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food & drink

Y es, Bourguignons love their food, 
probably as much as they love 
their wine. Their dishes are 
hearty and rich in flavour, as 

locals make the most of the wonderful 
produce their region offers.

In the north of Burgundy, near Chablis, a 
meal will start with gougères, a cheesy choux 
pastry ball. They come in individual choux, 
or in larger, airy buns that are torn apart and 
shared around the table. 

The region is renowned for its snails, and 
you cannot visit without trying an escargot 
or two. They are prepared with a delicious 
garlic and parsley butter, which melts into 
the shells as the snails cook.

People in Burgundy fight off the harsh 
winters with hot stews and rich soups. Oeufs 
en meurette is a popular starter. Shallots and 
lardons are added to a red wine and meat 
stock soup, topped with a poached egg and 
served with crispy bread.      

Boeuf bourguignon is also a major 
regional speciality. This heart-warming stew 
is made with beef chunks which are cooked 
slowly in red wine (yes, more wine), along 
with carrots, celery, onions, lardons and 
served with potatoes.

And don’t forget the tempting cheese 
platter. Try, if you dare, the very runny 
Époisses cheese, or a creamy Soumaintrain, 
as well as the often forgotten, but no less 
delicious, Pierre qui Vire.

Desserts in Burgundy are often made with 
cooked fruit such as pears or peaches which 
are poached in, you may have guessed, red 
wine. Some desserts include cassis 
(blackcurrent liqueur) or other red fruit 
sauces, but if you like a bit of chocolate at 
the end of your meal, then you must try a 
chocolate Escargot de Bourgogne. Invented 
by Pierre Lanvin in 1916, they are now made 
in Burgundy’s regional capital, Dijon, and are 
a favourite among locals. 

This month, we explore the traditional, nourishing and mouth-watering dishes of Burgundy 

Regional spotlight: Burgundy
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on the Menu next Month...
... French onion soup
We share the recipe for this classic simple soup  
and discover the food and wines of Pays de la Loire. 

The region is renowned for its snails, and you 
cannot visit without trying an escargot or two

What is it that makes Burgundy’s wines so special? Richard Hemming finds out
What to drink…

Domaine Servin 2014 
Chablis (£11.99 Majestic 
Wine and widely available)
chablis is a jewel in the 
crown of French white wine, 
and this bottle is a brilliant 
example. sophisticated and 
elegant with a subtle citrus 
flavour and medium body, 
this is an absolute fail-safe.

Albert Bichot 2012 
St-Romain (£24 Oddbins)
if you’re going to splash out on 
a top Burgundy, then st-romain 
is a lesser-known name 
representing a smart buy.        
This village is about 5km 
north-west of meursault and 
this example exhibits all of the 
richness, complexity and power 
of its famous neighbour.

Albert Bichot, Secret de 
Famille Pinot Noir 2013 
Bourgogne (£14.50 
YourSommelier.co.uk)
good red Burgundy comes at a 
high price, but even then it can 
sometimes disappoint. Bichot’s 
secret de Famille red illustrates pinot 
noir at its best: light, fragrant and 
bursting with ripe red fruit.

i t may look like any other French wine region, with picturesque villages 
nestling amid undulating hills, but Burgundy boasts the most expensive 
agricultural land on the entire planet.
demand for wine from Burgundy has gone stratospheric in recent decades, 

but its production volume remains small, accounting for only 3% of France’s 
total wine output. as a result, prices have shot up. While there is no such thing 
as good, cheap Burgundy any more, the best wines are still simply unbeatable.

They grow two main grapes here: pinot noir and chardonnay. styles can 
vary greatly depending on where the vines grow. The northernmost region is 
chablis, where the cool climate produces racy, vibrant, steely whites.                        

drive south for 200km, and you’ll reach the mâconnais, which makes riper, fuller 
styles of chardonnay, often aged in oak to add sweet spice flavours.

meanwhile, the best reds are found roughly in the middle, in a region lying 
between dijon and Beaune called the côtes de nuits. again, each village 
produces a different interpretation of pinot noir, from the firm tannin of gevrey-
chambertin to the fragrant elegance of Vosne-romanée.

considering it is such a small region, the multiplicity of producers and 
appellations can be bewildering – but it does mean there’s a style to suit almost 
every palate. Figuring out which ones are your favourites might not be a cheap 
exercise, but it will definitely be fun!


