Domaine Fournier
Sancerre "Cuvée Silex”

Sancerre "Grande Cuvée” FOURNIER

Sancerre “Les Bouffants” —— PERE & FILS

Pouilly-Fumeé “Les Deux

Callous Sancerre “Les Bouffants”
Sauvignon Bl?nc e¥ 2020 O

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 through its top-
quality wines. 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. In a series
of limited-production, single-vineyard wines, “Les Bouffants”
grows on a gentle, south-facing slope with tiny white limestone
pebbles that reflect the sun and speed maturity, resulting in a
densely textured wine with strong minerality and intense freshness.

Region: Loire Valley, France Vinification: Grapes are pressed at low
pressure and cold stabilized on lees

Appellation: Sancerre for 8 days. Fermentation on lees at
low temps for 10 months with weekly

Vine Age: 65 Years batonnage.

Varietals: 100% Sauvignon Blanc Tasting Notes: Intensely textured with

strong minerality, this rich wine
Soil Type: Limestone, Clay and Flint carries perfumed green fruits, herbal
o hints and tight, textured acidity.

‘ Alcohol: 12.5%

SANCERRE Closure: Diam Cork Food Pairing: Delicious with Dover

| o Sole and potatoes with white truffle
' / ‘ UPC: #3285640111836 emulsion, shellfish and fresh herb-

— Size: 750 mL, 375 mL, 1500 mL infused or vegetable dishes.
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Wine:Spirits Les Bo “Sliced apples, lime, refined gooseberry, grapefruit...
wimy . Bone-dry and mineral, with sleek, creamy mid-palate

2021 & 2022! ¥ and a flinty finish.”- James Suckling, 94 Pts
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