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REGIS MINET
POUILLY-SUR-LOIRE - 58150 FRANCE

PRODUCT OF FRANCE





Region: Loire

Appellation: Pouilly-Fumé
Producer: Régis Minet

Founded: 1976

Annual Production: 3,000 cases
Vinification: The wine is fermented according to traditional methods using only the natural yeasts on the grapes.  No commercial yeasts are employed.

Fermentation takes place in stainless steel tanks, where it ages until bottling. Minet uses no oak in the production of his wines, which he says is simply a matter of personal taste. The wines are lightly filtered before bottling.

Notes: The wine is minerally with floral notes, due to the limestone found in the soil of many of his vineyards. Typically it shows lychee/honey qualities, with of pear and pure fruit. The finish is dry, crisp and clean.


“What I find unusual and remarkable about Minet’s old-vines cuvée in 1996 is its class.  I know what today’s Sancerres and Pouilly-Fumé’s taste like.  One will perhaps be more or less aromatic, another grassier, another lighter or heavier, higher or lower in acidity…But how many have the class and exquisite harmony of Minet’s?  Everything is in balance, there are no rough or sharp edges, nothing to set your teeth gnashing in frustration.  Don’t you just love class?  


This is just pure, delicious, classic, definitive Pouilly-Fumé.”



-Kermit Lynch

	Appellation:


	Varietal:
	Vine Age:
	Acreage:
	Soil Type:


	Pouilly-Fumé
	Sauvignon Blanc
	25 years
	20 acres
	Argilo-calcareous
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