
 CHATEAU LA FREYNELLE 2023 
AOP Bordeaux Blanc  

— 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 dâugh-
ter 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.   
Châteâu Lâ Freynelle is todây one of the top 5 Bordeâux wines from the Entre-Deux-
Mers regions in its price câtegory ând gârners internâtionâl ând domestic âccolâdes 
every yeâr.  Aquitâine Wine lâunched Lâ Freynelle in the USA mârket in 2000, ând it is 
now âvâilâble in 47 stâtes of the USA. 

 — Tasting Notes — 
Brilliânt trânspârent yellow color with green highlights. Intensely âromâtic nose of 
lemons, grâpefruit ând white peâches from the Sâuvignon ând honeysuckle ând âcâciâ 
flowers from the Muscâdelle.  The Semillon gives richness ând roundness in the mouth.  
Crisp ând fruity on the pâlâte with â silky long finish.  Serve chilled.  This lovely dry 
white wine cân be enjoyed âlone or pâired with seâfood, pâstâ, chicken, veâl ând pork.  

— Viticulture — 
• 25 hectâres of vineyârds for white wine production. 
• Clây-limestone soils. 
• Vineyârds âre plânted with 60% Sauvignon Blanc, 30% Semillon & 10% 

Muscadelle grapes. 
• Plânted density of 4000 vines per hectâre. 
• Averâge âge of vines 20 yeârs. 
• Yield of 55 hectoliters per hectâre. 
• Single Guyot pruning. 
• Debudding ând leâf thinning; green hârvest when necessâry. 

— Winemaking — 
• Grâpes âre picked ât full mâturity ând fully destemmed. 
• Vinificâtion by pârcel. 
• Skin mâcerâtion of the Sâuvignon Blânc & Muscâdelle. 
• Slow ând gentle vâcuum pressing to preserve freshness of the fruit. 
• Low temperâture fermentâtion ât 19°C in temperâture controlled stâinless steel 

tânks. 
• Pârtiâl mâlolâctic fermentâtion to soften the âcidity give more body to the wine. 
• 10,000 câses produced ânnuâlly. 
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