THE DELICATE
HARMONY OF FRUIT



By managing our vineyards through regenerative
agriculture, the 2024 vintage taught us to rise to
many challenges. Our cover crops helped absorb
excess water during the winter but proved more
constraining during the warmer and more humid
spring. As a result, yields were lower, but the
grapes showed excellent phenolic ripeness and a
remarkable balance.

Petit Verdot stood out with great finesse and
precision on our deep gravel soils, making it the
star of Chateau Ferriere’s 2024 vintage. The
elegant spicy notes it brings highlight the balanced
fruit expression of the Cabernet Sauvignon and
Merlot.

climatic

«Despite limited vyields

challenges, the 2024 vintage of Chateau
Ferriere offers remarkable balance. Its
spicy notes from the 18% Petit Verdot
enhance the wine's savory and fruity

character. This is a rare vintage not to be
missed.»

Claire Villars-Lurton
Propriétaire




VINTAGE 2024
E DELICATE HARMONY OF FRUIT

A VINTAGE TO BE ENJOYED FROM
2027, WHICH ALSO OFFERS GREAT
AGING POTENTIAL.

Rare are the vintages that offer such
great drinkability in their youth. Black
fruits and spices make this vintage a
charming wine that will appeal both to
discerning Bordeaux enthusiasts and to
new consumers seeking freshness and
vibrant wines.

18%

of Petit Verdot in the 2024
Chateau Ferriere blend, which
brings a spicy touch to the
balance of this refined wine.

100%

Our yeasts are indigenous
?éeasts developed at Chateau
erriere. Thelr use is part of our
organic and biodynamic
certification, both in the
vineyard and in the cellar.

70 years old

That is the age of the vines in over

50% of our vmegard ensuring a
heritage of genetic diversity W|th
unique characteristics.




