
It was in 1900 that the great-grandfather, François Pessonnier, 
who was already a grape grower in Lansac, acquired Château 
Lamothe. For more than 100 years, the family had upheld 
their passion for the terroir and its wines. This passion has 
been passed so effortlessly through the generations, 10 years 
ago, Anne Pousse-Pessonnier decided to end a career as a 
doctor and focus entirely on the estate. It was unthinkable to 
sever a long history that began as far back as 1820, recognised 
for the first time in September 1868. In the second edition 
of the “Bordeaux et ses vins” wine guide in that year, Charles 
Cocks referred to the Château among the “Cru Bourgeois” 
of Côtes des Bourg. 2001 saw the launch of the “Réserve Joubert” 
wine, alluding to the oldest plot of vines on the estate.  

 
Suffice it to say that Château Lamothe is not short of attributes. Quite apart from the quality of its wines, the 
architectural splendour of the site is breathtaking. A huge wrought-iron gateway leads to a magnificent Château, 
whose construction began in the 18th century, and was completed with a majestic central tower in the early 19th 
century. The tower brings a certain cachet, and an energy that loses us in time; the clock on the tower face seems to 
have stopped working long ago. The charm of the location continues on entering the 200-year old tank room. In a 
surprising touch, several paintings adorn the cement tanks, depicting the various stages of the winemaking process: 
the château and its vines, blending, bouquet, aromas and fermentation. You don't have to venture far to find the artist 
behind the works, as it is none other than Anne’s father, who still lives on the estate. This keen artist brought an original 
touch to our visit, presenting a palette of colours rarely found in the winery: green for Merlot, yellow for Cabernet 
Sauvignon and red for Malbec…blending with a poetic twist. 
 
In the vineyard, art is dedicated to tradition. The vineyard’s proximity to the Gironde estuary provides the appellation 
with a unique microclimate, with less frequent rainfall, and where storms and frosts are even less likely. In these mild 
conditions, it becomes easier to understand how the vines live so long on the estate, ranging in age from 3 - 70 years, 
with Merlot the most senior. Malbec, the ultimate signature variety of Côtes de Bourg, is equally impressive. Anne 
Pousse-Pessonnier is keen to continue this unique feature, reintroducing Malbec on certain plots.   
In the district of Lansac, Château Lamothe “Réserve Joubert” flaunts its authenticity. Art and tradition align to create 
an archetypal Côtes de Bourg wine, and to introduce a Château and its winery, taking its place among the truly 
original works of the appellation. 

ART SERVING TRADITION
An historic Bourg property

An artistic touch to a prestigious Château

Côtes de Bourg tradition



OWNER: 
The Pessonnier family since 1900.  
 
KEY DATES: 
1868: Charles Cocks refers to the Château 
among the Côtes de Bourg « Cru Bourgeois » in 
the second edition of the « Bordeaux et ses vins» 
wine guide (page: 328). Mid 19th century: the 
property saw international expansion, particularly 
in the US, under the influence of Pierre Charpentier, 
a negociant in Bordeaux and its owner at the 
time. A hand-blown glass bottle found during 
excavations in Sacramento provides proof of this 
heady period. 1900: the great-grandfather, François 
Pessonnier, who was already a grape grower in 
Lansac, acquired Château Lamothe and its 
vineyard.  
 
LOCATION: 
In the district of Lansac, close to the Garonne 
River. Gently undulating land, at a slight gradient. 
 
SOIL PROFILE: 
A wide variety of soils: according to the owner, the soil 
changes at every step. At Lamothe, predominantly 
clay soils (occasionally with a vein of blue clay running 
through), in varying proportions depending on the 
plot, including clay-gravels, clay-flint and also silts 
(quaternary silt).  
 
AREA UNDER VINE: 
24 ha including 22 ha currently under production. 
Grubbing up the old Cabernet Franc vines (80 
yrs old). 
 
 
 
 

PLANTING DENSITY: 
4,500 vines/ha. 
 
GRAPE VARIETIES: 
• 60% Merlot,  
• 30% Cabernet Sauvignon,  
• 10% Malbec. 
 
AVERAGE AGE OF THE VINEYARD: 
25 years (3-70 yrs in the older vines). 
 
HARVESTING: 
By machine with integrated destemmer-separator.  
 
VITICULTURAL REGIME: 
Secondary shoot removal and budrubbing 
depending on the vagaries of the climate. Leaf-
plucking is systematic for Malbec, tailored to vine 
vigour in the case of Cabernet Sauvignon and 
Merlot. Green harvesting of varying degrees 
depending on the plot. Cover planting in alternate 
rows, weeding under each row. 
 
VINIFICATION: 
Is carried out on the property, with the support 
of a consultant winemaker. Winery facilities date 
back to the end of the 18th/early 19th centuries, 
and are quite unique with paintings created by 
Anne’s father adorning the cement tanks. 
Temperature-controlled cement tanks. 

«AUTHENTIC  
CÔTES DE BOURG WINE»  

"Château Lamothe “Réserve Joubert” 
reveals an extensive palette of aromas, 
featuring ripe, dark fruits accompanied 
by spicy notes. The wine is full-bodied 
and shows good structure on the palate, 
backed by robust, promising tannins 
bringing abundant character. An 
upfront and generous wine."

Thomas Drouineau, 
winemaker, Maison Delor


