
 

 

 

 

 FILIUS DE LAMOTHE 
 WHITE  

 

 
GRAPE VARIETIES:  

 
 40% muscadelle   
 60% sauvignon 

 
TASTING NOTES: 

 
It was fermented to give bright and fragrant aromas of lemon-lime. The 
palate is focused with citrus fruits: pair with shellfishes. 

 
BBeesstt  sseerrvveedd  cchhii ll lleedd  66//88°°..  

  
This wine is made to be served with casual meals or sharing with 
friends. 

 


