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Sancerre "Les Belles Vignes” F O UR N | ER

Sancerre "Les Belles Vignes” Rouge —— PERE & FiILs

sancerre ‘Les Belles Vignes'Rose- Gancarre “Les Belles Vignes” Rouge

Pouilly-Fumé “Les Deux Cailloux”

Sauvignon Blanc % 2019 m

With access to some of the most prestigious parcels throughout

Sancerre, Pouilly Fumé and Menetou Salon, Fournier Pére et Fils
prides itself on showing intrinsic terroir variation in its top-quality
wines. Combining family winemaking traditions with modern
technology — including custom tanks and gravity flow, the team is
dedicated to vineyard expression with a Burgundian style for parcel
designation and cuvée development. This particular Sancerre Rouge
Pinot Noir showcases charm and finesse with silky tannins, bold fruit
character and remarkable freshness, vitality and precision.

Region: Loire Valley, France Vinification: Maceration for 2 to 3
weeks, pumping 4 to 6 times a day.
Appellation: Sancerre Thermo-regulated fermentation.
Malolactic fermentation. Maturation
Vine Age: 25 Years in tanks to keep fruit profile lively.
Varietals: 100% Pinot Noir Tasting Notes: A pretty red with soft

and succulent tannins alongside juicy
and savory fruit. Dried strawberry
and hints of earth. Medium-bodied

with a flavorful finish.

Soil Type: Marl with traces of
limestone and clay

FOURNIER Alcohol: 12.5%

fe i e DiatCork. Food Pairing: Delicious with foie gras,

coq au vin, assorted charcuterie, duck
UPC: #3285640103756 Confit or roasted mushroom themes.

Size: 750 mL

“Aromas of dried strawberries, red plums, flowers
and crushed stones.” - James Suckling, 92 Pts
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