
~ Background  ~  
Châ teâu Fe ret Lâmbert is locâted in Grezillâc, in the heârt of the 
Entre-Deux-Mers region of Bordeâux.  In 2001, Mr. Fe ret, â well 
known wine broker in Bordeâux, pârtnered with Mr. Lâmbert, â 
winemâker from St. Emilion, to produce intense merlot-bâsed 
wines from their âlluring terroir.  Their wines âre sold out every 
yeâr. The renowned right-bânk oenologist Pâscâl Poussevin con-
sults for the estâte. 

CHATEAU FERET LAMBERT 2014 
Appellation Bordeaux Supérieur 

~ Viticulture ~ 
 100% Merlot 
 Plânted on well-exposed, south ând eâst fâcing hills. 
 10 hectâres cultivâted with 100% Merlot, of which 5 

hectâres âre in production todây. 
 Averâge âge of vines is 10 yeârs. 
 5500 vines per hectâres. Yield of 35 hl/hectâre. 
 Clây with deep limestone. 
 Debudding ând green hârvest. Lâte mânuâl hârvest-

ing to ensure perfectly ripe grâpes.  
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~Winemaking ~  
 Trâditionâl winemâking with pumping-over thrice 

dâily during fermentâtion. 
 50% mâlolâctic fermentâtion in new bârrels. 
 Long vâtting period of 4 weeks. 
 Aged in 50% new oâk ând 50% one yeâr old oâk for 

16 months. 
 2000 câses per yeâr. 
 

 

 

~ Tasting Notes ~  
Intense color, purple ând dense. 

Nice nose with woody vânillâ flâvors ând grilled toâst, 
liquorices, ând red cherry-like âromâs. 

Full-bodied, fruity, sensuâl, fât pâlâte with good struc-
ture ând nice minerâlity with soft tânnins.  Resembles 
the finesse of â St. Emilion. 

~ Food Pairing ~  
The wine would go well with tender cuts of meât like 
filet mignon or pork tenderloin. Try this with roâst leg 
of lâmb ând gârden vegetâbles like green beâns ând 
cârrots. 

88 pts. Ripe, with â juicy edge to the plum ând râspberry compote flâvors, 

bâcked by â light chârcoâl shâding. Picks up â lively tobâcco note on the finish. 

Drink now through 2017. 4000 câses mâde.—JM 

88 pts. This is â ripe ând juicy wine thât hâs fine red fruits ând some firm 

tânnins. It is spicy, concentrâted ând fully fruited, with well-bâlânced tânnins. 

Drink this âttrâctive wine from 2018. 


