
Owner : Claire VILARS LURTON 

Winemaking consultant : Eric BOISSENOT 

Production : 15 000 bottles  

Soil : Gravels and sand  

Average age of the vineyard : less than 15 years old 

Growing : Organic and biodynamics farming 

Harvest :  hand picking 

Vinification :  in thermo-regulated stainless and concrete vats 

Blending : 52 % cabernet sauvignon, 45 % merlot and 5 % petit verdot  

Ageing : in French oak barrels during 12 months, 20 % of new oak 

Name of the first wine  : Château FERRIERE 

In the 18th century, Chateau Ferriere was founded by Gabriel FERRIERE. The property remained in the family 

until 1914 when it was sold to Armand FEUILLERAT, then owner of Château Marquis de Terme. From 1952, the 

wine was vinified at Château Lascombes because the vineyard was rented to its owner. In 1988, the VILLARS-

MERLAUT family bought the property and they winemade their first vintage in 1993. Today, Claire Villars Lurton 

is the architect of this revival. Major renovations took place in 2013.  But in addition to the technical improvements 

year after year to each of her properties, the major project of Claire is the optimization of the great terroirs that she 

is in charge. Biodynamics is for her the key to success.  

Les Remparts de Ferrière is the second wine of Château Ferriere. Made with the grapes of the young vines which 

have generally less than 15 years. The wine is made in the winery of Château Ferrière and it benefits from the 

know-how and the facilities of the third Classified Growth. It is a beautiful illustration of the property. The wine is 

certified Organic since the vintage 2015 and now is being  converting to biodynamics farming. 

CHARACTERISTICS OF THE VINTAGE TASTINGS 

Winter broke all records in terms of rainfalls and was one of 

the mildest ever recorded. The climatic incidents were nu-

merous, making this beginning of the season particularly 

complex, with frost and the incessant pressure of mildew  

until the end of June. 

In summer, the trend is reversed with a very dry July. It is 

noted that the water deficit increased the accumulation of 

anthocyanins in the berries and high temperatures have fa-

vored the accumulation of sugar. The drop in temperatures 

at mid-September helped to preserve the aromatic quality of 

the grapes and encourage the ripening and the tannins ex-

traction. 

To conclude, the year started with a complicated weather.  

Fortunately, the warm and dry summer completed with a 

pretty cool late season, allowed the grapes to grow in the 

best conditions and with an optimal maturation. The wine is 

balanced and rich in color and tannins. 

The harvest began on September 25th and ended on October 

17, 2016. 

A very nice and balanced vintage. 

The nose has a beautiful aromatic ener-

gy of tobacco, liquorice, black fruits and 

spices. 

The palate is fleshy and dense. 

The vintage has a lot of personnality. 

A wine with a beautiful tannic structure 

and finesse. 

    Château Ferriere - 33 bis rue de la Trémoille - 33460 Margaux - Tél. : 05 57 88 76 65  / infos@ferriere.com / www.ferriere.com 

Certified               under certification  


