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Spring and summer are the ideal seasons for the pink color, and
particularly for Rosé Champagne and Rosé still wines.

Reims France
Tel: +33 (0)3 26 89 50 02
Fax: +33 (0)3 26 89 99 35
www.flavours-from-france.com
E-mail: flavoursfromfrance@orange.fr

Among the famous connoisseurs, British people love Champagne
as nobody else; for more than 15 years, Giles Fallowfield has been
coming in Champagne to meet the growers and to taste the wines.
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For this special issue, Giles presents the Rosé Champagne market
evolution, the different Rosé processes, and suggests 22 Champagnes
with their description notes.
To understand the French “Art de Vivre”, you must first and foremost
experience the French art of eating. The famous culinary heritage and
diversity has been achieved also thanks to the action of the authorities,
especially the Ministery of Agriculture, Food and Fishing, who set
health safety controls, support the research, guarantee the lables and
so on.
You are going to read the second part ot the Aquitaine feature with
Lot et Garonne, Pays Basque and Périgord regions.
Last but not least, Flavours From France is captivated by the export
developments of Vinovalie and the Tarani brand, loves the original
cocktails proposed by Hine Cognac at the Connaught bar hotel, is
seduced by the four Nicolas Feuillatte Champagne Rosé cuvées.
Flavours From France would not be Flavours From France without
portraits of Chefs and recipes.
Arnaud Thulliez from the Ritz Carlton Millenia in Singapore and
Rachel Humphrey from Le Gavroche in London give you some advice
and suggestions how to give prominence to the French products they
offer in their restaurants; and great chefs, as Vincent Arnould and
Stéphane Carrade, implement their savoir-faire in order to suggest the
best food and wine matching.
Peter Winstone
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WINE AND SPIRITS

Producta launches Bordeaux umbrella brand

Three new names that spell excellence: Château La Mission HautBrion Blanc, La Clarté de Haut-Brion et Le Clarence de Haut-Brion

Bordeaux is the second largest AOC in the UK in terms
of volume, with consumer awareness of the region higher
than any other winemaking region. However, there
is currently no major umbrella brand in the Bordeaux
category to encourage experimentation with lesser
known AOCs. Producta has seized the opportunity and,
using the market knowledge and expertise of the UK’s
number one importer of French wine, has launched
the Baron de Bordeaux range in the UK market. The
Baron de Bordeaux range is the result of collaboration
between Producta, Thierry’s and Winebrand, with
buying director, Dominique Vrigneau closely involved
in the whole process. Baron de Bordeaux was chosen
as a strong, accessible and memorable name and the
packaging (by Amphora Design) shows consistency throughout the range, with all of
the wines using an exclusive embossed bottle – a recognisable quality cue for consumers
which ensures a strong shelf presence and stand-out appeal.

NEWS

Realigning and clarifying the names in its portfolio of estate wines, Domaine Clarence
Dillon has chosen to make some improvements by re-naming three of its jewels.
For many years, the exceptionally rare and discreet Domaine Clarence Dillon white wines
remained one of the best kept secrets of Bordeaux. Today, their unrivalled reputation has
been firmly established as among the very greatest white wines emanating from Bordeaux.
Château Laville Haut-Brion will once more be known under the moniker Château La Mission
Haut-Brion Blanc; whereas the second white wine which hails from both estates of Château
Haut-Brion and Château La Mission Haut-Brion, with the arrival of the 2009 vintage, is to be
re-baptized La Clarté de Haut-Brion.
In 2010, Le Clarence de Haut-Brion 2007, enjoying its new look, is finally making its way into
the cellars of wine lovers the world over.
Domaine Clarence Dillon
Château Haut-Brion
33608 Pessac Cedex

Tel: +33 (0)5 56 00 29 30
www.haut-brion.com

Laclie Alcools, creators of fine spirits, announce
the launch of jasmine flavoured HR Vodka
Jasmine-flavoured HR Vodka is strikingly original, with a feminine
touch, conveyed by its freshness and finesse. It is unique in the world
today. Indeed, no-one has ever blended (French) vodka and jasmine
before! Its “fragrance”, developed thanks to cooperation between an
independent Cognac producer and a young perfume designer, will
enchant both men and women with its subtle aromas and flavours.
HR vodka is remarkable for the quality of the vodka itself and the
carefully selected natural jasmine essences – as well as the eye-catching
bottle colour and design. It is ideal with Champagne or in cocktails,
where it creates exciting blends with other flavours. HR jasmine is the
first in a long series of vodkas that Laclie Alcools will be marketing
in the near future. In 2010, the range will be extended with an Ylang
Ylang vodka.
Laclie Alcools
12, impasse Lazare Carnot
16100 Cognac

Tel: +33 (0)5 45 83 06 77
E-mail: info@laclie-alcools.com
www.laclie-alcools.com

Grand Armagnac Janneau Presents the “Single Distillery” Range
Thanks to its large stock of aged Armagnacs and to its unquestionable
reputation for high quality, Janneau is able - with the Single Distillery
range – to create a new concept in Armagnac: a concept which unites
the best quality of a fine and rare Cognac to the authenticity and
purity of a top Scottish Single Malt Whisky. These characteristics as
well as the specificity of the Armagnac ‘terroir’ and the knowledge
particular to Janneau are fused together to create the finest spirits
from the region.
Janneau Single Distillery Armagnac are the only Armagnacs in the
world to be 100% produced with the double distillation method.
Soft, fruity and elegant, Janneau Single Distillery Armagnacs are
available as 8, 12, 18 and 25 years of age.
Janneau
Avenue de la Gare
32100 Condom
4
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Tel: +33 (0)5 62 28 24 77
E-mail: janneau@wanadoo.fr
www.janneau.net

Château Bellevue la Forêt presents
its Rosé 2009 AOC Fronton

This new vintage 2009 is made of
65% Négrette, 20% Gamay, and
15% Syrah. It is A genuine, unique
wine, boasting its terroir of origin,
situated close to Toulouse. The
vineyards of Fronton spread across
vast terraces, situated between the
Garonne and Tarn rivers, as you
leave the town via the right bank.
While tasting the Château Bellevue
la Forêt Rosé, you will be surprised
by its ripe nose of strawberries and
red currants, tarragon with hint
of lemon and candy. The crunchy
mouthfeel is well balanced between
vivacious and mellow with a fine
pepper finish.
Château Bellevue la Forêt
Rosé can be matched for
example with a chiffonade
of chorizo, pasta salad with
salmon, fish terrine, salmon
sushi, stuffed vegetables,
salmon in foil with dill, spare
ribs with honey, pepperflavoured goat’s cheese
or with herbs, pepperflavoured strawberries.
Château Bellevue la Forêt
5580, route de Grisolles
31620 Fronton
Tel: +33 (0)5 34 27 91 91
Export Director : Diane Germain-Aperce
E-mail: cblf@chateaubellevuelaforet.com
www.chateaubellevuelaforet.com

Producta
13, avenue de la Résistance
33305 Lormont

Tel: +33 (0)5 57 81 18 18
www.producta.com

Gérard Bertrand: The Mediterranean Lifestyle in a Bottle!
Gérard Bertrand is presenting his new range of premium wines from the South of
France: Art de Vivre. The range of 18 wines is the genuine expression of this outstanding
environment, inviting the wine lover to discover 10 AOCs (including 3 Languedoc
Grands Crus) from the finest terroirs of Languedoc Roussillon: Languedoc, Languedoc
Rosé, Picpoul de Pinet, Corbières, Saint Chinian, Minervois, Fitou, Montpeyroux,
Pic Saint Loup and La Clape, for connoisseurs in search of the must-have wines of
Languedoc Roussillon, or for novices keen to explore all the variety of appellations of the
South of France and 8 Varietal Wines renowned the world over (Chardonnay, Sauvignon,
Viognier, Syrah Rosé, Grenache Rosé, Merlot, Syrah, Cabernet) and accessible to today’s
younger consumers. Art de Vivre reveals the many riches of this very special terroir and
is an enticing invitation to explore them.
Gérard Bertrand
Château Hospitalet
Route de Narbonne plage
11104 Narbonne
Tel: +33 (0)4 68 45 36 00
E-mail: vins@gerard-bertrand.com
www.gerard-bertrand.com

The makeover of Muscat
Frontignan Premier
Frontignan Premier, the major brand
of the Muscat de Frontignan’s
production has been redesigned to
be served with all the spring tapas
and snacks. The label has become
more modern in order to illustrate
the dynamism of the brand, but has
kept all its main characteristics. The
new bottle is now taller, more visible
but keeps its legendary twists.
The new labels are easily recognizable
and illustrate the delicacy of this
exceptional wine. They are fashioned
in a vintage style and remind the
authenticity of the brand created in
1904.
Made from the Muscat
Blanc à petits grains
grape variety, the Muscat
de Frontignan is one of
the rare appellations to be
hand-harvested in order
to keep the quality of the
product.
The Muscat of Frontignan
Premier should be enjoyed
very fresh before the
diner. This generous wine
can be served with dishes
such as foie gras, fish or
fresh fruit salads, but is
also perfect for an original
cocktail.
Frontignan Coopérative
14, avenue de Muscat
34 110 Frontignan
Managing Director :
Bernard Germain
www.frontignancooperative.fr

Chateau de la Tuilerie Syrah – Cinsault by Chantal Comte
Sophisticated, subtle and aromatic wines: the Château de la Tuilerie, one of the most renowned vineyards in Costières de
Nîmes, has selected this wine, forecasting a lovely spring and a colourful start to the season!
This Syrah – Cinsault (respectively 70% and 30%) from the line Cuvée de la Tuilerie of which 80000 bottles were produced
for the 2009 vintage. The taste of this rosé wine, matured in tanks, is a nice rose-petal colour. To the nose, an apparent and
appetizing freshness with hints of mango, orange and strawberry abound. The aromatic intensity of berries and citrus fruit
blend together in an enticing sip of this wine. The wines of Château de la Tuilerie are available in all wine merchants and at
the Caveau of Château de la Tuilerie.
Château de la Tuilerie
571, chemin de la Tuilerie
30900 Nîmes

Tel: +33 (0)4 66 70 07 52
E-mail : contact@chateautuilerie.com
www.chateautuilerie.com
FLAVOURS FROM FRANCE
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A New Group is Born
NEWS

In January 2010, a merger between Jeanjean SA and Laroche SA resulted in the creation
of AdVini, which today holds a position of leader in quality French wines. With parallel
backgrounds, the two families were bound to get along: a similar past, similar roots, the
same pride in their soils and wines, the same values and the same love of a job well done.
AdVini is the fruit of their union, a new signature and brand which perfectly conveys
their shared roots and ambitions: A wide reaching offer, prestigious brands and popular
premium products, a strong position with supermarkets and on the export market. AdVini
today represents 1450 hectares of vines and a turnover of 190 million Euros of which
57% in France (37% in supermarkets and 18% in Hotels, Catering and Restaurants and
traditional distribution circuits such as wine merchants, fine grocery stores etc) and 43% to
Export (of which Northern Europe 14.7%, North America 15.9%, Western Europe 52.4%
and Others 17%).
AdVini
L’Enclos
34725 St Felix de Lodez

Tel: +33 (0)4 67 88 80 00
E-mail: contact@advini.com
www.advini.fr

Launch of the Environmental Management System for Bordeaux wines
For more than 20 years, the Conseil Interprofessionnel du Vin de Bordeaux (Bordeaux
Wine Council) has been alert to ecological matters and proactive in minimising the impact
of Bordeaux viticulture and wine production on the environment (eg disease modelling,
cutting down use of chemicals, stimulating the vines’ natural defences, etc). In order
to radically reduce carbon emissions, the Bordeaux Wine Council is now launching an
innovative scheme: the Environmental Management System for Bordeaux wines, a system
enabling companies to reduce their impact on the environment. The CIVB will provide
general written information, training and individual help and environmental performance
indicators to measure the efficiency of initiatives. Starting in 2010, twenty businesses will
take part in a pilot scheme, with the objective of being awarded international environmental
certification ISO 14 001.
CIVB
1, cours du XXX Juillet
33075 Bordeaux
Tel: +33 (0)5 56 00 22 66
www.bordeaux.com

New environment-friendly
bottle in Champagne
The CIVC announces the official launch
of a new standard bottle to significantly
cut the carbon emission of the region. The
use of the new bottle which cuts 65 grams
of weight from each bottle (835grsvs.
900grs) will reduce annual CO2 output by
8,000 tonnes, equivalent to the annual CO2
emissions of 4,000 cars. After significant
testing and market use ensuring the highest
quality and safety standards have been
upheld, the CIVC formally approved the use
of the lighter bottle for the entire region.
To finalize the bottle, Champagne’s
researchers worked with French glassmakers
to explore alternative bottle designs,
creating a new version that reduces weight
while maintaining the performance, safety and
character of the bottle historically used
in the region. The bottle was designed to
withstand the 6Gs of force found in most
bottles of Champagne as well as every stage of
production and shipping.
Comité Interprofessionnel du Vin de
Champagne
5, rue Henri Martin
51200 Epernay
Tel: +33 (0)3 26 51 19 30
E-mail: info@champagne.fr
www.champagne.fr

Armagnac, the oldest French eau-de-vie is celebrating 7
centuries of history in 2010
At the beginning of the 14th century, Maitre Vital Dufour, prior of Eauze in Gascony, considered
that this eau-de-vie had ‘40 virtues or uses’ to ‘conserve one’s health and stay on top form’. Today,
Armagnac is an Appellation d’Origine Contrôlée, made essentially from 4 grape varieties: UgniBlanc, Folle blanche, Baco and Colombard. It covers 3 areas: Bas-Armagnac, Haut-Armagnac and
Armagnac-Ténarèze. As an aperitif, pure or with ice, in cocktails, as an accompaniment to certain
dishes, or as a digestive, Armagnac will seduce any palate. Armagnac is celebrating its 700th birthday
with a new marketing push vaunting its ‘’40 virtues’’ as a drink that is good for the body and soul. A
lot of events, such as special evenings, publications, exhibitions will be organized during the whole
year. The Armagnac professionals will be donating a part of their sales throughout the year to the
French Commission of UNESCO for the preservation and restoration of a world heritage site.
Bureau National Interprofessionnel de l’Armagnac
11, place de la liberté
32800 Eauze
www.armagnac.fr
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H O S P I TA L I T Y

NEWS

The gracefulness of crystal and the refinement of the aromas are sealed at the heart
of a coffret, the elegance of which pays tribute to the treasure that it contains;
Louis XIII, the cognac of 1200 eaux-de-vies aged between 40 to 100 years old.
The coffret is protected by an elegant, compact and solid over-pack which closes up
perfectly thanks to a system of magnets, upon which a handle has been added for
easy transportation. Out of this hull emerges the luxurious coffret, the golden clasp
of which is fastened to the handle, allowing the side-opening system to activate.
On the inside, the decanter is pierced by the sets of light reflected by the multiple
facets of the decorated mirror placed on the back wall, in homage to the Art deco
style.
Maison Rémy Martin
20, rue de la Société Vinicole
16100 Cognac

Tel: +33 (0)5 45 35 76 00
www.louis-xiii.com

Champagne
Lanson
Cuvée
Extra
Age
To
revive
the
tradition of Lanson
Champagnes of the
19th and early 20th
centuries,
Extra
Age is a blend of
Chardonnay
and
Pinot Noir selected
only from Grands
Crus and Premiers Crus vineyards. In
order to maintain a style that combines
both complexity and freshness, Lanson
combines the outstanding characters
of several vintages: 1999, 2002 and
2003.
The harmony and balance of the wine
give full expression to the power of
the Pinot Noir (60%) from the finest
areas of Verzenay and Bouzy. The
Chardonnay comes from the Côte des
Blancs (40%): Chouilly, Avize, Oger
and Vertus, which add a touch of
finesse. Lanson Extra Age will be the
ideal champagne to accompany calf,
sweetbread with chestnut and truffles,
as well as fried scallops served with
melted butter.
Champagne Lanson
66, rue de Courlancy
51100 Reims
Export Directors: Olivier de La Giraudière,
Anton Hobbs
Tel: +33 (0)3 26 78 52 07
Email: info@lanson.fr
www.lanson.fr
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Laurent-Perrier Cuvée Rosé: A vibrant and colourful ‘art
de vivre’
Spring is in the air, and with it comes a new softness, and burgeoning
new longings. To celebrate the new season and mark the revival of nature
and light, Laurent-Perrier has paired its Cuvée Rosé, bursting with red
fruits, with four Champagne glasses adorned with a branch of cherry
blossom. These four oenological Champagne glasses are presented in
an original giftbox with an innovative opening system and an elegant
design in the new Cuvée Rosé signature brand’s colours: ‘pink rosé’
on the back, with raspberry hues changing into the distinctive salmon
pink of the wine, ‘prune’ for the written details and ‘pinot noir’ (the
cuvée’s star varietal) for the side panels. It is the ideal spring gift – it
invites to the conviviality and complicity of
good times shared with friends or loved ones.
This Limited Edition is available from April
2010.
Champagne Laurent Perrier
32, avenue Champagne
51150 Tours Sur Marne
Tel: +33 (0)3 26 58 91 22
www.laurent-perrier.com

Changing of the guard at Cordeillan-Bages
After 15 years spent in Cordeillan-Bages and two Michelin stars, Thierry Marx
is heading to Mandarin Oriental in Paris. Thierry Marx is no longer personally
present in the kitchen, but the team that he trained remains intact, faithful
to Cordeillan-Bages and to the restaurant’s style. Jean-Luc ROCHA, aged 33,
Meilleur Ouvrier de France 2007, will be taking over from Thierry Marx. Having
worked in some of France’s finest kitchens, Jean-Luc has been Thierry’s second
in command since 2002. He was made executive chef of Cordeillan-Bages in
2005. A new chapter is thus beginning in the establishment’s history, but the
work of talented chefs will continue in the tradition that Cordeillan-Bages has
upheld since its creation in 1989, in the heart of one of the greatest wine regions
in France. A tradition that combines, in the spirit of the Relais & Châteaux
network, a warm welcome with high quality and authenticity in its cuisine.
Château Cordeillan-Bages
Route des Châteaux
33250 Pauillac

NEWS

A royal coffret for Louis XIII

Tel: +33 (0)5 56 59 24 24
www.cordeillanbages.com

Les Crayères in Reims: new team
Hervé Fort was named director of Le Domaine in late 2009, and quickly had cause for
another celebration: Le Château Les Crayères earned its fifth star in 2010, confirming the
establishment’s position at the top of French hotel industry. Le Domaine also joyously hailed
the arrival of one of the brightest stars in of French cuisine, Chef Philippe Mille, 2009
Bocuse de Bronze winner, in charge of the gourmet restaurant “Le Parc” and the brasserie
“Le Jardin”. Philippe Mille, a student of several Meilleurs Ouvriers de France, is the great
hope of French cuisine, arriving fresh from Le Meurice hotel to make his mark on the
menus of Le Parc. Philippe Mille’s quest is to find the unqualified essence of each flavour
in a masterful command of products, cooking techniques, and sauces. Today, more than
ever before, Le Domaine Les Crayères reaffirms the desire and determination to be a living
celebration of Champagne – the region, the beverage, and the lifestyle it embodies – both
for Reims and for the world.
Domaine Les Crayères
64, boulevard Henry Vasnier
51100 Reims

Tel: +33 (0)3 26 24 90 00
Email: contact@lescrayeres.com
www.lescrayeres.com

Shangri-La Hotel Paris at a glance......

