
Special Wines from France

Pascal Jolivet

Sancerre 2018

Pouilly-Fume 2018





Background 
• 3rd largest production in France
• Climatic differences
• Terroir: limestone, clay-limestone, flint
• Range of grape varieties - Sauvignon Blanc & 

Chenin Blanc
• Range of styles 



Sauvignon Blanc
Pinot Noir
Limestone / flint

Sparkling
Chenin Blanc
Rose d’Anjou

Chenin Blanc
Cabernet Franc

Melon Blanc





Sancerre & Pouilly-Fume

• Aromatic Sauvignon Blanc’s 
• Smallest production of the 4 regions
• Continental climate (similar to Burgundy)
• Sancerre – larger area – 15 villages 
• Pouilly Fume – smaller area, gentle slopes



Sancerre Pouilly-Fume

Total Production 
(hl)

180,000 82,000

Surface Area 
(ha)

3,000 1,300

Total Wine 
Growers

330 165

Sales 35% France, 65% Export 54% France, 46% Export

Grape Varieties Sauvignon Blanc, Pinot Noir Sauvignon Blanc

Soil Types Clay & Limestone / Pebbly / 
Siliceous-clayey 

Limestone / Marine fossils / Clay 
with flints

Style Dry, Lively, Fruity, Minerality, 
Citrus

Grapefruit, flinty, herbal/vegetal.







Producer Profile: Pascal Jolivet
Founded 1987

Balance, freshness and precision: The Pascal Jolivet Style

Two grape varieties, three terroirs 

Biodynamic process

Explorer of modern times

120 hectares 







Pascal Jolivet – Sancerre 2018

Grape: 100% Sauvignon Blanc 

Terroir: 50% Limestone, 30% Limestone-Clay, 
20% Flint

Winemaking: Each terroir vinified separately 
in stainless steel tanks, maturation on lees.

Price Point: £23.95



Pascal Jolivet – Pouilly-Fume 2018

Grape: 100% Sauvignon Blanc

Terroir: 50% Limestone, 30% Flint, 20% 
Limestone-Clay

Winemaking: Each terroir vinified separately in 
stainless steel tank, maturation on lees.

Price Point: £23.95



Pascal Jolivet – Pouilly Fume 2018

Colour: Vibrant Yellow

Nose: Citrus, Apple, Flint, Minerality 

Palate: Rich, Elegant, Complex 

Food Matches: Smoked salmon, Shellfish, 
Goat’s cheese



Pascal Jolivet – Sancerre 2018

Colour: Golden Yellow

Nose: Citrus, Gooseberry, Green Pepper, 
Floral, Flint.

Palate: Smooth, Elegant, Rich

Food Matches: Fish, Shellfish, Goat’s 
cheese



Next Tasting…

A trip to Domaine 
Clavel! 


