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While the wines of Sancerre are lithe, racy, and intensely mineral, Pouilly-
Fumé typically offers a slightly rounder, more opulent representation of 
Sauvignon Blanc. Fournier is a master of both. 
 
The Silex (flint) soils woven in streaks and ribbons throughout Sancerre 
are significantly more common in Pouilly-Fume.  
 
The appellation often shows more ripe citrus fruits, and may present 
stone fruit or tropical fruit alongside the typical notes of straw and herbs. 
Just across the Loire River, the flint heavy soils of Pouilly-Fumé often 
contribute an additional aroma of smokey nuance.  
 
Grown on the 3 central communes of the appellation, the vines benefit 
from the intense luminosity and the mild climate, tempered by the 
proximity of the Loire River. The perfect alliance of the different 
terroirs, the late fruit picking and a mastered fine lees ageing process 
makes a benchmark cuvée. 

Suggested dishes: It perfectly accompanies seafood, sushi, oysters and 
salad. 

 

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 village of Tracy-sur-Loire.  

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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