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Nestled between the terroirs of 
Margaux and Saint-Julien, the vineyard 
of Château Lamothe-Bergeron enjoys a 
privileged location near the Gironde on a 
gravelly soil. 
 

Owner: CAPSSA 
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Oenologist: Hubert de Boüard

 

 

CHÂTEAU LAMOTHE-BERGERON 

Vintage 2022 

 
BLENDING: 55 % Cabernet Sauvignon, 43 % Merlot, 2% Petit Verdot 
YIELD: 27.63hl/ha  
HARVEST: from the 12th to the 30th of September 2022 
 
2022, WHAT A VINTAGE! 

From the spring onwards, the 2022 vintage was particularly early, with 
budburst around 15 March for the Merlot, flowering at the end of May and 
veraison at the end of July. Several climatic hazards combined with this 
precocity influenced the vintage: a frost episode on April 3, a hailstorm on 
June 3 and a dry and hot summer that lasted from the end of May to mid-
September.  These extraordinary conditions forced our vineyard to give its 
best and to offer us a vintage with reduced yields, but above all, with 
immense potential for quality. 
Indeed, today, the aromatic palettes are varied with notes of red and black 
fruits, ripe and intense. The colour is deep, bright and brilliant. And on the 
palate, the balance between controlled sweetness, particularly dense 
tannins and a beautiful freshness, validates the greatness of this 2022 
vintage. 
 
VINEYARD 

PRODUCTION AREA: 65 ha 
TERROIR: Gravels from the Garonne River 
GRAPE VARIETIES: 52% Merlot, 46% Cabernet Sauvignon, 2% Petit Verdot 
AVERAGE AGE OF VINES: 25 ans 
PLANTING DENSITY: 7500 vines/hectare 
VINE GROWING: soil working, green manures 
PRUNING: Mixed guyot - accompanied by Michel Duclot 
HARVEST: Mechanical with optical sorting 
ENVIRONMENTAL CERTIFICATION: Terra Vitis & HVE  

 
 
 
 
 

CHAI  

WINE MAKING: pre-fermentary cold maceration, fermentations in thermo-
regulated stainless steel, malolactic fermentations 3/4 in vats, 1/4 in 
Bordeaux barrels.  
AGEING: 12 months in Bordeaux barrels (62%), in 400L barrels (13%) and in 
vats and amphorae (25%). 
 
TASTING NOTES  
JEFF LEVE (Mar-25): 92  JEB DUNNUCK (Jan-25): 93 
YVES BECK (Dec-24): 93  ALEXANDRE MA (Sept-24): 92 
ADRIAN V. VELSEN (Jan-25): 92 JANE ANSON (Sept-24): 92 
JAMES SUCKLING (Dec-24): 92 WINE ENTHUSIAST (Dec-24): 91 
VINOUS (Jan-25): 90  DECANTER (Apr-23): 93  
FALSTAFF (Apr-23): 92  B. BURTSCHY (Apr-23): 93-94  
BRUSSELS & BORDEAUX WINE COMPETITIONS (2025): Gold Medals 
GUIDE HACEHETTE (2026): 2 STARS 
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