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Drink...
In his new series of columns,  
Richard Hemming discovers the 
great wines of France as mentioned in 
great quotes spoken by great people

Wine Quoter, Part one:  
Hilaire Belloc and cHamBertin

domaine odoul-coquard 2015 Bourgogne (£20.40 Hedonism)
The demand for Burgundy has become so high that £20 is fast 
becoming the entry point these days. It’s hardly good value in a global 
context, but it still delivers a quintessential Burgundian experience for 
a fraction of the price of Chambertin. In an excellent vintage like 2015, 
‘basic’ Bourgogne rouge such as this one from Domaine Odoul-Coquard 
delivers satisfyingly rich red fruit, silky tannins and fragrant floral aromas.

domaine armand rousseau 2014 chambertin (£1,810 Hedonism)
I’ve tasted this legendary wine once in my life and like Hilaire Belloc, 
I’ve never forgotten it. Made in minuscule quantities and lusted 
after by every wine lover the world over, Rousseau’s Chambertin 
never comes cheap, sadly. From this sacred cellar comes a wine of 
incredible depth of flavour and concentration, with all the majesty 
and firmness of the appellation – liquid hedonism.

Jean-claude Boisset 2012 Gevrey-chambertin (£47.50 Hailsham Cellars)
This producer is based next to Gevrey-Chambertin, but they make dozens 
of wines from all over Burgundy, each one expressing its own distinct sense 
of place. This Gevrey-Chambertin displays typically high tannin alongside 
cranberry, rhubarb and cherry fruit with loads of generous floral perfume 
too, providing a fleeting glimpse of the magic of Chambertin itself.

Eat...

On the menu next month: 
Pain perdu à la Normande

The French Revolution 
by michel roux Jr. 

Published by Seven 
dials. Hardback rrP 

£25; eBook £12.99. 
Photography  

© cristian Barnett. 

À la maison

Flavours of France
IngredIents
Serves 4
• 12 new potatoes, scrubbed
• 4 chicken legs
• 1 tbsp smoked paprika
• 4 tbsp olive oil
• 2 red, green or yellow peppers, halved and 

seeded
• 2 onions, peeled and thinly sliced
• 6 garlic cloves, peeled and chopped
• 3 bay leaves
• 2 thyme sprigs
• 200ml white wine
• 1 tbsp piment d’espelette or chilli flakes
• 4 large tomatoes, peeled and diced
• salt and freshly ground black pepper

Method
Cut the potatoes in half, put them in a pan of 
salted water and bring to the boil. Cook them 
for 10 minutes, then drain and set aside.

Joint the chicken legs into thighs and 
drumsticks – or ask your butcher to do this 
for you. Season them with salt and smoked 
paprika. Heat the oil in an ovenproof pan 
or a flameproof casserole dish and fry the 
chicken pieces until golden brown on both 
sides. Remove them from the pan and set 
them aside. Slice the peppers into long strips 
and fry them in the same pan until tender, 
then add the onions, garlic and par-boiled 
potatoes. Cook them over a medium heat for 
5-6 minutes. Preheat the oven to 200°C/Fan 
180°C/Gas 6.

Tie the bay leaves and thyme sprigs 
together and add them to the pan along 
with the wine and piment d’espelette or chilli 
flakes. Add extra chilli if you like your food 
really spicy. Add the tomatoes, then put the 
chicken and any juices back into the pan and 
stir gently. Put a lid on the pan or cover it 
tightly with foil and place it in the oven for 30 
minutes or until the chicken juices run clear. 

Check the seasoning, then serve or set 
aside to enjoy later.

Poulet Basquaise
Basque-style chicken

New
series

So said Hilaire Belloc in The Path To 
Rome, his account of a pilgrimage 
across France in 1901. So what made 
the wine so unforgettable?

Chambertin is a grand cru vineyard in 
Burgundy, around 20 kilometres south 
of Dijon – and it creates one of the 
world’s most legendary red wines. 

The grape is pinot noir, a notoriously 
fickle variety that achieves perfection 
only in the very best terroir.

That might sound like a load of 
Bellocs – but tasting is believing. 

The grand cru sites of Burgundy 
(only 1% of the total vineyard area) are 
classified as such because they create 
wines that have something special, 
something magical – although that isn’t 
always easy to put into words. 

Chambertin is known as one of 
the most robust and powerful styles, 

packed with intricate complexity and 
powerful tannin, capable of ageing for 
decades. At peak maturity, they exhibit 
a kaleidoscope of esoteric aromas 
– truffle, earth, spice, jasmine and 
sumptuous red fruit.

Such is the reputation of Chambertin 
that several surrounding appellations 
borrow its name – hence the village 
of Gevrey-Chambertin, which lies at 
the foot of the slopes of Chambertin 
itself and is also the name of the larger 
surrounding appellation.

Only a few dozen producers make 
Chambertin and even the cheapest 
bottle costs almost £250. 

Luckily, there are several affordable 
alternatives – try seeking out the 
suggested recommendations 
below and you might just have an 
unforgettable experience.

“I forget the name of the place; I forget the name 
of the girl; but the wine was Chambertin”


