
Sancerre “Grande Cuvée”

With access to some of the most prestigious parcels throughout
Sancerre, Pouilly Fumé and Menetou Salon, Fournier Père et Fils
prides itself on showing intrinsic terroir variation through their top-
quality wines. By combining family winemaking traditions with
modern technology,  including custom tanks and gravity flow, the
team is dedicated to a legacy of vineyard expression with a more
Burgundian style when it comes to parcel designation and cuvée
development. Old vines, low yields, and extended aging highlight
this Sancerre’s exceptional quality, sophistication and palate finesse.

Vinification: Special vinification
starting from the settling of the juice.
Racking of the must with instant
filtration prior to fermentation. No
malolactic fermentation. Maturation
on fine lees.

Tasting Notes: Lovely, clean aromas
show depth and fruit maturity, with
ripe pear, star fruit and citrusy
lemon. Rich and fat for Sancerre, with
more weight, framed by a backbone
of acidity. Elegant and nuanced.

Food Pairing: Best with oysters, fresh
salads, halibut or cod in lemon sauce,
and seasonal herb-infused dishes. 

 “A fresh, juicy & charming Sancerre with moderate acidity.
Well rounded & creamy” - 91 Pts James Suckling

90-plus Points 7 vintages in a row!
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Alex Milligan 617-875-0933  |  Alex@DMSWine.com

Region: Loire Valley, France

Appellation: Sancerre

Vine Age: Up to 50 Years

Varietals: 100% Sauvignon Blanc

Soil Type: Clay and limestone

Alcohol: 12.5%
Closure: Cork

UPC: #3285640101950
Size: 750 mL

Domaine Fournier  
Sancerre "Silex”

Sancerre "Grande Cuvée”

Sancerre "Les Belles Vignes”
Pouilly-Fumé “Les Deux Cailloux”
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