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I - HISTORY

Château Lynch-Bages was owned by the Lynch family for three quarters of a 
century. They descended from John Lynch, a young Irishman from Galway who 
was chased out of his country in 1691. In the 18th century, Count Jean-Baptiste 
Lynch, mayor of Bordeaux, inherited the estate and handed over management 
to his brother Michel Lynch, who was also mayor of Pauillac during the French 
Revolution.
Jean-Charles Cazes, highly respected in the Médoc for his experience in viticul-
ture and winemaking, bought the property in 1934. With his son André, he devoted 
all his energy to Lynch-Bages for more than 35 years. In 1974, his grand-son 
Jean-Michel Cazes set about restructuring and managing the estate and recently, 
in 2006, handed over the running of the property to his son Jean-Charles.

I – 1. The Origins

Situated at the gates of Pauillac, overlooking the Gironde estuary from the crest of one of the most beautiful gravel 
ridges of the commune, the vineyards lie on gravelly slopes situated on the south and south west extremities of the 
town. The cellars and other buildings of the chateau are about 500 yards from Pauillac, and are clearly visible from 
the “route du vin”.
Lynch-Bages takes a part of its name from the very ancient hamlet of Bages. The old “Domaine de Bages” seems 
to have existed within the same boundaries since the 16th century (the oldest descriptive documents conserved 
today date back to the beginning of the 18th century). It belonged for exactly three quarters of a century (1749-1824) 
to the Lynch family.

I – 2. The Lynch Family

John Lynch, distant descendant of Hugo de Lynch, comrade of William the conqueror, was of a catholic family 
established in Ireland in the 12th century. One of the Galway fourteen “Tribes”, the Lynch has known through the 
centuries how to reach the most important positions in the city, in the history of which the family played an important 
part. Like many of Galway citizens, John Lynch settled at Bordeaux, a town a little like his own - a port and important 
business center.  He became a well known merchant, and married in 1709 a local beauty who gave him two sons, 
Thomas and Jean-Arthur. In 1740, Thomas Lynch married Elisabeth, daughter of Pierre Drouillard, Trésorier Géné-
ral de Guyenne and proprietor of the Bages estate.

At the death of Pierre Drouillard in 1749, the Bages property went naturally, to Elisabeth and Thomas Lynch. They 
in turn gave it to their son Jean-Baptiste, at his marriage in 1779.Jean-Baptiste Lynch was a personnality. Count of 
the Empire in 1810, later “Pair de France”, he was mayor of Bordeaux in 1809. Often absent of Bordeaux and absor-
bed in public life, Count Lynch soon handed his property over to his brother Michael, who lived in Pauillac and 
became mayor of the town in 1797.  Michael Lynch remained responsible for the Bages estate, up until 1824, where 
it was sold to Sebastien Jurine, a wine merchant from Geneva recently settled in Bordeaux. Thus, it was the property 
of fhe Bordeaux branch of the Lynch family, over a period of 75 years, from 1749 to 1824.

Jean-Baptiste Lynch
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I – 3.  The Cazes family

Lynch-Bages remained with the Jurine and eventually the Cayrou family 
until it was taken over by Jean-Charles Cazes in 1934. 
Jean-Charles Cazes was known for his experience in wine making - also 
owner of Château Les Ormes De Pez in Saint-Estephe - he put all of his 
energy into managing his properties during 35 years. He is at the origin of 
the widespread reputation of Lynch-Bages' wines.
In 1972, when he died at the age of 95, his son André Cazes took over the 
management of the property and was soon after joined by his grandson 
Jean-Michel Cazes. Since 2006, a new generation, led by Sylvie Cazes-
Régimbeau and Jean-Charles Cazes, has been looking after the future of 
the property.

I - VINEYARD AND WINES

II – 1. Vineyard

The Lynch-Bages estate (90 hectares) is located just outside the city of Pauillac, overlooking the Gironde estuary, 
on one of the most beautiful gravelly plateau in the appellation.
The well-drained soil consists mainly of Garonne gravel. The sub-soil (marl, chalk, and thick clay-sand gravel, or 
hardpan) forms a solid, but fairly disjointed foundation, enabling the roots of old vines to grow to a depth of 6-8 
metres. The average age of the vineyard is about 30 to 35 years. The plantation is traditional and characterized by 
a high density level of 9.000 vine-stocks / hectare.

