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DOMAINE FOURNIER





           SANCERRE
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[image: image4.jpg]Domaine Fournier is one of the most important estates in the Sancerre area. Their 150 acres of vineyards are spread across the Sancerre appellation and they also have well placed sites in Pouilly Fume and Menetou Salon. The Sancerre vineyards include top sites in the villages of Verdigny, Bue and Maimbray, which enables them to produce wines of sophistication and complexity. The Estate is directed by the dynamic Claude Fournier, who is also the winemaker. He is dedicated to producing top quality wines of great elegance and finesse. He also finds time to travel the world promoting his wines, which are found in top restaurants across the globe. His brother, Jacques, manages their extensive vineyards and another brother, Daniel, is the owner/chef of the Gault Millau recommended restaurant La Tour on the main square of Sancerre.                    


SAUVIGNON BLANC 



Fresh crisp and clean with very pure Sauvignon fruit. 
Menetou Salon “La Charnivolle” 



Similar to Sancerre, fuller flavor due to richer clay soils.

Pouilly Fume “Les Caillottes”



Also dry ,but with rounder, mellower flavors. Soils of chalky clay and flint.
Sancerre Rouge 



Very ripe soft fruit. An elegant Pinot Noir

Sancerre Rose 



Pinot Noir based, fresh, clean and delicious 

SANCERRE “LES BELLES VIGNES”





Very elegant and clean. Reflects the limestone soils. 

SANCERRE “GRAND CUVEE FOURNIER”    
A Special Cuvee selected from the best lots of over 30 year old vines, with special vinification and six months aging on the lees. Great length and concentration of flavor from the old vines and vinification, plus added richness from the yeast contact. 

POUILLY FUME “GRAND CUVEE FOURNIER”



Great richness and style. From over 35 year old vines, partially barrel fermented and with six months aging on the lees. Great length and concentration of flavor from the old vines and vinification, plus added richness from the yeast contact.






David Milligan Selections

Telephone: (617) 875-0933




                                   P.O. Box 750

Fax:
     (646) 514-8617





    Sagaponack, NY, 11962

Email: alexdmselects@optonline.net


 
  www.davidmilliganselections.com 


