FOURNIER

—— PERE & FILS

CUVEES VILLAGES

VERDIGNY
LA CHAUDOUILLONNE

SANCERRE BLANC AOP

Our Village range is inspired by the
Burgundy philosophy.

Each Sancerre and Pouilly Fumé Village
expresses various styles that are
well known to the local winemakers.

Discover these unique Village styles
through our carefully determined selection
stemming from both appellations.

This tasteful journey throughout the
different Villages will allow you to
discover the terroirs’ nuances.

Grape variety Sauvignon Blanc
Serving temperature 10 o 12°C
Ageing potential 3 o 12 years
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Verdigny is a Village located in the heart of the Sancerre appellation. Domaine
Fournier Pere et Fils is in Verdigny, so this village is close to our heart. Our cuvée
"la Chaudouillonne’ comes from selected vineyards grown on the famous terroir
'Caillottes' of Verdigny.

WINEMAKING & AGEING

Our Village cuvées are our rendering of each village style. The vineyards are
selected at harvest according fo their type of soils and their grape flavors. Each
vineyard benefits from the best suited growing techniques for their ferroir. The
juices ferment af low temperatures in small tanks to favor all the Village nuances.
Each tank is aged on fine lees for 6-8 months prior to bottling.

FOOD PARING

The Chaudouillonne is a great match for your homemade appetizers as well
as all your most subtle dishes. The generous style and elegance of this cuvée
is a real freat.

TASTING NOTES

The color is pale gold. The nose opens with floral notes, where white flowers
give way fo subtle aromas of white fruits. A smooth affack leads o a round
and juicy palate, dominated by pear and white peach in perfect harmony.
The elegant finish unveils a delicate chalky texture, refreshed by a pleasant
fouch of cifrus zest.

Lla Grande Cuvée comes from Caillottes soils around Chaudoux Village. This
wine is always characterized by ifs infense expression and exotic notes. In
2024, it presents a more structured profile, with a distinct chalky imprint on the
palate. All the elements of a great wine are in place, but it will need a litle
more fime to fully reveal its potential and achieve perfect harmony.
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