The Lynch-Bages vineyard which is amazingly homogeneous, is the focus of much careful attention: short pruning, 
green harvesting, thinning-out, hand-picking with highly selective sorting.
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II – 2. Wines

 Château Lynch-Bages 

90 hectares
73 % Cabernet-Sauvignon 
15 % Merlot 
10 % Cabernet-Franc 
2 % Petit-Verdot 

Lynch-Bages is aged in French oak barrels, 70 % of which are renewed each year.
True to the signature characteristics of their appellation, the wines of Lynch-Bages are well known for 
their complexity, and combine elegance with a powerful structure. Their suppleness allows them to 
be drunk after a few years, but they will also age well over the years.

 Château Haut-Bages Averous 
   Second Wine of Lynch-Bages

Château Haut-Bages Averous once belonged to the Pauillac family Averous. Its vineyard, as 
Lynch-Bages' was spread around the gravelly plateau that surrounds the hamlet of Bages. 
United in 1973 with its great neighbour, its name today designates the second label of the grand 
cru, fruit of a strict selection process.
Made from a blend of wines originating from the youngest vines on the property (between 3 and 
12 years old) and from plots chosen for the roundness and fruit in the wines they produce.
The style of Haut-Bages Averous is close to that of Lynch-Bages, with a typical Pauillac structure.
Its wines bloom earlier than those of its elder sibling and allow earlier drinking as well.

 Blanc de Lynch-Bages 

4,5 hectares
40 % Sémillon
45 % Sauvignon blanc
15 % Muscadelle

There once existed several white grapes vines in the Lynch-Bages vineyard, planted in the past 
in order to provide a small amount of table grapes. With these grapes, Jean-Michel Cazes and 
Daniel Llose, technical manager at the estate, carried out over a number of years, successful 
trials of the elaboration of a confidential white wine.
Word of mouth did its work, and this new wine met a certain success, which encouraged them 
to create a new vineyard in 1988. 
They planted 4 and a half hectares of traditional Bordeaux grape varieties on the property's best 
suited plots, hence giving birth to one of the most sought after white wines of the region.
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III – VINIFICATION

Jean-Michel Cazes started renovating the whole property in 1974. In respecting the qualitative traditions of the 
appellation, new methods have been adopted and perfected in both the cellar and the vines.
The property has been provided with first class modern equipment, but the old 19th century vat room, a memory 
and witness to the wine-making of times gone by, has been maintained intact.

The grapes are hand-picked and the wine is made in a vatroom containing 35 stainless steel vats equipped with 
temperature control systems. After blending, and a rigorous selection process resulting in the second wine, château 
Haut-Bages Averous, the wine is traditionally aged in oak barrels for 12 to 15 months before bottling.

Blanc de Lynch-Bages is vinified in oak barrels at low temperatures and the wines are aged on their lees, with 
regular stirring throughout the winter allowing the aromas and complexity of the wine to develop.

IV – THE PEOPLE

 Jean-Michel Cazes, President, Supervisory Board

 Sylvie Cazes-Regimbeau, President, Board of Directors

 Jean-Charles Cazes, General Director

 Daniel LLose, Technical Director and Chief Winemaker

 Malou Le Sommer, Commercial Director

 Nicolas Labenne, Winemaker

 Jérôme Le Roux, Cellar Master

 Marina Cazes, Webmaster
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V – ART AND WINE

Lynch Bages welcomes Günther Förg in 2007… 

Every year since 1989, Jean-Michel Cazes has asked an artist to create an 
original artwork inspired by the subtlety of Lynch-Bages, thereby providing the 
basis of an advertising campaign. This is how the idea of "Lynch-Bages as 
seen by…" campaign emerged. 
In 2005, Günther Förg created an artwork that was included in the permanent 
art collection of the estate. Since early May 2007, this painting is part of an 
exhibition of the German artist displayed in the 19th century vat-room until 
October 30th.

The exhibition includes 12 acrylic on canvas paintings from a series of 
artworks created in 2005. This collection was first exhibited in 2006 during the 
Roland-Garros tournament.

