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Merlot 
Cabernet Sauvignon

Short cold maceration. Fermentation in
thermo-regulated vats, then ageing in
stainless steel vats.
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F O O D  A N D  W I N E
P A I R I N G S

9.60 Ha 
Clay

Sustainable agriculture, HVE3 certification.
Grassing of the rows and soil preparation.

Charcuterie, tapas, red meats, 
white meats, cheeses. 

Deep garnet dress. Lovely aromas of dark
fruits, spicy notes. Supple and fruityon the
palate with soft tannins. 

T A S T I N G  T I P S
Serve between 16°C and 18°C.
Ideally within 10 years.

Château des Combes, acquired in 1858 by Pierre Ducourt, one of our
ancestors, is located in the Ladaux district, just a stone’s throw from our
winery. The estate represents the historic birthplace of our family. Here we
produce a very classic red Bordeaux, a blend of different plots aged in both
barrel and tank.

Château des Combes
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