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Conditions climatiques

Lhiver 2021 est frais et humide (jusqu’d
350mm. de pluie). Les premiers bourgeons
apparaissent fin mars, un peu en avance.
Alors que le pays est frappe début
avril par un important ¢pisode de gel,
Ferrand est ¢pargné, sans doute grace
asa position dominante. A partir du
5mai, les températures sont plus fraiches,
assorties de fortes pluies (127mm de pluie
du 4 au 25 mai) qui viennent ralentir le
developpement de la vigne.

La floraison est plus tardive et plus
10n9ue (du 26 mai au 3 juin).

A partir du 16 juin, de fortes pluies
s'abattent sur le vignoble jusqu'a

la mi-juillet. Ce deuxieme ¢pisode de
pluies est source de stress, en particulier
pour cette premi¢re année de conver-
sion bio : dans les vignes, les travaux
sintensifient pour aérer au maximum
les grappes. Grace a cette anticipation,
Ferrand est peu impacte par le mildiou.

Lété est marqué par une période plus
seche qui dure jusqu’d la période des
vendanges. La vigne puise dans les réserves
hydriques du terroir argilo-calcaire de
Ferrand. La véraison commence autour du
28 juillet. En septembre, les nuits fraiches
permettent de conserver la fraicheur et

les arbmes tres qualitatif‘s des raisins.

CHATEAUDEFERRAND

GRAND C

APPELLATION SAINT-EMILION
GRAND CRU CONTROLEE

Le millésime 2021 -

HERITIERS DU BARON BICH

Avec une proportion de cabernets francs
plus importante, Chateau de Ferrand 2021
est marqué par la fraicheur, I'éclat, la vivacité

et un bel équilibre.

Merlot : 30 septembre au 7 octobre
Cabernet franc : 2 au 6 puis

du 13 au 19 octobre

Assemblage : 64 % Merlot

35 % Cabernet franc

Les vendanges

1 % Cabernet Sauvignon

Le 30 septembre, les vendanges démarrent
avec les jeunes vignes sous un beau soleil.
Aprés 8 jours de récolte, nous prenons le pari
d’attendre quelques jours de plus pour laisser
aux cabernets le temps de parfaire leur maturice.

Ils sont enfin ramassés les 18 et 20 octobre.



Life
at Chateau
de Ferrand

After the mural created with a BIC® Cristal®
ballpoint pen on the walls of the tasting room,
Chateau de Ferrand ‘is now hosting several
private art works from the Bic Art Collection.

Discover this union between art and wine...
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The 2021 vintage was no exception: it threw

‘up challenges to be overcome throughout the

seasons, each with contrasting weather.
Vigilance, responsiveness and adaptation were the watchwords
of the year, which took determination and passion to navigate.
For Ferrand, this vintage was also synonymous with excellent
progress and innovation: 2021 was the first year in our conversion
to organic growing. We also obtained ISO 14001 certification. This
rcgrcscnts a step forward for our environmental approach and

our commitment to wmcgrowmg



Weather conditions

The winter of 2021 was cool and damp
(up to 350 mm of rain). The first buds
appeared slightly early, at the end of
March.

Whilst the country as a whole suffered
from a significant period of frost in
earlg April, Ferrand was spared,
doubtless because of its high position.
Temperatures were cooler from 5 May
onwards, paired with heavg rainfall
(127 mm of rain from 4 to 25 Mag)
which slowed the development of the vines.
Flowering began later and took longer
(from 26 May to 3 June). Heavy rainfall
came crashing down on the vineyards
from 16 June to mid-July. This second

period of rain caused much stress,
particularly as this was the first year
of our conversion to organic growing:
work among the vines intensified to
ensure that the bunches were as well
ventilated as possible. This abilitg to
anticipate meant that Ferrand was
not heavily affected by downy mildew.
The summer was marked by a drier
period that lasted up until harvest time.
The vines drew on the water reserves
found in Ferrand’s 1imest0ne—clag soils.
Veraison began around 28 July. Cool
nights in September helped to preserve
the grapes’ freshness and top-quality

aromas.
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The 2021 vintage

HERITIERS DU BARON BICH

With its higher proportion of Cabernet Franc,
Chateau de Ferrand 2021 is marked bg freshness,
radiance, vibrancy and beautiful balance.

Merlot: September 30 ™ to October 7
Cabernet franc: October 2™ to 6
and October 13 to 19

Blending: 64% Merlot

35% Cabernet franc

Harvests
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September, amid beautiful sunshine. After eight
days of harvesting, we braved waiting a few extra
days to give the Cabernet the time it needed,
with rainand cold threatening the remaining
harvest period. The Cabernet was finally
harvested, perfectly ripe, from 18 to 20 October.



