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Wines from Bordeaux
France – the home of Bordeaux, Burgundy and Champagne – is arguably the world's most important wine-producing country. For centuries, it has produced wine in greater quantity – and of reportedly greater quality – than any other nation. Wine is ingrained in French culture at almost every level of society; it is the drink of both the elite and the common people, and a key symbol in Roman Catholicism, France's majority religion.
The enduring attraction of French wine is not necessarily its volume or prestige, however, but rather the variety of styles available. Consumer preferences have changed over the centuries, encouraging the development of new styles of wine from the terrain and grape varieties available to France's vignerons. Red, white, rosé, sweet, dry, sparkling, opulent, austere, mineral-scented, fruity - French vineyards have produced wines to match each of these descriptors. (© Wine-Searcher)

The diversity of French wine is due, in part, to the country's wide range of climates. Champagne, its most northerly region, has one of the coolest climates anywhere in the wine-growing world – in stark contrast to the warm, dry Rhone Valley 350 miles away in the south-east. Bordeaux, in the south-west, has a maritime climate heavily influenced by the Atlantic ocean to its west and the various rivers that wind their way between its vineyards. Far from any oceanic influence, eastern regions such as Burgundy and Alsace have a continental climate, with warm, dry summers and cold winters. In France's deep south, Provence and Languedoc-Roussillon enjoy a definitively Mediterranean climate, characterized by hot summers and relatively mild winters.

Geology and topography play equally important roles in the diversity of French wine. The country's large number of independently recognized wine regions and sub-regions reflects its wide range of soil types – and the landscapes that created them. Each sub-region can be defined by its particular geographical features, which in turn create specific characteristics in the wines produced there. From the granite hills of Beaujolais to the famous chalky slopes of Chablis and the gravels of the Medoc, the sites on which France's vineyards have been developed are considered of vital importance and are at the heart of the concept of terroir.

A region's terroir dictates the grape varieties used to produce its traditional wines. In the days before efficient vine husbandry, vignerons grew whatever was best suited to the local soils and climate, choosing from the (often limited) selection of grape varieties available to them. Thus, the relationship between French wine regions and their key varieties have evolved naturally over many centuries, as exemplified by the close relationship between Pinot Noir and Burgundy. Where a variety has been used in multiple regions, the style/s of wine it produces in each have also evolved naturally. Compare, for example, the difference between Chardonnay in Champagne (crisp, tart, acidic, sparkling), and in Macon (rounder, riper, richer, fruitier).

France's appellation system was created in the early 20th century and has since been imitated in many other countries. This complex system of laws ultimately defines each wine region and its boundaries and imposes strict rules around winemaking practices. Protecting the names of French wines and guaranteeing the quality and provenance of the products themselves are its key objectives. No other country has developed its appellation system to such an extent; as of 2012, there were more than 450 controlled appellations under the AOC titles and a further 150 Vin de Pays/IGP titles. A key factor in the development of the complex, comprehensive categorization of France's wine styles and quality levels is their sheer volume and diversity, as discussed above. Every year, the country produces more than 50 million hL of wine (6500 million standard bottles) from around 1.9m acres (775,000ha) of vineyards.

[image: ]Bordeaux, in the south-west of France, needs little introduction to anyone with an interest in wine. One of the world's most prolific wine regions, it also manages to rank among the most famous and prestigious. The secrets of Bordeaux's wine success (other than magical Bordeaux Blend) are its three trump cards: diversity, quality and quantity.

The majority of Bordeaux wines are the dry, medium-bodied reds that made the region famous. The finest (and most expensive) of these come from the great chateaux of the Medoc, particularly those in Pauillac and Margaux, and from the "right bank" appellations Saint-Emilion and Pomerol. The legendary reds are complemented by high quality white wines, both the dry styles of Pessac-Leognan and the sweet, botrytized nectars of Sauternes. (© Wine-Searcher.com)

The official Bordeaux viticultural region stretches for 80 miles (130km) inland from the Atlantic coast. It is home to more than 10,000 producers, who turn out a vast quantity of wine each vintage. These range from inexpensive everyday wines through to some of the world’s most expensive and prestigious labels. Bottles of dry red wine produced under the region's generic Bordeaux appellation can be bought for just a few dollars. Those from the top chateaux are regularly traded for several thousand dollars.

