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Discuss the laws, rules and regulations of the EU and France

Match appellations with the regions where they are located
and their principal grapes and wine styles

Discuss wine making methods used to make red wine in
various regions of France

Explain the factors that affect the taste of wines of France

OBJECTIVES




AOC
Regions
Appellations
Villages

+
Wn
—
-
O
<
=
Z
rm




Why study the laws if the EU?




EUROPEAN UNION WINE REGULATIONS

Protected Designation of Origin (PDO)

Produced from grapes grown in the specific territory (100%), listed the
name on the label

Names are registered and delimited boundaries are assigned
Defined Viticulture practices: Max. yields, permitted grape varieties...
Defined Vinification practices
Defined wine characteristics
Can be identified by the traditional terms of the country
Typically do not include grape variety on label

Protected Geographical Indication (PGl)
85% of grapes come from a registered geographical region
Viticulture and Vinification are defined but less strict than PDO
Grapes listed on the label will be listed in descending order.
May list grape variety on label

Wine/Table Wine:
Least strict, No geographical indication, vintage, grape on label




French Regulation AOP/AOC = PDO

Under AOP regulations, France’s
winegrowing areas are divided into:

Regions
Districts
Villages, towns, or communes
Individual vineyards or crus ("growths").
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Bu rgundy, Cru SyStem, established 1861

*33 vineyards, allin Céte d’Or and Chablis
*Near hill tops

*All reds come from Céte de Nuits
*~1% of wine, age 20-30 years

*Mid range of hills
eLabel includes vineyard name as well
as village name

*More complex, more intense

*~10% of all Burgundy Wine

*Along low slopes & hill tops
*All wine sourced from village

*Lower yields, higher alc.

*53 villages, 23% of all Burgundy Wine

*General large areas, 65% of all wine
Y from Burgundy



All Bourgogne wines are Appellations d'Origine Controlée
(AOC), today they are 84*,

- 33 Grand Cru AOCs Grand Cru Appellations

1% of total production
eg. Charmes-Chambertin, Montrachet

— 44 Village AOCs

Village Premier Cru Appellations
10% of total production

640 climats classified in Premier Cru

eg. Chablis 1°" Cru, Montmains

Village Appellations

37% of total production
eg. Mercurey, Pouilly-Fuissé

— 7 Regional AOCs
Regional Appellations
52% of total production
eg. Bourgogne Aligote,
Macon-Villages

27%

‘F{ed wines ‘Rosé wines j Crémant de Bourgogne [ White wines

5 year average 2012-2016



https://www.bourgogne-wines.com/shop/gallery_files/site/12881/12905/26305.pdf

Producer is Domaine de La Romanee Conti (DRC), a famed and top-notch winery.

OCIETE CIVILE DU DOMAINE DE LA ROMANEE.CONI  Romanee Conti is a grand cru
== 000PRIETAIRE A VOSNE-ROMANEE (COTE-D'OR) FRANC==  appeliation in Burgundy, a
monopole owned by DRC.
/ Very limited production,
extremely high quality and

ROMAN E E-CONT]| oo

“Recoltés” implies quality on
APPELLATION ROMANEE-CONT! CONTROLEE a burgundy or champagne
label. It means estate grown

/7 . Py,
/ //.//'.// -’i/)/ //A l//f.‘ °‘//1-"/ /Zr h_grapes'

_ LES ASSOCIES-GERANTS This wine is rare enough to
WELENE004]14 <« g7 e have a unique bottle number.
ANNEE 2004 <« g Vintage is 2004 is a good but

not a grand year. So this wine

A. 9. Véa
T 77"D  should not be as expensive as

I AR AT those from the grand vintages.

et

Not surprisingly, such high quality wine is bottled in the estate.



French Wine Label

g Vintage Year
“Wine of >§< #
Burgundy” -~
—— N VINCENT)
grapes‘:?nt/‘:r\z g‘j:/vn BOI‘::!NGgZNE 2003

Regionwhere \@Wde/ Cé/‘a'm'l’/ %W

grapes were grown

—MACON-VILLAGES

Appellation ControL’_’a APPELLATION MACON-VILLAGES CONTROLEE
Statement (AOC)

Vinifié, élevé et mis en bouteille & Fuissé par

JJ VINCENT & FILS, négociant
Alcohol Content ﬁ ALC.125%BYVOL ~ CHATEAU DE FUISSE - 71960 (FRANCE) 750 ML
PRODUCT OF FRANCE




Wine Regions
Chablis
Cote d’Or (Regional and Village and Cru)
 Climate Varies: Continental cold winters,
warm summers. Changes with hills,
Saone River, and course of weather
* Cote de Nuit
e Soil: varied some chalk, limestone, marl
(clay), gravel and sand
* Cote de Beaune (White and Red)
* Soil: Limestone and Clay
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Guild Somm Video: https://www.guildsomm.com/learn/videos/m/videos/16280



https://www.guildsomm.com/learn/videos/m/videos/16280

CHABLIS

Key figures for the Chablis wine region
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2% 65%
100% Chablis Chablis
- O | 00% Grand Cru
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Chablis

Premier Cru Petit Chablis

White wines Chardonnay varietal

=y

40 Climats classified as |° Cru
/ Climats classified as Grand Cru

Source: https://www.bourgogne-wines.com/shop/the-bourgogne-wines-
boutigue,2326,9587.htmI?&args=Y29tcF9pZD0xNjczJmFjdGlvbjlkb2N1bWVudGhlcXVIImIkPSZ8#key figures Bourgogne



https://www.bourgogne-wines.com/shop/the-bourgogne-wines-boutique,2326,9587.html?&args=Y29tcF9pZD0xNjczJmFjdGlvbj1kb2N1bWVudGhlcXVlJmlkPSZ8#key_figures_Bourgogne

Red Wine Region

Grape Variety: Gamay

Nouveau, Beaujolais, Village, Cru (10)

Soil: granite

Topography: hilly up to 3,300

Climate:

Vinification: Carbonic Maceration (not Cru)

oo
m
>
=
O
—
>
n




Bordeaux Wine
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A Valuable Interactive

macaire  Resource:
http://www.bordeaux.com/u
s/Our-Terroir/The-Medoc



http://www.bordeaux.com/us/Our-Terroir/The-Medoc

Bordeaux Grape Varieties
REDS



Climate: Maritime
ldentify the influence

Soil: Gravel & Limestone (Left Bank)

Clay with some limestone and
sand (Right Bank)
Viticulture: Depends on Appellation
Vinification: Depends on Appellation
Cru System: Depends on Appellation
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Video: https://www.guildsomm.com/learn/videos/m/videos/16292



https://www.guildsomm.com/learn/videos/m/videos/16292

Important to know about Bordeaux
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Premiers Cru of Medoc (Classification of 1855)

Appellations of Bordeaux
e Medoc, Grave, St. Emilion, Fronsac, Pomerol

* Appellations of the Medoc:

Saint Estephe, Pauillac, Saint Julian, Moulis, Listrac, Margaux

e Saint Emilion Grand Cru vs. Grand Cru Classe
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Northern Rhone Valley Southern Rhone Valley :_EI
Location Location m
X
Grape variety Grape variety I
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Watch and Learn, The Rhone Valley:
https://www.guildsomm.com/public content/features/videos/m/videos/16248



https://www.guildsomm.com/public_content/features/videos/m/videos/16248

