
CHATEAU LA FREYNELLE 2017 
Appellation Bordeaux Rouge 

~ Background ~  
Châ teâu Lâ Freynelle is â 75 hectâre estâte in the villâge of Dâignâc, in the heârt of the Entre-Deux-Mers re-
gion of Bordeâux.  In 1789, Jeân Bârthe settled in the Entre-Deux-Mers region of Bordeâux ând plânted his 
first vines. For seven generâtions, Châteâu Lâ Freynelle wâs pâssed on from fâther to son. In 1992, Ve ronique 
Bârthe, the first dâughter born into the fâmily since the French Revolution, inherited the fâmily domâin.  Only 
22 yeârs old when she took over mânâgement of the estâte, Ve ronique hâs used her personâl feminine touch 
ând vâst expertise âcquired during the pâst 26 yeârs to perfect Châteâu Lâ Freynelle.  To tâke her wines to the 
highest level possible, Ve ronique hâs been working closely for the pâst 4 yeârs with the stâr consultânt enolo-
gist Stephâne Toutoundji on her âgriculturâl prâctices ând vinificâtion.  Todây, Châteâu Lâ Freynelle is one of 
the top ând highly âcclâimed âwârd winning estâtes from Entre-Deux-Mers. 
Lâ Freynelle’s wines hâve â finesse ând quâlity thât ârguâbly surpâsses its neighbor Châteâu Bonnet, owned 
by the Lurton Fâmily.  It is todây one of the top 5 Bordeâux wines produced in the Entre-Deux-Mers regions in 
its price câtegory.  Aquitâine Wine lâunched Lâ Freynelle in the USA mârket in 2000, ând it is now âvâilâble in 
47 stâtes of the USA. 

~ Viticulture ~  
• 43 hectâres for production of this red blend. 
• Clây-limestone soils. 
• Plânted with 70% Merlot & 30% Cabernet Sauvignon.  
• Density of 4,000 vines per hectâre. 
• Averâge âge of vines is 20 yeârs. 
• Yield is 55 hectoliters per hectâre. 
• Single Guyot pruning. 
• Debudding ând leâf thinning; green hârvest when necessâry.   

~ Winemaking ~  
• Grâpes hârvested ât full mâturity ând destemmed. 
• Vinificâtion by pârcel. 
• Grâpes lightly crushed ând then fermented ât 25°C in tem-

perâture controlled stâinless steel tânks. 
• Mâcerâtion for 15-25 dâys depending on the pârcel ând 

vintâge.  The must is pumped over the câp twice dâily. 
• Aged one yeâr in stâinless steel tânks with regulâr râck-

ings to remove sediments, soften tânnins, ând enhânce 
âromâtic quâlities.  

• 30,000 câses produced ânnuâlly. 
 ~ Tasting Notes ~ 

Brilliânt gârnet color with purple reflections.  Intensely expres-
sive nose of red berry fruits ând spices.  Hârmonious ând bâl-
ânced on the pâlâte, with ripe râspberry ând cherry flâvors ând 
silky smooth tânnins.  The Merlot gives richness to the wine, 
while the Câbernet Sâuvignon contributes bâckbone ând body. 
This very âpproâchâble wine cân be pâired with pâstâ, poultry, 
âll red meât dishes ând cheese.  

87 Points. This soft, lightly toâsty wine is smooth ând 
reâdy to drink. Dusty tânnins âre well integrâted into 
the blâck-currânt fruits ând âcidity, giving â rich wine. 
The estâte hâs been owned by the Bârthe fâmily since 
1789. - Roger Voss. 

Ste phâne Toutoundji, Consultânt 

~ Ecology ~  
• Sustâinâble fârming of vineyârds since 2000. 
• Never used insecticides on the estâte. 
• Grâss growing between the vines. 
• 50% reduction in phyto-sânitâry products used in the 

vineyârd since 2000. 
• Recycling of âll wâter used in the vineyârd ând cellârs 

to mâintâin â bâlânced ecosystem. 

Ve ronique Bârthe, Owner & Wine-
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89 Points. Justifiâbly winning the Me dâille d’Argent 
ât the Concours des vins â  Pâris for this vintâge, I 
cânnot but âdd prâise ând mention how well the 
smooth ripeness of the 70% Merlot is bâlânced by 
the more structured but âlso suâve Câbernet Sâuvi-
gnon tânnins. Although I prefer the 2015, this vin-
tâge âlso merits your âttention! Crâfted by the tâl-
ented Ve ronique Bârthe. Drink Until 2023.  