Bordeaux's climate is well moderated by its proximity to the Atlantic Ocean and the presence of the various rivers (the Dordogne, the Garonne and the Gironde Estuary into which they flow). The region takes its name (which translates roughly as "next to the waters") from the port city of Bordeaux, which serves as its logistical and administrative center. Summer daytime temperatures hover around 77F (25C), and rarely rise above 86F (30C), while winter brings sub-zero temperatures only occasionally. Even the latitude here (45°N) is moderate: exactly halfway between the equator and the North Pole. The Medoc peninsula feels the maritime influence particularly strongly; local winemakers talk of the gentle breezes and light clouds that take the edge off even the hottest summer days.
The region's long, relatively warm summers are ideal for growing late-ripening grape varieties. That is not to say that cool, wet weather in spring and autumn is not a concern here. A fundamental reason that most Bordeaux reds are made from a blend of Merlot and Cabernet Sauvignon is that these two varieties bud, flower and ripen at different times and rates, which spreads the risk posed by poor weather conditions at flowering or harvest. In years when the autumn is wet, the Cabernet Sauvignon harvest suffers from rot and water-logging, but the earlier-ripening Merlot provides a back-up. When the spring is wet, the Merlot flowers poorly, leaving the Cabernet Sauvignon to take up the responsibility of providing a good harvest.

Merlot is the dominant red wine grape in the vineyards of Bordeaux, followed closely by Cabernet Sauvignon and then Cabernet Franc. Petit Verdot, Malbec and even Carmenere are also permitted. When used in combination, these varieties are variously referred to as a "Bordeaux Blend". Bordeaux's white wines are generally blends of Sauvignon Blanc, Semillon and Muscadelle.
While Bordeaux is well regarded for wines produced within specific areas, many of its wines fall under other, far less ambitious appellations. These include Bordeaux, Bordeaux Supérieur and the sparkling-specific Crémant de Bordeaux. Bordeaux also has a distinct and historically significant classification system, which has remained largely unchanged since the middle of the 19th Century.
Few regions can rival Bordeaux in terms of its impact on the wine world. The few contenders include Burgundy, Champagne, Rioja, Chianti and the Napa Valley.

There are 21 Sub-regions in Bordeaux: These are some of the most recognized: 
Blaye			Bordeaux Superieur 	Canon-Fronsac 	Cremant de Bordeaux
Entre-deux-Mers	Fronsac			Graves 		Lalande-de-Pomerol
Medoc			Pessac-Leognan		Pomerol		Saint-Emilion
Sauternes


[image: ] Château Bellevue Blanc
Appellation Entre-deux-Mers AOC ,  Bordeaux , France 

GRAPE VARIETIES : 50% Sauvignon Blanc, 50% Sémillon 

DESCRIPTION With its white-yellow hues reflecting bright green tones, this wine is complex and pleasant with notes of yellow fruits, peaches, and mangoes. Château Bellevue is a crisp wine with exotic nuances which ends with a pleasant freshness.

SERVING SUGGESTIONS 
The crisp acidity and fruit flavors pair nicely with a variety of salads, freshly grilled vegetables, and cheeses. Château Bellevue Entre-deux-Mers makes an excellent companion to white fish, scallops in sauce, oysters, and mussels. The wine also can be enjoyed as a delightful aperitif. 
 
THE WINERY  
Château Bellevue is located on 84 hectares of vineyard and produces a range of Bordeaux whites and reds. The château is located on a large hill, overlooking the vineyards, and is locally nicknamed the “Tuscany of Bordeaux”. Winemaker, Daniel Sore, utilizes the art of modern wine-making to produce Bordeaux wines that are characteristic of the local terroir. 

THE APPELLATION
Entre-deux-Mers is a large wine sub-region of Bordeaux in south-western France. Its name translates literally as 'between two seas', although the 'seas' in question are in fact rivers – the Garonne and Dordogne, which form the area's southern and northern boundaries respectively.
The regional Entre-deux-Mers appellation title itself applies uniquely to dry white wines made from Sauvignon Blanc, Semillon, Muscadelle and Ugni Blanc. Interestingly, the majority of wine produced in the region is not sold under any of these titles, and is instead labeled as generic Bordeaux or as Bordeaux Superieur.


[image: ]Chateau Bellevue Rouge
Appellation: AOC Bordeaux Superiéur ,  Bordeaux , France  

GRAPE VARIETIES 60% Merlot, 30% Cabernet Sauvignon, 10% Malbec 

DESCRIPTION With its deep red color and nose of red fruits including blackberry and blackcurrant, this wine is round in the mouth and full and fleshy. Château Bellevue is slightly spicy with nice length and pleasant tannins.
SERVING SUGGESTIONS
 Château Bellevue Superieur Rouge pairs nicely with grilled meats such as duck, roasted beef, and leg of lamb. The slight spice to wine makes it a great accompaniment for pastas with red sauce and barbeque foods such as chicken, sliders, and ribs. The velvety finish to the wine complements a variety of cheeses.

