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This is to certify that

has been judged by the world’s best wine professionals in the most comprehensive and 
authoritative wine competition in the world, and has been awarded 

COMMENDED
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Domaine Moreux, Corty Artisan Silex 2014
Pouilly-Fumé, Loire













V I G N O B L E S

P A T R I C E

MOREUX

S A N C E R R E   P O U I L L Y - F U M É   C Ô T E S  D E  P R O V E N C E

Vignerons depuis 1702



Winemaking has been a tradition in the Moreux 

family for thirteen’s generations. Patrice Moreux 

and his sons Arnaud and Julien are from the 

winemaker’s village “ Les loges ”. They cultivate 35 

hectares of vines in Pouilly-sur-Loire. Patrice and 

his son are the sole owners of the parcel known as  

“ La loge aux moines ”.

This terroir of the region is ideal for grape growing. 

It has been cultivated since the eleventh century; 

originally by Benedictine monks. It was during this 

time that the monks provided shelter for pilgrims 

as Pouilly-sur-Loire was on the road of the ancient 

pilgrimage to Saint Jacques de Compostelle, (the 

Cathedral of Santiago de Compostela in Galicia in 

north-western Spain, where tradition has it that the 

remains of the apostle Saint James are buried.)

Patrice Moreux also cultivates 5 hectares of 

Sancerre (sauvignon blanc) on the clay-limestone 

soils of Chavignol and Crézancy at the vineyard 

known as “ Les Monts damnés ”. 

Moreover since 1996, Patrice has cultivated a 

single parcel 30 hectare vineyard in Côtes de 

Provence known as “ le château des Vingtinières ” 

situated on Perniens Plateau in “ La vallée des 

Maures ”, at the heart of the A.O.C. 

In each of our bottles, you will taste above all a 

passion, a savoir-faire, a permanent search for the 

truth, a philosophy where nature is queen,  leaving no 

place for chemicals or commercial yeasts. Our wine 

is fermented naturally and produced traditionnaly in 

the greatest respect of the terroirs.

P A T R I C E  M O R E U X



Côtes de ProvenCe

Château des Vingtinières

The red “Chateau des Vingtinières” comes from 

a blend of three grape varieties: Cabernet 

Sauvignon, Syrah, Grenache.

The climate and the terroir permit our grapes 

to obtain an excellent maturity, offering fruity, 

structured and well balanced red wines.

Côtes de ProvenCe

Château des Vingtinières

Obtained from a blend of three main grape 

varieties: Cinsault, Grenache, Syrah, our rosé 

“Chateau des Vingtinières” is produced on 

“plateau perniens” consisting of sand, clay 

and rock in subsoil favoring low yields. It 

offers lively, elegant wines with a persistent 

aftertaste.

P A T R I C E  M O R E U X P A T R I C E  M O R E U X



Pouilly Fumé

La Loge aux Moines

The parcel of “La Loge aux Moines” is located on a 

hill-side of 4.5 hectares with a south exposition. It 

was the first one cultivated on Pouilly’s vineyard 

during the eleventh century.

This Sauvignon Blanc, coming from grapes cultivated 

on “Marnes Kimméridgiennes”soil, brings us white 

fruit aroma with an exceptional maturity.

The elegant “attack in the mouth” will be 

followed by a rich minerality which will spread 

around the palate.

The aftertaste is a nice finish with lingering 

mineral notes. 

Pouilly Fumé

Domaine Moreux

The Pouilly-Fumé “ Domaine Moreux ” is a white 

wine all- Sauvignon Blanc coming from firestone 

and clay-limestone soils.

The combination of those both terroirs and 

reasonable yields give us a Pouilly-Fumé of 

which the first impression is a lively citrus 

fruit flavour with mineral notes. The palate is 

energetic and balanced.

P A T R I C E  M O R E U X P A T R I C E  M O R E U X



Pouilly-Fumé 
Prestige

Les Bénédictins

This Pouilly-Fumé prestige 

“Les Bénédictins” is from a 

tank selection of “ La Loge 

aux Moines”. This prestige 

wine requires excellent 

grape quality and therefore 

it is only produced from the 

best vintages.

Golden coloured (robe) 

with a straw glint, this wine 

offers an aroma of sensual 

maturity. Its palate, rich 

and mineral will precede an 

intense and lingering finish 

of elegant notes.

P A T R I C E  M O R E U X P A T R I C E  M O R E U X

sanCerre

Domaine Moreux

“Domaine Moreux Sancere Blanc” is 100% Sauvignon 

Blanc grapes from clay and limestone terroirs.