Veuve Clicquot Sakura Collection
Nomadic, fleeting, sensuous and modern, the Sakura Collection slows the
passage of time and celebrates lifes unique, magical and unexpected moments
with unforgettable Rosé Champagne. In 2010 Veuve Clicquot celebrates
this enduring passion with a fresh and
playful floral design created by L’Atelier
LZC for the Sakura Collection. The
portable Sakura Rosé Box contains a
half-bottle of Clicquot Rosé and two
beautiful plastic picnicking flutes.

The Shangri-La Hotel Paris will open in the Palais Roland Bonaparte at 10 Avenue D’Iena in 2010. Restored by the
prominent architect Richard Martinet, the plush interiors are the realization of renowned interior designer Pierre-Yves
Rochon. Surrounded by a secluded garden re-invented by landscape designer Louis Benech, the 101 rooms including 35
suites – the largest among luxury hotels in Paris – will offer guests the chance to discover and enjoy this exclusive home
in a historically unique setting. A large majority of the rooms will enjoy a view of the Paris city Skyline, Eiffel Tower and
river Seine along with numerous balconies and terraces. The guests will have the choice between an authentic cantonese
gastronomic restaurant with 84 seats, a restaurant-lounge under a glass cupola serving from breakfast to after dinner
drinks without interruption, with 82 seats of which 40 on the mezzanine, a French
gastronomic restaurant with 42 seats and a bar and its four historical lounges with
69 seats .

Champagne Veuve Clicquot
1, place des Droits de l’Homme
51100 Reims
Tel: +33 (0)3 26 89 53 90
www.veuve-clicquot.com

Shangri-La Hotel
10 avenue d’Iéna
75116 Paris
Tel: +33 (0)1 80 27 19 35
www.shangri-la.com
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R O S É C H A M PA G N E

Country

by Giles Fallowfield

The rise in the popularity of rosé Champagne has been rapid and consistent over the past decade. Between
1989 and 1997 it declined in importance on Champagne’s export markets both in terms of actual volume
and as a percentage of total exports, falling from 3.95m bottles, nearly 4.2% of total exports, to 2.68m
bottles, just 2.58% of overall Champagne exports in 1997.Pink Champagne then started to find favour
again and when exports hit their recent peak of just over 150m bottles in 2007, volume had shot up to
11.2m bottles and share of overall exports to 7.43%.
In the UK market, the largest for Rosé
Champagne outside France, shipments
rose by more than 20% year on year
for six consecutive years. Significantly
although total Champagne exports
declined in 2008 -- the financial crisis
of September 2008 hit sales of all
luxury goods -- the volume of pink
Champagne shipped outside France
actually rose to 11.6m bottles and its
share of the market thus increased to
8.2%.
It seems that rosé sales have remained
pretty resilient even in times of
recession and with the prestige cuvée
sector suffering and generally the most
expensive styles of Champagne being

much harder to shift over the past 18
months, pink Champagne has assumed
even greater importance to the balance
sheets of the major players thanks to its
relatively high selling prices compared
with the rest of non-vintage sector.

MORE GROWTH POTENTIAL

This has not unreasonably encouraged
the Champenois to believe there is
further potential for growth in rosé
sales and that it’s highly likely to
account for more than 10% of all
exports well before the end of this
decade. Indeed Stéphane Tsassis CEO
of Laurent-Perrier suggests that if the
current growth in rosé sales of 8% a
year continues its share is likely to rise
by around 1% a
year and he sees
that as possible
for at least the
next decade.
So what is that
has led to the
change in pink
C h a m p a g n e ’s
fortunes, why
are consumers
around
the
world
more
interested
is
this style of fizz
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than ever before? There are, it seems
many different views about this. One
explanation
is simply that
there
are
more, better
made
rosé
Champagnes
on the market
today
and
thus greater
ava i l a b i l i t y.
Consistency
of quality has
Stéphane Tsassis
also greatly improved. It is only fairly
recently that the Champenois in general
started taking production of rosé
Champagne seriously. For many years
any short-term growth in sales of pink
Champagne was treated with suspicion
and seen only as a passing phase, a fad
of fashion that would quickly pass.
“It’s not a fashion any more, it’s a
trend. Even in 2009 the market went
up 8.6%, rosé styles now outsell vintage
Champagne,” says Tsassis. “Rosé is
a very popular style in the emerging
markets too, China, Singapore, Dubai
are all rosé markets. This is partly
because the offer is greater and the
marketing better thus helping to
stimulate demand for the segment.”

UK
USA
Japan
Germany
Italy
Switzerland
Holland
Belgium
Spain
Australia

Total shipments*

Rosés*

% of total
exports

30,523,359
12,552,070
5,133,802
10,947,967
6,803,419
4,846,500
2,735,858
8,168,385
2,979,997
2,931,941

2,372,457
1,633,753
769,444
1,047,286
420,984
354,734
256,880
243,230
246,437
65,463

7.8%
13.0%
15.0%
9.6%
4.7%
7.3%
9.4%
3.0%
8.3%
2.2%

Source: CIVC, compiled by Giles Fallowfield
*in bottles

IMPROVED IMAGE

It has taken nearly a decade of solid
growth to change that perception in
Champagne, but it has now changed.
This has been helped by the LVMH
machine getting behind the sector,
investing significantly in red wine
production and marketing the pink
hued styles of Moët, Clicquot, and
Ruinart, not to mention Krug and
Dom Pérignon, with increased vigour.
It seems hard to believe but Veuve
Clicquot, arguably the success story
of the past decade, only started selling
non-vintage pink Champagne in the
Spring of 2007 and then only in Japan.

Consumers
buying
non-vintage
Clicquot Rosé Champagne are only just
seeing the influence of the impressive
red winemaking facility that Clicquot
has built in Bouzy -- redolent of a
boutique wine producer further south
in the Côte d’Or – in the finished wine.
Bollinger and Charles Heidsieck, two
of the region’s finest producers only
started selling a pink non-vintage style
even more recently.

kUMASEGAWA

F E AT U R E

ROSÉ
CHAMPAGNE

THE TOP TEN EXPORT MARKETS FOR ROSÉ CHAMPAGNE
IN 2009

However the availability of more,
better quality rosé Champagne is only
part of the story, a rosé-hued wine
with bubbles in it has further appeal.
It looks different in the glass. The
extra fruitiness consumers are likely
to find in the wine tends to soften
Champagne’s acidity that some drinkers
find tough to cope with. It is extra
exclusive too and nearly always more
expensive than its white counterpart.
Now that rosé table wine has lost its
cheap and cheerful image, it’s no longer
in danger of any negative connotations
by association with the likes of Mateus
or white Zinfandel either. What’s more
men don’t mind being seen drinking
it anymore. Pink Champagne has had
a style makeover and now everyone
wants a glass.

“In some countries where rosé [table]
wines are understood, like Spain and
Italy, rosé Champagne has started to
generate a real buzz and a growing
interest in the wider Champagne
category,”
says
Frédéric
Cuménal,
Moët & Chandon
President and CEO.
As Cuménal notes, any
negative connotations
by association with the
white zinfandel market
that may have affected
rosé fizz sales adversely
in the past have gone now. “It doesn’t
hurt anymore, even in new markets. In
the smaller markets, up to one million
bottles, some have jumped straight to
the rosé styles,” says Cuménal.

NEW MARKETS

Thus while the average proportion of
rosé in the mix for all Champagne export
markets is now just over 8%, in markets
like Russia, Mexico and Brazil it’s 14.6%,
14.3% and 11.8% respectively. Thailand,

While the UK, USA and Japan
between them accounted for 60%
or all rosé exports in 2006, happily it
is not just a three-country trend and
last year this trio’s
share had dropped
to around half the
market and Germany
has become the third
largest purchaser of
pink
Champagne
with shipments there
crossing the 1.1m
bottle mark in 2008
and only falling back
about 50,000 bottles
last year.
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Year

Total
Export*

Rosés*

% of total
exports

2000
2001
2002
2003
2004
2005
2006
2007
2008
2009

103,583,131
98,172,497
112,671,711
119,273,475
123,056,432
129,391,158
140,649,823
150,922,092
141,244,306
111,789,214

3,250,900
3,414,843
4,024,919
4,747,179
6,014,795
7,276,331
10,004,819
11,220,267
11,579,363
9,399,564

3.1%
3.5%
3.6%
4.0%
4.9%
5.6%
7.1%
7.4%
8.2%
8.4%

Rosé Champagne
is generally made
in one of two
different ways:
by
blending
some red wine
Source: Compiled by Giles Fallowfield using CIVC statistics
with
white
*in bottles
Champagne or
Taiwan, Singapore and India all hover
alternatively by
around the 10% mark too while in Africa the saignée method, which involves
rosé accounts for 16.42% in Libya and literally ‘bleeding’ some colour from
one in three bottles sold in Nigeria.
the pigments in the skins of the black
“It’s a big international trend now. It’s
good for Champagne. It provides a
great opportunity for some consumers
to rediscover Champagne and the
chance to find some new pleasures.
Hopefully the Champenois will be wise
enough to only create good quality
rosés and go for the value creating
opportunities that rosé champagne
offers. One way or another it’s certainly
more expensive and more difficult to
make,” he says.
Pinot Noir

The higher prices charged for rosé
Champagne are partly accounted for
by higher production costs and the
shortage of good red wine for blending
purposes, especially in the middle
of the past decade when the general
Champagne market was growing
well and the rosé sector expanding
really rapidly. In 2006, for example,
shipments to Japan rose by a barely
believable 85.8%, and this wasn’t from
a small base. Making the right quality
of red wine requires riper fruit and
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grapes – Pinot Noir and Pinot Meunier.
This ‘maceration’ process is also used
for making the red wines to blend and
typically it takes place before alcoholic
fermentation as winemakers are not
looking for heavy or extracted base
wines.

INVESTING IN RED WINE
FACILITIES

As we have already noted, the
Champenois have invested heavily in
better red wine making facilities. In
making suitable red wine for blending
they are looking for fruit flavours and
colour, not tannins. While some smaller
producers may now use a variety of
methods to make rosé Champagne,
blending together the component parts,
most of the larger scale producers blend
red wine with white, partly because this
allows them more flexibility but also

because it gives them greater control in
achieving a consistent colour.
Laurent-Perrier, effectively creators
of the non-vintage rosé sector back
in 1968, remains a notable exception
continuing to make its rosé by the
maceration method, also ageing it for
four years before release. And this as
Tsassis readily admits has held back
Laurent-Perrier’s ability to expand
sales, “we can’t make more even if
demand is high but because of the
quality differential we have a deserved
position at the top level”.

WIDE RANGE OF STYLES

The rosé Champagne market has
become increasingly complicated as
further new styles are launched and
more players are involved. This is
partly because there are widespread
differences in what wines are blended
together, how much red wine is used,
and whether the cuvees are just black
grape based as quite a few have a
significant proportion of Chardonnay
in their blends. Today there are a huge
range in styles of rosé Champagne on
the market. You can find everything
from light, elegant lifted, sometimes
Chardonnay led wines that are more
appropriate for the aperitif slot to much
more vinous Burgundy like offerings
that are not only food friendly, they
can match quite gamey meaty dishes, if
not rare beef. Like rosé table wine, pink
Champagne can also work very well
with quite spicy food.
So for buyers looking to find the right
rosé Champagne for their particular
audience and outlet it’s important
to source a style and blend that’s
appropriate. You probably don’t want
something savoury, weighty and vinous
to serve by the glass in a wine bar where
a lighter more aperitif style would work
better and the big selling point of the
Champagne is the pretty colour and
not much else. So where do you start?
The make-up of the blend and how
youthful it is should help and we have
put together a guide to the styles of
rosé made by 16 different producers
that also looks at drinking occasions
and matching rosé with food.

TASTING
CHAMPAGNE ROSÉ
Jim Budd

F E AT U R E

ROSÉ CHAMPAGNE AS A % OF TOTAL
EXPORTS 2000-2009

with Pinot Noir
this necessitates
lower yields and
a different, more
time
intensive
approach in the
vineyards both
of which have
cost implications.

Giles Fallowfield tastes a selection of rosé Champagnes – vintage and non-vintage
– from 16 of the best known négociant houses. He looks at the large variety in
colour and style that are currently available with details of the composition of the
blends, where the grapes are sourced and suggestions on when to drink them and
the different foods they could be matched with.

BOLLINGER

www.champagne-bollinger.fr
Name of the wine: Bollinger Rosé NV
Method and blend: 60% Pinot
Noir, 25% Chardonnay, 16% Pinot
Meunier plus reserve wine. Blended
with around 5% red wine, Pinot Noir
from Bollinger’s own vineyard in Aÿ
and Verzenay.
Sources of grapes: Cote d’Ay,
Verzenay, Louvois, Le Mesnil-surOger and Cuis.
Colour: Deep dusky pink.
Style: Designed to be ‘very Bollinger’
in style in other words it is a rich, soft,
Pinot Noir dominated blend. Only
3,000 cases were made of the first
release launched in April 2008.
Drinking occasion: Aperitif but also
food friendly.
Food and wine matching: Has
enough weight to match savoury, lighter
meat dishes and a range of cheeses.
Also works well with Asian food.

Name of the wine: Bollinger Grande
Année Rosé 2002
Method and blend: 62% Pinot Noir,
38% Chardonnay made by adding
between 5 and 6% still red from the
Côte aux Enfants vineyard in Aÿ wine
to the white Grande Année blend.
Sources of grapes: Côte d’Ay, Bouzy,
Verzenay, Louvois, Mareuil-sur-Ay,
Le Mesnil-sur-Oger, Oger, Cuis,
Cramant and Chouilly, 73% grands
crus and 27% premier crus.
Colour: Delicate coppery pink/opal.
Style: A powerful, structured wine made
in a Burgundian style, already showing
an attractive creamy intensity but like
other wines from the generally superb
2002 vintage, a wine that will develop
well for years to come. The previous ’99
vintage has only recently opened up to
reveal its true complexity.
Drinking occasion: Delicious on its
own as a luxurious aperitif but also very
food friendly.
Food and wine matching: Has enough
weight to match quite substantial meat
dishes of duck or lamb, even something
quite spicy as well as flavoursome
mature cheese.

BILLECART-SALMON

www.champagne-billecart.fr
Name of the wine: Billecart-Salmon Brut
NV Rosé
Method and blend: 40% Chardonnay, 30%
Pinot Noir, 30% Pinot Meunier. Harvest
base is 2006 with around 20% reserve wines.
Made by blending with around 7% Pinot
Noir vinified as red wine from the family’s
vineyards in Mareuil-sur-Ay.
Colour: Pale and bright pink.
Style: Delicate aroma of red fruits, with a
citrus lift and a fresh clean raspberry finish.
Drinking occasion: Ideal as an aperitif but
also works with food.
Food and wine matching: Wild salmon,
sushi or a dessert like a red fruit tart.
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DEUTZ

F E AT U R E

www.champagnedeutz.
com
Name of the wine: Deutz
Brut Rosé NV
Method and blend: 38%
Pinot Noir, 32% Pinot
Meunier, 30% Chardonnay,
made my blending in some
8-9% Aÿ Pinot Noir vinified
as red wine. Portion of reserve
wine varies up to around 40%.
Sources of grapes: Aÿ,
Mareuil-sur-Aÿ, Verzenay, Verzy, Bouzy, Avize,
Le Mesnil-sur-Oger.
Colour: Strong salmon pink.
Style: Attractive mix of softness and freshness.
Drinking occasion: Aperitif or with food.
Food and wine matching: Perfect foil
for salmon cooked with mushrooms, beef
carpaccio, duck with red berry sauce, roast
lamb chops or certain fresh and creamy
cheeses like Chaource or Brillat-Savarin.

Name of the wine: Deutz
Brut Rosé Vintage
Current
vintage
if
appropriate: 2005
Method and blend: 100%
Pinot Noir, 80% from
Montagne de Reims crus and
20% from Vallée de la Marne,
made my blending in around
10% Pinot Noir vinified as
red wine from parcels of old
vines in the Côte d’Aÿ, (La
Pelle, Froide Terre and Le
Clos).
Sources of grapes: Aÿ,
Mareuil-sur-Aÿ, Ambonnay,
Bouzy and Verzenay.
Colour: Antique pink colour with hints of
orange.
Style: A full and ample style coming from top
class Pinot Noir with yellow fruit, strawberry,
raspberry, griotte cherries.
Drinking occasion: More of a food wine.
Food and wine matching: The winemaking
team suggest duck in cranberry sauce, rack
of lamb, pigeon stuffed with cherries, even
beef Wellington as well as Asian dishes like
Yakitori (savoury skewers of grilled meat and
vegetables).
14
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DE CASTELLANE

www.castellane.com
Name of the wine: De Castellane Brut Rosé NV
Method and blend: The white component is a
blend of 40% Pinot Noir, 30% Pinot meunier and
30% Chardonnay blended with between 13 and 17%
red wine that is sourced in Aÿ, Bouzy and Cumières,
three villages noted for their rich and powerful red
wines. Bottled after five months in tanks and then
aged 24 to 30 months before disgorgement, then
given a further three months rest.
Colour: A delicate salmon pink.
Style: Fresh and fruity with a floral nose and
aromas of strawberry and gooseberry.
Drinking occasion: Essentially an aperitif but
could also work with food.
Food and wine matching: Salmon or red summer
fruit puddings.

DEVAUX (VEUVE)

www.champagne-devaux.fr
Name of the wine: Veuve A. Devaux Cuvée
Rosé Brut
Method and blend: 70% Pinot Noir
(including 15% vinified as red wine for
blending), 30% Chardonnay. Between 10 and
20% reserve wine depending on the year,
which is aged in large oak barrels.
Sources of grapes: Pinot Noir from the
Côtes des Bar, Chardonnay from Côtes des
Bar, Côtes des Blancs and Vitry.
Colour: Pretty coppery pink.
Style: Red fruits on the nose, supple with a
hint of the oak and notes of spice.
Drinking occasion: Aperitif or with food.
Food and wine matching: Veal in white
sauce, mussels in a wine and cream sauce, veal
sweetbreads.
Name of the wine: Veuve A. Devaux Rosé
Intense NV
Method and blend: 100% Pinot Noir and
made by the saignée method (three days
maceration) the current blend in the market
is based on the 2002 harvest.
Sources of grapes: The majority from Les
Riceys in the Côtes des Bar from the best
vineyards all 15 years old at least.
Colour: Bright ruby red.
Style: Powerful strawberry fruited and very
Pinot Noir aromas with a marked spiciness.
Drinking occasion: Really best with food.
Food and wine matching: Blanquette de
veau, Jambon de Parme, Bœuf aux Carottes.

