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_ﬂi Fournier Pere et Fils, with access to some of the most prestigious
parcels throughout Sancerre, Pouilly Fumé and Menetou Salon,
prides itself on showing intrinsic terroir variation in its their top-

@CM quality wines. By combining family winemaking traditions with

modern technology — including custom tanks and gravity flow — the
domaine is dedicated to vineyard expression with a Burgundian

approach to parcel designation and cuvée development. The
“Caillottes” (referring to tiny limestone pebbles throughout the
vineyard) highlights intense aromatics set against a background of
delicate textures, vibrant citrus notes and uncommon precision.

Region: Loire Valley, France Vinification: Grapes are pressed in a
pneumatic press. Prior to fermentation,

Appellation: Sancerre the terroir expression is maximized by
contact between the juice and the fine

Vine Age: 35 Years lees for at least 8 months. A cold, slow

temperature fermentation ensures
Varietals: 100% Sauvignon Blanc ~ preservation of fruit and complexity.

Soil Type: Limestone pebbles Tasting Notes: Elegant and linear
@ﬁmxhr medium-bodied white with chalky
St Alcohol: 12.5% energy and ashy notes that dissipate.
SANCERRE Closure: Diam Cork Gooseberry leaf, lime juice and crisp
T apple meld with bright acidity, fresh
UPC: #3285640110952 citrus zest and an edge of minerality.

Size: 750 mL, 375 mL, 1500 mL
Food Pairing: Delicious with shellfish,

Nigoise salad, fish served with lemon-
sauce and asparagus.
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“Poised and restrained with a controlled power
throughout. Focused finish with excellent length.”

ames Suckling, 93 Pts, 91 Pts WS

Selected & Imported by %@MLJW{LZZW}’LS&Z@CHQM @DMSWine

Julie Milligan Julie@DMSWine.com | Alex Milligan 617-875-0933 | Alex@DMSWine.com



mailto:Julie@DMSWine.com
mailto:Alex@DMSWine.com

	Slide 1