Its precise nose has floral aromas and its fruity 

taste is somewhat feminine.

The flower notes will make way to the fruit in the 

aftertaste, which is balanced by an elegant note of 

acidity.

“Domaine Moreux Sancerre Rouge et Rosé” comes 

from a limestone hill-side and a single grape-variety: 

the pinot noir. The “pinoted” nose offers us very 

nice red fruit aromas.

The palate is structured and the fruit stretches to 

a nice finish with well balanced tannins.



sanCerre Prestige

Les Bénédictins

Blanc

The Sancerre blanc prestige “Les Bénédictins” 

is selected from a parcel on the best hill-side of 

the vineyard in Sancerre: “Les Monts Damnés”.

The south exposure of this parcel and the 

subsoil very rich in limestone gives us a wine 

with golden colours.

The full nose characterized by some over-

maturity aromas is followed by a fruity mouth 

with intense mineral notes. The persistent finish 

is like a dream come true.

P A T R I C E  M O R E U X



P A T R I C E

MOREUX

1, Chemin des Vallées - Les Loges

58150 POUILLY-SUR-LOIRE

Tél. 03 86 39 13 55
Fax 03 86 39 17 79

E-mail : patrice.moreux@wanadoo.fr  - Site : www.pouilly.com



Concours Mondial de Bruxelles

Rue de Mérodestraat 60 - 1060 Bruxelles/Brussel (BE)

Tel: +32 (0)2 533 27 67 - Fax: +32 (0)2 533 27 61

concoursmondial@vinopres.com

www.concoursmondial.com

Sarl Patrice Moreux
1, Chemin des Vallées, Les Loges
58150 Pouilly-sur-Loire
France

Bruxelles, mai 2017

Madame, Monsieur,

Voici les résultats obtenus par le(s) produit(s) que vous avez présenté(s) à la 24ème édition du Concours 
Mondial de Bruxelles ayant eu lieu du 5 au 7 mai à Valladolid en Espagne. Cette année, 9080 échantillons 
de vins ont été dégustés par notre jury international.

Produit Points / Médaille

La Loge Aux Moines 2015
Pouilly Fumé
Vin Tranquille Blanc

Médaille d'Argent

A titre indicatif, la médaille d’argent est obtenue à partir du moment où le vin dégusté atteint les 
84,9/100 points.
Les résultats sont publiés sous réserve de vérification par le Service Public Fédéral belge de l'Economie 
et/ou de mise en conformité de l'étiquetage.
Vous trouverez l’intégralité de ceux-ci sur notre site www.concoursmondial.com.
Nous tenons à vous remercier pour votre participation et espérons recompter vos vins parmi les 
échantillons présentés à la prochaine édition du Concours Mondial de Bruxelles.

N’hésitez pas à nous contacter par téléphone (+32 2 533 27 67) ou par email (concours@vinopres.com) 
pour plus d’informations.

Cordialement,

Baudouin Havaux
Président du Concours

Thomas Costenoble
Directeur du Concours











Pouilly-Fumé « Domaine Patrice Moreux »

Presentation
Variety: 100% Sauvignon Blanc

Ageing potential: 5 to 8 years

Serving temperature: Serve fresh at 10 to 12 °C

Tasting notes: A clear yellow hue, with green highlights. An expressive 
nose, citrus, blackcurrant leaf, a touch of flint. The mouth opens up 
without hesitation, with generosity and exuberance; one appreciates the 
roundness, the aromatic precision, the finely balanced freshness.

Pairing: Marvellous with sea food, grilled fish, roasted or grilled meats, 
cheese.

Technical details
Pouilly-Fumé ‘Domaine Patrice Moreux’ is a subtle blend of 3 terroirs, the 
majority situated around the village of Loges. The finesse of the limestone 
pebbles, the energy of the flint and the richness of the limestone-clay soils 
give the Pouilly-Fumé ‘Domaine Patrice Moreux’ an elegance which is at 
the heart of its typicity and personality.

Variety: 100 % Sauvignon Blanc

Localisation: Les Loges, Saint-Andelain.

Production: About 50 000 bottles

Viticultural practices: limited intervention. The earth is ploughed, the only 
fertilizer used is organic and only when necessary.

