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Domaine Fournier Sauvignon is a dry, fresh white wine with a 
powerful aroma. It has a particular flavor originating from a 
mix of currant bushes in buds, grapes of table and passion 
fruits. 

Vine age: 25 years 

Appellation: Vin de France (these are Touraine vineyards 
producing at high yield because the quality remains high) 

Suggested pairing: It pairs perfectly with oysters, seafood, 
pate or goat's milk cheese. 

90 Points James Suckling 
“A fresh, fruity white with sliced apple and pear character, 
medium body and a clean, crisp finish. Nice fennel and apple 
undertones. Drink or hold.” 
 
Food & Wine Magazine recommends Domaine Fournier 
Sauvignon as a great alternative to Sancerre in the April 2019 
issue. 
“Fournier is a top Sancerre estate, but their secret buy is 
this basic Loire Sauvignon Blanc—it’s a killer deal, full of 
zesty goose- berry and light herbal flavors.” 
 
 

Founded in 1955 by a fifth-generation winemaker, Domaine Fournier Père et Fils had grown from a four-

hectare micro estate to a leader in Sancerre and the Central Loire Valley. The Sancerre vineyards include top 

sites in the villages of Verdigny, Sancerre, Bué and Sury-en-Vaux.  

In 2016, Frédéric Jacquet joined as a winemaker. Frédéric was born and raised in the small village of ‘Gron’, 

east of Bourges. Since childhood, Frédéric has always taken care of the vines that his grandfather cultivated. 

Frédéric has become a renowned oenologist. After more than 16 years of experience in the upper Loire 

vineyards 

Domaine Fournier Père et Fils remains committed to sustainable production. Rainwater is held and reused 

in the vineyards and the use of fossil fuels and pesticides is restricted to the bare minimum. The entire team 

is dedicated to keeping the terroirs in their best possible condition and sustainable methods are key to this 

effort.  They are currently in conversion to HVE3 (High Environmental Value). 
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