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Domaine de la Motte
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LAMOTTE

CHARDONNAY

LAMOTTE

Chardonnay
Varietal(s): Chardonnay
Origin: IGP Pays d'Oc, Languedoc, Capestang, France
Case Size: 12/750ml Barcode: 20106503045
Vinification: Enologist: Olivier Bonfils Hand harvested at night, Stainless Steel aging
Honorine planted vines and became the 1st women to receive the Medal of
Of Note: Agricultural Merit
Dry and crisp, this medium-bodied wine spotlights fragrant aromas of
Tasting: honey and tropical fruit while its creamy texture is layered with melon,
white peach and citrus flavors.
. Try pairing with Brie and other soft cheeses, grilled fish, shellfish and crab
Pairing: i . . i
cakes. Complements mildly spiced tomato based curries and pasta dishes.
Pinot Noir
Varietal(s): Pinot Noir
Origin: IGP Pays d'Oc, Languedoc, Capestang, France
Case Size: 12/750ml Barcode: 20106000018
Vinification: Enologist: Olivier Bonfils Hand harvested at night, Stainless Steel aging
Honorine planted vines and became the 1st women to receive the Medal of
Of Note: Agricultural Merit
Fresh raspberry and cherry aromas give way to blackberry, strawberry and
Tasting: dried herb flavors. Dry, medium bodied and well balanced, its bright acidity
is complemented by silky smooth tannins.
Pairing: Salmon, roast chicken and pasta dishes

g“jmrﬂm‘/ré B
LAMOTTE
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SAUVIGNON BLANC

Sauvignon Blanc

Varietal(s):
Origin:

Case Size:
Vinification:

Of Note:

Tasting:

Pairing:

Sauvignon Blanc

IGP Pays d'Oc, Languedoc, Capestang, France

12/750ml Barcode:

Enologist: Olivier Bonfils Hand harvested at night, Stainless Steel aging
Honorine planted vines and became the 1st women to receive the Medal of
Agricultural Merit

Crisp, dry and refreshing, this medium-bodied wine begins with the

aromas and flavors of white blossoms, peach, lemongrass and

grapefruit, all balanced with bright acidity.

Try pairing with goat cheese, grilled fish, shellfish and chicken, sushi
and light salads.

20106504493
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ABOUT

Domaine de La Motte is located in the
Languedoc region of Southern France, a
few miles north of Narbonne, on the
coast of the Mediterranean sea. The
estate lies just outside Corbierres and
Minervois on the alluvial soils of the
Aude riverbed. An intense northwesterly
wind called “Le Mistral” keeps the region
sunny, but not too hot, making this area
near perfect for growing wine grapes.

The Domaine is owned and run by the
Bonfils family, whose wine making
history began in 1870 when Honorine
and Joseph Bonfils were exiled to
Algeria. Here, Honorine planted vines
and became the first woman to receive
the Medal of Agricultural Merit. By the
1970s, the family had returned to France
and began buying vineyards, including a