Patrice Moreux - 1 Chemin des Vallées - 58150 Pouilly sur Loire 
Tél : 03 86 39 13 55 - Email : patrice.moreux@wanadoo.fr

Reward
Millésime 2013
Gilbert & Gaillard 2015 : 
88/100
Cité au Guide 
Hachette des Vins 2015

Millésime 2012
Win Spectator : 88/100

Millésime 2010
Win Spectator : 91/100



Vinification: Pneumatic pressing. Spontaneous fermentation with natural 
yeasts from the grapes. Aged in temperature-controlled INOX, with a fine 
layer of lees. The lunar cycle guides the vinification process.

Continental climate: cold in the winter, hot and dry from the Spring to 
Summer.

Terroir: 100% limestone clay

Vine age: 30 years

Plantation density: 6500 vines per HA.

Production 50 000 bottles.

Patrice Moreux - 1 Chemin des Vallées - 58150 Pouilly sur Loire 
Tél : 03 86 39 13 55 - Email : patrice.moreux@wanadoo.fr



Pouilly-Fumé « La Loge aux Moines »

Presentation
Variety: 100% Sauvignon Blanc

Colour / nose: A crystalline pale gold colour, green highlights. An 
expressive and complex nose, accented towards sweet white fruits, a 
touch of lemon in the background.

Ageing potential: more than 8 years

Serving temperature: Serve fresh at 10 to 12 °C

Tasting notes: A silky attack, a generous mouth, round, ripe, energised by 
an elegant freshness. A juicy style, with citrus highlights, delivering a 
crunchy acidity on a mineral backbone.

Pairing: it pairs with refined dishes like lobster, meat or fish in sauce.

Technical details
Pouilly-Fumé ‘la Loge aux Moines’ comes from a historic site, superbly 
situated above the village of Les Loges, which is an original part of the 
appellation of Pouilly-Fumé, and is often considered its best. The 
Benedictine monks chose this site to plant the first vines in the 11th

century. It was formerly a site of welcome for pilgrims, known as the 
‘Monks house’, as it was on one of the paths to Santiago di Compostella. 
This monopole, of 4.5 HA is fully on the South facing slope, overlooking the 
Loire at about 200m of altitude. The soil is 100% kimmeridgian marl and 
derives from an ancient seabed. This excellent type of soil, equally found 
in Chablis, represents only 20 of the 1200 hectares of the appellation.

Variety: 100 % Sauvignon Blanc

Localisation: Les Loges.

Patrice Moreux - 1 Chemin des Vallées - 58150 Pouilly sur Loire 
Tél : 03 86 39 13 55 - Email : patrice.moreux@wanadoo.fr

Reward
Millésime 2012
Wine Spectator : 88/100
International Wine 
Challenge 2014 : 
Recommandé

Millésime 2011
Gault & Millau : 15/20

Millésime 2010
Wine Spectator : 90/100



Production: 20 000 bottles

Viticultural practices: limited intervention. The earth is ploughed, the only 
fertilizer used is organic and only when necessary.

Vinification: Pneumatic pressing. Spontaneous fermentation with natural 
yeasts from the grapes. Aged in temperature-controlled INOX, with a fine 
layer of lees. The lunar cycle guides the vinification process.

Continental climate: cold in the winter, hot and dry from the Spring to 
Summer.

Terroir: Kimmeridgian marl

Vine age: 30 years

Plantation density: 6500 vines per HA.

Patrice Moreux - 1 Chemin des Vallées - 58150 Pouilly sur Loire 
Tél : 03 86 39 13 55 - Email : patrice.moreux@wanadoo.fr



 

CORTY ARTISAN SILEX 

     

POUILLY FUME 

_______________________________________________________________________________________ 

 
 

Pouilly-Fumé is an Appellation d'origine contrôlée 

(AOC) for dry white wine from the Loire Valley wine-

producing region of France. Almost all of the 

appellation lies on the right bank of the Loire, 

opposite Sancerre. 
 

Winemaking has been a tradition in the Moreux 

Family for several generations. Patrice Moreux and 

his both sons, Arnaud and Julien, are the 

i e aker’s illage Les loges . They cultivate 35 

hectares of wines in Pouilly-sur-Loire. Patrice is the 

sole owners of the parcel k o  as La loge au  
oi es . 

 

Corty Artisa ’s Pouilly-Fumé Silex comes from a 

firesto e located i  Sai t-Andelain . The energy of 

the fire stone offer to the Corty Artisan’s Pouill -

Fumé Silex an elegance which make its own typicity 

and personality. 
 

The wine is all made with wild yeast respecting 

tradition, in order to get the purest expression of 

the grape. 
 

