
In the middle of the XVIII century, the property belonged to Gabriel Ferrière, illustrious member of the court of Louis XV. It remained in the family 

until 1914, when it was sold to Armand Feuillerat, the owner of Chateau Marquis de Terme, another Grand Cru Classé of Margaux.  

From 1952, the property was rented and the operations were directed by Alexis Lichine. The wine was vinified at Chateau Lascombes. In 1988, the 

Villars family bought the vineyards and the château, but the long term rent only ended in 1992. The family then took over the operations of the 

vineyard and winemaking. 

With its 16 hectares of vineyards, Chateau Ferriere has one of the smallest property of the Grands Crus Classés in 1855. Today, Claire Villars-Lurton 

is at the origin of this revival. She works with the greatest fineness and succeeded to reveal in her wine the exceptional terroir of Chateau           

Ferriere. The vintage is certified organic and is in the process of certification in biodynamics. 
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Conservation 

Claire VILLARS LURTON 

Gérard FENOUILLET 

Jacques BOISSENOT 

20 hectares 

Deep gravels on limestone substrate 

51 % cabernet sauvignon, 41 % merlot, 2 % cabernet franc et 6% petit verdot 

45 years  

10 000 plants/ha 

1 kg/plant 

Organic and biodynamics farming.  

Certified organic since 2015 and in process of certification in biodynamics 

Hand picking 

Traditional in concrete and wooden vats,  

whose volumes are proportional to the plots 

19 to 22days 

79 % cabernet sauvignon, 19 % merlot, 2 % petit verdot 

In oak barrels during 18 months. 40 % of new oak 

Les Remparts de Ferrière, la Dame de Ferrière 

7 to 35 years 

CHARACTERISTICS OF THE VINTAGE TASTING 

SCORES 

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

Winter had a very significant rainfall deficit. What did not 
allow to recharge in water after the drought of summer 2016. 
The temperature contrasts in winter, had tempered budburst 
(early).  
The end of April was marked by an episode of frost of rare 
intensity, inflicting particularly important events on the vi-
neyard. The plots located on the slopes, plateaus and near the 
Gironde river had been spared. The best parcels of Château 
Ferrière were not affected (-15%). After this episode, the pre-
cocity of the growing accelerated thanks to very mild tempe-
ratures. Our plots in biodynamic farming showed particularly 
interesting profiles with sustainably healthy leaves after the 
summer rains and early September when there was a high 
pressure. During the harvests, we found that  the skins were 
thick, the seeds were ripe, the pulps were aromatic and the 
tannins were not very astringent. 2017 are characterized by 
ripe tannins. The wines are balanced, aromatic and dense. 

 The nose has aromas of red fruits and floral notes. It is 
bright and fresh. 
On the palate, the tannins are fine and elegant.  
A nice fruity freshness makes the wine very pleasant.  
Elegant and racy style. 

James Suckling - 93/94          Jacques Dupont - 16/16,5 

Wine Enthousiast - 91      RVF - 17,5 

Wine Spectator - 89/92  

Converting to  


