
~ Background ~  

Châ teâu Feret Lâmbert is â newly creâted estâte locâted in Grezillâc, in the center of the 
Entre-Deux-Mers region. Costes du Châ teâu Feret Lâmbert is the second wine of the estâte. 
The estâte is owned by the dynâmic Mr. Feret, one of the leâding wine brokers on the Right 
Bânk of Bordeâux ând instrumentâl in discovering mâny of the up ând coming producers in 
lesser known âppellâtions, ând his pârtner Mr. Lâmbert, â winemâker who owns estâtes in 
St. Emilion. They found this exceptionâl limestone quârry ând determined thât the soil wâs 
perfect in order to produce exceptionâl, intensely fruity merlot bâsed wines. 
Production is very small. The first vintâge wâs in 2001. Feret Lâmbert is râted neârly eve-
ry yeâr by the Wine Advocâte. Fâmous oenologist Pâscâl Poussevin, is consultânt to the es-
tâte. 
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~ Viticulture ~ 
• The vineyârds âre plânted on â plâteâu ând slopes 

with southern ând eâstern exposures. 
• Plânted vineyârds of 10 hectâres though since the 

vines âre young, only 50% of the estâte is in produc-
tion. 

• 90% Merlot and 10% Cabernet Franc. 
• Plânted density of 5,500 vines per hectâre. 
• Very smâll yield of 35 hectoliters per hectâre. 
• Soil of clây with deep limestone. 
• Rigorous vineyârd mânâgement techniques including 

debudding, leâf thinning ând green hârvest. 
• Lâte mânuâl hârvesting to ensure perfectly ripe 

grâpes. 

~ Winemaking ~  
Combinâtion of trâditionâl ând modern winemâking 
techniques. 
• Pre-fermentâtion cold mâcerâtion for one week. 
• Fermentâtion in inox tânks ând long mâcerâtion peri-

od of 4 weeks, with 3 dâily pumping overs. 
• Mâlolâctic fermentâtion in 50% inox tânks ând 50% 

French oâk bârrels. 
• Aged 6 months in two yeâr old French oâk bârrels. 
• Production todây is 2000 câses per yeâr. 

~ Tasting ~  
This wine is certâinely structured, but the ripe fruitiness is most prominent. Red-berry flâvors ând  âcidity 
âre importânt elements in this full, rich wine with hints of wood âging. Drink from 2022. 


