Bordeaux – Day Nine

Our last day in Bordeaux on this wine lovers tour.  If you’re interested in wine lovers tours, there are more scheduled for this year and in the planning stages for next year.  You can go to http://www.wineloverstours.com/ for additional information. 
It was another rainy day as we started out on the bus at 9:15 a.m. for our first stop at Chateau Pitray. This is a real chateau, about as close to a castle as one can get, that has been in the wine maker’s wife’s family for about 600 years.  In 1850, the house portion was redone to add things like heat and bathrooms, etc.  The castle (I like to call it that rather than a chateau) also has four rooms which are rented out as a bed and breakfast. There is also a chapel on the property where services are conducted on an occasional basis.

The Chateau is owned by the Count and Countess de Boigne who greeted us when we arrived and gave us a fascinating history of the house, the vineyards, and the family.  Three of us who were not up for climbing around the cellars and among the barrels stayed in the house with the Countess.  After the perfunctory tour, the group, minus a couple of us went into the lower depths to taste the wine.  Jeff liked the 2009, but not the 2008.

We moved next to the Chateau Puy Arnaud, a very different winery.  This one was much more modern and produced wines that are biodynamic – whatever that means.  Many in the group took yet another tour, while a few of us decided to camp inside the tasting room and wait for the actual tasting to begin.  We tasted three wines. The 2010 was quite good and reasonably priced.  The 2008 was pricier.  Then we tasted a younger, more Beaujolais-type wine which was okay.  In all, reasonably good wines. 

Time for lunch and we’re late for our appointment, as usual.  The last time this tour group had lunch at Le Belvedere was in 1992.  The restaurant is still under the same ownership and still in the same spot high above the Dordogne river.  Would have been a nicer view without the rain, but no matter.  We were ushered into the restaurant, introduced to the owner/chef and his wife and presented with an astounding meal. In all, we tasted six local wines – three whites and three reds – and all were quite good.  But the star of the event, of course, was the food.  

We began with a terrine of salmon and codfish served with a light and fluffy whipped tomato concoction that was delicious.  Next we feasted on the main course consisting of two baby lamb chops (great to have something other than duck or beef) on a tomato coulis accompanied by a kebab of tomatoes and zucchini, a mushroom pudding, and a crisp potato dollop.  The entire group joined the clean plate club over this dish.

For the cheese course, we got to choose two of four cheeses.  There was a brie, a goat cheese, a chaumes-like cheese and another soft-ripened variety.  Jeff chose two and I had the other two so we got to taste all four cheese varieties.  Dessert was a chocolate frosted chocolate and white mousse cake swimming in a wonderful possibly citric sauce.  Even the non-chocolate lovers among us (do you believe there are such folks?) ate every bite.

The restaurant is a small place with two rooms and seats for maybe 30 - 40 people.  But today (Monday), we seemed to be the only customers.  We spent a wonderful three hours savoring this delicious lunch, our farewell meal with this wonderful group of people with whom we spent the last week.  We, two other couples, and another participant are leaving tomorrow to return to our mundane lives.  The rest of the group goes on to other parts of Bordeaux to continue having great meals and tasting and learning about wonderful wines.  
I must admit that the experience of dining and learning about wine is greatly enhanced when the owners themselves speak to us about their processes and products.  These people also encourage questions and answer them all thoroughly.  Some speak English and others do not, but Vin, our fearless tour leader, is fluent in French and translates for us. 
Back on the bus we have the afternoon “off.”  By the time we leave to begin our hour-long journey back to Bordeaux and the Novotel (our home away from home for this entire time) the day is nearly gone.  It’s hard staying awake for the return trip and most of the passengers take a quick cat nap, which is also difficult when a couple of the folks keep talking loudly enough to keep us awake.  Traffic on the way back sometimes resembled DC in rush hour, so we didn’t get to the hotel until 5:30 or so.  Some rush off to buy cheese and chocolate or whatever souvenirs they want because the next hotel, we’re told, is in the middle of nowhere and time for shopping is not built into these wine lovers tours.

We figured out how to set our TV set to wake us up so we don’t have to depend upon the front desk, but it doesn’t matter anymore.  We’re leaving tomorrow and won’t need an alarm to get us up.  Our flight to Paris doesn’t leave Bordeaux until 1:40, so we have a van coming to take us to the airport at 11 a.m., a very civilized hour.  The rest of the group is going on to Pauillac and will leave around 8 a.m. – not a very civilized hour.  Other people are leaving at different times and this presented Vin with a challenge to be able to get all of us where we needed to be on time and within budget.  But, he solved the dilemma – I hope. 

We leave the Novotel after having finished the cheese we have been storing in our small refrigerator.  I won’t miss the room – the soft bed and the squishy pillows – but have come to appreciate that the Internet is free.  Would we return to Bordeaux?  Very likely we would.  Would we go on another wine lovers tour?  You bet.  In October 2013, Vin is talking about doing the Alsace and taking a cruise on the Rhine to taste wine and have gourmet meals.  Sounds good to me!
All we want now are two uneventful and on time flights from here to Dulles airport.  Miss our house, friends and family and want to celebrate our grandkids 9th birthday.
