Bordeaux – Day Eight

Another rainy day today, but there is still a lot on our agenda  We’re going first to a town called Arcachon where everyone but me will cruise around the bay and eat raw oysters.  I will stay on dry land to explore the little tourist town and get in some much needed shopping time.  After all, someone has to help the French economy!  And, as an omen, it stopped raining, so that it’s a little chilly, but pleasant enough to visit the rows of shops that line both sides of the main street.  I met up with the oyster-eaters a couple of hours later who all inspected my few purchases! 
Those on the boat enjoyed the cruise because it didn’t rain and apparently the captain was able to put down the plastic sides so that they didn’t freeze either.  Oysters were good, said Jeff.    

I, in the meantime, took advantage of the sale at an Italian products shop featuring lots of murano glass jewelry and other products.  There were chocolatiers and stores offering exotic foods including several varieties of salt and duck products. Some shops sold clothes and accessories and souvenirs of all kinds.  I didn’t help the economy very much, but did get another mask to add to my collection.  Another thing I noticed is that no shop keepers could speak English.  I was quite surprised since I thought that the French had taken great strides to learn to communicate with English speakers – not just Americans.  At our hotel, the wait staff can barely communicate and the desk clerks are only one step above that.  In general, I find that the French we have encountered think it’s easier to ignore something or declare it “impossible” than try to accommodate you.  The true exception was Sylvie who yesterday went way above and beyond to help our group out.
We ate lunch in a nearby town at a one-star Michelin restaurant called La Gueriniere  where the owner himself, Patrick, came out between courses to speak to us about the food.  We had Kir as an aperitif and some small appetizers including an oyster concoction in its shell, sausage and smoked mozzarella, and a fish with rice “sushi roll.”  I didn’t eat the oyster, but everyone said it was good.  I enjoyed all the rest. 

First course was a duck pate consisting of several layers and different duck presentations such as confit, foie gras, etc.  It was really delicious.  Next course was a fish – cod or pollack – done to perfection with a black olive topping served on a small helping of creamy polenta with a broiled thick tomato slice garnished with basil.  That dish was also excellent.  Next we had a cheese course consisting of four different cheeses – a camembert, a goat cheese, a very soft onion flavored cheese and a hard cheese.  The plate also contained a slice of jellied quince and a few lettuce leaves.  All the dishes were accompanied by bread and two wines that went beautifully with the meal – a white and red  – see photos. 
Dessert was an apple and cream filling served in a semi-hard shell accompanied by a very small scoop of apple sorbet.  Two and a half hours, a few bottles of wine and several decibels of noise later and louder, we left to get back on the bus and head for what was to be our final destination – the dunes.   We all agreed the restaurant deserved at least one more Michelin star.
It was now 4 p.m. and the rain was coming down once more (actually it was pouring). So. we made a quick decision NOT to visit the sand dunes but to go right back to the Novotel and call it a day.  Today is Sunday, so everything is closed anyway.  Good thing we had plenty for lunch because it will be darned hard to get dinner here in Bordeaux tonight.  Fortunately, we have some cheese remaining and I bought a fresh baguette in Arcachon if we absolutely have to have eat something later on.  
Tomorrow is our last day with this group and our last day and night here in Bordeaux.  We are coming home – hip, hip, hooray!  We got a new bus driver yesterday because the one we had for the first part of the trip was assigned long ago to another group of tourists.  They are really lucky.  Our new bus driver drives like a cowboy.  He breaks hard and jerkily and I am now wearing my car-sick bands constantly.  Philippe, the cowboy, is not nearly as pleasant as Jean Louis was.

So tomorrow, in lieu of a farewell dinner, we will turn our lunch into a farewell event of sorts.  We and two other couples are not going on to Bordeaux 201 (the second week of this trip).  We have had fun, tasted some good wine, seen some beautiful country and had some excellent meals all accompanied by excellent wines.  We’ve taken advantage of the hallmarks of France – excellent cheese, wine, and food. 

Most of all, we’ve enjoyed the company.  We knew many of the folks from our trip last year to Argentina and it was great fun renewing our friendship.  I’m sure we will see many of them again on future trips.  We met other folks who have gone on Vin’s trips and they are great people as well.  The Bordeaux wine makers we talked to all asked where in the USA we were from and we told them we represent states form coast to coast.  What we have in common, of course, is our love of good wine, good food, and the appreciation that someone else has planned a fun, affordable, and interesting way to take advantage of both! 

