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food & drink

The former province of Gascony 
is situated in the south-western 
corner of the country, and while 

the province no longer exists in terms 
of administrative purposes, the cultural 
identity of this part of France is still very 
much alive. And, nowhere is it more 
evident than in its rich gastronomy.

The use of regional products and 
traditional cooking methods, such as 
cooking in goose and duck fat, gives this 
area its renowned recipes and flavours. 

The region’s finest export is 
undoubtedly foie gras. Literally meaning 
‘fatty liver’, foie gras is made from a duck 
or goose that has been specially fed for 
the last weeks of its life. The creamy, silky 
unique-tasting liver is enjoyed in terrines, 
mousses, sliced and seared, as well as a 
host of other creative recipes from ice 
cream to soup.

Duck and goose dominate the menu 
with well-known dishes such as confit de 
canard. Confit is the past participle of the 

French verb ‘to preserve’, 
and this hearty dish kept 
Gascons going through the 
cold winters. 

First, the duck is salted 
to remove excess liquid 
before it is roasted in duck 
or goose fat until tender. 
Once cold, the meat could 
be stored in the set fat for 
up to six months. 

Cassoulet is another 
famous dish from south-
west France. Not for the 
faint-hearted, this meaty 
casserole is a substantial 
dish that is perfect for the winter months. 
Originally a peasant dish, it could be made 
with pork, sausage, duck confit, gizzards as 
well as white haricot beans. 

When it comes to fruit, plums are 
Gascony’s finest offering. Somewhat 
confusingly, fresh plums are known as 
prunes, and the dried plum is a pruneau.  

This month, we explore the rich gastronomy of south-west France

Regional spotlight: Gascony
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on the menu next month...
... APRiCOT And LAVendeR 
ALmOndine
We share a recipe for this elegantly 
flavoured beautiful pâtisserie.

The wines of Gascony offer great value as well as great taste, says Richard Hemming

What to drink…

Plaimont, Grand Héron 
2014 IGP Côtes de 
Gascogne  (£7.99 Majestic 
Wine)
This white is a great 
introduction to the Gascon 
style, with generous lemon 
fruit flavour and some light 
floral character too. it’s been a 
stalwart of the majestic Wine 
range for over 15 years.

Château Barréjat, 
Tradition 2012 Madiran 
(£8.95 Stone, Vine & Sun)
This madiran is a typically 
heavyweight red that is a 
great example of the Tannat 
variety. To tame the tannins, 
try decanting it a few hours 
in advance and drinking it 
alongside hearty fare such as 
duck, game or foie gras.

Domaine St-Lannes, 
Signature 2014 IGP 
Côtes de Gascogne (£7.95 
WineTrust100.co.uk)
Another typical white of 
the region, blended from 
Colombard, Gros manseng and 
ugni Blanc. if you’re looking for 
affordable, refreshing summer 
wine, this is perfect. it’s citrusy, 
grassy and crisp.

Gascony has an abundance of vineyards, yet the wines of this region 
are relatively little known. There’s a good reason for this – a large 
proportion of the grapes harvested here are destined to be distilled 
into armagnac, the famous local brandy. That means the wines of 
Gascony often get unfairly dismissed. The good news? That makes it a 
great hunting ground for good-value bottles.

The generic appellation for the region is Côtes de Gascogne. more 
than 90% of this is white, made from the same grapes that are grown 
for Armagnac. They aren’t well-known varieties, but the best examples 
bear a close resemblance to sauvignon Blanc: light, crisp and zesty. 

However, Gascony’s most venerated whites are quite different. 

These hail from a small appellation called Jurançon, and are much 
riper and more full bodied in style. They can be sweet or dry, and the 
best examples can rank among France’s very best wines, but the small 
volumes produced means they are not easy to find.

For reds, madiran is the name to look out for. made from the local 
Tannat variety, they tend to have a dense, cherry fruit flavour and very 
high tannins. That gives something of a reputation as being tough 
and rustic, which isn’t really fair. it’s true that they are full bodied and 
powerful wines, but the best producers create balanced, complex 
wines that offer a delicious alternative for lovers of high octane reds 
such as Bordeaux or Châteauneuf-du-Pape. 

The fruit can be found 
in a range of dishes 
from tartes or roasted 
with meats such as 
pork, lamb or rabbit.

When it comes to 
cheese, again strong 
flavours prevail here. 
Roquefort, dubbed 
‘the king of cheeses 
and the cheese of 
kings’ is a favourite. 
This tangy and salty 
cheese made from 
sheep’s milk has a  
soft creamy texture 

and signature blue-green mould 
marbled throughout. 