GOSSET

www.champagne-gosset.com
Name of the wine: Gosset Grand Rosé Brut NV
Method and blend: 56% Chardonnay, 35% Pinot Noir,
with 9% Pinot Noir vinified as red wine from the grands crus
of Bouzy and Ambonnay.
Sources of grapes: Chardonnay from Avize, Chouilly,
Cramant, Le Mesnil-sur-Oger (all grands crus) and premiers
crus Trépail, Vertus and Villers Marmery. Pinot Noir from
Aÿ, Ambonnay, Bouzy and Verzenay (all grands crus) and
premier cru Rilly la Montagne.
Colour: A strong, bright and clear salmon-pink.
Style: Aromas of fresh summer fruits and wild red berries, spices like
cinnamon and nutmeg and freshly baked bread. Rich and full bodied.
Drinking occasion: Essentially a food wine.
Food and wine matching: Saltwater fish, such as angler, sea bream,
bass, red scorpion fish, red rock mullet or John Dory, garnished with
rich spices, even quite elaborate sauces. Game, such as pheasant,
woodpigeon, partridge, teal, young rabbit or

LANSON INTERNATIONAL

www.lanson.fr
Name of the wine: Lanson Brut Rosé NV
Method and blend: This is a similar blend to Black
Label made up of 53% Pinot Noir, 32% Chardonnay
and 15% Pinot Meunier with between 25-30% reserve
wines in the blend and a proportion of the Pinot Noir
vinified as red wine.
Sources of grapes: From between 50 and 60 different
crus.
Colour: A pretty and elegant pale pink.
Style: Importantly and helpfully Lanson now puts
the disgorgement date on every bottle of its NV rosé,
so you can drink it while its freshest or age it a little
more to find a rounder, mellower style. Becomes more
obviously Pinot Noir dominated, even Burgundy-like
as it warms in the glass.
Drinking occasion: Has enough freshness to work well as an aperitif
but has weight and intensity too so works with food.
Food and wine matching: Perhaps surprisingly it’s very good with
quite spicy foods not just lighter meats.

LAURENT-PERRIER

www.laurent-perrier.fr
Name of the wine: Laurent-Perrier Cuvée Rosé Brut
Current vintage or typical ageing wine receives:
aged for a minimum of 48 months before release.
Method and blend: made by skin ontact/maceration
from 100% Pinot Noir, typically from around ten highly
rated crus.
Colour: Red amber-pink.
Style: Basket of fruit aromas, fairly light, nothing heavy, but
some creaminess, red fruits and lively acidity.
Drinking occasion: Apéritif or with food particularly fruit
puddings.
Food and wine matching: Not only makes a good
aperitif but also matches a number of dishes especially fruit puddings
and tarts that aren’t too sweet.

MOËT & CHANDON

www.moet.com
Name of the wine: Moët & Chandon Brut Impérial NV
Rosé
Typical ageing wine receives: At
least 36 months.
Method and blend: Rosé Impérial’s
assemblage is built on the intensity of
Pinot Noir (40 to 50%, 10% of which
are red wine), the fruitiness of Pinot
Meunier (30 to 40%, 10% of which are
red wine) and the finesse of Chardonnay
(10 to 20%). The use of 20 to 30% of
carefully selected reserve wines complete
the assemblage and enhance its intensity,
subtlety and consistency.
Colour: A glowing pink with dominant
red tones and purple highlights.
Style: Benoît Gouez, Moët & Chandon
Chef de Cave describes Rosé Impérial
as the most extrovert and seductive
expression of the Moët & Chandon style. It has a lively
bouquet of fresh red summer berries (strawberry, raspberry
and red currant) with floral nuances and a spicy note. It’s
round with a fleshy and juicy palate.
Drinking occasion: As an aperitif, on its own but
particularly with food.
Food and wine matching: “In a Mediterranean
spirit,” says Gouez, “food pairings should be simple
and intense in aroma, flavor and color. We particularly
recommend grilled shellfish, red-fleshed fish in a thinsliced carpaccio, grilled or pan-seared, red meat (raw to
lightly cooked) in a light sauce, delicious, sun-ripened
vegetables and fresh red berries.”
Name of the wine: Moët & Chandon Grand Vintage Brut
Rosé, Current vintage: 2003
Method and blend: Pinot Noir 48 %
-- of which 19% is vinified as red wine,
Pinot Meunier 30 %, Chardonnay
22%. It has a light dosage of just 5 g/l,
reflecting the rich and concentrated
harvest.
Colour: Quite a deep pink.
Style: Mature, rich and expressive
of the hottest and earliest vintage on
record in Champagne.
Drinking occasion: Good on its
own but arguably better with food.
The fruit is more in the black cherry,
blackberry vein and there is a warm
spiciness on the finish. It’s likely to age
well too. For Gouez it’s “passionate,
dense and gourmand, a wine with
an elegant structure and a sunny
personality”.
Food and wine matching: Essentially a food wine
capable of accompanying quite challenging spicy dishes,
think of red Burgundy.
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PHILIPPONNAT

www.philipponnat.com
Name of the wine: Philipponnat Royale
Réserve Rosé Brut
Current vintage or typical ageing wine
receives: Aged for 36 months plus another
three months resting between disgorgement
and shipping, every bottle carries the date of
disgorgement on the back label.
Method and blend: Made from only pure cuvée
the majority of the blend is Pinot Noir (50-60%
depending on the harvest) plus between 25 and
30% Chardonnay and 15-20% Pinot Meunier
with 20-35% reserve wines coming from the
‘solera’ type system Philipponnat employs. The
red wine element in the blend is Pinot Noir around
7-8% which generally comes from Philipponnat’s
famous south-facing Clos des Goisses site in
Mareuil. Dosage is a fairly low 9g/l.
Sources of grapes: The majority of the grapes come from
Montagne de Reims crus Aÿ and Mareuil-sur-Aÿ.
Colour: A light salmon pink becoming more coppery over time.
Style: A wine of character and distinctive taste, with hints
of cherry and wild strawberry. Aromas become very Pinot
Noir dominant as it opens up in the glass. Designed to be
consumed in its fruity youth it will however age attractively.
Drinking occasion: Good as an aperitif it also combines well
with food.
Food and wine matching: A lovely accompaniment for
smoked meats and fish, pork butchery, as well as desserts made
with red berries, or simply on its own. Avoid very sweet desserts.
Name of the wine: Philipponnat Cuvée 1522, 2003
Vintage premier cru rosé
Current vintage: 2003, every bottle carries
the date of disgorgement on the back label.
Method and blend: Made with only grand and
premier cru fruit from Philipponnat’s best situated
vineyards the blend is 55% Pinot Noir from Aÿ,
5% still red Pinot Noir from the Clos des Goisses
vineyard in Mareuil-sur-Aÿ, 40% Chardonnay from
the Côte des Blancs, mostly Le Mesnil-sur-Oger
and Cramant. Made in an ‘Extra Brut’ style with a
dosage of between 4 and 5g/l, partly to offset the
intensity of the 2003 vintage.
Colour: A strong deep pink thanks to the
powerful red wine element.
Style: Disgorged after around five years ageing
on its lees at this point freshness is still there, while the time on
the lees gives interesting complexity. Further nuances are added
by ageing and fermenting a small portion in wood. Balanced
and complex, it’s fresh with real purity, depth and intensity, plus
a long finish, becomes rounder with further age.
Drinking occasion: Serve cool at around 8-9 °C for the
aperitif, and at 10-12° C with food.
Food and wine matching: A great match with many
different dishes from lobster through to fruit puddings – like
strawberry or raspberry tarts -- that are not overly sweet.
Combine with pates or pink meats (veal or lamb), has the
depth to handle even slow-cooked red meat.
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POMMERY

www.pommery.fr
Name of the wine: Pommery Brut Rosé NV
Current vintage if appropriate or typical
ageing wine receives: Aged for 3 years
before shipping.
Method and blend: Around a third of each
of the main grape varieties is used in this blend
with the colour coming from about 8% Bouzy
Rouge vinified as red wine.
Colour: Delicate pale salmon pink.
Style: Small red berry fruits on the nose, supple
and soft with an appealing freshness.
Drinking occasion: Aperitif or with lighter
foods and canapés.
Food and wine matching: With poultry,
shellfish and red fruit desserts.
Name of the wine: Pommery ‘Springtime’
Rosé NV
Current vintage if appropriate or typical
ageing wine receives: Aged for a minimum of
30 months.
Method and blend: A similar three way blend
of the three main varieties but with a slightly
higher proportion of Pinot Noir.
Colour: A stronger shade of pink that the Brut
rosé.
Style: One of four ‘seasonal’ champagnes in the
vast Pommery range this is a more obvious upfront fruity style with immediate appeal.
Drinking occasion: Aperitif or just on its own
on a lazy summer’s afternoon.
Food and wine matching: Light starters and savouries.
Name of the wine: Pommery Brut Rosé Apanage NV
Current vintage if appropriate or typical ageing wine
receives: Like the Brut Apanage style that is aimed mainly
at the on trade this wine gets extra ageing.
Method and blend: It has 42% Chardonnay
in the blend plus 40% of Pinot Noir and
18% Pinot Meunier.
Colour: Very pale, onion-skin pink.
Style: As the classier looking packaging
suggests this is a step up in class from its two
non-vintage pink partners. With significantly
more Chardonnay in the blend it’s delicately
fruity and made very much in a fresh, elegant
aperitif style. It has light dosage of 9g/l.
Drinking occasion: Aperitif or with lighter
food.
Food and wine matching: Shellfish and
light meats or charcuterie. Red fruit based
flans and tarts or summer pudding.

PIPER-HEIDSIECK

www.piper-heidsieck.com
Name of the wine: Piper Heidsieck Brut Sauvage Brut Rosé NV
Current vintage if appropriate or typical ageing wine
receives: Aged for 36 months before release, the current blend
is based on the 2006 harvest.
Method and blend: A three-way blend of mostly black
grapes, between 50-60% Pinot Noir, 15-25% Pinot Meunier,
15-25% Chardonnay with around 10% reserve wine from
the three or four previous harvests before the base (2006).
Made with the addition of between 24 and 26% red wine,
one of the highest amounts used by any of the négociant
houses. Dosage between 10 and 12g/l.
Sources of grapes: Montagne de Reims for Pinot Noir,
Côte des Blancs for Chardonnay, Vallée de la Marne for Pinot Meunier.
Colour: Intense deep pink/light ruby red, one of the darkest strongest
coloured non-vintage rosés on the market.
Style: Fresh and lifted in much the same way as the straight Brut non-vintage
it has plummy, cherry-like red fruit, a note of mandarin and a hint of spice on
the finish. Becomes more Burgundian in style as it opens up.
Drinking occasion: Good as an aperitif, it works well with food as its strong colour
suggests it will.
Food and wine matching: Light meats and charcuterie, smoked fish, a
variety of cheeses and tart red berry fruit puddings.

TAITTINGER

www.taittinger.fr
Name of the wine: Taittinger Brut Prestige Rosé NV
Current vintage if appropriate or typical ageing wine
receives: Aged for three years before release.
Method and blend: It mainly a blend of Pinot Noir and Pinot
meunier (70%) with around 30% Chardonnay. There is quite a
large portion of red wine in the blend as the colour reveals.
Colour: Light ruby red, like a Marsannay.
Style: While it doesn’t lack initial freshness as it opens in the
glass it becomes more and more Pinot like with time, especially
if you don’t serve it too cold.
Drinking occasion: Better suited to drinking with food as it’s
quiet a muscular winey style.
Food and wine matching: Think light red Burgundy and you
are on the right lines. Pierre Emmanuel Taittinger sees it as a
wine for both “early and late evening”. He also likes to match it with fruit tarts
but it could work well with cheese too.

RUINART

www.ruinart.com
Name of the wine: Ruinart
Brut Rosé NV
Current
vintage
if
appropriate or typical
ageing wine receives: The
current blend is based on
the 2006 harvest with some
2005 and 2004 reserve wines.
Method and blend: It is
a blend of 55% Pinot Noir,
plus 45% Chardonnay.
The red wine component, which is high at
between 18 and 19% of the finished blend, is
all made from Pinot Noir and comes mostly
from the Montagne de Reims and Vallée de la
Marne premier crus of Pargny-les-Reims and
Mareuil-sur-Aÿ.
Colour: Fairly light red given the quite
substantial proportion of red wine used.
Style: Chef de Cave Frédéric Panaiotis
describes the style as: “very aromatic, leaning
towards berries, often morello cherry and
raspberry on the nose, and pink grapefruit
on the palate. The high percentage of
Chardonnay in the blend brings a lot of
freshness and a touch of minerality as well. As
for all non vintage Ruinart Champagne, the
style is more on elegance, freshness and purity
making it a very palatable and easy to drink
rosé Champagne. Dosage is fairly light at 9g/l
which helps the freshness.
Drinking occasion: Best drunk within two
or three years of release while fresh fruit
flavours still dominate. With food essentially.
Food and wine matching: Panaiotis suggests:
“It could be drunk right through a meal if you
choose lighter dishes. We often serve it with
desserts like fraîcheur de framboises et mousse
aux biscuits roses de Reims; tiramisù aux
biscuits roses de Reims, à l’eau de rose; or gelée
de fraises à la vanille, financier aux framboises,
partly because its freshness makes it a very
pleasant and clean end to a meal.”

ALAIN THIÉNOT

www.thienot.com
Name of the wine: Alain Thienot Brut Rosé NV
Current vintage if appropriate or typical ageing wine receives: Aged for three years before release.
Method and blend: It is a three way blend of Champagne’s varieties with Chardonnay from Avize and Le Mesnilsur-Oger accounting for the largest portion some 45%, Pinot Noir from Aÿ, Rilly la Montagne and Hautvillers
(28%) plus Pinot Meunier (20%) from Cumières and Damery. The red wine in the blend makes up 7% and comes
from one of the oldest vineyards in Aÿ.
Colour: A pretty, slightly coppery pink.
Style: Such good provenance gives plenty of elegance, class and finesse with attractive raspberry fruit and a nice
refreshing grip of acidity and black fruit on the middle palate.
Drinking occasion: A lovely aperitif or wine for contemplation, it would also work well with starters.
Food and wine matching: Lighter style starters like smoked salmon.
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VINOVALIE

PORTRAITS

on fragments of amphorae produced
by a potter in what is now the village
of Montans. Vinovalie is the heir to
one of the most ancient winegrowing
heritages in France.
History can sometimes be a burden, but
the Vinovalie management and their
oenologists have succeeded in keeping
just the essentials: the simplicity and
elegance of their terroirs to charm the
younger generations and those who
enjoy a moment of conviviality over a
nice glass of wine.

TARANI

A NEW TWIST IN THE
HISTORY OF THE WINES OF
SOUTH-WEST FRANCE

VARIETAL CHARACTER
Olivier Cabirol, the Oenologist and
Marketing Director, says that the
different Tarani cuvées “each reveal
the typical character of their grape
varieties, full of flavour but without
excessive tannins, with slightly toasted
hints in the red wines, a light structure
and good length on the palate.”

by Peter Winstone
4 wines made with grape varieties from different terroirs, deliciously easy-to-drink wines for consumers
on 20 export markets. Vinovalie is in the process of building a new “success story”.
Vinovalie was formed by the union
between 4 cooperative wineries - Cave
de Técou, Côtes d’Olt, Vignerons de
Rabastens and Cave de Fronton - and
is the biggest wine production and
marketing group in South-West France.
Since 2006, the priority of Jean Treil,
the President, and Jacques Tranier, the
Managing Director, has been to grow
export sales by sharing the human
resources and sales organisations of
each of the wineries.

Côtes d’Olt

At the same time, each of the wineries
has contributed its wine-making knowhow and its own specific terroirs.
Vinovalie is not just a company, it is a
winegrowing heritage and history that
can give the new wines they are creating
all their legitimacy on new export
markets.
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The Tarani range includes 4 cuvées:
Tarani Cabernet and Gamay, red, 2009
vintage; Tarani Sauvignon, white, 2009
vintage; Tarani Négrette, rosé, 2009
vintage; and finally, new in 2010, Tarani
Malbec, red, 2009 vintage.

NEW: TARANI MALBEC
COMTE TOLOSAN
Protected Geographical Indication (PGI)

TARANI MALBEC 2009
ZONE OF PRODUCTION
Cahors
GRAPE VARIETAL
Malbec
VINIFICATION
Destemming and vinification by flash vacuum
expansion
HISTORY
2000 years ago, the history of wine in the Gaillac region
was born.
First known brand of the modern era, found on the
amphorae of the archaeological site of Montans (Tarn,
5km from Gaillac), Tarani is the link between ancient
legitimacy and modern taste.
TASTING NOTES
Colour: very dark with shades of purple and black
Nose: jammy black fruit, bilberry and blackberry on a
background of vanilla
Mouth: fleshy with smooth tannins and a nice sweet
finish
FOOD AND WINE MATCHING
Drink with grilled meat, charcuterie and cheeses
SERVING TEMPERATURE 15 °C

Cave de Técou

VINOVALIE
HISTORY OF THE REGION
It is this culture that has shaped the
TARANI range of wines.

The name has its origins in the history
of the region. It appeared in Roman
times when winegrowing first appeared
in the region, in the 6th century BC. The
word Tarani has been found inscribed

Cave de Fronton

Les Vignerons de Rabastens

Union of cooperative wineries
Cave de Técou, Côtes d’Olt, Les Vignerons de
Rabastens, Cave de Fronton
Headquarters: P.A Les Xansos 81600 Brens, France

President: Jean Treil ; Managing Director: Jacques
Tranier
Turnover 2009: 40 Million €; 145 persons
4 cellars, 680 winemakers representing 4570 hectares
16 Million bottles sold

Tel: + 33 (0)5 63 57 18 10
Website: www.vinovalie.com

Export Director: Jean Galland
E-mail: jean.galland@vinovalie.com

FLAVOURS FROM FRANCE
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PORTRAITS

TARANI
CABERNET SAUVIGNON

Vineyards in south-west France, between Toulouse
and Albi in the plain of the Tarn
Vintage: 2009
100% Cabernet Sauvignon
Vinification:
Destemming. Warm maceration.
Tasting notes:
Colour: deep red with noticeable purple lights
Nose: small red fruit, faint notes of vanilla
Mouth: soft attack, delicious mouth of fresh fruit
finishing on roasted beans
Serving temperature: 15 à 16°C
Drink on its own before a meal, or with barbecues
and charcuterie. Keeps up to 2 years.
Bottle:
Bordelaise Alliance Antique

TARANI GAMAY

Vineyards in south-west France, between Toulouse
and Montauban overlooking the Tarn
Vintage: 2009
100% Gamay
Vinification:
Traditional rosé de saignée
Tasting notes:
Colour: salmon pink with shades of purple
Nose: aromas of strawberry, raspberries and
candies
Mouth: soft rounded attack, fleshy mouth with
amyl and flavours of red fruit
Serving temperature: 10-12°C
Drink on its own before a meal or with charcuterie,
salads, Mediterranean food, poultry, pizzas, pasta,
grilled vegetables or fish.
Keeps up to 2 years.
Bottle:
Bordelaise Alliance Blanche

TARANI SAUVIGNON

Vineyards in south-west France, between Toulouse
and Albi overlooking the Tarn
Vintage: 2009
100% Sauvignon
Vinification:
Skin maceration. Pneumatic pressing. Inerting.
Fermentation at 16 to 18 °.
Tasting notes:
Colour: bright slightly golden yellow with light
touches of green
Nose: blackcurrant buds, box and citrus fruit
Mouth: rounded fleshy attack, nice balance,
liveliness, very fruity (citrus fruit)
Serving temperature: 12°C
Drink on its own before a meal or with grilled fish,
crustaceans, seafood.
Keeps up to 2 years.
Bottle:
Bordelaise Alliance Antique
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The 4 Tarani wines are positioned in market
segments in which consumer demand is
particularly strong, for several reasons,
including the attractive flavour of the Cabernet
and Sauvignon varieties, and continuing
interest in rosé wines on mature markets (UK
and Scandinavia).

