
When the Vincent family came to choose a name for the
Château, Lamothe was the obvious choice, given that “motte”
is the French term for an artificially raised hillock. It is true
that the actual place where the Château is situated is also called
Lamothe, but it is its location, at one of the highest points in
Entre-Deux-Mers, together with the remarkable quality of
the wines, that today justify its name.

Since the acquisition of the very first plots in 1873, while four
generations have followed, the key values have remained the
same: authenticity and progress, focusing entirely on allowing
the fruit to truly shine. Since the 90s, with the arrival of the
two brothers, Fabien and Christophe, the estate has undergone

monumental change. Since he was only 12 years old, Christophe has nurtured a passion for vines, tending to them at
length, with the aim of achieving the perfect balance of soil and plant, to create the healthiest fruit possible. As for
Fabien, educated at the prestigious School of Research, his insatiable thirst for experimentation has led him to explore
new fields in winemaking and elevage. Their fruitful partnership has led to a major technical evolution for the 2000
vintage: a new winery. 

Every innovation is trialled to reveal the intrinsic character of each terroir and extract optimum aromatics. It would
be impossible to list every initiative, but among the most ground-breaking are new tanks in sufficient number and
varying size to allow more detailed management of premium parcels, high-performance harvest sorting system, gravity
flow and pre-fermentation cold soak to preserve the quality of the fruit. Nothing seems to phase the two brothers
in their quest for excellence. Since 2010, all new plantings have been systematically backed by rigorous soil analysis.
The way the vines are managed can now be tailored to individual plots and make it easier to vinify separate batches.

While « ambition » is key, it is backed by responsible principals in tune with nature and the environment, including
no chemical fertilizers, reducing the use of pesticides by 30-60% depending on the nature of the vintage, managing
sewage and waste collection since 1994 and the installation of solar panels on some of the storage buildings … In
2012, this approach was acknowledged with the environmentally-friendly Award ”Certification Agriculture Respectueuse
de l’Environnement en Aquitaine”. The estate is now aiming for the high value environmental award*.
Château Lamothe is a true Bordeaux gem, at an unbeatable price. Christophe and Fabien have proved that progress
and environmental awareness can go hand in hand, creating one of the most delicious and elegant Bordeaux wines.

THE NEW GENERATION OF BORDEAUX WINES THAT LIVES UP TO ITS AMBITIONS
An estate living up to its name 

The 4th generation, a true revival

Innovation to optimise fruit character 

Environmental issues remain central to our concerns 

*Certification Haute Valeur Environnementale in French



OWNER:
4 generations of the Vincent family.  

KEY DATES:
1873: great grandfather on the mother’s side
purchased historical parcels of Château Lamothe.
1920: the first plots were purchased on the father’s
side. 1969:with the marriage of the parents of the
current owners, the two winemaking families
combine their strengths and lands. 1990:Christophe
came to the estate, joined in 1999 by his brother
Fabien. The responsibilities are shared equally:
Christophe tends the vines, while Fabien focuses
on winemaking. 

LOCATION:
Entre-Deux-Mers, around 10 km from Sauveterre-
de-Guyenne. The vineyard takes in Côtes de
Bordeaux vineyards (Castelvieil, the highest point
in Entre-Deux-Mers, at 121m high) and des
Haut–Benauge (Montignac, the estate’s head office).

SOIL PROFILE:
Two main soil-types: clay-slit (60%) and clay-
limestone (40%). The deepest clays can be found
in Castelviel. 

AREA UNDER VINE:
100 ha of vines, of which 84.5 ha are red. 

PLANTING DENSITY:
60% of the vineyard planted at 4,000-4,500
vines/ha and the rest at 3,300 vines/ha.
GRAPE VARIETIES:
• 70% Merlot, 
• 25% Cabernet Sauvignon, 
•  5%  Petit Verdot.

AVERAGE AGE OF THE VINEYARD:
22 years.

HARVESTING:
By machine with the latest generation equipment
and integrated sorting facilities. The grapes are
sorted twice: by machine at harvesting and by
hand as the fruit enters the winery.
VITICULTURAL REGIME:
Various canopy management techniques requiring
approx. 10 seasonal workers in summer, including:
• Leaf-pluckings (early by machine, by hand in
summer).
• Systematic debudding (april/may).
• Secondary shoot removal.
• Tying up the vine 2-3 times depending on the
surface area of the canopy. 
Grassing over across the entire vineyard, for an
environmentally friendly approach.
VINIFICATION:
New winery installed since the 2000 harvest,
equipped with a large number of stainless steel
and cement tanks of varying sizes to vinify separate
batches.
On-going research into the best vinification techniques
for greater aromatic extraction, including:
• Micro-oxygenation.
• Latest generation pneumatic pressing.
• Gravity flow to reduce oxidation.
• Extraction mainly by delestage (rack and return),
a gentler method than traditional pumping over.
• Fermentation temperatures adjusted to each
tank and each grape variety, to express the character
of each parcel.

«A FLATTERING FRUIT-DRIVEN
AND HIGHLY CONCENTRATED

BORDEAUX WINE»

"Behind the garnet appearance, lie
intense, almost jammy, red and
dark fruit notes. The wine is crunchy,
rounded and full on the palate,
backed by soft, refined tannins. A
very well-structured Bordeaux wine,
and absolutely delicious."

Thomas Drouineau,
winemaker, Maison Delor


