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BAS ARMAGNAC 

Chateau de Laubade was founded in 1870, in the heart 

of Gascogny, in the noblest terroir of the Bas Arma-

gnac. It is the largest single-estate Armagnac house 

(260 acres). The “Home-made” distillation with a cus-

tom-made still is perfectly controlled. It allows ex-

tracting all the best aromas and flavors of the wines 

grown and vinified at the property. The bottling date 

and lot numbers are always listed on the bottle, ensur-

ing a complete traceability.  

The Cellar Master carefully oversees and guarantees 

the finest maturation and the blending of the brandies 

using only oak casks from Gascony. 

The History  

The Grapes 

Pairing 

Using the 4 traditional grapes:                                                

Ugni Blanc, Baco, Folle Blanche, Colombard 

Serve Chateau de Laubade to conclude a meal in a bran-
dy glass. 

It is also a delicious accompaniment of Fois gras. 

Fruits and chocolate desserts as the sweetness of the 

dessert softens the strength of the spirit.                               
It also pairs very well with an expresso or a fine cigar. 

 

ORDER DESK: 800 946 3664  

www.regencywines.com 


