
Vi n i f i c at i o n

❈ 
The Limestone terroir grapes are picked early while the Mar-
leans grapes are harvested later. We maintain the greatest vigi-
lance so that they reach the ideal maturity. Grapes are pressed 
at low pressure quickly after picking. Fermentation in small 
tanks allows us to isolate the various terroirs. The wine is aged 
on its fine lees until the bottling in the spring following the 
harvest. The fine lees aging refines the nuances and reveals the 
full potential of  the terroirs.

Ta s t i n g n ot e s

❈ 
Pale yellow hue with golden tinges. The expressive nose opens 
up with notes of  citrus blossom. The fresh palate is dominated 
by aromas of  citrus fruits (lemon and lime) which give way to 
a pleasant bitterness on the elegant finish.

Hi s to ry o f t h e v i n e s 
a n d i t s  t e r ro i r 

❈

The 13-hectare vineyard of  Domaine Paul Corneau is planted 
with Sauvignon Blanc. The vineyards of  the domain are shared 
between the villages of  Pouilly-sur-Loire and Saint-Andelain. 
The vineyard is planted evenly on 2 terroirs: fine-grained 
‘Barrois’ limestone (Portlandian) and marls (‘Kimmeridgian’) 
terroirs. About a third of  the vineyard is facing west, over 
looking the Loire, our ‘royal river’. 

Pa i r i n g 
❈

Domaine Corneau’s Pouilly-Fumé pairs beautifully with aro-
matic dishes such as seared scallops with orange, a crayfish 
cassolette, plancha-cooked shrimps or a lobster salad.

Domaine Paul Corneau is located in the hamlet of Bouchot in 
Pouilly-sur-Loire. Paul started with a family heritage of 5 ha of vines 
in 1977. Mrs. and Mr. Corneau then patiently completed their domain 

with the acquisition of 8 ha in Pouilly over the years. They are dedicated 
winegrowers with endless respect for this precious terroir. Since 2014, 

Domaine Paul Corneau has joined the Fournier Père et Fils family. We are 
still committed to continue these values of excellence, rigor and care 

that the Corneau family has passed on to its wines and its domain. 

Domaine Paul Corneau, 21 rue Louis-Joseph Gousse, 58150 Pouilly-sur-Loire

Tél : +33 02 48 79 35 24

Cu v é e App  e l l at i o n 10-12°C /  3-6 a n s

Vintage 2021 : 2021 was small in volume owing to some of  the vines having 
reached a certain age. We looked for a classic style of  Pouilly-Fumé characterised by its 
freshness and simplicity with the ultimate aim of  immediate drinking pleasure.


