
Les Barrailllots 2016 Margaux 

PRODUCER: Les Barraillots. This 7 hectare property dates 
back to the late 1920s when Ferdinand Brunet purchased 
vineyard plots from Palmer and Durfort-Vivens. Mr Brunet 
was originally a cooper who worked at Chateau Margaux 
and intended to make wine for his own consumption.  

Ferdinand’s son took over in the 1950s developing the 
business until Michel Brunet took over in 1963 and 
expanded further by planting more vineyards. Since 
2002 Michel’s son Yannick has been managing the 
Chateau. 

In Me ́doc patois ‘barrail’ means fence – the small fences 
at Cha ̂teau les Barraillots separate the vineyard from the 
neighboring growths. To this day, the Brunet family 
manage the estate and they are one of the few crus 
artisans remaining in Margaux.                                              

The estate is located in the heart of village itself, on a beautiful soil amongst some 
Classified Growths such as Rauzan Gassies and Marquis de Terme.  

APPELLATION: The appellation of Margaux in Bordeaux's Medoc is historically one of the 
world's most highly respected wine regions. Margaux has been producing wines of the 
most extraordinary quality for centuries, and has a history of prestige  brought about by 
the supreme flavors and aromas carried within its deep blended red wines. The wineries 
greatly benefit from the hot sunshine the area receives and from the mineral rich 
gravelly soils the Gironde river deposits. All this allows the winemakers to grow grapes 
of the highest quality, expressing the best features of the terroir.  

VINEYARDS: Les Barraillots’ vineyards cover some 7 hectares and are planted on 
predominantly gravely hilltops, some of the higher vineyards in the appellation. Yannick 
uses only cow manure as fertilizer. The varieties’ breakdown is 50% Cabernet Sauvignon, 
40% Merlot, 10% Cabernet Franc and Petit Verdot with an average vine age of 40 years 
old. The vineyard’s management includes careful management with green harvest, leaf 
removal and limiting 8 bunches of grapes per vine. No sprayed chemicals. After the 
handmade harvest, the grapes are sorted at the winery.                                                                                   

WINEMAKING: The must is vinified in the traditional manner in thermo-regulated 
stainless steel and concrete vats. The coupage is aged for 15 to 18 months in French oak 
barrels, approx 20% of which are new. 

WINE DESCRIPTION: A slightly tannic, medium-bodied but supple wine with a beautiful 
fruit and a good ability to age. This 2016 vintage is classic claret, with notes of red 
cherries, plum, strawberry, tobacco, and spice. Food pairing: to taste over red meats, 
sheep and cheeses. Serving temperature: 16- 18 C. 

 


