
POUILLY FUME, DOMAINE 
TREUILLET
The wine in three words – fresh, mineral, citrus
Winemaker - Sebastien Treuillet
Region – Loire Valley, France
Grapes – Sauvignon Blanc
Food Match – Smoked Salmon

Pouilly Fume sits just across the Loire river from 
Sancerre. Sancerre, sadly, can be associated as 
what some in the industry call a ‘cash crop’. The 
name will sell itself, regardless of what’s in the 
bottle. So, in many cases, Sancerre is turned into 
a product, rather than a wine, with unscrupulous 
merchants farming for high yields and volume 
rather than quality. But over the river in Pouilly-
Fume, winemakers have to work to sell their 
wine; they have to put it in glasses and sell their 
wines because they are delicious, rather than just 
a fashionable name.

Here Sebastien Treuillet makes a cracking, 
traditionally- styled, Pouilly-Fume. Here 
Sauvignon Blanc is the perfect vehicle to express 
the pure limestone soils of the region. Limestone 
always gives elegance and freshness to a wine, 
and here we have an ideal example.

Pouilly-Fume is a perfect match to smoked 
salmon, with the acidity cutting through the 
oiliness of the fish. For an alternative end to 
Christmas dinner, this would be an ideal match 
with fresh goat’s cheese or hard cheddar – a 
white at the end of dinner can really refresh the 
palate after an afternoon of indulgence!

THIS MONTH WE’RE KEEPING 
IT STRICTLY CLASSIC – 
WITH THE FESTIVE SEASON 
FAST APPROACHING, 
WE’VE SELECTED OUR TOP 
SELECTION OF CLASSICALLY 
STYLED WINES TO HELP YOU 
ENJOY THE FESTIVITIES.

Thanks for being part of our 
wine club this year – we hope 
you enjoy these bottles as much 
as we do.

Merry Christmas from Team 
Cellars x.

THIS  
MONTH’S CASE



Famille Pacquet is in an exciting place right now 
– and one of our tips for the future! The Family 
estate is now run by three brothers, who recently 
took over the family domain. Rather than continue 
in the tradition of their father, the siblings 
took a clean break with the past and set about 
changings things at Famile Pacquet. 

One of the key changes has been implementing 
organic farming practices in the family vineyards 
– all their vineyards will be fully-certified 
from 2020, and the brothers are using some 
biodynamic practices. 

The wine is full of freshness with a little hint of 
smoke giving complexity, rounded off by a touch 
of creamy texture. 

If you like to drink white wines at Christmas, this 
would be a great option to go with the turkey or 
nut roast.

The wine in three 
words – smoky, 
citrus, mineral

Winemaker – Camille 
Pacquet

Region – Macon, 
Burgundy, France

Grapes -  Chardonnay

Food Match – 
Christmas dinner

MACON-VILLAGES 
‘NOS 5 TERROIRS’, 
FAMILLE PACQUET



Domaine Valmengaux is a modern twist on a 
classic wine. Bordeaux is perhaps one of the most 
classic of all red wines – and always a perennial 
favourite at Christmas. Here Vincent Rapin 
is changing the game a little, though – using 
innovative winemaking techniques and farming 
all his vineyards with organic and biodynamic 
practices. 

The interesting part of this wine is the ageing 
vessel. Traditionally Bordeaux wines are aged in 
barriques – this gives spice and woody flavour 
to the wines. This wine is aged in Amphora – 
or giant clay pots. These Amphora were used 
thousands of years ago to store wine, and 
although the use in modern winemaking is recent, 
the practice has been around for a while! The 
Amphora helps soften the tannins and provides a 
creamy mineral note to the wine.

This would be a perfect choice for Christmas 
dinner. The wine is not too rich that it would over-
power a turkey, but it has enough to stand up to 
all the extravagant trimmings that one must have 
on Christmas day.

The wine in three 
words – rich, 
smooth, plummy

Winemaker – 
Vincent Rapin

Region – Verac, 
Bordeaux, France

Grapes - Merlot

Food Match – 
Christmas dinner

EN JARRE, 
DOMAINE 
VALMENGAUX



Minervois is a large winemaking region in the 
Languedoc, France. In the 1990’s it became 
clear that the particular sub-region of Minervois 
la Liviniere was consistently producing better 
wines. So in 1999 Minnervois la Liviniere was 
designated as ‘Cru’ status with wines from this 
village being able to display their name on their 
bottles. 

From the 2015 vintage, this is a great example of 
one of the best wines from the region as it starts 
to approach its perfect drinking window, gaining 
complexity from some time in the bottle. It’s deep 
and powerful on the nose with a core of black 
fruit, and then a savoury, almost meaty quality 
starting to develop from time in bottle.

The richness and savoury character of this wine 
would be a perfect partner to roast beef and duck 
fat potatoes.

The wine in three 
words -  Deep, 
Savoury, Complex

Winemaker – Claude 
Gastou & Claude 
Serra

Region – Minnervois, 
Languedoc, France

Grapes – Carignan, 
Mourvedre, Grenache

Food Match – Roast 
Beef

MINNERVOIS LA 
LIVINIERE, CLOS 
DES ROCQUES


