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The most awarded Armagnac

Overthree generations, the Lesgourgues family has made Chéteau de Laubade a benchmark for the
Ammagnac appellation. From the largest single estate vineyard in Bas Amagnac (260 acres), the 1870
established property, distils in ts own *Armagnacais” column st he four traditional grapes varietals: Ugni
Blanc, Colombard, Baco and Folle Blanche. The brandies are aged separately, grape varietal by grape
varietal, in Gascony oak barrels of 400 Liters

“The renowned premium quality of fs production is made possible by a perfect control of every step of the
Amagnac making processes.

Chateau de Laubade was awarded with more than 200 medals and rewards. Every year since 2010,
Chateau de Laubade is the only Armagnac house granted « World Ciass Distilery » at the prestigious
‘World Spirits Award compefiton.
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Golden colorwith brown gints and great
brightness. Intense and rich nose of fresh frits:
peach, apricot, plum. Spicy notes of vanilla and

hateau de Laubade V.S.0.P. has a nice golden
colour_ts rch with rpe fruits, plum, pastry,

vanilla and citrus aromas. On the mouth, itis
licorice it hints of vy and linden. Supple

attack followed by a powerful evolution in the:

mouth with a wooden and toasty finish.

swee, deficate and long. A finish of up 10 8
minutes.
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Arich and shining amber colour. Mulifaceted
with a rchness of prune, vanilla, cinamon,
cocoa, orange peel,nut, toasted bread aromas
On the mouth: fineness, feminity and elegance.
Afinish of up to 15 minutes. Time has done its

work.

Intemporel N5
Ghéteau de Laubade Intemporel N°S has a nice:
light mahogany colour. The bouguet contains prune,
candied fits, chocolate, roasted cofee, moka,
walnut, cinamn and fi aromas. On the mouh, tis
complex, powerful and elegant, with character and a





