
 
 

CHATEAU LAMOTHE 
 white  

 

 
GRAPE VARIETIES 
 
Semillon: (40%) contributes roundness and body. 
Sauvignon: (40%) best in limestone soil, where it produces light, elegant 
aromatic wines. 
Muscadelle: (20%) a traditional variety that has become rare because it is 
demanding to grow, but which gives wine fineness and character. 

 
TASTING NOTES 
 
Color: gold with green highlights. 
Bouquet: floral aromas and fruity aromas (hawthorn, grape fruit). 
Palate: round and fresh, slightly pearly wine. Crispy and long final. 
 
Best served at 8/10°C as an aperitif or with oysters, mussels, grilled fishes.  
Can be age 2/3 years  

 