THAT MALBEC FRESHNESS
One variety that is attracting new consumers in
the UK, US and Canada is Malbec, the king of
the Cahors region.
Tarani Malbec makes a strikingly fresh initial
sensation on the palate, without that sugary
impression some Malbec wines reveal, leading
into a very rounded, supple feel: a most
pleasurable wine.
Preparations for this wine started over three
years ago, working in close collaboration with
certain importers to define its style and its
qualities.
It is in the UK, a particularly thriving market
for Malbec, that Tarani has just earned the
recognition of professional tasters, with the
Malbec, Négrette Rosé and Sauvignon White
cuvées being selected in the Sopexa Top
100 Competition for Vins de Pays (PGI).
Dominique Vrigneau, Purchasing Director
of importer Thierry’s Wine Services (GB),
feels that British customers have been won
over by the Tarani range, and in particular
the Malbec wine premiered on the occasion
of Vinisud.
“Tarani Malbec will soon be making its début
on shelves, taking on some of the wines from
the New World,” adds Dominique Vrigneau.
“With Tarani, Vinovalie has a range that can
satisfy consumer demand on all export markets,
at very attractive sale prices,” says Jean Galland,
Export Director.
The next launches of Tarani Malbec will be
taking place in Asia, at Vinexpo Hong Kong
from 25 to 27 May 2010, and on the occasion
of Top Wine Beijing from 01 to 03 June 2010, 2
exhibitions where Vinovalie will be presenting
all its wines.
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A WOMAN’S POWER

CURRENT MENU AT LE
GAVROCHE:

AT LE GAVROCHE

Lieu Jaune en Sashimi,
Petite Salade et Gambas Frit
Beetroot Cured Pollock Sashimi, Mango
Dressing and King Prawn

by Giles Fallowfield
It caused a bit of a stir when back in the
summer of 2008 Rachel Humphrey became
first English woman to head up the stoves at
Le Gavroche. It is after all arguably London’s
best known French restaurant, it was the first
establishment in Britain to be awarded three
Michelin stars back in 1982 and it’s run by Michel
Roux junior whose father Albert and uncle Michel
have played a major role in changing the British
restaurant scene for the better over the past four
decades.

Ballotine de Foie Gras au Pain d’Epices
et Fruits Secs
Duck Foie Gras Rolled in Gingerbread
Crumbs, Dried Fruit Steeped in Brandy
Soufflé Suissesse
Cheese Souffle Cooked on Double
Cream
Saumon Sauvage Amandine,
Asperges et Jambon de Bayonne
Wild Salmon with Almonds, Asparagus,
Ham and Garlic Crisps

Rachel Humphrey, Michel Roux and Emmanuel Landre

There was however little surprise at
Humphrey’s appointment within the
walls of this family run, gastronomic
institution. Many of the best chefs,
restaurant managers and sommeliers
working in the UK today have learned
their trade here thanks to the Roux
brothers and people like their supreme
long-serving
restaurant
manager
Silvano Giraldin who retired recently.

And Humphrey has worked her way
through the ranks. She joined Le
Gavroche as an apprentice in 1996,
moving up to first commis in 1998,
chef de partie in 2003 and then sous
chef in 2004 before becoming the first
female head chef at the restaurant in
its 43-year history. It didn’t happen
overnight.
As chef patron Michel Roux jnr said at
the time of her appointment: “Rachel

has proved to be a highly talented chef
with a thorough understanding of
French cuisine, leaving no doubt she
was ready to take on the role of head
chef. The whole Le Gavroche team is
behind her.” For her part Humphrey
says: “Le Gavroche is an institution
and I feel privileged to take on the
responsibility of head chef at such an
iconic establishment.”

KEY DISHES
One of the challenges of working
somewhere with such reputation and a
large and loyal dining clientele is that
certain key dishes are on the menu
throughout the year. “Signature dishes
like omelette Rothschild (apricot and
cointreau soufflé) and Soufflé Suissesse
(cheese soufflé cooked on double
cream) stay on the menu all the time
because the customers expect this.”
And the way they are cooked doesn’t
change, “people expect these dishes to
be done in a certain way, that’s what
they want. There are several staples
at the Gavroche, for example game in
winter. It’s expected from us, we always
do it.”
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Mousseline de homard au Champagne
et caviar -- lobster mousse with caviar
and Champagne butter sauce; Coeur d’
artichaut ‘Lucullus’ – artichokes filled
with foie gras, truffles and chicken
mousse are other classic Gavroche
dishes literally stuffed with luxury
ingredients. Gratin of langoustines and
snails glazed in a light hollandaise sauce
is another must-have for some regulars.
The balance of the menu between
traditional dishes and more obviously
seasonal fare varies through the year.
“As we are now coming into Spring
there are more lighter dishes and salads
among the starters,” says Humphrey.
The roast milk-fed leg of Pyrenean
lamb (served with flageolets beans
and thyme jus) carved at the table has
evolved into Agneau de lait braisé au
safran et oignons grelot -- braised milkfed lamb served with the green topped
briefly available grelot onions.
And there are some new creations
by Humphrey being refined like the

black leg chicken baked in a pot with
morel butter under the skin and in the
sauce -- plus a dash of Madeira. But,
providing you order it a few days in
advance as Gavroche customers are
quite prepared to do, you can still get
the far more elaborate Poulet de Bresse
en vessie - Bresse chicken stuffed with
fois gras and black truffles, poached
in consommé and encased in a pig’s
bladder. Another dish carved at table
where the skills handed down by
Silvano Giraldin are again in evidence.

EXCLUSIVE SOURCING
As you would expect in a Michelinstarred French restaurant, top French
luxury ingredients feature large and
the Gavroche mainly sources them
from The Personal Catering Company,
Classic Fine Foods and Wild Harvest.
The former, based in London’s Covent
Garden goes to Rungis Market in Paris
three times a week and delivers to the
restaurant daily. “We get things like
Bresse chicken and pigeon from them,

Emincé de Poulpe et Coquille St.
Jacques
Parfumés au Piment d’Espelette
Octopus and Seared Scallops with a
Tomato and Basque Chilli Pepper
Dressing
Canon et Ris d’Agneau, Pommes
Boulangère
et Petits Pois à la Menthe
Loin of Lamb and Sweetbreads Fresh
Peas and Mint
Le Plateau de Fromages Affinés
Selection of French and British
Farmhouse Cheese
Oeufs à la Neige,
Crème Vanille et Compote de Fraises
Soft Caramel Covered Meringue, Vanilla
Cream and Poached Strawberries
Café et Petits Fours
For the entire party at £96.40 per person
or £152.60 per person with a glass of
wine for each course selected for you by
our Sommelier
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A YOUNG CHEF
IN SINGAPORE
Wild Duck

by Giles Fallowfield

Spiced Chocolate Mousse with Caramelised Pears

Arnaud Thulliez’s first job in catering in 1992 was
working at the two Michelin-starred restaurant Le Divelec in
Paris, when he was just 17, but since he was a teenager he’s
worked exclusively outside France. However although he
has run the kitchens at various five star hotels in the far and
middle east over the past six years, France and in particular
quality French ingredients remain close to his heart, they are
in his blood. His father was a butcher, a charcutier traiteur.

also the Pyrenean lamb and seasonal
vegetables including globe and baby
artichokes. Classic Fine Foods have a
very similar range of products.”
When I ask what orders she phoned in
the previous night from key suppliers
she reels off the following: “smoked
duck suprêmes; baby artichokes; rabbit
saddles and milk-fed lamb shoulders.
We finished doing the roast Spring
lamb at the end of April and now we
doing a lighter braised lamb dish with
saffron and ‘grelot’ onions, like a baby
onion with a green shoot that’s just
coming into to season,” she explains.
Why does she feel the necessity to
source so many of their raw materials
in France?
She points out, not
unreasonably that they are, first and
foremost, a French restaurant. “Things
like Foie Gras – we use a peach paper
grade because you don’t lose a lot of
fat when you cook it in a terrine or
a ballotine – can’t really be sourced
anywhere else. We buy it de-veined and
rolled from Wild Harvest in Covent
Garden, cooked sous-vide we can
avoid too much shrinkage.
“Again the cheeseboard at Le Gavroche
40
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In general the products they buy in
France “aren’t readily elsewhere and
people expect a certain amount of
French produce on the Gavroche
menu, we are a French restaurant. If
you want a specific French regional
speciality like Bresse chicken or pigeon
or Pyrenean lamb you really have to go
to that specific region to find it.”

is something that people look for. We
carry between 30-40 different types
of cheese and while some are British
the remainder are bought from France.
It is important that the cheese is in
perfect condition and ordering direct
from Fromagerie Boursault in Paris,
with whom we have a long-standing
relationship, we can ensure we have the
best selection in the best condition.”

RIGHT TIME, RIGHT PLACE

SUPPLIERS:

In Covent Garden:
The Personal Catering Company:
www.personalcatering.net

Classic Fine Foods :
www.classicfinefoods.com

Wild Harvest:
www.wildharvestuk.com Gérard Burgaud
Pyrenean milk-fed lamb under the Axuria label is available in the UK exclusively
through Wild Harvest. The ewes give birth to the lambs in the mountains and
lambs suckle only on their mother’s milk, hence the appellation “élevé sous la
mère”. Due to the use of the ewe’s milk for local cheese, the Axuria lambs are
weaned early. They are brought down from the mountain and slaughtered within
45 days of their birth. The conditions in which the lambs are reared means they
are free from antibiotics and hormones and of course feed only on their mother’s
milk. Until the end of May, cuts Wild Harvest will be stocking include culottes,
the carré (saddle and best end), pairs of shoulder and whole lambs.

In Paris:

Fromagerie Boursault
71 avenue du General Leclerc
75014 Paris
Tel: +33 (0)1 43 27 93 30

“I grew up in a family very much
in touch with food and quality
ingredients. My father was making all
his own delicatessen products, cured
ham, sausages, pates and terrines, over
120 home made specialty pork based
products. Also I have been classically
trained in the culinary arts to appreciate
the differences in high end quality
products. It is very important, but you
have to train your palate and this takes
time,” notes Thulliez.

Fromagerie Boursault is one of the
most famous in Paris and
specialises in mountain varieties
such as Beaufort, Reblochon, and
Bleu de Termignon, the shop sells
50,000 kg of cheese every year.

“Everything is about taste and
seasonality. Most people tend to
forget that there is a right time in the
year to get products at their best and
that’s when they are naturally available.
[Green asparagus with its very short
season in the Spring is a great example
of this, see last month’s Gala Dinner
menu] It is very important to know
about the whole process of food
production and exactly where products
are coming from. Are they made or
produced with the right passion and
commitment to quality that’s needed
for the best exclusive artisan food? You
have to respect that and I am spending
a lot of time educating my team about
this, in the same way that my mentors
took the time and trouble to educate
me,” says Thulliez.

“In
France
there
are still quite a few
regional
artisan
producers who are
very much committed
to quality production
and work under AOC
(Appellation d’Origine
Controlée) regulations
using
traditional
methods
with
a
passion, and “savoir
faire” that may be very particular to a
small region. The beauty is that every
region is different and from each
comes different specialties, it’s simply
fantastic!”

FRENCH PRODUCTION AT
A GLANCE
This passion for the best small scale
French artisan food production
was highlighted to great effect only
last month when Thulliez oversaw
a special ‘Grandeur of Wine Gala
Dinner’ which took place in the hotel’s
banqueting rooms. This celebration
of French produce was part of the
World Gourmet Summit with three
Michelin-star chef Bruno Menard
from restaurant L’Osier in Tokyo also
involved.

ARNAUD THULLIEZ CV
Frenchman Arnaud Thulliez has
been the executive chef at the RitzCarlton, Millenia in Singapore since
last August (2009). He oversees the
608-room hotel’s four restaurants,
in-room
dining,
banqueting
and offsite catering operations.
It is his second executive chef
position in Singapore, he ran the
catering operation for a year at
the Fullerton Hotel, during which
time it was awarded ‘Best Hotel in
Asia’ (Conde Nast 2007). He’s also
worked at two different five star
hotels in Dubai (Jumeirah Burj al
Arab and Jumeirah Madinat, Souk
Madinat), at Jumeirah HanTang
XinTiandi in Shanghai and at
London’s Park Tower.
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GRANDEUR OF WINE GALA DINNER MENU
17 APRIL 2010
Confit of Foie Gras, Sakura Gelee, Matcha Oil
and “Pain Poilane”
2002 Domaine Trimbach, Riesling Cuvee Frederic
Emile
Asparagus ‘Robert Blanc’
Fava Bean and Lovage Pesto, Truffle Jam and
“Noir de Bigorre”
2007 Domaine Faiveley, Corton Charlemagne Grand
Cru
Weingut Tement, Sauvignon Blanc Zieregg
Blue Lobster from Brittany, Ratte Potato, “jus
de la presse”

2005 Grattamacco, Collemassari
Breast of Duck “Burgaud”, Red Miso Glaze,
Bitter Orange Purée, Green Cardamom and
Coffee Jus
2001 Reserve, 2001 Weingut Bernhard Huber,
Spatbutgunder
2004 Château Pape-Clement

was the Vaucluse
area hit by frosts
that week which
dramatically limited
production we then
had to contend with
the chaos caused
by the Icelandic
volcanic eruption
which stopped the
possibility of air
freighting
more.
But
our
local
importer
(Classic
Fine Foods, Hong
Kong) managed to
source some more
from Robert Blanc
that was stored in
Hong Kong and he
hand delivered what
we needed to the
hotel just two hours
before the dinner,
amazing service,”
says Thulliez.

[Robert Blanc based
in Villelaure outside
Pertuis (Perthuis)
some 50kms north
of Aix-en-Provence
who is not only
the most famous
asparagus producer
in Vaucluse but also arguably in the
whole of France.]

Fourme D’ambert with Banana, Spiced Bread
and Vinecao
1969 Mas Amiel, Millesime
Black Forest “L’Osier Style”
2006 Mas Amiel, Charles Dupuy
“All the French produce on this menu
was specially imported from France via
our local supplier in Hong Kong directly
sourced from small French artisan
producers,” says Thulliez. “We had
particular difficulty getting hold of the
necessary 12 kilos of green asparagus
we wanted for our 120 diners. Not only
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The rest of the menu also featured
other highly regarded small scale
French producers including blue
lobster from Brittany, Foie Gras Rougie

and ‘Burgaud’ Challandais duck from
Maison Burgaud in the Vendée region.
Thulliez also regularly imports Poilâne
bread from the original Poilâne bakery
in Paris now under the management of
Apollonia Poilâne, who inherited the
bakery business from her father.
“We source it directly from Paris
Poilâne Boulangerie and airfreight
it to Singapore. Because this is real
bread made from sourdough with
quality flour and cooked in an artisanal
method in a wood-fired oven the bread
keeps for two weeks, no problem. It
is perfect simply toasted. Most bread
nowadays only lasts one day and after
that it is stale, I wonder why? As for
the butter from Bordier, that too is airfreighted from Rennes in France and
arrives very fresh.”

IN THE GREENHOUSE
RESTAURANT
While the gala dinner was a special
celebration Thulliez also uses Poilâne
bread and Bordier butter and quality
ingredients in the Greenhouse
restaurant, one of four the Singapore
Ritz-Carlton boasts. This outlet
offers sumptuous seafood buffets
and an award winning vintage
Champagne Sunday brunch which
features a notably large range of
French artisanal cheeses that are
imported via Classic Fine Foods
from the well known Ceneri cheese
shop based in Cannes.
Served between 11.30am and 3pm
the Sunday brunch menu offers ‘an
unlimited supply of Champagne’,
currently Moët & Chandon vintage
2003, Thulliez confirms, along with
seafood, freshly shucked oysters and
50 plus different French farmhouse
cheeses. We bring in six different
types of oysters from France which
come from Les Parcs St Kerber in
Cancale (between St Malo and Le
Mont St-Michel on the Brittany
coast). We are currently ordering
Belon 00, Creuse de Bretagne N5,
Fine de Claire N3 and Tsarskaya G,
and will be buying Gillardeau Oyster
N3 when it is available on the market,
which it is isn’t yet.

THE RESTAURANTS AT
THE RITZ-CARLTON
There are four restaurants at the RitzCarlton, Millenia Singapore hotel. The
‘Summer Pavilion’ specialises in classical
Cantonese delicacies, the Chihuly
Lounge serves afternoon tea and
cocktails while the Shiraishi restaurant
is based around traditional Japanese
cuisine, with special sushi, sashimi and
kaiseki menus. All day dining is available
at the Greenhouse restaurant including
sumptuous seafood buffets and an award
winning vintage Champagne Sunday
brunch and this is where luxury French
ingredients, including a spectacular
French cheeseboard, really come into
their own.
The Greenhouse restaurant

ADDITIONAL SUPPLIER CONTACT DETAILS:
But why import French oysters halfway across the world when South
Korea and Japan are the world’s
largest producers and much closer to
Singapore. “Because I am French,” is
Thulliez’s succinct answer. “It’s not
something I have a problem with taking
trouble to get these ingredients, it is
more a work of passion in the perpetual
search for quality, for perfection. We
are providing what I hope is a great
experience for our guests and for this
I am happy to go to great lengths and
I’m having a fantastic time doing it.”

