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TASTING NOTES

LES  BELLES  V IGNES 
SANCERRE BLANC AOP

LES  BELLES  V IGNES 
SANCERRE ROSÉ AOP

LES  BELLES  V IGNES 
SANCERRE ROUGE AOP

LES  DEUX CA I LLOUX
POUILLY-FUMÉ AOP

CÔTES DE MOROGUES
MENETOU-SALON BLANC AOP

CÔTES DE MOROGUES
MENETOU-SALON ROUGE AOP

LES  SABLONS
QUINCY AOP

LES  MARNES
POUILLY-SUR-LOIRE AOP

TOURAINE
SAUVIGNON BLANC AOP

APPELLATIONS CUVÉES

Grown on the 3 central communes of the appellation: Tracy sur Loire, Pouilly 
sur Loire and St Andelain, our 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.

Planted on great terroirs, thriving on a mild climate brought by the Loire River, 
the Sauvignon fully delivers its incredible potential. Our mission is to ensure 
that each vineyard reach their full ripening potential. Harmonious vineyard 
practices enable us to pick great quality grapes resulting in minimal winema-
king. The temperature controlled fermentation is followed by a 6-12 month fine 
lees ageing (with weekly batonnage). The wines are bottled in Spring after a 
slight filtration.

The ‘Les Deux Cailloux’ cuvée is a delight with fish in sauce and delicate sea
food. Our Pouilly Fumé shines with your gourmet appetizers such as tapas 
and/or gambas ‘piri-piri’.

The color is pale with golden reflections. The nose opens with notes of white 
flowers and citrus zest, enhanced by a hint of white pepper. On the palate, 
the attack is both round and precise, revealing rich flavors of citrus and exotic 
fruits. A fine acidity and well-balanced bitterness harmonize beautifully, 
leading to a long, persistent, and elegant finish.

The 2024 vintage was not without its challenges for the Pouilly-Fumé appella-
tion, but frost damage remained limited. Despite some uncertainty before 
harvest, the quality of the musts after pressing was truly reassuring. The wine is 
open, highly aromatic, and, above all, particularly enjoyable.
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Grape variety Sauvignon Blanc
Serving temperature 10 to 12°C

Ageing potential 4 to 8 years

Pouilly-Fumé is an appellation
located in the administrative

region of Burgundy!

Yet it is a true Loire shining star! The
Blanc Fumé de Pouilly, world famous
for its ‘smoky’ aromas epitomizes the

Sauvignon Blanc aristocracy.

Our ‘Les Deux Cailloux’ cuvée is a
benchmark of the appellation made
from the mosaic of terroirs scattered

around the appellation.
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