THE APPELLATION
Bordeaux Superieur wines are, as their name implies, a slightly "superior" form of standard Bordeaux AOC wines. The supérieur appellation is open to both red and white wines from anywhere in the Bordeaux region, which stretches 80 miles from Sainte-Foy in the east to the very northwestern tip of the Medoc.
Bordeaux Superieur wines are produced from the classic Bordeaux grape varieties. The reds rely heavily on Cabernet Sauvignon, Merlot and Cabernet Franc with smaller quantities of Malbec and Petit Verdot. Very occasionally, a splash of Bordeaux's long-lost Carmenere might also find its way into the blend, but only a handful of the region's vineyards are growing the variety.

 Château de By 
Appellation: Médoc ,  Bordeaux , France 

[image: ]GRAPE VARIETIES 
57% Merlot, 34% Cabernet Sauvignon, 9% Cabernet Franc 
PRODUCTION TECHNIQUES 
Grapes are picked at optimal ripeness and experience a 4 day maceration period. Fermentation takes place for 8 days at a temperature of 79°F before undergoing a 10 day post-fermentation maceration. The wine spends 12 months in oak barrels before it is fined and filtered for bottling. 
DESCRIPTION Deep ruby with scents of blackberries, black cherries and blueberries leading way to a smooth mouthfeel of blackcurrant, dark fruit and a pleasing toasty, vanilla finish. 
SERVING SUGGESTIONS 
Pairs well with grilled, roasted or barbecued meats, chicken, wild mushrooms, and strong cheeses. 
 
ABOUT CHATEAU DE BY 
Château de By is a wine from the renowned Château Greysac, which has been a member of the elite Union des Grands Crus de Bordeaux since 1982. Today, its full bodied, well-structured wines are synonymous with classic Bordeaux at an affordable price. The château’s characteristic style is indeed one of great aromatic finesse, combined with precise, sumptuous fruit flavors that develop in elegance and complexity over time. 
Château Greysac was purchased by Jean Guyon, owner of Domaine Rollan de By, in 2012 joining their exciting portfolio of Bordeaux wines.

THE APPELLATION
The Medoc district of Bordeaux, amid its coastal lagoons, sand dunes and pine forests, is home to four of the world's most prestigious wine villages: Pauillac, Margaux, Saint-Estephe and Saint-Julien. The chateaux located in these villages – among them Margaux, Mouton, Lafite and Latour – produce some of the most expensive wines made anywhere on Earth. Since the 18th century this has become arguably the most famous wine district in France; more fine wine is produced per acre in the Haut-Medoc than anywhere else in the world. 

The Medoc: elegant, powerful, historic.
Over the millennia, the Garonne and Dordogne rivers (which merge into the Gironde estuary) have carried large quantities of mineral-rich silt and gravel down from their respective sources in the Pyrenees and the Massif Central. These deposits have accumulated on the western side of the Gironde estuary (into which the two rivers converge), forming the foundations of what is now the Medoc peninsula. The well-drained, light-reflective soils which resulted are ideal for growing slow-ripening red wine grapes, which explains the popularity here Cabernet Sauvignon and (to a much lesser extent) Petit Verdot. The gravels are particularly prevalent along the Medoc's south-eastern edge (the Haut-Medoc). Further north in the gravels give way to heavier, less free-draining soils, in which earlier-ripening Merlot and Cabernet Franc have proven the better choice. (© Copyright Material, Wine-Searcher)
The Medoc peninsula is divided into three sections: the Landes du Medoc, the Bas-Medoc and the all-important Haut-Medoc. Most wines made here are sold under the generic Medoc appellation, and have traditionally been slightly less ambitious and cellar-worthy than their cousins from the grand chateaux of the Haut-Medoc. In spite of this, significant changes have taken place over the last few decades, the appropriation of viticultural and winemaking techniques used by the more successful Haut-Medoc producers. This has allowed a number of producers here to produce wines which are not only of very high quality, but are also relatively affordable.



Château de Malleret Haut-Médoc Cru Bourgeois 
Appellation: Haut-Médoc , Medoc , Bordeaux , France
[image: ]
SOIL/VINEYARD/PRODUCTION 
The grapes come from 50 hectares of vines in Haut-Médoc, which are an average of 28 years old. The soil is mostly sand and sand mixed with gravel. The vines are managed by individual parcels and Château de Malleret practices sustainable pest control. 
Full de-stemming, vinification by parcel, 3-4 days maceration, fermentation in stainless steel vats for 3 to 4 weeks (80-82° F). Aging 12 months in barrels (30% new), fining with egg whites. 
GRAPE VARIETIES 56% Merlot, 41% Cabernet Sauvignon, and 3% Petit Verdot 
DESCRIPTION This magnificent, deep crimson wine has scents of fresh blackcurrants and blackberries. On the palate, there is complete balance with a perfect structure and a touch of acidity which rounds out the silky tannins. The fruitiness is present throughout, making for a wonderful clarity and a majestic finish. 