Challandais duck
Maison Burgaud
Tel: +33 (0)2 51 93 02 54

Arnaud Thulliez, Executive Chef, The
Ritz-Carlton, Millenia Singapore
7 Raffles Avenue, Singapore 039799
Direct: +(65) 6434-5011
Hotel: +(65) 6337-8888
Email: arnaud.thulliez@ritzcarlton.com
www.ritzcarlton.com/hotels/singapore

Asparagus
Robert Blanc
Tel: +33 (0)4 90 09 82 54
asperges.r.blanc@free.fr
Fermes de Nougaret
Tel: +33 (0)4 90 66 27 43

Gérard Burgaud
Tel: +33 (0)2 51 68 23 68
Fourme d’Ambert cheese
Ceneri
Tel: +33 (0)4 93 43 07 07
E-mail: Sandrine@ceneri.fr
www.ceneri.fr
Ratte potatoes
Le Touquet
E-mail:
contact@larattedutouquet.com
www.larattedutouquet.com

Green Asparagus

Oysters
Les Parcs St Kerber
Tel: +33 (0)2 99 89 65 29
E-mail: contact@kerber.fr
www.saintkerber.com
Extra virgin olive oil
Moulin Jean Marie Cornille
Tel: +33 (0)4 90 54 32 37
E-mail: moulin.covb@free.fr
www.moulin-cornille.com
Griottine
Peureux
Tel: +33 (0)3 84 49 56 00
E-mail: contact@peureux.com
www.peureux.com
Classic Fine Foods (Hong Kong) Ltd
Unit 201 Kerry Warehouse, 4-6 Kwai
Tai Road
Kwai Chung, N.T.
Hong Kong,
Tel: +852 2612 2066
www.classicfinefoods.com
Duck liver and foie gras
Rougie
Tel: +33 (0)5 53 08 12 18
E-mail: world@rougie.com
www.foie-gras-rougie.com
Brittany lobster
Marie Luxe
Tel: +33 (0)2 99 14 58 06
E-mail: marie@marie-luxe.com
www.marie-luxe.com
Poilâne bread
Poilâne
Tel: +33 (0)1 45 48 42 59
www.poilane.fr
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DIVERSITY

A NUTRITIONAL SUCCESS STORY

WORKING FOR A HEALTHY DIET

France’s policies on health and nutrition are informed by the richness of
the land and its deep-rooted culinary traditions.

by Sylvie Monzie and Peter Winstone

Claude Herledan CNIEL
Claude Herledan CNIEL

Claude Herledan CNIEL
A.MURIOT CNIEL

Association de Boeuf de Chalosse

MAITRE Christophe INRA

With a strong gastronomic tradition and a naturally rich variety of produce, the French style of eating fits perfectly
with contemporary demands. Thanks to strict controls at all levels, French agricultural produce meets the high
nutritional standards today’s customers expect. Thanks to this quality and adaptability, the diverse fruits of French
agriculture are in ever-increasing demand internationally.

A CULTURAL

by the education system, the army,
and the health authorities. Since the
19th century, French government
institutions have pursued policies of
public information and education with
the aim of reaching as many people as
possible.
Nowadays, the diversity of France’s
agricultural produce allows the French
approach to food to be tailored to
modern lifestyles. And, as always, in
the spirit of respect for the land and
its heritage!

APPROACH

Breakfast, lunch and dinner: these three
balanced meals are at the centre of the
French approach to food. The contents
of these meals, and the time allotted
for each, are constantly evolving under
the influence of population migrations,
urbanization and changing ways of life,
but also under the influence of health
and nutrition policies which keep
commercial food production in check.
Ever respectful of the health of the
people, the French approach to food
production is founded upon a proud
heritage of culinary knowledge and
practices, as well as official guidelines
(such as the National Health and
Nutrition Program) which encourage
good nutritional practice.
The French approach is also
characterised by a sense of pleasure
derived from curiosity and enjoyment
of food. Eating together is a timeless
social custom which fosters sharing,
communication, friendship and wellbeing.

SOMETHING FOR
EVERYONE

The diversity of French produce
available to consumers is a result of
the great adaptability of networks of
production, efforts made to revive or
protect traditional crops and species
of livestock, the reinvigoration of
small regional producers and the great
potential of the internet to promote
little-known regional specialties.
Government initiatives have enabled
the conservation of France’s agricultural
heritage, as well as the creation of
competitiveness clusters to coordinate
agricultural research and the practical
application of its results.
Public authorities have a major role
to play: it is their responsibility to
motivate, to inform and to constantly
ensure the protection of consumers.

A BRIEF HISTORY

www.frenchfoodandbeverages.com
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A BALANCED BREAKFAST

P.ARGENCE CNIEL

Claude Herledan CNIEL

Claude Herledan Remy Lucas CNIEL

Since it first began to take its present
shape around the end of the 18th
century, the French system of
agricultural production has been
founded upon values of universality,
equality and sharing – values promoted

CONTAINS:
• A dairy product for calcium: milk,
yoghurt, cheese…
• Grains for fibre: bread, biscuits,
breakfast cereals...
• A drink for hydration: coffee, tea,
water...
• A piece of fruit or a fruit juice for
vitamins…

Ministry of Food,
Agriculture and
Fisheries
Agricultural and food policies
classify produce to ensure a healthy,
high-quality supply of goods.

Official Seals of Quality
www.inao.gouv.fr
Appellation d’Origine
Contrôlée (Controlled
Designation of Origin)
Appellation d’Origine
Protégée (Protected
Designation of Origin)
Indication Géographique
Protégée (Protected
Geographical Indication)
Spécialité Traditionnelle
Garantie (Guaranteed
Traditional Specialties)
Label Rouge
Agriculture Biologique
(Organic Produce)
Agricultural research
institutions and the
government-funded
competitiveness clusters
are working in
partnership to plan for the
future of agricultural
production.
As the body
charged with
ensuring food
safety, the Ministry
imposes strict
standards of
cleanliness. From
production through to the
point of sale, the European
Union’s raft of Food Standards
regulations requires regular
testing of foodstuffs, as well as
transparency on their origins and
a clear system of labelling.
www.franceagroalimentaire.com
www.lemangeur-ocha.com
www.alimentation.gouv.fr
www.agriculture.gouv.fr
FLAVOURS FROM FRANCE
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www.produits-laitiers.com

A SOURCE OF
ESSENTIAL NUTRIENTS

As a snack, a starter, or as a traditional way to end a meal, cheeses and other dairy products are
a source of essential nutrients for everyone.

Thanks to the natural abundance of the land, France boasts hundreds of varieties
of fruit and vegetables, offering consumers a range of produce as diverse as it is rich
in quality.

IN A THOUSAND VARIETIES

Patrick Rougereau CNIEL
Aperivrais
F.WALDMAN CNIEL

From the finest butter to organic
yoghurts, milk for expecting mothers to
elegant cheese aperitifs, the possibilities
are endless with dairy products. From
the freshness of special cheeses to
the luxury of creamy desserts, the
14 categories of dairy products are
dynamic and always developing. Forever
evolving, these categories include a
vast choice of mousses, flans, creams,
desserts and other dairy entremets.
Whether it is the simple pleasure of a
fine cheese enjoyed with bread and wine,
or the more practical consideration
of increasing your calcium intake,
the diversity of dairy means there is
a product for every occasion. And
the minerals they contain make dairy
products essential for people of all ages.

SOURCE OF OMEGA-3 ACIDS

Found in oily fish (mackerel, herring, wild salmon), walnuts,
cauliflower, spinach and lettuce, these polyunsaturated fatty acids
have anti-inflammatory properties, and play a crucial role in the
prevention of heart problems and diabetes. The linseed, rapeseed
and lupine used to feed the animals help them to produce milk
naturally rich in Omega-3.
The National Health and Nutrition Program recommends that we
eat between 1 and 5 times more Omega-3 than Omega-6, but in
moderation (2g per day).

ACKNOWLEDGED

NUTRITIONAL BENEFITS

Fruits and vegetables are rich in vitamins,
fibres, minerals and antioxidants. Eaten
regularly, they can protect against
obesity and certain types of heart
disease and cancer. Encouraging people
to eat more fruits and vegetables is one
of the top priorities of the Ministry of
Food, Agriculture and Fisheries, who
promote this cause with advertising
and information campaigns. To educate
children about their nutritional benefits,
fruit and vegetables play a large role in
school meals and cookery lessons.

A BOLD PARTNERSHIP:
CHEESE AND CHAMPAGNE

A taste for natural, simple pleasures can inspire combinations of
flavours which are original and exciting. For example, serving a
selection of cheeses (such as goat’s cheese, camembert, comté)
with champagne might seem like a surprising proposition. But
this combination of delicate flavours will delight food lovers and
gourmets.

French cheese

Antonella Latus’s fromage frais with
honey, pistachio and rocket parcels

Mix together the pistachios and rocket with
some salt and pepper. Roll the cheese into little
balls in the palm of your hand. Roll these balls
in the honey until lightly covered all over, then
roll in the rocket and pistachio mixture. Leave
to set in the refrigerator and serve as they are,
or on cocktail sticks.

N. CARNET CNIEL

INGREDIENTS
1 fresh, non-matured cow’s cheese
400g shelled pistachio nuts
2 handfuls of rocket
3 tbsp liquid honey
Salt and black pepper

FLAVOURS FROM FRANCE

www.aprifel.com
www.interfel.com
www.inra.fr
www.viniflhor.fr

PRESERVING NATURE’S GIFTS

With 2,500 varieties of tomato, 6,750 varieties of potato, 300 varieties of
garlic and shallot and 2,680 varieties of melon, the Institute for Agronomical
Research has one of the world’s largest collections of fruits and vegetables.
Some of these species are no longer grown, some are wild and uncultivated
species, while others are widely farmed; together they form a biological
treasure trove which holds the key to the future of food. Amongst the
varieties created by the Institute, the ‘Ariane’ apple was developed over a
period of 60 years before its first commercial planting in 2002.

FRANCE, EUROPE’S
VEGETABLE PATCH

France is Europe’s third largest
producer of fruits and vegetables.

The most exported French vegetables
are tomatoes, cauliflowers, lettuce,
carrots and onions. In 2008, the most
exported fruits were apples, peaches,
nectarines, apricots and nuts.

ON THE MARKET

EASY TO MAKE
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Qualité Landes - Sopexa

HEALTHY EATING,

A WEALTH OF VARIETY

F.WALDMAN CNIEL

FRUIT AND VEGETABLES

Galith Sultan Eyedea-Rapho CNIEL

DORPE QUALIPIGE CNIEL

DAIRY PRODUCTS

Phototheque Pomme du Limousin AOP

MACHE NANTAISE Photo Philippe Asset Recette Stephane Thoreton

2003 Tapas d’echalotes de tradtion farcies au fromage A

B. Plantevin - CHAGRI

APPLES

LAMB’S LETTUCE

SHALLOTS

STRAWBERRIES

France is the world’s second
largest exporter of apples,
with hundreds of varieties
including Golden Delicious
and White Russet.
The Limousin apple is
the first to receive A.O.C.
protected origin status.
Nutrition: Apples contain
fibre, vitamins, antioxidants
and essential minerals.
Apples can be eaten raw
or cooked, as a dessert, a
snack or a side dish.

France is Europe’s leading
producer of lamb’s lettuce,
with 20,000 tonnes grown
each year. 85% of this
comes from the Pays de
Loire region, including the
officially protected Nantes
lamb’s lettuce (PGI).
The biggest importers of
French lamb’s lettuce are
Germany, Spain and the UK.
Nutrition: Lamb’s lettuce
is rich in vitamins C, B9, E,
beta-carotenes and iron.
Tastes great when eaten
raw in salads, or cooked to
make a cream soup.

France is also Europe’s
leading producer of shallots,
and exports between eight
and ten thousand tonnes
every year. The two main
types are pink and grey
shallots, the latter famous
for their strong flavour. To
guarantee the authenticity of
their produce, Brittany and
the Loire Valley joined forces
to create the label ‘Shallots
of Tradition’.
Nutrition: Rich in vitamins,
and trace elements, shallots
provide great health benefits.
Great raw or cooked, as a
condiment or as part of a
sauce.

Strawberries come in many
varieties, and France has
hundreds: the Gariguette
(which accounts for 20%
of total production) and
Mara des Bois varieties both
fall under the protected
category of
‘Périgord
Strawberries’ (PGI). French
strawberry exports have
grown by 73% in recent
years.
Nutrition: Strawberries are
bursting with vitamins C and
A, potassium salts, calcium
and magnesium.
Eat fresh or use them
to make tarts, yoghurts,
jams and smoothies.

FLAVOURS FROM FRANCE
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A MOMENT TO
SAVOUR

In France, the wide range of meat available (beef, veal, lamb, pork, poultry etc.) makes
for cuisine full of variety. Meat also provides essential nutrients, and helps meet the daily
nutritional requirements for an active lifestyle. A major source of vitamins (B1, B3, B6, B12),
iron, zinc and essential amino acids, meat is a key component of a balanced diet.

There are many official seals of quality which are used to
classify French meats (AOC – Controlled Designation of
origin, PDO – Protected Designation of Origin, PGI –
Protected Geographical Indication, organic produce, Red
Label, CCP – Certificate of Product Conformity) as well as
other marks of distinction (Certified Mountain Produce,
Farm-Fresh produce)
EXAMPLES OF AOC (CONTROLLED DESIGNATION OF
ORIGIN) PRODUCTS: Mutton from Barèges-Gavarnie, Bresse

Capon, Bresse Turkey, Mézenc Beef, Maine-Anjou Beef,
Mont-Saint-Michel Salt-Marsh Mutton, Wild Camargue
Beef, Bresse Poultry…
EXAMPLES OF PGI – PROTECTED GEOGRAPHICAL
INDICATION PRODUCTS: Pauillac Lamb, Charolais Bourbon

Beef, Bazas Beef, Chalosse Beef, Foie Gras from the SouthWest, Pork from the Sarthe, Limousin Veal, Brittany Poultry,
Rethel White Pudding, Bayonne Ham…
EXAMPLES OF RED LABEL PRODUCTS: Free range Muscovy
duck, Farm-raised guinea fowl, farm-raised Christmas
Turkey, Pâté in pastry, Strasbourg Sausage…

VARIETY AND QUALITY WITHOUT
A treasure trove of diversity and discovery, France’s
wealth of wine varieties includes over 400 AOC wines
(Controlled Designation of Origin), 20 Wines of Superior
Quality (VDQS), around 150 ‘Vins de Pays’ included in
the new Protected Geographical Indication category; and
hundreds of table wines (renamed Vins de France since
01/08/2009). Within each of these categories, countless
different winemakers and labels offer a dazzling array of
styles and flavours.
This unparalleled diversity is a gift to wine-lovers who,
tired of standardised produce, can find a different
personality in each new wine.
From small batches to Grands Crus, French wines of
outstanding quality are accessible to everybody. Recently,
the internet has offered winemakers a new way to market
and distribute their produce.

FIND YOUR BALANCE
Nutritionists and health professionals advise that
our meat consumption should be tailored to our
age, physical activity and to our body’s needs.
For example, while the recommended quantities
of protein for CHILDREN increase with age (3050g/day for 3-4 year-olds, rising to 150g/day for
teenagers), adults who enjoy SPORTS should be
sure to include meats in their daily diet, and the
quantities will vary depending upon the level of
physical exertion. Meats are rich in high-quality
proteins, essential for exercise.

THE ART OF LIVING: ALL THINGS IN

OLDER people also require an increased level
of protein in their diet. When well-absorbed, the
proteins found in meats will perfectly complement
and benefit their metabolism.

MODERATION

FLAVOURS FROM FRANCE

Preparation time: 20 min,
Cooking time: 1 hour 30 mins
Ingredients: 1 boned shoulder of lamb, about
1.2 kg - 8 dried apricots - 8 soft dried figs - 8
prunes - 50ml olive oil - 2 red onions- 4 tbsp
honey - salt and pepper
Preparation:
Dice the lamb, then pan-fry quickly with the olive oil.
Remove from the heat and leave the lamb to one side. In the
same pan, cook the onion (thinly-sliced) until lightly golden.
Return the lamb to the pan, add the honey and allow to
caramelise. Cover with water, add salt and pepper and leave
to cook, covered, over a low heat for 45 minutes. Add the
whole dried fruits and more water if necessary, cook for
another 45 minutes, stirring regularly. Serve with semolina,
quinoa or carrots glazed with orange.

Source www.civ-viande.org Pierre-Louis Viel

Source www.civ-viande.org Pierre-Louis Viel
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Preparation time: 30 min,
Cooking time: 1 hour 30 mins
Ingredients: 800 g of veal brisket - 8 carrots
- 200 ml orange juice - 100 ml wine vinegar - 3
tbsp honey - 3 tbsp olive oil – salt and ground
black pepper
Preparation:
Heat the olive oil in a pan, then add the
brisket and fry quickly on all sides. When the veal has
turned a golden colour, add the honey and allow to lightly
caramelise. Add the vinegar, cook for 5 minutes then add
the orange juice. Add salt and pepper, cover the pan and
leave to cook over a low heat for an hour (or 30 minutes in
a pressure cooker) Peel the carrots and cut into thick slices;
add to the pan and leave to cook for another 30 minutes (15
in pressure cooker). Remove the brisket and cut into slices,
pour over the carrots and sauce to serve.

Caramelised shoulder of lamb
with dried fruits (serves 4)

THE SOMMELIER’S CHOICE:

PARALLEL

CHOICE CUTS
Melt-in-the-mouth veal with
citrus vinegar (serves 4)

www.vins-france.com
www.viniflhor.fr
www.oiv.org

Researchers have observed that drinking a certain quantity
of red wine every day can reduce the risk of heart attacks.
Red wine is naturally rich in antioxidants which can help
protect the inner walls of the blood vessels.
This phenomenon, dubbed the ‘French Paradox’, is also the
result of a rounded approach to life, including a balanced
diet and a lifestyle which is the envy of other nations.
An integral part of French culture, wine shapes our
countryside, our traditions and the way we approach
food. Making wine part of a meal accentuates the
pleasure of balanced, good quality food. For their part,
public health policies look to encourage consumption in
moderation.

A BRAND LEADER: JP CHENET
Driven by the ambition of making French wine
internationally accessible, J.P. Chenet was one of the
first to position French wines as “world wines”. With
a combination of expertise, quality and innovation,
J.P. Chenet has become an international brand whose
wines are enjoyed in 160 countries worldwide.
With 85 million bottles sold every year, J.P. Chenet has
become the world’s biggest-selling brand of French wine.

THE COLOUR OF CONVIVIALITY: ROSÉ
France is the world’s leading producer of rosé
wines, accounting for 25% of the global total. From
Champagne to Bordeaux, every region produces
some rosé wines. Provence alone accounts for 8%
of world rosé production. Within the last ten years
the popularity of rosé wines has soared, thanks to its
image as a fun, social wine.
Served chilled with summery dishes or as an aperitif,
rosé is guaranteed to please!

F.Millo-CIVP

FOR A BALANCED DIET

RECOGNISING QUALITY

SLAGMULDER Christian INRA

A SOURCE OF PROTEIN

A GRAPE PACKED WITH FLAVOUR: MALBEC
Originating in the vineyards of Quercy and Cahors,
wines made from Malbec grapes are deeply-coloured,
well-structured and fruity. They are known for their
balanced alcohol content and their tendency to age
well. Always marketed specifically as Malbec, these
wines are sometimes sold by wine brands, such as
Tarani, or as AOC produce (from Cahors).

