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Drink...

Over the last 12 issues of Living France, I 
have recommended a dozen wines that 
represent some of the most iconic – and 
expensive – names in French wine. 
There was one Champagne, two red 
Bordeaux, a red and white Burgundy, 
two whites from the Loire and two reds 
from the Rhône, one Beaujolais, one 
Alsatian and one Sauternes.

If you had bought all of them, it 
would have cost over £15,000, which 
is more than most of us would spend 
on wine in a lifetime! However, I also 
recommended some of the best-value 
equivalents, which would have cost 
£160 for the case. At around £13 per 
bottle, that’s still double the UK average 
price, but I do think it represents 
excellent value. 

For my last column in this series, I’m 
going to recommend the three wines 
I think are the most compelling buys 
– and try to convince you why they’re 
worth the money.

The first argument says that because 
UK excise duty is a fixed cost, you get far 
more quality when you spend more. In 
a £5 bottle, less than 40 pence goes on 
the grapes; but at £10 per bottle, that 
rises to £2.75. So spending twice the 
price gets you seven times the quality. 
The second argument appeals to your 
heart. Wine is a unique reflection of 
the people, the place and the time 
that create it. Nothing else can capture 
the spirit of an origin so completely – 
and so deliciously – and France is the 
absolute master of that craft.

In his final column of the year, 
Richard Hemming recommends three 
of his favourite wines that would 
make great gifts or be the perfect 
accompaniment to a festive feast 
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Domaine huet, Pétillant 2012 Vouvray 
(£23.50 The Wine Society)
Since July 2018, this sparkling wine from the Loire has jumped from 
the 2010 to the 2012 vintage – but the price has hardly changed, and a 
vintage champagne of this quality would comfortably cost double the 
price. The secret is taking a naturally high acid but fairly neutral variety 
– chenin blanc in this case – and letting it rest in the bottle for years to 
develop that irresistible toast and baked apple aroma. 

Guigal 2015 côtes du rhône 
(£9.95 The Wine Society, £11.99 Waitrose,  
Ocado and widely available elsewhere)
A staggering 170 million bottles of Côtes du Rhône rouge are produced 
every year, which explains why it is such a well-known name. Guigal are 
the masters of the style, blending the ripe bramble fruits of grenache 
with a high proportion of peppery syrah to create a full-bodied, hearty 
and satisfying red with subtle spicy complexity from oak ageing.

cave st-Verny, Pinot Noir 2016 IGP Puy de Dôme 
(£8.50 The Wine Society, £10.95 Lea & Sandeman)
In the April 2018 issue, I recommended the 2015 vintage of this wine, 
now superseded by the 2016. Once again, this co-operative has made 
one of the best pinot noirs in the world at the price – far better than the 
most ‘affordable’ red Burgundies. A notoriously fickle variety, pinot noir 
is all too often thin and flavourless, but this one captures all the red fruit 
fragrance and refreshing lightness of the variety.

À la maison

Flavours of France

On the menu next month: 
Poulet Basquaise 

Eat...

Encyclopedia of Chocolate 
by Frédéric Bau and École 

du Grand Chocolat Valrhona 
(Published by Flammarion 

2018, £24.95). Photography 
© Clay McLachlan 2018.

Chocolate financiers, 
citrus streusel and 

candied orange peel

MeThoD
Prepare the chocolate financiers. Combine 
the ground almonds, confectioners’ sugar, 
cornstarch, and cocoa powder in a mixing 
bowl. Lightly beat the egg whites with a fork to 
liquefy them. Incorporate the egg whites and 
whipping cream into the dry ingredients. Set 
aside the batter.

Chop the chocolate and melt it slowly in 
a bain-marie or in the microwave oven (on 
defrost or at 500W maximum, stirring from 
time to time).

Pour a little of the batter over the melted 
chocolate, stirring energetically with a flexible 
spatula to combine. Then fold this mixture 
back into the remaining batter carefully. 
Chill for at least two to three hours. This is an 
important stage in the recipe, as it will allow 
the financiers to rise well when baked.

Prepare the citrus-flavoured almond 
streusel. Combine the brown sugar, ground 
almonds, flour, and finely grated zests in a 
mixing bowl. Cut the butter into small dice and 
mix it into the preparation using your hands 
until it reaches a crumbly texture. 

Chill for at least 30 minutes. Preheat the 
oven to 300°F-325°F (150°C-160°C). Arrange 
the crumbly dough on a baking sheet or 
silicone baking mat. Bake for about 10 
minutes, until nicely browned.

Prepare the financiers for baking. Preheat 
the oven to 350°F (170°C). Pour the chocolate 
batter into the moulds and sprinkle with 
diced candied orange and baked streusel 
crumbs. Total baking time is 15 to 20 minutes. 
However, to ensure that the streusel and diced 
orange peel stay at the top of these little cakes, 
you may bake them in two stages. Bake the 
financier batter for four minutes, then sprinkle 
them with the two ingredients, and return to 
the oven for about 10 minutes.

IngredIents Serves 6-8
chocolaTe fINaNcIers
•	 2 ¼ cups (6 ¾ oz/190g) 

ground blanched almonds

•	 1 generous cup (5 ½ oz/150g) 
confectioners’ sugar

•	 1 tablespoon (⅓ oz/10g) cornstarch

•	 1 ½ tablespoons (⅓ oz/10g) 
unsweetened cocoa powder

•	 9 egg whites

•	 ⅓ cup (75ml) whipping cream

•	 1 ¾ oz (50g) bittersweet 
chocolate, 60% cocoa

cITrus-flaVoreD 
alMoND sTreusel
•	 4 tablespoons (1 ¾ oz/50g) 

light brown sugar

•	 Generous ½ cup (1 ¾ oz/50g) 
ground blanched almonds

•	 Generous ½ cup (1 ¾ oz/50g) cake flour

•	 Zest of ½ unwaxed orange

•	 Zest of ½ unwaxed lemon

•	 3 tablespoons plus one 
teaspoon (50g) butter

•	 8 ½ oz (240g) diced candied orange peel

tImIng
Preparation time:  
30 minutes

cooking time:  
30 minutes

refrigeration time:  
2 to 3 hours

equIpment
•	 one piping bag

•	 Baking sheet with 
financier moulds

•	 one baking sheet or 
silicone baking mat


