BORDEAUX
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Bordeaux is France’s largest wine region and the world’s most influential wine.  The Bordeaux appellation covers a vast area centered on the French city of the same name, where the Gironde estuary meets the Atlantic.  Red wines dominate production and blending more than one grape is the norm.  The nobility of fine Bordeaux has been recognized for centuries and the region’s signature technique, aging top wines in new oak barrels, is imitated around the globe.  

Bordeaux’s top three native grape varieties have achieved international stardom; Cabernet Sauvignon, Merlot and Sauvignon Blanc.  Which grape variety dominates a Bordeaux wine depends on where the vineyards are.  In prime sites on the estuary’s ‘Left Bank’, quality trumps quantity - Cabernet Sauvignon is king and Merlot plays a supporting role.  Elsewhere, value-oriented reds are more common and Merlot takes the lead.  White Bordeaux wines, blends of Sauvignon Blanc and Semillon grapes, are a specialty of the southeastern zone.  Most of Bordeaux’s whites are dry, but the golden dessert wines from Sauternes are revered collector’s items.
Bordeaux’s proximity to large oak forests led to the use of new barrels, called barriques, for aging their top wines.  Barrels add a toasty spice flavor and soften wine texture.  Barrique aging has become standard practice worldwide for premium red wines. 
[image: image2.wmf]Bordeaux wine estates, known as Chateaux, vary greatly in the quality potential of their vineyards.  Those blessed with a favorable location have long established reputations for quality.  In the 19th century, local wine merchants attempted to define Bordeaux’s hierarchy.  The result was a complex ranking of the top reds and sweet white wines.  Known as the 1855 Classification, this list remains relevant to collectors of the top Bordeaux wines today.  

‘Left Bank’ Red Bordeaux
When Bordeaux’s red wines were ranked in 1855, all but one of the estates granted prestige ‘Grand Cru’ status were clustered on the gravelly Médoc peninsula.  Here, low yielding Cabernet Sauvignon vines can ripen their thick-skinned grapes properly, boosting depth, power and aging potential.  Villages like Pauillac, St.Julien and Margaux make the most sought after wines, and most expensive.  Ambitious Chateaux are likely to age their wines in new oak barrels for years before bottling.
Pairings:

These classy reds, loaded with cedary blackcurrant flavors and espresso-like intensity, are tailor-made for rich red meat dishes, like rack of lamb and grilled steaks.
‘Right Bank’ Red Bordeaux

Outside the prestigious ‘Left Bank’, only a handful of red Bordeaux are collector’s items.  These are luxurious Merlot-based blends from top Chateaux in the ‘Right Bank’, encompassing the villages of Pomerol, St.Emilion and Canon-Fronsac north of the Dordogne river.  Similar in flavor to their ‘Left Bank’ cousins, premium ‘Right Bank’ Bordeaux tend to be softer and less tannic, with more emphasis on ripe fruit flavor over dark woodsy spice.  These wines are less aggressive and require less aging.
Pairings:

These premium wines offer deep, dark fruit flavors, like black plum and blackberry.  They are well suited to simply prepared red meats, like steak au jus, and rich earthy dishes, like mushroom risotto.

Regional Red Bordeaux

Outside the prestige zones, Bordeaux are more likely to be wines to talk over, simple table wines, rather than wines to talk about or to collect.  Merlot, being easier to ripen, acts as the Bordeaux region’s workhorse grape and makes up the bulk of the grapes in modest regional wines.  These bright, tangy wines are lighter than their famous relations, but remarkably well suited to food.  Appellations from basic Bordeaux to Premières Cotes de Bordeaux deliver reliable value for the dollar.  
Pairings:

These bargain reds are bright and herbal, with raspberry and tomato aromas.  They are great with mediterranean flavors like black olives and tomato sauces.

White Bordeaux

Dry whites are Bordeaux’s under-recognized treasures, overshadowed by the area’s legendary reds and dessert wines.  Sauvignon Blanc and Sémillon are planted where red grapes don’t thrive, mostly in the Graves and Entre-Deux Mers districts that flank the Garonne river as it flows toward the port of Bordeaux.  The blends they produce range from tart and snappy ‘stainless steel’ styles that emphasize value to deeper spicier barrel-fermented whites that acquire mellow, spicy richness with age..
Pairings:

Dry, citrusy medium bodied whites like these are versatile food partners, as flattering with Caesar salad and pest as the are with garlic shrimp and roasted chicken.
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