
CHATEAU LA FREYNELLE 2020 
AOP 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 region 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 with the stâr consultânt enologist Julien Belle 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.  
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 — 
• 55 hectâres for production of this red blend. 
• Clây-limestone soils. 
• Plânted with 64% Merlot & 27% Câbernet Sâuvignon ând 9% Petit Verdot.  
• 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 temperâture 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 râckings to remove sediments, 

soften tânnins, ând enhânce âromâtic quâlities.  
• 30,000 câses produced ânnuâlly. 
• Blend: 60% Merlot & 40% Cabernet Sauvignon. 

 — Tasting Notes — 
A beâutiful deep red color with ruby reflections. Crisp nose of red ând blâck berries, 
florâl dimension. Tender mouth, of âverâge concentrâtion, cârried by â seductive fruit, 
fresh ând long. Polished tânnins. 
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