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S a u t e r n e s  

 

 
 
SITUATION 
 

 

2th growth in 1855, Château Lamothe Guignard is situated on 
the highest point of Sauternes, overlooking Ciron valley. 
This affluent of Garonne River plays a key role in the over-
ripening of the grapes : It causes morning mists to form in the 
late summer and early autumn, thereby encouraging the 
gradual growth of the Botrytis Cinerea fungus. 

 

OWNER 
 
 

GUIGNARD Family 
 

VINEYARD 
 

 

Gravely soil 
 

Grapes 
90% Sémillon, 5% Sauvignon, 5% Muscadelle. 

VINIFICATION 
 
 

Picking : by hand. 
Vinification : traditional, fermentation in tank. 
Aging : in barrel for 20 to 24 months. 
 

 
TASTING 

 
 

" A tropical and zesty Sauternes with green-papaya, candied-

lemon, lime-peel, tangerine and mushroom notes. Some 

white pepper, too. Sweetness balanced by tangy acidity. Fresh 

feel.." 
 
92-93/100 JAMES SUCKLING 
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