
 

ORIGIN 
Bordeaux, France 
 
APPELLATION 
Bordeaux 
 
VINEYARD 
Clay-limestone soils with high 
sandy content 
 
BLEND 
85% Merlot  
15% Cabernet Franc 
 
WINEMAKING Malolactic 
fermentations done in 
stainless-steel vats 
 
AGING 
12 – 14 months in stainless 
steel vats. 
Wine spends a short period of 
time with oak. 
 
TECHNICAL INFORMATION 
13% Alc. | 

 

 

  

 

  

 

  

 

 

 

 

 

 

 

 

 

 

ESPRIT DE FONROZAY 
BORDEAUX 2016 
 

ACCOLADES  
2016 Wine Enthusiast - 90 point 
“Warm and ripe, this wine is full of black fruits and rich tannins. It is 
structured but this foundation is already well integrated with the fruit. 
Spice and a touch of licorice indicate the wood aging and also the 
potential of this wine. Drink from 2021.” -W.E. 
 
 
 
 

Esprit de Fonrozay’s 2016 Bordeaux warmth begins from 
the nose. The aromas of ripe black fruits and spices linger 
in the nose as the structured palate builds its foundation 
within those same tones. Rich tannins, spice, and a touch 
of licorice indicate the wood aging and also the potential of 
this wine. Drink from 2021. 

2016’s Saint-Emilion season produced something for 
everyone. It began with tumultuous rains, rich clouds, and 
cooler temperatures. But with the beginning of June, it all 
changed. The warm sun banished the clouds and regulated 
the temperatures into true dream conditions. 2016’s vintage 
is precise, structured, and pure. It is the quintessential 
definition of a classic Bordeaux.  

The vineyards of Esprit de Fonrozay total 100 hectares and 
are comprised of 25-year old Merlot and Cabernet Franc 
vines. Vines are planted in soils composed of sandy-clay 
with gravelly subsoils. These soils are mineral-rich 
providing the rootstocks with nutrients to stay healthy.  The 
sand and gravel allow for proper drainage creating enough 
stress on the vines so they thrive when humidity is low but 
remain protected from oversoaking when the Atlantic’s 
maritime rains blow through Bordeaux. 

Under the supervision of Serge Uhart, UDPSE’s head wine- 
maker, the grapes are harvested at the peak of ripeness by 
plots and varietals. Gravity flow is utilized to bring the 
freshly-pressed juice to temperature-controlled vats where 
maceration will take place over 20-30 days.  Malolactic 
fermentation rounds out the wine and it is aged for 12-14 
months in vats.  

The Union de Producteurs de Saint-Émilion (UPDSE) was 
founded in 1931 to support small family-owned chateaus. 
Esprit de Fonrozay is one of UDPSE success stories.  

 

 

 

 

 

 

 

 