About the artist:

Günther Förg was born in 1952 in Füssen, Germany. He has gained internatio-
nal recognition and is considered as one of the best artists of his generation 
(his first exhibition was at the age of 22). He also held exhibitions at the Kuns-
traum of Munich in 1984 and then in several towns in Germany, at the Musée 
d’Art Moderne of Paris in 1991 and at the Centro de Arte Reina Sofia of Madrid 
in 1999. His masterpieces can be found among the collections of the greatest 
museums of the world.

Influenced by ‘Modernist’ art, Günther Förg works around a base of different abstract shapes. His modernist 
creations and thoughts are demonstrated in various forms: painting, photography, sculpture, engraving and drawing.  
He uses a palette of bold colours to illustrate paintings and drawings that are often associated with works from 
famous American abstract artists from the 1950s and 1960s (Barnett Newman, Clifford Still and Robert Ryman). 
These paintings are part of a collection where grids and squares are repeated. 
"I have always been fascinated by borderline situations. I feel that a fabric picture is also a painting because it offers 
a solution to certain problems of light".

"Trames et grilles" (Frames and Grids)
Exhibition at château Lynch-Bages from May 10th to October 30th  2007
Visit and tasting by appointment
Contact: +33 (0)5 56 73 24 00
E.mail: accueil@lynchbages.com
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VI – VISITS, TASTING COURSES, HOSPITALITY SERVICES

VI – 1. Visits and Tasting Courses

 Visits

The property is open every day of the year upon appointment (except between Christmas and New Year's Eve).

Visits of the Château conclude with a bespoke tasting of Lynch-Bages and Haut-Bages Averous 2001.

- Opening Hours and Tarifs: From 9:30 am to 1pm, and from 2 pm to 6:30pm.
- 6 € per person
- 5 € per person (for groups including a minimum of 10 people).
- Spoken Languages: French, English, Spanish, German, Dutch.
- Contact: accueil@lynchbages.com / Tel. +33(0)5.56.73.19.31

 Tasting Courses

L'Ecole du Bordeaux Wine School intends to help wine buffs and professionals perfect their knowledge of 
Bordeaux wines and learn all about the art of tasting and enjoying fine wines.
The classes are run by Barbara Migeat and Dylan Roche and are held at Lynch-Bages.

Barbara - manager of L'Ecole du Bordeaux - has over twelve years of experience in various chateaux and institu-
tions in Bordeaux. She holds a tasting diploma from the Bordeaux University of Oenology. 
Originally from the Netherlands, Barbara naturally speaks dutch as well as English, French and German.

Dylan - teacher at L'Ecole du Bordeaux - has done just about everything there is to do in and around the vineyards. 
For the past year, he has been assisting Barbara at L'Ecole du Bordeaux. Originally from Canada, Dylan holds a 
diploma of winemaking and oenology from the University of Dijon.

All year round, L'Ecole du Bordeaux proposes tasting lessons for beginners and advanced levels.

Tasting Courses Themes:

 "Introduction to Tasting"
 "The Art of Blending" 
 "Vintages" 
 "The Different Appellations" 
 " Bordeaux Great Terroirs"

Information and Reservation:

Barbara Migeat: 
barbara@bordeauxsaveurs.com / Tel. +33 (0)5 56 73 19 33
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VI – 2. Hospitality Services

 Bordeaux-Saveurs

Exclusive Wine Tours in the Bordeaux region…

Many wine lovers appreciate expert guidance and tailor-made arrangements while visiting the wine chateaux of 
Bordeaux. For many years, Jean-Michel Cazes has welcomed visitors from all over the world who wish to discover 
the wealth of the great Bordeaux vineyards. In creating Bordeaux-Saveurs with his sister Sylvie Cazes-Régimbeau, 
he invites you to share the secrets of the French life style.

Information: 

www.bordeauxsaveurs.com
Tel. +33(0)5.56.90.91.92

 Nearby Chateau Lynch-Bages

Hotel-restaurant Relais & Châteaux Cordeillan-Bages

Contact:

www.cordeillanbages.com
contact@cordeillanbages.com
Tel. +33(0)5.56.59.24.24

Café-Restaurant Lavinal

Contact:

Cafe.lavinal@bordeauxsaveurs.com
Tel. +33(0)5.57.75.00.09
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