Bordeaux – Day Seven

Another early day.  We boarded the bus at 8:30 this morning to get to Chateau Marjosse where we met the owner/winemaker Pierre Lurton, one of a famous influential wine making family residing in Entre-Deux-Mers (meaning between two rivers).  In addition to owning this property, he is also manager of Chateau Cheval Blanc and Chateau D’Yquem.  
Mr. Lurton’s wine facility was very modern and very compact.  We could see where he made, stored and bottled the wine.  In the center of it all is a wonderful tasting room where he shared a couple of his excellent wines – both white and reds – with us.   

We get pseudo French lessons on the bus while traveling to and from wineries and other sites.  We learn to pronounce words, and what various words and expressions mean. 

The entire day was arranged by a winemaker named Sylvie DuLong who hosted our group for a wine tasting and lunch at her family home/wine estate.  What a wonderful day she planned for us.  She choose the wineries we visited and invited the owners to be there personally to speak to us.  While none of the wines from this region are as pricey as the Margaux or other wines we tasted from other regions, these were all very good wines at very reasonable prices, ready to drink today and getting even better if cellared for a couple of years.  

After Chateau Marjosse, Sylvie led us to her winery, Chateau Lavergne DuLong.  We got a tour of the winery, a barrel sample of one of the reds and then were invited into her home where we tasted wine while enjoying a superb catered lunch.

We had appetizers, passed around on trays, consisting of  a small coquilles san Jacques in a puff pastry, smoked salmon and cream cheese on a pita bread slice, goat cheese between a halved cherry tomato on a toothpick spear, a small dish of seafood and rice, proscuito on toast, and others.  Sylvie’s rose wine accompanied the appetizers. 
We then proceeded to another room where three tables beckoned us to sit down and enjoy lunch.  We started with a salad of lettuce, candied pecans or walnuts with chopped duck gizzard and duck confit served with a small slice of foie gras (duck, of course) in a thin shell that had the consistency of a hard crepe.  This was absolutely delicious.  This dish was served with two red wines whose bottles were covered with tin foil in order for us to do a “blind tasting” to see if we could identify which wine was 60% merlot and which was 60% cabernet.  Glad to say both Jeff and I got it right.  Both wines were wonderful. 

The main course consisted of sliced duck breast, cooked to perfection, with a potato mold consisting of both white and sweet potatoes, accompanied by another mold of cooked vegetables.  This outstanding main course was accompanied by a 2009 red wine.

A small cheese course – salad and three cheeses, including a blue – came next followed by dessert, an apple tart – rather large at that – with caramel, marinated in calvados.  At the end of the meal, we all had espresso.  The French really know how to eat.  We’ve had extensive lunches – three or more four courses –  each accompanied by an appropriate wine and ending with espresso.  It’s always taken at least 2 hours to eat this meal which also includes fresh bread or a roll of some sort.  The bread and cheese here is fabulous as is the foie gras. 
We boarded the bus after cheering the young chef who catered the meal and headed towards a 12th century Abbey to see the ruins, the modern sculptures placed within its remaining walls, and visit the small museum attached to it. 
Last but not least, we finished with a visit to Chateau Fontenille where Stefan, the owner and wine maker personally gave us a tour and a tasting.  He pointed out that his grapes are tethered higher up to get them away from the moisture in the soil.  Excessive moisture is not good for grapes or wine making.  We tasted his rose, white and red.  

The weather wasn’t very nice all day long.  It rained hard in the morning and let up towards the middle of the day, with rain returning once we arrived back at our hotel around 7:15 pm.  Long day, but interesting sites and delicious food.  

Tomorrow we’re supposed to go on a boat ride and eat oysters (some of us that is – I don’t like oysters), have lunch, and then visit the sand dunes.  Depending on the weather, the visit to the dunes may not take place due to their becoming soggy mud in the rain.  The boat goes rain or shine, and lunch is indoors.  So, we’ll see.  

