
Allée de Saint-Poly · Saint-Hippolyte · F - 33330 SAINT-EMILION · Tél. 00 33(0)5 57 74 47 11 · Fax 00 33(0)5 57 24 69 08 
info@chateaudeferrand.com · www.chateaudeferrand.com

Climate conditions
This was a great year which produced an exceptional wine, despite the fact that 
it was particularly dry throughout the vegetative cycle.
The other accompanying characteristic of this vintage was the shortage of 
water, already chronic in the winter but which persisted throughout the rest of 
the year with the exceptionally hot weather which lasted right up to harvesting. 
Night temperatures in August remained cool. The fine, dry weather continued 
up to September and October.

The vegetative cycle
Rapid growth was recorded as from April, making crown-suckering necessary. 
Flowering began in early May with mid-flowering around 4th June both for the 
Merlots and the Cabernets francs, closely followed by the Cabernets sauvignons. 
The vines adjusted to the high temperatures in June. The first berries were 
clearly visible on 20th July. The colour change was under way by 8th August for 
the Merlots. Leaf removal and crop thinning were necessary to keep only the 
finest bunches. The grapes were small, as a result of the water shortage, but 
nicely concentrated. Yields were low, at around 36 hectolitres per hectare. 
Harvesting was spread out from 20th September to 7th October with grapes 
picked at their optimal ripeness.

Quality of this vintage
The cool night temperatures helped to maintain a good level of acidity. The 
aromas were highlighted by the concentration of the grapes. All the right 
conditions were there for an ideal harvest in terms of ripeness, boosted by a 
magnificent autumn which enabled the perfectly healthy grapes to be picked 
and selected plot by plot. The quality of the Cabernets francs was truly 
remarkable. Gentle vatting kept all their tannin potential and acidity.

Tasting notes
The wine comes in a deep, purple colour. The nose is powerful with notes of 
black fruit and spices. The flavour blossoms on the palate with rich, beautifully 
mellow tannins, leading to a fresh, immensely long finish with all the aromatic 
freshness. The wine offers an outstanding cellaring potential.

Blend: 75% Merlot
 14% Cabernet franc
 11% Cabernet sauvignon
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