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Pouilly-sur-Loire is located in the centre of France, on the Loire river, 200 Km in the South of Paris. 
Michelle & Jean-Michel Masson created DOMAINE MASSON-BLONDELET in 1975, being the sixth 
generation of wine producers in the family.  
 

In 1980, they built a cellar digged underground with 3 levels to work by gravity. Our estate is now 22 
AOC hectares in size of SAUVIGNON BLANC & Pinot Noir, planted on the best sites in the heart of the 
Appellation. The vineyards which are on South /East facing slopes enjoy a micro-climate caused by the 
Loire river which protects them from the extreme variations in temperature.  
We also have got 4 hectares of vines in SANCERRE, which come from our grand-father. 
 
Wine making by soil…  
 

There are 3 different soils on the AOC Pouilly-Fumé area, Kimmeridgean marls, Limestone and Flint 
(silex). Since we planted our vines on these 3 different soils, we have chosen (for more than 35 years 
now) to vinify them separately to get the best expression of each soil & ‘terroir’.  
 
Our POUILLY-FUMÉ ‘LES ANGELOTS’ is made on Portlandian limestone soils. 
POUILLY-FUMÉ ‘VILLA PAULUS’ is made on Kimmeridgean marls and POUILLY-FUMÉ ‘LES PIERRES DE PIERRE’ 
comes from our flinty soils. Their maturation in stainless steel tanks allows us to compare the 
expression of each ‘terroir’ every year. 
 
POUILLY-FUMÉ ‘TRADITION CULLUS’ (a tribute to Michelle’s great-grand-father) is made from our eldest 
vines aged between 50 and 80 years and vinified in new oak 600 litres barrels. Vines are planted on 
Kimmeridgean marls.  
 
Our vines in SANCERRE, located in the village of THAUVENAY, are planted on limestone and flinty soils. 
 
Last born at the Estate, the cuvée ‘D’OR ET DIAMANT’ only represents 2000 bottles of Pouilly-Fumé. 
As a tribute to the Loire river (with its golden reflects at sunset) and to our ‘terroir’, as pure and 
precious as a diamond, ‘D’OR ET DIAMANT’  is a selection of the ripest grapes picked by hand at the 
harvest.  

MASSON-BLONDELET is now famous for our constant effort 
to improve quality, health, and the purest Sauvignon’s 
expression in this unique and preserved soil. 

We have not been using ANY CHEMICAL FERTILISER (for 

more than 40 years), NOR INSECTICIDE, NOR HERBICIDE 

for 20 years now ! (We started in 2002). 
Working our soils is crucial because by hoeing them 
regularly, we encourage the expression of each of our 
three ‘Terroirs’… 
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We do not want to join an organic seal of approval because we consider that an accumulation of 
copper in our soils would be very harmful on the long range. We use bare necessities of fungicides 
adding them to natural stimulators. 
 
At the cellar, our philosophy in terms of wine making process is to prefer physical treatments in 
order to banish the chemical ones (even the softest) and to use the less SO2 as possible. That is why 
we work with three main principles : The use of gravity, the use of cold settling and the keeping of 
the natural CO2 of fermentation. Our wish is to equip ourselves with the most reliable means as well 
as privileging human intervention, which is the only responsible for “the soul of the wine”. 
 
We put a lot of ourselves in the culture of our vines and in the vinification of our Pouilly-
Fumés in order to personalise them to the maximum. So we are proud when they arrive at 
your table carrying our name. 
 
We are used to respect delays and strict rules, as some of our famous customers are : 
 
 

 
 
Our wines received more than 90 Medals in 40 years (Concours Mondial du Sauvignon, IWC, 
DWWA, IWSC, Mâcon, Paris) and Hundreds quotations in Wines books, guides & magazines 
(Hachette guide, Le Guide des Meilleurs Vins de France, Bettane & Desseauve, Gault Millau, RVF, Robert 
Parker, Hugh Jonhson, Decanter, Le Point, Le Figaro, The Daily Telegraph, The Irish Times Magazine…). 
 
Our wines are present in the most famous tables of France, some of them are quoted above. 
We export 65% of our production to prestigious importers such as : Martel AG in St-Gallen CH 
; HJ Hansen in Odense DK ; Smile Corp. In Tokyo JP ; Wine Connection in Singapour ; Garage in 
Moscow RU. 
 
We have been happy to introduce our work  and remain at your disposal for any further information. 
 
Very sincerely yours, 

Kind regards, 
Mrs. Mélanie Masson 
info@masson-blondelet.com  www.masson-blondelet.com 
Tel + 33 386 390 034   2022 
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