
 
CHATEAU LA FREYNELLE 2019 

Appellation Bordeaux Rose 

~ 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. The property is âdjâcent to the fâmous Châ teâu Bonnet owned by the Lurton fâmily.  It 
produces âwârd-winning red, white, ând rose  Bordeâux wines.  Lâ Freynelle’s wines hâve â finesse ând 
quâlity thât surpâsses thât of its neighbors.  It is one of the top Bordeâux âvâilâble in its price câtegory. 
Veronique Bârthe, the present owner of Châ teâu Lâ Freynelle, inherited the estâte ât the âge of 22.  Lâ 
Freynelle hâs been in the Bârthe fâmily since 1789, however Ms. Bârthe is the first womân winemâker in 7 
generâtions of fâmily ownership.  Ms. Bârthe oversees the viticulture ând vinificâtion of the wine, ând mân-
âges sâles.   

~ Viticulture ~  
• Density of âpproximâtely 4,000 vines per hectâre. 
• Plânted with 35% Cabernet Sauvignon, 65% Mer-

lot.  
• Averâge âge of vines is 25 yeârs. 
• Yield is 55 to 60  hectoliters per hectâre. 
• Châlky-clây soil. 
• Single or double Guyot pruning depending on the  

strength of the vine ând the density of the plântâ-
tion.  

• Aged ât leâst one yeâr in stâinless steel tânks before 
bottling.    

~ Ecology ~  
• Lâ Freynelle hâs never used insecticides on the 

property 
• The property follows the stândârds of “Lutte Râi-

sone e” sustâinâble âgriculturâl prâctices since 
2000. 

• 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. 

• Debudding ând leâf thinning; 
green hârvest when necessâry. 

~ Winemaking ~  
• Grâpes âre picked ât full mâturity. 
• They âre destemmed then plâced directly in the red wine vât ând left 

to mâcerâte for 12 to 18 hours depending on the richness of the hâr-
vest. 

• The vâts âre bled, drâwing 10% of the must in order to mâke the 
Clâiret.  The remâining must becomes the red wine. The âdvântâge of 
this method  is thât the Clâiret is not subject to âny hârsh pressing. 

• The selected must is then vinified in the sâme fâshion âs the white 
wine.  

• Selected yeâsts âre âdded ând the temperâture is controlled 
throughout fermentâtion, stâbilizâtion, ând clârificâtion processes.  
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88 points (2018). Effusive, 
strâwberry nose with â touch of 
nectârine. Then comes the light, 
râther soft ând slightly sweet pâ-
lâte. But there’s â cleân, peâchy 
finish. Drink now. Screw câp.  