Boillaud Grappes

www.civ-viande.org
www.label-viande.com
www.qualitivi.com

WINES

€

Vinexpo Samantha Sin

Source www.civ-viande.org Laurent Rouvrais

MEATS
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BOOSTS FRENCH FIRMS IN
CANADA

A food show of international stature, SIAL Canada
is part of the international SIAL group – the global
food marketplace. The group organizes 5 major
events across 4 continents. In Paris, Shanghai, Buenos
Aires, Abu Dhabi and Montreal, 7500 exhibitors
from 100 countries display their products to an
audience of 200,000 representing 200 nationalities.
With 530 participants from the food industry and
12,000 professional visitors, SIAL Canada is a great
opportunity for French businesses of all varieties.
www.sialcanada.com

Recently opened in the heart of Shanghai, La Maison de la Région
Languedoc-Roussillon aims to promote and assist commercial links
between the Languedoc-Roussillon region and China. A 100m2
showroom displays the best produce from the South of France, while
a special area is set aside to welcome business representatives. Through
its program of connecting regional businesses with its network of
import contacts, La Maison du Languedoc-Roussillon in Shanghai has
played a role in the export of 1.3 million bottles of wine. La Maison du
Languedoc-Roussillonin Shanghai is one of 5 such ‘Maisons’ established
around the world, providing an international network of support for the
region’s businesses.
www.maisondelaregionlanguedocroussillon.com

Sopexa USA is an integrated
marketing
services
and
communications agency dedicated to the promotion of
French and European food, wine & spirits and Art de
Vivre in the American market place. For 40 years, Sopexa
has been creating and executing publicity campaigns for
“Made in France” products and brands on behalf of French
companies and networks of producers. Under the aegis of
Serge Lozach, the American arm of Sopexa employs 25
people in New York, Los Angeles and Chicago. Sopexa
USA is a member of the international Sopexa group, a
network of 35 agencies worldwide employing 280 staff.

EUROPE
NEXT PAGE

www.sopexausa.com

Founded in 2000 by André Cointreau,
President of Cordon Bleu International,
and Dr. Sixtilio Dalmau Castañón, Cordon Bleu Peru now boasts 2,000
students, inspired by the success of Gaston Acurio, former pupil and
now star chef. The Cordon Bleu network teaches over 20,000 students
every year in centres in 15 countries worldwide, and Latin America is
seen as a region with great potential for the group. Lessons are led by
Michelin-starred chefs or winners of prestigious awards such as the
Meilleur Ouvrier de France (France’s Best Craftsman). The 30 Cordon
Bleu academies impart their deep knowledge of French cuisine to their
students, as well as the techniques involved.

FABIEN MARTINEZ, EXECUTIVE
CHEF IN THE SHERATON ABU
DHABI HOTEL AND RESORT

www.cordonbleuperu.edu.pe

PROFESSIONAL EXPONENTS OF THE
FRENCH ART DE VIVRE.
CHEFS

All over the world, a host of major economic and cultural players are committed to
using French produce and extolling its virtues to consumers and opinion leaders. Here
are some examples.
FLAVOURS FROM FRANCE

www.vinexpo.com

STÉPHANE SORET FLIES
THE FLAG FOR FRENCH
WINES IN SINGAPORE

Since 2009, Fabien Martinez has been bringing
the French touch to the restaurants of The
Sheraton Abu Dhabi Hotel and Resort as
Executive chef. The French chef, gratuated
from ‘L’Ecole Hoteliere de Bois France’ and
awarded the ‘Maître Cuisiniers de France’, has
a rich experience: he has worked in several
famed Michelin-star restaurants such as Le
Divellec (2 Michelin-star), Alain Senderens (3
Michelin-star) and Alain Passard (3 Michelinstar) and in luxury hotels in around Europe,
the United States of America, Asia Pacific,
GCC countries and the Middle East. Chef
Fabien enjoys experimenting with unusual
cooking styles and different ingredients but
his favorite dish of food is seafood, mainly
crustaceans.

GOURMET TRAVELLER: FRANCE
GOES DOWN UNDER

MEDIA

CULINARY SCHOOLS

CORDON BLEU TEACHES FRENCH
CUISINE IN LIMA (PERU)
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www.joel-robuchon.com

2010 saw the 4th edition of Vinexpo Asia
Pacific, the premium trade event which
represents Asia’s biggest showcase for wines
and spirits. In 2010, 880 exhibitors from 32
countries across the globe displayed their
products on 8,500m2 of stands.
The 12,000 professional visitors tasted
almost 75,000 bottles of wine, shipped in for the occasion from the
great winegrowing regions of the world. With more than 400 stands,
French presence at the show was strong, with representatives from
all of the great appellations, including Bordeaux (Baron Philippe de
Rothschild), Bourgogne (Louis Jadot), Champagne (Louis Roederer),
Alsace (Grands Chais de France), Languedoc (Jeanjean), Côtes du
Rhône (Chapoutier), Sancerre (Henri Bourgeois), Cognac (Frapin)
and Gers (Tariquet).

Australia’s first travel and
gastronomy magazine, Australian
Gourmet Traveller is renowned
for the quality of its photographs
and articles, with a readership of 271,000.
With contributions from the country’s top
food and travel journalists Gourmet Traveller
often runs features on regions of France
(Languedoc-Roussillon, Bourgogne and Alsace
were recently featured), offers tasting notes for
French wines and publishes recipes for French
dishes, such as ratatouille and truffles with
cognac.
www.gourmettraveller.com.au

SOMMELIERS

www.sopexa.com

Joël Robuchon is one of
France’s greatest chefs, with
a total of 25 Michelin stars
awarded to his 16 restaurants
in Paris, Monaco, Tokyo,
Macao, Las Vegas, New
York, London and Hong
Kong. In Japan, 6 establishments bear
the Robuchon name. At Le Restaurant,
amongst the most renowned in Tokyo,
Japan’s most eminent families celebrate
special occasions by enjoying modern
French haute cuisine created with the
finest produce available.

HONG KONG HOSTS VINEXPO ASIA PACIFIC 2010

TRADE SHOWS

AGENCIES

SOPEXA, A BRIDGE BETWEEN
FRANCE AND THE USA

JOËL ROBUCHON,
A CHEF IN TOKYO

GASTRONOMY

www.pierre-gagnaire.com

A CORNER OF LANGUEDOC-ROUSSILLON
IN SHANGHAI

IN MONTREAL, SIAL

INSTITUTIONS

Three-Michelin-starred chef Pierre Gagnaire,
who has received the prestigious stars on
several occasions in Paris and Hong Kong,
has chosen the Mandarin Oriental in Las
Vegas as the first American showcase for his
talents.
Creative and innovative, Pierre Gagnaire’s skills are
amply displayed in the menu of Twist by Gagnaire. The
new restaurant offers a French cuisine which blends
simplicity and modern touches. A pioneer of fusion
cuisine, Gagnaire applies his signature touch to dishes
such as Bavarian Ratatouille, Five-style Langoustines
and the Pierre Gagnaire Grand Dessert.

TRADE SHOWS

GASTRONOMY

PIERRE GAGNAIRE’S 3 STARS SHINE
BRIGHT IN LAS VEGAS

Since 2009, the post of
director of wines and head
sommelier at Singapore’s
prestigious Hotel Raffles
has been occupied by a
Frenchman.
Stéphane Soret brings with
him to the Raffles the benefit of years
of experience gained in some of the
world’s top hotels and restaurants,
including the Dubai Grand Hyatt,
Pierre of New York, the George
V Hotel in Paris and The Imperial
in New Delhi. At 39 years of age,
and with a degree from the CMH
Hotel Management Institute in Paris,
Stéphane Soret is justifiably proud of
his profile of experience. Wherever he
goes, Soret seeks to share his passion
for wine; from famous vintages to
offerings from small producers, his
aim is to offer guests of the historic
Raffles the opportunity to discover
the rich variety of French wines.
www.raffles.com
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With a readership of
46,000 spread across 92 countries,
the British magazine Decanter
is an indispensable source of
information for wine professionals,
collectors and consumers.
Every year the magazine’s experts
taste and grade 4,000 wines; every
month the magazine reports on
appellations, regions and the latest
wine news.
You’ll find articles on French wines
and cuisine in Decanter every
month; for example the March issue
this year included a special report
on the 2008 crop of Bourgogne
and Côtes du Rhône.
www.decanter.com

TROPHIES

MEDIA

MAGAZINE:
RUNNING ON
FRENCH TIME

www.tropheesdelespritalim
entaire.com

FRENCH PRODUCE
INFORMATION
AND PROTECTION

A NEW
ACADEMY
OF FRENCH

CUISINE FOR RUSSIAN CHEFS

CULINARY SCHOOLS

DECANTER

Four new Spirit of French
Food Awards, now in their
seventh year, will be presented in the
prestigious surroundings of the Ministry
for Foreign Affairs in Paris during the
SIAL exhibition, next November.
Across the world a growing number
of consumers are choosing the French
style of eating; worldwide, high-profile
personalities publically demonstrate this
important part of French culture, while
others are involved with innovation and
development. The four recipients of
2008 awards were: Hiroshi Yamamoto,
a Japanese lawyer and wine lover; Sarah
Wiener, the Austrian director of a TV
cookery series; Pascal Brodnicki, the
Polish founder of a society dedicated
to the promotion of French food
culture and lifestyle, and Frenchman,
Joël Robuchon, the many-starred chef.
The 2010 issue will be supported by the
French Ministry of Food, Agriculture
and Fisheries.

Moscow recently witnessed the
opening of its first French cookery
school aimed at Russian chefs.
Established by Christian Maurino, a
member of the Toques Blanches du
Monde Association, and Alexander
Porvatkin, this school aims to
promote French cuisine in Russia.
Christian Maurino, who will teach
at the school, hopes to make the
new institution a focal point where
professionals can meet, particularly
French expatriates living in the
Russian capital.
This remarkable initiative reflects
Russia’s growing interest in French
cuisine.
www.toques-blanches-dumonde.com

Since 2000, France has been investing €2 billion per year in programs to
ensure that its sanitary infrastructure is second to none. Its food quality
and safety management systems are among the best in the world.

CONSTANT VIGILANCE,
FROM THE FARM TO THE
TABLE
Every year, 750,000 inspections and
tests are carried out on animal and
vegetable products in France in order
to ensure the quality of food supply.
Under the direction of French public
authorities, such vigilance requires
cooperation and accountability at all
levels of the chain of production,
from production right the way
through to the point of sale.
TAKING

www.alainducasse-dorchester.com
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THE CIVC, PROMOTING CHAMPAGNE
IN GERMANY AND WORLDWIDE

INSTITUTIONS

TRADE SHOWS
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The French Agency for
Food Safety (AFSSA) is
in charge of identifying
and notifying people
of risks associated with
food contamination. The
Agency has considerable
expertise in foodstuffs,
their composition,
nutritional benefits
and potential dangers.
The decision-making
procedures which keep the public
safe are supported by a network of
11 laboratories and 1,700 technicians.
…AND ON THE GROUND

ALIMENTARIA BARCELONA – AN INTERNATIONAL
FOOD FESTIVAL.

With almost 4,000 exhibitors from 75 countries, and
140,000 visitors (of whom 21% have travelled from abroad)
Alimentaria is one of Europe’s most important food shows.
The decision-makers who control the food distribution
networks in Spain and Portugal, and across southern
Europe generally, will all be present. Alimentaria is not just
a showcase where professionals display their products, it
also includes conferences on new trends in the market as
well as culinary demonstrations. French businesses either
exhibit their own produce or are represented by their
distributors; SOPEXA organises a French pavilion which
groups together 30 different producers. Another strong
point is the Barcelona French Chamber of Commerce and
Industry, which provides support to facilitate good relations
between French producers and Spanish distributors.
www.alimentaria-bcn.com
www.alimentaria-bcn.com

ACTION IN THE EARLY

STAGES...

WEBER Jean INRA

GASTRONOMY

ALAIN DUCASSE MAKES LA GRANDE CUISINE
SPARKLE AT THE DORCHESTER
Opened in 2007 in London’s exclusive Dorchester Hotel,
Alain Ducasse At The Dorchester invites diners to discover
a French cuisine which is inventive, elegant and rich in flavour. Executive
chef Jocelyn Herland lovingly crafts dishes from the finest French
ingredients, including poultry, vegetables, fruits and other superior
produce such as roasted loin of Limousin veal, all sourced from the
best suppliers.
At The Dorchester has just been awarded its third Michelin Star. The
award was given in recognition of a uniquely skilled chef who subtly
combines “the French art of living” with “contemporary fine dining.”

Because Germany is the third largest export
market for Champagne, the CIVC (Interprofessional
Committee for Champagne Wines) has had a base in
Stuttgart since 1960. Under the direction of Christian
Josephi, this office provides all buyers with information
on the Champagne appellation (AOC - controlled
designation of origin). The CIVC also has offices in
the USA, UK, Italy, Belgium, Japan, Switzerland, Spain,
the Netherlands and Austria. As it works to expand its
international reach, the CIVC has also established a
presence in China, India and Russia.
www.champagne.de

www.champagne.fr

T.LACOSTE QUALIPIGE CNIEL

THE 2010 SPIRIT OF
FRENCH FOOD AWARDS

Under the direction of the Direction
Générale de l’Alimentation (DGAL

www.frenchfoodsafety.com
www.afssa.fr
www.efsa.europa.eu

PROVIDING ACCESSIBLE, COMPREHENSIBLE INFORMATION

To provide consumers with impartial, reliable information, all food products
must carry labels specifying the following details:
•• The product name,
•• Country of origin,
•• List of ingredients,
•• Quantity of ingredients,
•• Quantity of products,
•• Expiry date,
•• Name of the producer,
•• Production serial code,
•• Instructions for preparation,
•• Health standard mark,
Other official notes or expressions may appear on
the label, such as ‘organic’, ‘pure’, ‘country
standard’, ‘traditional’ etc.

–Food Standards Authority), hygiene
standards are maintained at the
production level with the help of
4,600 government agents and 8,600
independent vets. The DGAL also
checks on the hygiene standards of
animal fodder.
In 2009, 195,000 inspections were
carried out at the processing and
packaging stages, and at other stages
throughout the chain of production
and supply.
To these should be added the
180,000 inspections carried out by
the Competition, Consumer Rights
and Fraud Suppression Authority,

MAKING NUTRITION AN EVERYDAY ISSUE
“Less sugar, less salt, less fat, more fibre and more exercise…” After
two successive National Health and Nutrition Programs (2001-2005 and
2006-2010), supplemented by the European Commission’s white paper
on health, nutritional information has clearly become a major priority for
public health authorities inFrance, not least in the fight against obesity. The
importance of the issue has prompted numerous studies on French eating
habits, as well as more specific research, such as investigations into the
quality of French water supply. Clear information is a government priority,
from advice distributed to health professionals and teachers to national
advertising campaigns, books, posters, pamphlets etc.

a branch of the Ministry of the
Economy charged with identifying
breaches of market regulations which
could potentially have implications
for food safety, particularly relating
to the storage and sale of perishable
goods.
Over 265,000 hygiene standard
certificates authorising the export of
animal products are issued every year.

PRODUCTS YOU CAN TRUST

Guided by common sense, public
health authorities are working to
combat some of our worst consumer
habits and the advertising images
associated with them, often linked to
practices of overconsumption.
The authorities strive to involve
the food supply and restaurant
industries in these initiatives, in
order to improve general standards
of health and nutrition. The goal is
that all parties should work together
to foster an attitude to food which is
founded upon taste, enjoyment and
conviviality.
French hygiene and food safety
regulations ensure exports of the
highest quality, and encourage open
and free trade of food products.
FLAVOURS FROM FRANCE
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H by Hine Sazerac

This drink is based on the bitters created by Antoine
Amedee Peychaud, who made a Cognac cocktail
by mixing his bitters with Cognac. In 1859, John
Schiller officially christened the Sazerac Cocktail in
his newly opened bar, the Sazerac Coffee House in
New Orleans. When John H. Handy took over the
bar, he altered the famous drink and used whiskey
instead of Cognac. Here is a twist on a Sazerac, a
mix of Cognac and bourbon.

CELEBRATION at THE COBURG
by Peter Winstone

Splash of absinthe
25cl H by Hine VSOP
25ml rye whisky
12ml sugar syrup*
2 dashes Peychaud’s bitters
2 dashes Angostura aromatic bitters

Thomas Hine & Co and The Coburg Bar at The Connaught
Hotel, in London’s West End, have joined forces to offer guests a
unique, rare selection of Hine Jarnac-matured vintage cognacs and a
host of “H by Hine” cocktails.
The extraordinary collection of
Hine Vintages was personally chosen by
Mark Jenner, The Coburg Bar Manager,
on a recent visit to Hine’s home in Jarnac,
France. It includes one of the last four
remaining bottles of Hine 1914 known
as the “Ladies Vintage”, so named as
most men had gone to war so the picking,
vinification and distillation were essentially
carried out by women. Aged in an ancient
cask until 1958, when it reached its peak
of maturity, this particular parcel was then
stored in glass demijohns and bottled in
1987. Bernard Hine describes Hine 1914
as follows, “Subtle perfumes of flower
and undergrowth give this cognac a rich
and aromatic bouquet. Its roundness and
plenitude are remarkable”.

Other gems on The Coburg list
include: Hine 1953, the Coronation
Vintage; Hine 1957, the European
Vintage; Hine 1960, the J F Kennedy
Vintage; Hine 1975, the Margaret
Thatcher Vintage, and Hine 1982, the
Mark Jenner Vintage!

exclusively from the Petite Champagne
district. It is a blend of over 15 Petite
Champagne cognacs all over 4 years
old.

These connoisseurs’ cognacs are
stored in Hine’s own historic cellars
whose situation on the banks of the
River Charente gives exceptional ageing
conditions. With a temperature ranging
from 10C in winter to 20C in summer
and a humidity rate close to 80%, such
conditions give the vintages elegance,
body and a wonderful complexity with
subtle hints of oak.

Hine vintages at The Coburg
range from £45 for the 1982 to £1,500
for the 1914 each served in a 50ml
measure whilst “H by Hine” cocktails
are priced from £12 each.

Vintages form just one part of
The Coburg’s Hine List which features
a choice of mouth- watering “H by
Hine” contemporary and classic cognac
cocktails such as: the H Sazerac; the H
champagne cocktail; Tom Thomas; the
H Horses Neck; and the H Mojito, all
with their individual Hine twist created
by Bernard Hine and Mark Jenner.

The Coburg at The Connaught
16, Carlos Place
London W1K 2AL
Tel: +44 (0)20 7499 7070
www.the-connaught.co.uk

“H by Hine” is a lighter more
floral style of cognac more suitable for
cocktail mixing introduced by Hine
a few years ago The eaux-de-vie for
this new Hine Cognac are sourced

Chill one rocks glass while preparing the drink in
another. Splash the absinthe into the second glass,
swirl it, then pour it out. Add the H by Hine, rye,
sugar syrup and both bitters. Stir with ice cubes to
chill. Strain into the rocks glass and garnish with
lemon peel.

