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Sancerre “Terres Blanches”

Fournier Père et Fils, with its access to some of the most prestigious 
parcels throughout Sancerre, prides itself on showing intrinsic 
terroir variation in their top-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. Terres Blanches, which 
translates to “White Earth,” is a late-ripening terroir made of thick 
clay layered with white limestone pebbles. This terroir is rich in 
fossils and limestone, which gives the wines produced from it a 
strong aromatic concentration, tension and ageing potential. 

 Region: Loire Valley, France

Appellation: Sancerre

Vine Age: 50 Years

Varietals: 100% Sauvignon Blanc

Soil Type: Limestone, clay

Alcohol: 12.5%
Closure: Diam Cork

UPC: #3285640110075
Size: 750 mL, 375 mL, 1500 mL

Vinification: Grapes are pressed in a 
pneumatic press and cold fermented. 
Maturing on fine lees for 8 months.

Tasting Notes: Rich wine with crisp 
acidity produced from vines growing 
in the white chalk soil typical of 
Sancerre. A strong mineral character, 
balanced by pear, lemon, flint and 
ripe tropical flavors. Salty finish.

Food Pairing: Best with white, flaky 
fish; grilled shrimp; raw oysters; 
smoked salmon or snapper; Thai 
spring rolls and citrusy dishes.

Domaine Fournier 
Sancerre "Cuvée Silex”
Sancerre "Grande Cuvée”
Sancerre “Terres Blanches”
Pouilly-Fumé “Les Deux 
Cailloux” 
Sauvignon Blanc

“Fresh character to this, with lemon, pear, some flint 
and white pepper on offer.” - James Suckling, 92 Pts
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