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Bistro Drinking 

Travel is the gift that keeps on giving, from the fun of planning, through the trip itself and its 
aftermath: the memories, the photos, the new tastes acquired and brought home. But of course, 
nobody I know is doing much traveling this summer…..so we decided to do some armchair travel, to 
the bistros of Paris! We’ve prepared your ‘ticket’ via 5 wines that practically beg to be drunk with a 
Croque Monsieur, a nice garlicky salad, and –most importantly!-some joie de vivre. 

3 of the wines are from France’s Southwest, a land of odd grape varieties and assertive food. If you 
enjoy these wines, try to find Jean & Paul Strang’s excellent book on the area and its food: Goose Fat 
and Garlic. Make the cassoulet, and pair it with the Jouclary Rouge. Plan on a nap. 

White #1) 2018 Domaine des Terrisses Gaillac Blanc Sec  
  
Gaillac has made wine since well before the Roman conquest. While 
they do not go back quite that far, the Cazotte family has owned 
Domaine des Terrisses since 1750. Alain and Brigitte Cazottes, like 
the generations before them, have expanded the estate which now 
includes 40 hectares of vineyards. In the 1960’s and 1970’s Alain’s 
father was among a small group of Gaillacois vignerons to produce 
estate bottled wines which focused on quality and authenticity. Alain 
and Brigitte continue in the same vein. The vineyard is situated along 

the “Premiere Cotes” of Gaillac, the hillsides facing south-southwest toward the Tarn River with 
predominantly clay soils that Alain says are similar to those found in the Medoc. The majority of the 
vineyard is planted with the traditional grape varieties of the region; in this case Mauzac and Loin de 
L’oeil. For their Blanc Sec, they add a little Sauvignon Blanc to the local grapes, for a zesty, fresh wine 
with flavors of ripe pear, lychee, and grapefruit zest. 
 
 

White #2) 2019 Jean Aubron Folle Blanche  Sur Lie  
Since 1843, Jean Pascal Aubron’s family has been tending their 
vineyards around the town of Vallet, outside of Nantes, near the 
Atlantic Coast. They own 11 hectares (about 27.19 acres) of the 
acclaimed Grand Fief de l’Audigèrefrom which they make a legendary 
Muscadet, but also this ‘country wine’of the old Gros Plant or Folle 
Blanche. The vineyard sits on gabbro (volcanic rock) deposits, 
allowing the full expression of the Folle Blanche grape while 
maintaining its legendary acidity.  

The Grand Fief de l’Audigère is a classified vineyard, its wines 
recognized for their quality for centuries. Jean Aubron uses 
traditional vinification methods, transferring the wines midway 
through the fermentation process to underground glass-lined tanks, 

where they finish and sit on their lees for between 6 to 10 months, giving the finished wine a creamier 
mouthfeel.. 

Aromas and flavors of fresh green apple, white peach, and tea dominate, with zesty acidity balancing 
the creamy quality. 
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Red #1) 2018 Chateau Jouclary Cabardes Cuvee Tradition 
The Cabardès appellation-one of France’s newest- is located on 
the southern slopes of the Montagne Noir, the most southern 
outcropping of the Massif Central and just outside the medieval 
walled city of Carcassonne. Its unique geographic and climactic 
situation gave rise to the area’s motto: ‘Vent d’Est, Vent d’Oest. 
In fact, growers are mandated to plant 40% ‘Atlantic’ varieties, 
i.e. Cabernet, Merlot, etc, and 40% ‘Mediterranean varieties’, 
such as Grenache and Mourvedre. At Ch Jouclary, Merlot and 
Cabernet Franc are the largest component and supply the 
backbone of the wine, while the old vine Grenache and Syrah 
from the stony upper hillsides contribute ripe flavors and 

warmth on the palate.  

Full of red and black fruit flavors, plus undertones of spice and a subtle smokiness, this Cabardes was 
born to handle the assertive foods of southern France: spicy sausage, pork, duck. Try your hand at a 
cassoulet! 

 

Red#2) 2018 Domaine du Cros Marcillac Lo Sang du Pais 
 

 Marcillac is found in the western part of Auvergne, nestled in the 
mountain range known as the Massif Central. The vineyards lie along 
steep slopes in a remote valley that draws warm and dry air from the 
Mediterranean during the summer and fall and shelters the vineyards 
from the harsh winters. The history of the vineyards is closely aligned 
with the Abbaye at Conques whose monks planted vineyards in the 
area beginning in the 10th century. The devastating effect of 
phylloxera at the end of the 19th century and the economic problems 

of the early 20th century led to the great abandonment of the vineyards. During this period the region 
steadily depopulated with many Auvergnats going to Paris and finding work in the restaurant trade. 
Over time, many of them opened their own bistros which became an important customer base for the 
farmers back home who were reconstituting the Marcillac vineyards. 

Domaine du Cros, with its 22 hectares, is the largest independent producer in the appellation and 
Philippe Teulier and his family have been instrumental in reestablishing the reputation of Marcillac’s 
wines. They plant the local grape, Fer Savadou, on iron-rich red clay shot through with limestone. The 
wine is aged in large oak and chestnut barrels, and tastes of black cherry, blackberry, with a pure 
mineral blast on the finish. Perfect with anything grilled and meaty. 
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Rose Option) 2019 Ferraton Cotes-du-Rhone Rose ‘Samorens’ 

Founded in 1946 by Jean Orrens Ferraton, Ferraton Pere et Fils is 

steeped in the sunshine of the Rhone Valley. The Domaine started with 

one small vineyard, then expanded when Jean’s son Michel made the 

acquaintance of Michel Chapoutier. He expanded into other villages of 

the northern Rhone, while also taking the production organic and 

biodynamic. Their Cotes-du-Rhone Rose comes from clay-limestone 

vineyards on the Rhone’s eastern bank, and is a blend of 75% Grenache, with the rest Syrah and 

Cinsault. In this wine, the Ferratons value freshness above all else; the wine is lively and zesty, with 

aromas and flavors of strawberry, raspberry, citrus, and spice. Drink with: summer afternoons. 