To try the Hine vintages and host
of classic and contemporary “H by
Hine” cocktails visit

Thomas Hine & C°
16, quai de l’Orangerie
16200 Jarnac
Export Director: Jacques Ielli
Tel: +33 (0)5 45 35 59 59
E-mail: webmaster@hine.fr
www.hinecognac.com

H by Hine “Mojito”

La Bodeguita del Medio in Havana is credited for
popularizing the original version of this cocktail,
although some believe that Constantino Ribalaigua
of The Floridita made the first mojito.
10ml sugar syrup*
2 teaspoons caster sugar
15ml fresh lime juice
8 large leaves of fresh mint
50ml H by Hine VSOP
2 dashes Angostura aromatic bitters (optional)
Fever Tree ginger ale
Muddle the sugar syrup, sugar and lime juice in
the bottom of the shaker. Place the mint leaves
on your palm and give them a couple of vigorous
smacks to release the oils. Add these to the shaker
along with all the remaining ingredients except
for the ginger ale, and shake with ice. Strain the
mixture over cracked ice into a highball glass, top
up with Fever Tree ginger ale and garnish with a
sprig of mint.

Mark Jenner
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NICOLAS FEUILLATTE
A ROSÉ CHAMPAGNE FOR EVERY
PALATE
by Giles Fallowfield
Jean-Pierre Vincent, the cellar master at Nicolas Feuillatte, is the envy of most winemakers in
Champagne. Centre Vinicole Champagne Nicolas Feuillatte (CVCNF) is the largest co-operative
in the region and has more than 5,000 growers associated with it. They supply the CVCNF based
in Chouilly at the northern end of the Côte des Blancs with 2,225 hectares spread right across the
appellation’s vineyards. Vincent has access to 281 different crus from the appellation’s 321. This
includes no fewer than 13 of the 17 Grands Crus vineyards, and 33 of the 42 Premiers Crus sites.
Jean-Pierre Vincent, cellar master

Given such a broad palette of flavours
he is seriously spoilt for choice and the
range of wines produced at Nicolas
Feuillatte is large, partly because it
can be. Vincent is a particular fan of
Rosé and produces no fewer than four
different cuvées of Rosé Champagne,
each made in a very different style.
They range in colour from a pale
orange-pink through copper-pink to a
light ruby red, something more akin to
the Pinot Noir based reds found just to
the south in Burgundy.
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EVOKES FRESH RED FRUITS

If there is a Nicolas Feuillatte house style
and colour for Rosé it is exemplified
by Brut Classic, says Vincent, “which
is a copper-toned, delicately salmonpink. The shade remains consistent
over time, even after four years. The
Classic Brut Rosé, the flagship brand,
should evoke fresh red fruits.” It’s
made from a blend of all three main
varieties found in Champagne: “10%
Chardonnay for elegance and finesse,
60% Pinot Noir for roundness and
structure and 30% Pinot Meunier for
fruit quality.” Fresh and fruity, he sees

it as the ideal aperitif style though it
could be used in a simple cocktail. It’s
made from a blend of 20-50 different
crus, with around 20% vinified as red
wine a 50/50 mix of the two pinots,
and unusually, partly to emphasize
the fruit character, this is made by the
carbonic maceration method.

EARLIEST VINTAGE ON RECORD

The Brut Rosé vintage Rosé is currently
the very particular 2003 vintage
(moving on to 2004 later in the year)
when a very hot and dry August led to
Champagne’s earliest ever harvest of

record with very rich, ripe
fruit as a consequence and
lower levels of acidity than
normal. Vincent remembers
that in Sezanne and the
southernmost
part
of
Champagne in Côte de Bars
villages like les Riceys, many
of the grapes became like
raisins. “Low acidity levels
are not a problem for me,”
says Vincent. “I remember
the great and ripe vintages
of ’47, ’59, ’76 and ’82, all
wines that also aged very
well.”

FOOD AND WINE MATCHING:
Brut Rosé vintage 2004:
While still relatively youthful and fresh this wine is good all the
year round as an aperitif. As it warms in the glass and its roundness becomes more apparent, it can also be served with fresh
red fruits to form a great summer partnership.
Cuvée 225 Rosé vintage 2004:
The harmony of the Chardonnay and Pinot Noir makes it the
perfect match for quail, truffle salad, roast rack of lamb, veal
scallops with morel mushrooms or a potato, salmon and caviar
crepe. This Champagne would also be a delightful match with
hard cheeses. Rounded and fruity, it can also be enjoyed on its
own.

FULLER, WEIGHTIER STYLE

A very similar blend to the
NV Brut Rosé with extra ageing and
the peculiarities of the ’03 vintage this
is a fuller, weightier style. “After three
or four years more ageing the vintage
Rosé is less in the fruity spectrum
of flavours and has more jammy,
marmalade notes,” says Vincent.
“Delicious as an aperitif but even
better to accompany a meal.”

VINS DE CHEF DE CAVE

Cuvée 225 Rosé 2004 vintage is a
different blend and style of pink
Champagne wine and it’s made in using
base wines fermented in Burgundy style
oak barrels not to make it oaky per se
but to lend it additional complexity of
flavour and texture. “The whole idea
of Cuvée 225 was born in 1997,” says

Vincent, “and in 2004 we decided to do
a pink version. Well we knew we had
some very good Rosé material from
that harvest so we decided to make two
vintaged styles and this is definitely one
of the vins de chef de cave.”

HEDONISTIC CUVÉE

Vincent describes this wine as a
“hedonistic cuvee. Each cru is
individually barrel-fermented in oak,
and the wine undergoes extensive
cellaring, bringing great purity to the
blend. It must never be forgotten that
Champagne is, above all else, a wine.”
The decision to barrel ferment in oak
is, he says, inextricably linked to the
desire to create a distinctive wine. “The
blend is Chardonnay and Pinot Noir
in equal parts, plus 15-20% red wine.

Crus used include Verzenay, Bouzy,
Louvois and Aÿ for Pinot Noir and
Chouilly, Avize, Cuis and Cramant for
Chardonnay but there is also a Côte
des Bars component.
“Highly expressive Pinot Noir imparts
red fruit aromas, gives body to the
blend and promotes good length on
the palate, whilst boasting a delicate
structure. The initial notes develop
impressive fullness, attaining great
harmony as the wine ages. The
Chardonnay reveals complex, intense
aromas and lends elegance and finesse.
The slow evolution of the Chardonnay
assists the ageing process of the wine.
The oak barrels used for fermentation
have previously been used as many as
three or four times for white Burgundy.
“It was important they had been used for

BRUT ROSÉ

BRUT ROSÉ VINTAGE 2004

Copper-tinged salmon-pink in colour, this wine is the perfect partner for life’s special moments.
BLEND: 10% Chardonnay, 60% Pinot Noir, and 30% Pinot Meunier.
CRUS: 20 - 50 meticulously selected crus make up the blend.
APPEARANCE: Copper-tinged salmon-pink with glints of silver and a perfectly balanced ribbon of
fine bubbles.
NOSE: Initially subtle on the nose showing red fruit aromas, it evolves into an intense
bouquet effusing blueberries, black currants and raspberries.
PALATE: Smooth and extremely delicate, underpinned with a very fine bubbles.
BEST SERVED at 7-8 °C.

This cuvée is a favoured companion for all memorable occasions.
BLEND: 10% Chardonnay, 60% Pinot Noir, and 30% Pinot Meunier.
APPEARANCE: Copper red in colour with glints of terracotta tiles, the wine is wonderfully
bright and cut with a delicate mousse.
NOSE: Extremely delicate on the nose, attractive and fleeting aromas of boiled sweets are swiftly
replaced by a bouquet of red fruits, weighted towards raspberries and strawberries.
PALATE: The wine is fresh and delicate and the flavours of red fruits develop into red currant
nuances with a hint of acidity. The pleasure of drinking is by no means compromised by the fizz
and crackle of the bubbles, but contributes instead to an overriding thirst-quenching sensation.
BEST SERVED at 6-7°C.
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Chardonnay, and that they had
already acquired some age. Too
young would mean too much
oak, which in turn would create
imbalance in the wine.”

FOOD AND WINE MATCHING:
by Fabrice Sommier, Meilleur Ouvrier de France Sommelier 2007 and Master Sommelier, Union de la Sommellerie Française: If pairing them with food, master sommelier Fabrice Sommier suggests five combinations.

“The oak contributes to the
Brut Rosé
evolution of the wine and
The classic: raspberry charlotte
plays an important role in
The unexpected: salmon coulibiac
developing its taste profile.
The European: sweet goat’s cheese fritters
It imparts oak aromas, which
The Asian: caramelised pork
give rich and concentrated
The American: strawberry cookies
wines. In addition, barrel
fermentation in oak makes
Palmes d’Or Rosé vintage 2003:
it possible to select each cru
The classic: Millefeuille of tomatoes with salmon and
meticulously, thus magnifying
caviar
the character of each grape
The unexpected: Veal sweetbread duo (braised and
variety. It’s Champagne
“meunière”)
destined for fine dining, it
The European: Salmon tartar wrapped in a smoked
enhances select, gastronomic
salmon crepe
and refined dishes, including
The Asian: Peking duck in a honey and spice sauce
game, truffles, lamb, veal with
The American: Lightly grilled Cuban rock lobster
Morel mushrooms, salmon
and caviar, but is also the
surprise accompaniment to
French winemaking.” The impression
explains, “the Bouzy component has
dandelion salad with lardons
of Burgundy is enhanced by the cherry
been
raised
to
60%
because
the
Les
or Chaource cheese”, suggests Vincent.
red colour and the intense rich, red fruit
Riceys wines were too overpowering”.
and spicy aromas yet it retains surprising
TOP OF THE RANGE
V
OLNAY
WITH
BUBBLES
freshness. “Far from being overpowered
Palmes d’Or Rosé 2003 is a top of the
There
is
more
than
a
hint
of
red
by the sunny vintage, this cuvée shows
range cuvée that’s definitely wine first
Burgundy
about
it,
as
Vincent
says:
that a combination of power and
and Champagne second and it’s made
“The
vinosity
and
structure
likens
it
to
freshness often delivers the best results.”
by the maceration or saignée method.
the
finest
Burgundy
Pinot
Noirs
in
style,
There’s no Chardonnay in the blend
with a layer of sensuality thrown in for
Champagne Nicolas Feuillatte
it’s pure Pinot Noir. Normally it’s
51206 Chouilly
good measure. It’s like a Volnay with
made for a 50/50 blend of Pinot Noir
Tel: +33 (0)3 26 59 55 50
bubbles.
The
2003
vintage
is
without
from Bouzy in the Montagne de Reims
E-mail: service-clientsexport@feuillatte.com
doubt
one
of
the
most
complex
and
and Les Riceys in the Côte des Bars
www.feuillatte.com
unexpected vintages in the history of
but with this 2003 vintage, Vincent
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OLIVIER FLOSSE AND
FEUILLATTE ROSÉS

THE WINE DIRECTOR OF MARC USA (MARLON ABELA RESTAURANT
CORPORATION) TALKS ABOUT NICOLAS FEUILLATTE ROSÉS.

Olivier Flosse offers a wealth of experience garnered in France, in UK and in New York. Born and raised
in Marseille, Olivier started his training at a young age, earning the coveted DUAD in Bordeaux, one of
the most prestigious wine tasting diploma in Europe. He first came to New York in 1999 as the assistant to Jean-Luc Le Du at Restaurant
Daniel. He then was the wine director and sommelier at Café Boulud, where he oversaw a cellar of 10,000 bottles. At MARC, Olivier’s role is
to oversee the buying of all wines for the restaurant group: 2 properties in New York and 2 in New England, and growing. Maybe his most
important goal is to ensure his guests’ happiness and enjoyment of their dining experience, offering exceptional and rewarding food and wine
pairings. Olivier recently had the occasion to showcase his mastery when he welcomed Jean-Pierre Vincent for a tasting of all the Champagnes
from Nicolas Feuillatte at A Voce Columbus, his gorgeous Manhattan restaurant overlooking Central Park.
How many years have you been
familiar with the brand and how did
you discover it?
Since at least 15 years, when I was still in
France. I was at a wedding of an Italian
countess and a very rich man, who was
25 years older than her.
It was at the hotel-restaurant La Chèvre
d’Or in Eze on the Cote d’Azur. I was
involved in the organization of this wedding. Champagne Nicolas Feuillatte was
flowing for 5 days.
How do you define the style of
Nicolas Feuillatte?
Very feminine, delicate and refined/ According to me, Nicolas Feuillatte represents
the true quality of Champagne, not only de-

pending on a name. A very good quality at
a very good value and a great price.
Tell us about the non-vintage Cuvée
Rosé or about another Rosé that you
enjoy in the Nicolas Feuillatte range:
Nicolas Feuillatte Brut Non Vintage
Rosé is a Champagne to be served when
inviting a woman. A nose of ripe red
fruit, slightly animal. It’s definitely a
Champagne for pleasure.
Palmes d’Or Rosé Vintage 2002 has a totally different style, which is revealed when
served with certain dishes. Exuberant nose.
I would suggest the Palmes d’Or Rosé Vintage on very special occasions.
What dish would you match with

Champagne Rosés?
The best matching for champagne is
the matching of people. The best dish: a
good friendship. Have good moments of
pleasure with the beloved person.
A Voce Madison
41 Madison Ave
New York, NY 10010
Tel: +1 212 545-8555
A Voce Columbus
10 Columbus Circle
New York, NY 10019
Tel: +1 212 823-2523
www.avocerestaurant.com
Bistro du Midi
The Heritage On The Garden
272 Boylston Street
Boston, MA 02116
Tel: +1 617 426 7878
www.bistrodumidi.com

CUVÉE 225 ROSÉ VINTAGE 2004

PALMES D’OR ROSÉ VINTAGE 2003

BLEND: 40% Chardonnay, 40% Pinot Noir and 20% red wine.
APPEARANCE: The dazzling appearance of this pronounced and eclectic copper-red
Rosé flatters the eye. The appetising colour is brought to life with a mass of delicate
bubbles. The mischievous and continuous effervescence pirouettes on the palate.
Impressive limpidity.
BOUQUET: The first bouquet develops a complex backbone dominated by red and black
fruits: strawberries, raspberries, black currant and blueberries, and spices, such as pepper,
gradually replaced by a second bouquet, boasting more direct notes revealing magnificent
directness. The bouquet is already quite delicious.
PALATE: After a subtle hint of tannin, the palate soon acquires an enchanting finesse. The
depth of the wine bodes extremely well. The attack is round, unveiling a vinous character,
where freshness and elegance prevail, bringing magnificent length.
BEST SERVED at 11-13 °C.

Expressive and smooth
BLEND: 50% Pinot Noir from Bouzy selected for its powerfulness and 50% Pinot Noir
from Riceys, for its remarkable character and aromas.
APPEARANCE: Cherry-red and brilliant in appearance. A delicate ring of bubbles forms
on the surface, with an elegant stream of fine bubbles rising in the glass.
NOSE: Sophisticated and intense primary aromas, revealing strawberries and raspberries,
with a hint of vanilla and liquorice. Secondary aromas are more intense, with added red
fruit aromas and spices such as pepper and tonka beans.
PALATE: Impressive attack bringing with it the sensation of richness and intensity.
Tender and delicate on the finish, with pervading flavours of fruit and spices, elegant,
delicate tannins and surprising freshness.
BEST SERVED at 10-12°C.
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The latest from Jean-Yves Bordier: a smoked-salt flavoured butter

Bonduelle Acquires France Champignon

Never seen before! Indefatigable initiator of unknown seasonings, Erwann
De Keeros, the founder of “Terre Exotique”, made Jean-Yves Bordier taste
the Viking smoked salt. This sea salt from Norway is “smoked” following
the Norwegian tradition by combining various spices. It is a delicate blend
of pepper, onions and curry (which, in itself, is already a blend of spices)
that gives this amazing “smoking” feeling, as well as a great depth of
aromatic intensity. Combining it with butter, excellent at fixing flavours,
appeared simply obvious.
It will be a perfect match for white meats and game, just melted over an
oven-baked fish or even with crushed potatoes to which will be added
a few mushrooms cooked in this smoky butter. Many other uses can be
developed, such as an addition to slowly braised French endives, leeks ……

Cupcakes by Traiteur de Paris

The Bonduelle Group and Butler Capital Partners
confirmed the acquisition of France Champignon Group,
whose headquarters are in Saumur.
France Champignon is the largest producer of mushrooms
in France with 1500 employees and a production of 130 000
tons of different mushrooms and will become a subsidiary
of Bonduelle. Its sales reach about 200 Million Euros and
the company has six factories, five of which are in France.
France champignon was taken over in 2004 by Butler Capital
Partners, who has attempted to revive its efforts in the
processed mushroom market. Some processing plants were
closed, while the remaining units have been modernised,
including the mechanisation of the harvesting process.
The agreement will see Bonduelle eventually take over
the marketing of all France Champignon’s canned and
frozen production for Western
Europe. This agreement now
has to be approved by European
authorities.

Traiteur de Paris is following the fashion and bringing back
traditional cupcakes as the speciality of the day – tasty little
cakes from New York, originally prepared in coffee cups
and decorated with imagination. More than ever and in the
spirit of the times, “cupcakes by Traiteur de Paris” stand
out thanks to their soft texture, their original flavours filled
with tasty pieces of ingredients, as well as their perfect
smooth cream. Traiteur de Paris conjures up recipes with a
hint of originality: lemon/green tea, raspberry/cardamom,
chocolate/hazelnut, blueberry/violet.
A very practical solution – frozen cupcakes by Traiteur de
Paris require only one hour to thaw and can be stored for
a year at -18°C.

Jean-Yves Bordier
La Rivière
Route de Paris
35530 Noyal-sur-Vilaine

Le Gall is launching the first organic crème fraîche in a small bottle

The New“Bread Menu”
from Bridor

Available in 25 cl bottle, this delicious organic crème fraîche has
been developed in the heart of Brittany, from lactic acid bacteria
and whole milk. The crème fraîche Le Gall seduces by its creamy
and unique texture. Without colors or preservatives, it is certified
Organic Agriculture (AB) by Ecocert and contains no traces
of GMOs. At each step, Grandeur Nature®, rich in authentic
expertise, respects the traditional recipe to obtain a more consistent
cream. Its packaging ensures the preservation of tasteful cream and
fluidity. Cold, it is a perfect for preparing a whipped cream. Hot, it
brings creaminess and flavor to dishes and soups.

Following the success of its range of precooked rolls launched in the early 2000s,
Bridor has doubled its offer to more
than 50 high quality references, adapted
to the requirements of professionals
in the restaurant and hotel trades. The
company uses only the best traditional
French flour guaranteed free of additives,
preservatives, improvers or added
flavours. By respecting the traditions of
artisanal French bakery, the new Bridor
“Bread Menu” has all the
characteristics of an authentic product:
good texture, golden crust, light, smooth
and airy bread, long shelf life after
cooking. It only needs 10 to 15 minutes
cooking time in all oven types at 200
°C - 220 °C. Currently with more than
50 references, the Bridor “Bread menu”
can be used for breakfast, main meals,
sandwiches, buffets, catering banquets
etc...

