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Rich and elegant with unusual

depth, this is Fournier’s finest

Sancerre. The pale-gold wine
exhibits fruit maturity suggesting
lemon, star fruit and ripe pear
while exuding a flinty, smoky
character. Instantly rich and fat
for Sancerre, it complements

elaborate, refined cuisine.
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Pair with:
Lobster, Crab, Meaty Fish,
Shrimp, Juicy Pork Tenderloin,
Spicy Foods, Goat Cheeses
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