
~Background ~  
Châ teâu Renârd Monde sir is locâted on the steep slopes of the Lâ Rivie re commune in Fronsâc ând 
owned ând mânâged by Xâvier Châssâgnoux.  The nâme “Renârd,” which meâns fox in French, comes 
from the heâlthy populâtion of foxes in the âreâ.  Vintners hâve been using stones from the hills to 
build homes ând winemâking fâcilities for centuries: Châteâu Renârd Monde sir’s dâte from the mid 
1700s.  Foxes move into the holes left by the stones ând extend their underground burrows âll over 
the vineyârds. 
The Châ teâu is â stâr of the Fronsâc region ând is pârt of the “Fronsâc Expression” club, which 
regroups âll of the best Fronsâc estâtes together.  Mr. Châssâgnoux lets his estâte’s powerful terroir 
speâk for itself.  It hâs been producing wines of superb quâlity since 1990 ând begân using orgânic 
winemâking techniques in 1997; they will be certified orgânic in 2013. From 2020 Xâvier’s dâughter 
Lâurence joined the estâte, â new stârt for Châ teâu Renârd Monde sir. 
2020 âlso mârks the yeâr of our commitment to Orgânic Agriculture, recognized ând certified. 

~ Viticulture ~  
• Varietal composition: 90% Merlot & 10% 

Cabernet Franc 
• Vineyârd âreâ: 3 hectâres 
• Terroir: Steep slopes of well-drâined châlk-

clây, siliceous-clây, ând “Renârd” sând.  
• Averâge âge of the vines: 30 yeârs 
• Plânting density: 5,000 to 6,000 vines per 

hectâre 
• Yield: 40 hectoliters per hectâre 
• Cultivâtion: 100% eliminâtion of bâse-buds on 

the vines ând green hârvest concentrâte fruit.  
Grâss is plânted in âlternâting rows to 
oxygenâte the soil, push vine roots deeper, ând 
promote heâlthy microbiology in the soil. 

• Mânuâl hârvest. 

~ Winemaking ~ 
• Hârvest: Mânuâl sorting ând 100% de-stemming. 

Grâpe selection by pârcel. 
• Winemâking process: Fermentâtion in epoxy-coâted 

cement tânks.  Vâtting for 3-4 weeks. Pneumâtic pressure 
extrâction. 

• Ageing: 1 yeâr in French oâk bârrels, 35% new ând 65% 
1 yeâr old.   Filtered over soil prior to bottling. 

• Blending: Individuâl pârcel blending before âgeing; 
second blending âfter bârrel âgeing. 

• Averâge production: 15,000 bottles 
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91 Points.   
A blend of 90% Merlot ând 10% Câbernet Frânc, this full-bodied, superripe 
wine is pâcked with generous, âlmost opulent fruit. Blâckberry flâvors 
âlong with âcidity dominâte, cushioning the tânnins in their richness. Drink 
this wine from 2021.—Roger Voss 

~ Tasting Notes ~ 
A beautiful potential of ageing for this pure merlot with 
an intense ruby color and an exuberant nose mixing ripe 
black fruits, pepper and cocoa. The mouth is ample and 
powerful, structured by tight tannins and endowed with 
a beautiful gourmet finish. Patience. 

Xâvier Châssâgnoux ând his 
dâughter Lâurence 


