
 

 

 FILIUS DE LAMOTHE  
RED 

 

 
GRAPE VARIETIES 
 
80% Merlot 
20% Cabernet Sauvignon 

 
It was fermented as traditional wine making in Bordeaux to give freshness, 
suppleness and vividness.  

 
 
TASTING NOTES 
 
Colour : Dark rubis. 
Bouquet: Red fruits (blackcurrant) 
Palate: Soft tannins, elegant. 

 
Very generous vintage giving to this wine ripe fruit and very nice bouquet, 
offers an intense aromatic flavour. 
 
Best served at 18°with grilled meats, roast meats, chicken, pork and 
cheese. 

  


