
LES REMPARTS 
DE FERRIÈRE 
SECOND LABEL, MARGAUX APPELLATION

FERRIERE.COM

THE BLEND

50 % 
Merlot 

46% 
Cabernet 

sauvignon

2017

4 % 
Petit 

verdot

THE CULTURAL PRACTICES

THE AGEING

12 months ageing

60 % 
In new oak barrels and 
barrels of 1 and 2 wines

40 % 
In ovoid vats

«BLUEBERRIES AND WALNUTS WITH SOME CHOCOLATE AROMAS AND FLAVORS. MEDIUM TO FULL BODY. MEDIUM-CHEWY TANNINS. 
NEEDS TIME TO SOFTEN. PRETTY SECOND WINE FROM FERRIERE FOR THIS VINTAGE. . » JAMES SUCKLING 90 PTS

MAJOR ACTOR IN THE MARITIME BROKERAGE AT THE END OF THE 17TH CENTURY, THE FERRIÈRE FAMILY ACQUIRED THE WINE ESTATE IN THE
HEART OF MARGAUX AND WOULD FOREVER MARK THE HISTORY BY ASSOCIATING ITS NAME TO THE GROWTH.
A C E N T U RY L AT E R , C H ÂT E A U F E R R IÈ R E 'S O W N E R W A S P R O U D TO S E E T H E P R O P E RT Y R A N K E D A S A T H IR D G R A N D
CRU CLASSÉ.

AF T E R M O R E T H A N 300 Y E A R S IN T H E H A N D S O F T H E FE R R IÈ R E FA M ILY, IT W A S N OT U N T IL T H E E N D O F T H E 1980S
WITH THE ARRIVAL OF NEW OWNERS,THE MERLAUT FAMILY,THAT CHÂTEAU FERRIÈRE WAS RESTORED TO ITS FORMER SPLENDOR.
AT ONLY 27YEARS OLD,CLAIRE,TAKES OVER THE UNFINISHED WORK OF HER MOTHER BERNADETTE MERLAUT AFTER HER ACCIDENTAL DECEASE.
AN D O N E D AY, CL A IR E W ILL PA S S IT O N TO H E R D A U G H T E R JE A N N E , T H E T H IR D G E N E R AT IO N O F F E M A LE O W N E R S
OF CHÂTEAU FERRIÈRE.

TH IS O B JE C T IV E O F T R A N S M IS S IO N G O E S H A N D IN H A N D W IT H T H E P R E S E RVAT IO N A N D S U STA IN A B ILIT Y O F T H E
VINEYARD OF FERRIÈRE,USING BIODYNAMIC AND AGROECOLOGICAL METHODS.

THE VINEYARD

Deep gravels onlimestone soils. 
In the heart of the Margaux appellation.

THE VINIFICATION

Plot vinification. 
Alcoholic fermentation with natural yeasts. 
Pumping over of half a volume per day for 

gentle extraction. 
3 weeks of maceration. 

Vinification at temperature below 24 degrees.

THE TEAM

Owner : Claire VILLARS-LURTON
Technical director: Gérard FENOUILLET
Oenologist consultant: Éric BOISSENOT