Laiterie Le Gall
Chemin de Kergall
29556 Quimper

Export Director: Gilles Falc’hun
Tel: +33(0)2 98 64 72 10
www.sill-entreprises.com

Bold French technology behind the
world’s best blade
The EVERCUT® knife, based on the
technology of the same name, marks a revolution
in cutlery. This technological prowess is achieved
by a state-of-the-art laser beam fusing an ultrahard material, titanium carbide, onto the edge of a steel blade.
This novel process, protected by numerous international patents, for the
first time combines steel’s strength and flexibility with an extremely hard
cutting-edge. Testing showed that EVERCUT® shatters all cutting records
held by steel and ceramic blades and holds its edge more than 300 times
longer than steel blades, and up to 5 times longer than the benchmark
ceramic blades. EVERCUT® won also the Kitchen Innovation of the
Year® 2010 award. Each knife is unique, with its own serial number and
lifetime cutting warranty. The EVERCUT® will be sold online from
April 2010 on www.evercut.fr and on partner e-commerce websites, in
department stores and in specialist cookware and tableware stores.
Groupe TB
Chabenty
63250 Celles-sur-Durolle
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Export Director: Vincent Philippe
Tel: +33 (0)2 99 04 17 17
www.lebeurrebordier.com

FLAVOURS FROM FRANCE

Tel: +33(0)2 98 64 72 10
www.evercut.fr

Bridor
Z.A. Olivet
35530 Servon sur Vilaine
Export Director: Arthur Brault
Tel: +33 (0)2 99 00 11 67
www.groupeleduff.com

Traiteur de Paris
276 C rue de Châteaugiron
Tel: +33 (0)8 20 20 17 57
35000 Rennes
www.traiteurdeparis.com
Export Director: Arnaud Rannou
E-mail: arnaud_rannou@traiteurdeparis.com

Groupe Bonduelle
rue Nicolas Appert
59653 Villeneuve d’Ascq
www.bonduelle.fr

New Desserts ready to use by Yoplait Restauration
Yoplait Restauration offers a variety of fresh desserts ready to use, specially developed for the
chefs. They are easy to prepare, customizable and already portioned. The whipped egg whites,
available in a box of 10 to 12 servings may be used for a preparation for many desserts, such as
the Apple Paradise with whipped egg whites, caramelized apples and walnuts. The whipped egg
whites Yoplait can be easily cut with a knife or cookie cutters to create original forms. In this
range, Yoplait proposes also a chocolate mousse, a chocolate fondant ready to serve, a caramel
cream and a custard.
Yoplait
170 boulevard du Montparnasse

75014 Paris
www.yoplait.fr

Isigny Sainte-Mère extends its premium
offering with unpasteurised butters
Isigny Sainte-Mère’s premium range is a selection of self service products combining
the quality and reputation of the brand with the attention to detail reserved for high-end
products. After the unpasteurized milk Camembert launched in 2009, unpasteurized
butter with Guérande salt crystals and unsalted unpasteurized butter come to swell the
ranks of this prestigious range.
The butter comes from a specific milk collection comprising the best milks of the
Isigny region and is known for its melting texture and smoothness. It is obtained
by churning the best creams, which have been matured in the long, traditional
way. It is the butter for connoisseurs, having an impeccable authentic pedigree,
beautiful yellowy-orange colour and unique taste.
To produce the lightly salted unpasteurized butter, very high quality Guérande salt
is added at the end of the churning.
Isigny Sainte-Mère
2, rue du Docteur Boutrois
www.isigny-ste-mere.com

14230 Isigny-sur-mer
Tel: +33 (0)2 31 51 33 88
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The French Potato’s Touch

NEWS

Touquet Savour is the original market
leader for gourmet-quality potatoes.
Its creation in 1986 was due to the
determination of three passionate
farmers who joined forces to promote
the famous Ratte du Touquet®, which
many of the best French chefs consider
the finest potato, offering unrivalled
flavour and texture. The distinctively
shaped potato – long and slim with a
unique curve – was developed by André
Hennuyer in the 1970s after a long
process of experimentation in his market
garden and is the only French potato
that tasters succeeded in identifying in a
blind tasting, demonstrating its unique
flavour. All the qualities of the Ratte
from Touquet Savour can be now found
in a 400g microwaveable bag: unrivalled
microwave steam cooking quality
modern and highly practical packaging.

Ariane, the new generation apple

Golden Kiwi from Adour – a
tropicalsweet sensation

Ariane was born in France, part of an
original and innovative project for the
future. Obtained through the natural
crossing of old varieties (Florina, Prima,
Golden) after 24 years of research, the
Ariane apple is the result of a varietal
creation programme at INRA (Institut
National de la Recherche Agronomique
– National Institute for Agricultural
Research). Harvested from the end of
September onwards, it is the first mass
market apple to have natural resistance,
enabling a 50% reduction in plant
protection treatments in the orchard.
The Ariane apple is sweet and sharp, firm
and crunchy, juicy and with a slight fizz
on the palate with an authentic flavour.
Bicoloured, a deep red sparkling with
gold flecks, Ariane marries elegance and
hardiness. It is also an excellent keeper.
In fact, Ariane is designed to correspond
to its consumers: natural, spontaneous
and happy in its skin.

Six years ago, the Adour-based
company Sikig began growing golden
kiwifruit Zespri® Gold, whose
origins are as far as in New Zealand.
Nowadays, the brand new golden kiwi
is planted on 100 hectares and exported
all over Europe between October and
April and is gaining popularity.
Kiwi lovers will prize this succulently
sweet and juicy kiwi with a smooth
skin, free of brown fuzzy hair. The
Golden Kiwi has jewel-like seeds,
as with traditional green kiwis, and
a glowing golden flesh. They have a
thin, tender, edible skin of a sun-kissed
bronze color. While its flavor provides
a moment of delicious pleasure, the
even greater value of golden kiwi lies in
its healthy stores of vitamins C and E,
potassium and fiber.
Golden Kiwis can be enjoyed in any
number of ways: in fruit salads, as
snacks, in smoothies, in desserts and
so much more. The Golden Kiwi’s
fresh, vibrant look and sweet taste will
enhance any fruit salad or entrée.

www.pomme-ariane.com

Touquet Savour
Essertaux
80160 Conty
Tel : +33 (0)3 22 353 290
E-mail: contact@touquetsavour.com
www.touquetsavour.com

Savéol makes the snacking irresistible and healthy
With its three new tomatoes: “Méli-Mélo”, “L’Authentique des Chefs” and
the “Bourriche Cerise Rubis”, Savéol offers even more flavours to tomato
lovers. The Méli-Mélo is a mix of five varieties of mini tomatoes in a single
tray. Particularly refined, the Authentique des Chefs is perfect for gourmets.
Under its delicate skin, this variety of exceptional tomato is firm but juicy with
subtle and intense flavours. The Authentique des Chefs is and delicious in salad,
simply seasoned with a drizzle of olive oil. Finally, the Cerise Ruby, has a perfect
balance between sugar and acidity. Its delicate clusters of ruby red, round little
fruits, with deep, unrivaled taste deserve their place on the finest tables.
In three decades, Saveol has risen to become the top ranking tomato
producer in France. Savéol also cares about constantly promoting action
to protect the environment, and is a member of a club of enterprises for
sustainable development.
Savéol
21, Rue du Pont
29470 Plougastel
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Export Director: Yann Fourcade
Tel: +33 (0)2 98 40 30 30
www.saveol.com

Producer:
Kiwi Sikig
64270 Labastide Villefranche
Tel: + 33 (0)5 58 73 22 22
Distributor:
Zespri International
Tel: + 33 (0)4 91 60 91 44
France@zespri-europe.com
www.zespri-europe.com

Délifrance has been chosen for the France
Pavilion of World Expo 2010 Shanghai
Chefs Jacques and Laurent Pourcel have chosen
Délifrance’s bread and viennoiserie products for their
restaurants in the France Pavilion of World Expo 2010
Shanghai. The 6SENS restaurant will have a “brasserie”
menu and a gastronomic menu, featuring the Pourcel
brothers’ signature cuisine. During their meals, customers
will also be able to enjoy the stone-baked breads of
Délifrance’s Le Pain Héritage range. On the ground floor,
there will be a snack food area serving, among others,
a choice of viennoiseries and sandwiches made with
Délifrance bread.
Inspired by French bakery know-how, the breads in
Délifrance’s Le Pain Héritage range are baked in a stone
hearth oven, which gives them a fresh-tasting crumb and
an irresistibly crunchy crust. The range includes breads
to share, sandwich breads, and individual breads, available
in three unique and delicious
recipes: céréales, poolish and
levain.
Délifrance S.A.
99 rue Mirabeau
94853 Ivry-sur-Seine
Export Director: Jeremie Mansot
E-mail: jmansot@delifrance.com
www.delifrance.fr

Château Estoublon presents its AOC
and Monovarietal Olive Oils
The Bouteillan and Salonenque olives are the first va-rieties
to be harvested at Château Estoublon. They are picked
while the Grossane, Beruguette and Picholine olives finish
ripening. All the Extra Virgin Olive Oils are pressed directly
from the olives using mechanical grinding methods and
cold extraction. These five varieties of olives make up the
unique A.O.C. Vallée des Baux de Provence blend produced
by Château Estoublon. Each variety of olive expresses its
distinctive aromatic characteristics – as single varietal oils and
in the Château Estoublon blend. The “oil maker” interprets
each olive variety’s contribution, to create the year’s unique
expression of the terroir and the estate. In offering singlevarietal olive oils, Valérie Reboul provides olive oil lovers
with the opportunity of discovering the unique taste of each
fruit. A.O.C. Vallée des Baux de Provence olive oil is made
from at least 2 different olive varieties. Single varietal olive
oils feature either the Bouteillan, Salonenque, Beruguette,
Grossane or Picholine olive. The olives are harvested from
November to mid-December.
Château d’Estoublon
Route de Maussane
13990 Fontvieille
Managing Directors: Valérie et Rémy
Reboul
Tel: +33 (0)4 90 54 64 00
E-mail: clients.estoublon@wanadoo.fr
www.estoublon.com

Petrossian invents the Caviarcube®
The Caviarcube® is the result of a long reflection of Armen Petrossian on a totally new concept for caviar
and is a registered trademark. New, nimble, and affordable, the Caviarcube® is born from a totally new
recipe for Pressed Caviar – a blend of different caviar. Petrossian suggests using these pressed caviar
cubes as a topping for cocktail canapes, oysters or “baked spuds” - an amusing and chic idea Pressed
caviar is smooth, with a strong taste, shaped into small squares and packed in olive oil. This sophisticated
and design product is presented in glass jars containing about 18 pieces.
Caviar Petrossian
18, boulevard Latour-Maubourg
75007 Paris

Export Director: Bruno Gils
E-mail: info.petrossian@petrossian.fr
www.petrossian.fr

A Unique Walnut Oil
This first press virgin oil is handcrafted in Saumur, strictly following 150-year old traditional methods. La
Tourangelle virgin walnut oil aims at creating a small revolution in the specialty oil category by bringing
for the first time to market a virgin Walnut oil at a reasonable cost. La Tourangelle virgin walnut oil is
not only delicious but can also guarantee the preservation of all the natural properties and health benefits
from walnuts thanks to its century old traditional methods coupled with very strict quality requirements.
La Tourangelle artisan oils are also available in larger containers for heavy users.
Huileries de la Croix Verte et la Tourangelle
29, rue Bouju
49400 Saint Lambert des Levées- Saumur
Managing Director: Matthieu Kohlmeyer

Tel: +33 (0)2 51 83 62 0
E-mail: contact@latourangelle.fr
www.latourangelle.com
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June
Alimentaria Mexico
Dates: June 1st to 3rd 2010
Place: Centro Banamex, Mexico City/Mexico

The most important business forum in Mexico
gathering restaurant, hotels, food services and
distribution sectors and all of those organisms,
associations and chambers from the food and
beverage industry.
Event: International Exhibition
Products: Food and Drinks
Tel: +(52-55) 1087-1650
Fax: +(52-55) 5523-8276
E-mail: eventmexico@alimentaria.com
www.alimentaria-mexico.com

Top Wine China
Dates: June 1st to 3rd 2010
Place: China World Exhibition Hall, Beijing/China
TopWine China 2010 is
the first truly international
dedicated wine exhibition
in China. Visiting TopWine
China is restricted to trade
professionals and associated
business only as well as trade
journalists.
Event: International Trade Exhibition
Products: Wine and Spirits
Tel: +86 10 64066918
Fax: +86 10 64067318
E-mail: zhuxd@pwcl.com.cn
www.topwinechina.com

World Wine Meetings America
Dates: June 11th to June 13th 2010
Place: Embassy Suites Hotel, Chicago/USA
It
is
the
opportunity
to
meet during 3 days
major importers
from all over
the United States, Canada and South American
countries thanks to business meetings.
Event: Business Meetings
Products: Wines
Tel: +33 (0)1 41 86 41 17
Contact: Julien Censier
E-mail: jcensier@adhes.com
www.wwm.fr

Food and drinks meetings at Shanghai Expo
Dates: June 21st to July 5th 2010
Place: Shanghai Expo, Shanghai/China
100 French professionals from the major bakery
chains, hypermarkets, restaurants, hotels 4 or 5
stars and importers will be invited on the regional
pavilions organized at Shanghai Expo. The
meetings are organized by food and Economic
Mission R3AP Ubifrance. This event is open to
companies of the food and drinks business.
Event: B to B meetings
Products: Food and drinks
Tel: +86 (0)21 61 35 20 00
Contact: Helene HOVASSE
E-mail: helene.hovasse@ubifrance.fr
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Summer Fancy Food Show
Dates: June 27th to 29th 2010
Place: Jacob Javits Center, New York/USA

The Fancy Food Shows are the most convenient
and cost-effective way to meet buyers from every
major food/beverage buying channel in the U.S.
and around the world.
Event: International Exhibition
Products: Food and Drinks
Tel: +1 212 482 6440
Fax: + 1 212 482 6459
www.specialtyfood.com

July
FIPAN
Dates: July 20th to 23rd 2010
Place: Expo Center Norte, São Paulo /Brazil

FIPAN 2009 has ratified its condition of being
the most important interaction channel between
industry and transformers, thus making the food
sector more dynamic, since the events represents
the bakery, confectionery and independent food
retail sector.
Figures explain why FIPAN is one of the major
Brazilian events in the food area and Latin
America’s largest in the Bakery and Confectionery
field; this evidences its vocation of being an
event developed and planned for attracting and
generating business opportunities for all those
involved in the food service supply chain.
Event: International Fair
Products: Craft bakery, Industrial Bakery,
Craft Pastry & Industrial Pastry, Chocolate &
Confectionary, Ice cream, Shop equipment,
Professional School
Tel: +55 11 3159-4223
Fax: +55 11 3159-4223
www.fipan.com

September
Speciality and Fine Food Fair
Dates: September 5th to 7th 2010
Place: Olympia, London/United Kingdom
The definitive
event
for
showcasing
artisan food
and
drink
to
trade
buyers. Delis, farm shops, independent retailers,
restaurants, hotels, caterers & wholesalers are
looking to source fine food with provenance, local
sourcing and quality at the top of their agenda.
The market leading reputation that Speciality &
Fine Food Fair has earned over the last 10 years
means this is where they look first.
Event: International Exhibition
Products: Fine food
Tel: +44 (0)20 7886 3066
Fax: +44 (0)20 7886 3091
Contact: Emily Mosedale
E-mail: emily.mosedale@freshrm.co.uk   
www.specialityandfinefoodfairs.co.uk

DIARY NOTES

GASTRONOMY

S L I C E D B E E T R O O T, M A N G O , T R U F F L E A N D S C A L L O P S

Asia Fruit Logistica
Dates: September 8th to 10th 2010
Place: Hong Kong Convention and Exhibition
Centre, Hong Kong
ASIA FRUIT LOGISTICA is
the only annual international
trade exhibition for fresh fruit
and vegetable marketing in
Asia which focuses exclusively
on the fresh produce sector
and related value chain for
the whole Asian region. This
makes it the most efficient
platform in Asia for gaining
an overview of the market, scouting for new
products and varieties, and establishing new
business contacts in this sector.
Event: International Exhibition
Products: Fruit and vegetables
Tel: +66 (2) 941 4600
Fax: +49 (0)30 3038-7060
Contact: Sinenart Baramirattanachai
E-mail: sinenart@gp-events.com
www.asiafruitlogistica.com

World Food
Dates: September 14th to 17th 2010
Place: Expocentre, Moscow/Russia

World Food Moscow is a unique international
exhibition of food products and drinks in Russia
with the established reputation and traditions.
Established in 1992 World Food Moscow has
become an ideal place for international and
domestic food and drink producers to promote
their latest products and services to the food
retail sector, caterers, chefs, wholesalers and
distributors.
Event: International Exhibition
Products: Food and drinks
Tel: +44 (0) 207 596 5086
Contact: Tony Higginson
E-mail: tony.higginson@ite-exhibitions.com
www.world-food.ru

BIOFACH JAPAN’2010
Dates: September 21st to 23rd 2010
Place: Tokyo International Exhibition Center,
Tokyo/Japan
BioFach Japan is the one and
only organic trade show in
Japan and will again present
a trade platform for organic
products of highest quality
from around the world. It
is based on the proven and
renowned BioFach concept
with the world’s largest organic trade show held
annually in Germany. Exhibitors at BioFach Japan
can ONLY exhibit with products fulfilling the
BioFach/ Vivaness admission criteria.
Event: Trade show
Products: Organic products
Tel: +81 -3 -5369 - 6788
Fax: +81 -3 -5369 - 7759
Contact: Heinz W. Kuhlmann
www.biofach-japan.com
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SUBSCRIPTION
You must register to receive your subscription to Flavours From France - The number 1
and only magazine promoting French food and drinks to international purchasers and
prescribers in Export markets.

Fill in the form below or attach your business card and return it to:

Flavours From France
Flavours From France
2 allée Albert Caquot
51686 Reims Cedex
France

Tel: +33 (0)3 26 89 50 02
Fax: +33 (0)3 26 89 99 35
E-mail: flavoursfromfrance@orange.fr
www.flavours-from-France.fr

International and Asian Version

6 issues
50€
€

If you wish to subscribe, please contact us to get our banking details.
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First name:
Company Name:
Job title:
Drinks buyer
Food buyer
Importer
Restaurant manager
Food and beverage manager
Sommelier
Journalist
Other
Address:
City:
E-mail:
Phone:
Fax:
FLAVOURS FROM FRANCE

Surname:
Business sector:
Importer
Wholesaler
Restaurant
Wine merchant
Hotel
Supermarket or Department store
Catering
Airline and Cruise Company
Postcode:
Country:
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