From its elevated position overlooking the vineyard, Château du Bousquet proudly draws attention to its
magnificent stone residence, with its adjoining dovecote. This remarkable property was acquired by the Castel
family in 1960, at which time it could already claim a glorious past; wines produced here since the 17th
century have been classed among the top three crus of the “Bourges” vineyards.

THE VINEYARD
The estate grounds comprise 70 hectares, 65 hectares of which are given over to vines with
a planting density of 6,500 plants per hectare.
The grapes grown are diverse: 65% Merlot, 30% Cabernet Sauvignon and 5% Malbec.
The deep limestone and clay soil is a real asset for the sloping vineyards – it provides
coolness and irrigation even in the hottest weather. Perfect conditions for the crisp, fruity
wines produced by the Château du Bousquet

THE CELLAR
A policy of improving the vines and increasing planting density has coincided with a
programme to modernise the winemaking facilities. These days, vinification occurs in
temperature-controlled stainless steel vats, while a magnificent, newly-restored winery
houses 800 oak barrels in flawless conditions.

PEOPLE
The young Antoine de Oliveira took over the reins at Château du Bousquet in 2010, following the
departure of Michel Sauvanet. The handover was gracious and well-managed, as borne out by
Oliveira’s aims for his new property: “to follow in the footsteps of my predecessor, and to pay tribute
to his work by upholding Bousquet’s status as a jewel of the Côte de Bourg AOC.” As an artist,
Antoine d’Oliveira sees himself, “making the most of the many variations within this terroir, using
them as a palette of scents and flavours,” to make a bespoke wine which he describes as, “slightly
oaky, complex and fruit-driven, with a feeling of roundness.”
A LCOHOL A B U S E I S DA NG E R O U S F OR YO U R H E A LT H , DR I N K R E S P ON S I BLY