SERVING SUGGESTIONS Best served with meat dishes in sauce or a rustic cheeseboard. 
 
ABOUT CHÂTEAU DE MALLERET 
The Château was founded in 1597 by Pierre de Malleret and has been home to one of Europe's most famous horse stables. Château de Malleret symbolizes all the elegance and distinction of the greatest Bordeaux vineyards and is recognized for producing premium Bordeaux blends.

THE APPELLATION
Haut-Medoc is the large southern section of the greater Medoc district of Bordeaux in south-western France and also the name of the appellation that covers the vineyards here. It accounts for two-thirds of the Medoc peninsula and produces more fine wine per acre than almost anywhere else in the world.
The Haut-Medoc is home to the 'famous four' Bordeaux appellations of Margaux, Pauillac, Saint-Estephe and Saint-Julien, as well as the lesser-regarded Listrac and Moulis. They account for the majority of the wines produced here. The remainder are produced under the more general Haut-Medoc title.
The soil in the Haut-Medoc region is mainly composed of thick gravel layers that have been swept down river over time and now sit on a base of heavy clay. The warm, well-drained gravel terraces provide ideal growing conditions for the late-ripening Cabernet Sauvignon grapes that dominate plantings in the Medoc. Further inland, the soils turn to deep deposits of clay, where the Merlot grape variety thrives. Patches of limestone and sandier soils add diversity to the more widely spread gravels, which otherwise dominate the terroir.














The Special Wine

[image: ]Château de la Coste Margaux 
Appellation: AOC Margaux , Medoc, Bordeaux , France

GRAPE VARIETIES 50% Cabernet Sauvignon, 45% Merlot, 5% Cabernet Franc 

DESCRIPTION With its brilliant ruby color, purple notes and an aroma of black fruits, cassis and hints of cinnamon and sandalwood, this wine is soft, satisfying and elegant with a lush berry fruit taste. 
AGEING CAPACITY  : 8-12 years 
 
SERVING SUGGESTIONS This wine is a harmonious blend of flavors and is best matched with roasted red meats such as duck, peppered beef, and lamb shank. The velvety flavors of the wine shine through when served with asparagus wrapped in prosciutto and mushroom risotto dishes. Enjoy the wine with variety of cheeses such as Montrachet and aged Monterey Jack. 
 
ABOUT CHATEAU DE LA COSTE MARGAUX 
Château de La Coste is produced in Margaux at the reknowned Château Paveil de Luze, classified as a Cru Bourgeois. It has been in the hands of the famous Barons de Luze family for over a century. Chateau de La Coste is made using young vines and selected fruit from Chateau Paveil de Luze itself.

THE APPELLATION
Margaux is an important appellation in the Haut-Medoc district of Bordeaux,  Located 15 miles  north of the city of Bordeaux, the village of Margaux has a number of prestigious chateaux clustered around it. These include Chateau Margaux, famous for producing first growth red wine that is supple and fragrant. 
The Margaux appellation is, geographically speaking, the largest in the Medoc. The appellation rules stipulate where, when and how wines must be made in order to earn the AOC Margaux title. Land divisions are of vital importance in the Medoc, because of the value of the grapes that grow here. The location of a parish boundary or a small stream can make the difference for a winery between relative anonymity and long-lived global fame. In Saint-Julien, Saint-Estephe and Pauillac, the vineyards belonging to each chateau are clearly divided and consolidated in a single zone. In Margaux, this is not the case. Here, even vineyards belonging to the wealthier chateaux are dispersed and mixed in with those of their rivals. The result is that the effects of unique terroir are a little more widely distributed in Margaux – and thus diluted. Producers here create individuality through their own winemaking practices and choice of grape varieties, rather than relying on the qualities created by terroir.
Margaux is famous for producing well-rounded, gently perfumed wines, predominantly from Cabernet-Sauvignon. Their distinctive flavors and profile are often attributed to the local soils. In Margaux, the soils have a high gravel content (Pauillac and Saint-Estephe have slightly more clay), which leads to excellent drainage and a low level of nutrients. Vines grow well in poor, loose, free-draining soil; the poorer the soil, the deeper the vines must go to find water and nourishment. This makes them physically stronger and also allows them to reflect the specific characteristics of the deeper soils. The downside is that Margaux's wines can seem almost too light and delicate in cool vintages.
The grapes permitted for use here are Cabernet-Sauvignon, Cabernet Franc, Merlot, Carmenere, Petit Verdot and Malbec. They must come from vineyards planted to densities of 6500 to 10,000 plants per hectare (2631 and 4048 per acre), with specified vine-management techniques.
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