
Region: Loire Valley, France

Appellation: Vin de France
 (Primarily Touraine Area)

Vine Age: 25 Years

Varietals: 100% Sauvignon Blanc

Soil Type: Varied, clay and sand

Alcohol: 13.5%
Closure: Screwcap

UPC #3285640201957
Size: 750 ml

Vinification: Static racking of the must.
Electronic thermo-regulated fermentation
(16 to 20° C) in stainless steel tanks for a
period of 3 weeks. Maturing on fine lees.

Tasting Notes: All you’d expect in a Sauv
Blanc flavor profile with added hints of
flint to the gooseberry and guava notes.
Bright citrus with medium weight. Rich
and dense supported by a long finish.

Pairing: Delicious as an aperitif or with
fresh seasonal salads, grilled shrimp,
white, flaky fish, oysters and goat cheese. 

“Green Apple and wildflowers play…tart apple,
lemon pith, and grapefruit” - Wine Enthusiast
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Sauvignon Blanc

Founded in 1955 by a fifth-generation winemaker, Fournier Père
et Fils has grown from a four-hectare micro estate to being a
leader in Sancerre and the Central Loire Valley. Fournier produces
top-quality wines, entry-level to single vineyard. The entire team
is dedicated to keeping the terroir in their best possible condition
with sustainable practices. Just down river from Sancerre,
beautiful parcels of Sauvignon offer an entryway into the Eastern
Loire Valley’s enticing aromas without Sancerre prices. 

2024

Domaine Fournier  
Sancerre "Silex”
Sancerre "Grande Cuvée”
Sancerre "Les Belles Vignes”
Pouilly-Fumé “Les Deux Cailloux” 
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