It’s aged i  stai less steel a d co crete ta k o  its 
fine lees. 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Technical Details 

100% Sauvignon Blanc 

 

 

Grape-variety: all sauvignon blanc 
 

Location: Saint-Andelain 
 

Climate: Continental climate cold in winter and 

warm and dry in spring and summer 
 

Soil: Firestone 
 

Average ages of vines: 30 years 
 

Density of plantation: 6500 plants / HA 
  

Vineyard practice: Culture raisonnée. Soil is plowed 

and only organic fertilizer is used when needed 
 

Harvest date: from the 23th to the 26th September 
 

Vinification: Gentle pneumatic 

pressing  spontaneous fermentation with native 

yeasts. Vinification and maturation in stainless-steel 

and concrete tanks in contact with a layer of fine 

lees. 

Vinification works follow lunar cycle 
  

Production: 20 000 bottles a year 

 
 

 

http://en.wikipedia.org/wiki/Appellation_d%27origine_contr%C3%B4l%C3%A9e
http://en.wikipedia.org/wiki/Wine
http://en.wikipedia.org/wiki/Loire_Valley_wine
http://en.wikipedia.org/wiki/France
http://en.wikipedia.org/wiki/Loire_(river)


 

 

 

 

Patrice Moreux 2014 Corty Artisan Les Monts Damnés (Sancerre) 

 

93 POINTS 
 

This wine comes from the Monts Damnés, named because of the steepness of the 
slope. It's a rich wine, showing tropical fruits as well as zesty acidity and a tight, 
mineral texture. Structured and concentrated, it's likely to age well for a few years. 
Drink from 2018. 

 

Patrice Moreux 2014 La Loge aux Moines (Pouilly-Fumé) 

91 POINTS 
 

From one of the top vineyard areas in Pouilly Fumé, this wine is rich, concentrated 

and with a great aging potential. Structured and with yellow fruits superimposed over 

the crisper, citrus flavors, it's still young and tight. Give this impressive wine until 

2019 before drinking. 

 

Patrice Moreux 2014 Corty Artisan Silex (Pouilly-Fumé) 

89 POINTS 

 
 

The flint soil behind this wine gives it a stony, smoky character that is allied to the 

mineral texture. It's a ripe wine, still young with pure fruit and an intense acidity. The 

wine needs to age, so drink from 2018. 



 
 

 

PATRICE MOREUX 
Pouilly-Fumé La Loge Aux Moines 2015 

 

Score: 90 

Release Price $40 

Country France 

Region Loire 

Issue Feb 28, 2017 

 

Tasting Note 

Plump, showing the ripeness of the vintage, with a mix of grapefruit, white peach and yellow apple 
fruit flavors, lined with light verbena notes. Offers a solid, juicy feel on the finish. Drink now 
through 2019. 100 cases imported.  
–JM  

 

http://www.winespectator.com/wine/search?submitted=Y&search_by=exact&text_search_flag=winery&winery=Patrice+Moreux


 
 
 
 
 
 
 
 

PATRICE MOREUX 
Sancerre 2014 

 

Score: 90 

Release Price $24 

Country France 

Region Loire 

Issue May 31, 2016 

Tasting Note 

Delicious chive and thyme notes ripple through a core of gooseberry flavors, with a tangy finish. 
Drink now through 2017. 33,000 cases made. 

–JM 

 
 
 
 

http://www.winespectator.com/wine/search?submitted=Y&search_by=exact&text_search_flag=winery&winery=Patrice+Moreux


 
PATRICE MOREUX 
Pouilly-Fumé Corty Artisan Silex 2014 

 

Score: 89 

Release Price $25 

Country France 

Region Loire 

Issue Web Only - 2016 

Tasting Note 

This has a bright, racy feel, with lively thyme, chamomile and tarragon notes that lengthen the 

gooseberry and straw flavors nicely through the finish. Drink now. 10,500 cases made.  

–JM 

 
PATRICE MOREUX 
Pouilly-Fumé La Loge Aux Moines 2013 

 

Score: 89 

Release Price $28 

Country France 

Region Loire 

Issue Web Only - 2016 

Tasting Note 

This has a slightly broad feel up front, with a candied-citrus echo around notes of lemon curd, 

gooseberry jelly and chamomile. A sleek minerally tang runs through the finish, giving this nice 

contrast. Drink now. 18,500 cases made. 

–JM 

http://www.winespectator.com/wine/search?submitted=Y&search_by=exact&text_search_flag=winery&winery=Patrice+Moreux
http://www.winespectator.com/wine/search?submitted=Y&search_by=exact&text_search_flag=winery&winery=Patrice+Moreux

