Bordeaux – Day Three

Today we got to sleep later because this is the official start of Bordeaux 101, the trip through the Bordeaux wine region.  Some joining our group will be arriving via plane, a couple via train from Paris.  Therefore, the bus tour of Bordeaux was postponed ‘til 2:30 p.m. to accommodate nearly everyone.

It was raining this morning, but Jeff wanted to do some exploring on his own via the tram.  So he did and he posted the photos.  When he returned we both walked over to the shopping center behind the Novotel to explore the department store and look for a restaurant for lunch.  Turns out there are no real restaurants there – only carry out and fast food places – but the department store has a food store on the lower level with lots of good bread, cheeses and other prepared foods.  We settled on a baguette (all of 0.30€) a couple of cheeses and a bottle of wine for lunch.  Bought some napkins and paper plates to accommodate today’s lunch and future light meals, borrowed two wine glasses from the restaurant downstairs, and came up to enjoy our pseudo-picnic lunch.  We ate this way the first time we visited France many years ago.  We’d go to a store and buy bread, cheese and wine and then find a comfortable outdoor spot where we’d “picnic.”  Great fun and very economical. 

We took the bus tour of Bordeaux seeing the various bridges and landmarks and learning a bit about the history of the city.  Many of the buildings have been cleaned up and with the black mold, mildew or whatever was on them removed, they look great.  Like many cities, Bordeaux has its charm. 

Tonight, we ate at the bistro at Gabriel.  Gabriel may boast a Michelin star, but the bistro doesn’t even come close.  It was great being with old friends again – those we went to Argentina with.  But the food was just adequate.  Cheese puffs to start accompanying a glass of champagne.  The fois gras was nothing more than a cooked duck liver – on what appeared to be and tasted like canned fruit salad.  Not very appetizing.  The beef was some kind of steak – hanger or filet or something – cooked medium rare in a wine sauce with soggy french fries (frites).  Again, dessert was the star.  Three things appeared on the plate.  A small scoop of mojito sorbet,  a small scoop of some kind of apple dish, and a molten chocolate cupcake. One red wine, which was fruity and tasty, and one white wine, totally tasteless, accompanied the three-course dinner.

So, maybe you can’t get a bad meal in Bordeaux, but it sure has been hard to get one that I would rate very good or even excellent.

Tomorrow we’re off to Margaux.  We have to be on the bus at 8:30 a.m.  And so, we begin our week of tasting wines in Bordeaux in earnest!
