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food & drink

The most easterly region of France, 
Alsace boasts a gastronomic heritage 
rich in meaty dishes and charcuterie, 

as well as specialities including choucroute 
(sauerkraut), for which the region is 
particularly well-known. The shredded 
cabbage is fermented in saltwater and is often 
cooked with Riesling white wine, potatoes 
and spices.

With an abundance of vineyards, Alsace is 
famous for its white wines, but its beers are 
equally renowned, and for those who prefer 
a stronger tipple, many eaux-de-vie are made 
here with fruits such as cherries, mirabelles 
and raspberries. 

When it comes to meat, pork takes pride  
of place on the menu, and it features in a 
variety of dishes: from lardons in a tarte 
flambée, Alsace’s take on an oven-baked thin-
crust pizza topped with cream, onions and 
chopped bacon, to smoked pork loin or fillet, 
known as kassler (pictured right).

Another popular dish is presskopf à 
l’alsacienne, a cold cut which is usually served 
in slices as a starter. It is made with pork 
brawn (tête de fromage) and slow-cooked with 

carrots, leeks, onions, celery, garlic, parsley, 
and white wine. Baeckeoffe is one of the best-
known Alsatian specialities. The dish takes its 
name from the word meaning ‘baker’s oven’ 
in Alsatian dialect. Traditionally, women 
would prepare this dish on Saturday evening 
and leave it with the baker to cook in his oven 
on Sunday while they attended the church 
service. It is made with pork, lamb, beef and 
sliced potatoes, and slow-cooked in a white 
wine sauce, usually Pinot Blanc or Riesling.

Chicken is also popular, and is often served 
with mushroom and cream sauce. You’ll also 
find freshwater fish on the menu, such as 
fried carp, pike and salmon. 

When it comes to cheeses, the region  
takes pride in its Munster cheese, made  
from cows that graze the lush pastures of  
the Vosges, renowned for producing milk  
of high quality. Munster is an unpasteurised, 
soft fermented cheese, which many enjoy 
with a touch of cumin.

And there’s also plenty on offer for those 
with a sweet tooth, including pain d’épices, 
pretzels and kouglof – a delicious sweet 
brioche with raisins. 

This month, we explore the distinct flavours and hearty dishes of this eastern region

Regional spotlight: Alsace
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ON THE MENU NEXT MONTH...
BLUEBERRY TART
We share a traditional Franche-Comté 
recipe for ‘tarte aux brimbelles’.

The wines of Alsace are full of eastern promise, as Richard Hemming discovers
What to drink…

Cave de Turckheim, Booths 
Vieilles Vignes Riesling 2009 
(£52.69 for 6, Amazon – price  
may vary)
Riesling is one of the few white 
varieties that ages well, and it’s 
an Alsatian speciality. This old 
vines example still has plenty of 
ripe lime fruit and a good drizzle 
of honey, but it finishes bone 
dry and the high acidity leaves 
lip-smacking freshness.

Cave de Turckheim, Brand 
Gewurztraminer 2011  
Alsace Grand Cru 
(from £17.75, Chester Beer & Wine, 
Virgin Wines and other independents)
Gewurztraminer is the calling card 
of Alsace. This medium-sweet, 
flavoursome example from the co-op 
cellar in Turckheim is from a Grand 
Cru vineyard called Brand and has 
opulent rose aromas and super-ripe 
lychee fruit.

Hugel, Tradition Pinot Gris 
2013 Alsace 
(from £12.50, widely 
available)
Hugel is one of the most 
reliable producers in Alsace, 
and the family have been 
making wine there since 
1639. This Pinot Gris has 
lovely pear-skin fruit flavour 
with a sweet spice sprinkling 
on the finish.

Most Alsace wine is white, and it’s usually made from a single grape 
variety. These tend to be strongly aromatic, and often have residual 
sugar. Unfortunately, it can be hard to know the exact sweetness of 
Alsace wines from their labels – but there are a few clues. Anything 
labelled Vendanges Tardives or Sélection de Grains Nobles will 
definitely have some level of sugar, with the latter category denoting 
very sweet dessert wine. The most helpful producers feature the word 
sec to indicate dry wines, but most don’t bother, sadly.

Thankfully, choosing grape variety is much easier, as this will almost 
always be stated clearly. The main varieties are Pinot Blanc, Riesling, 

Pinot Gris, Muscat and Gewurztraminer, each of which has their 
own distinct personality. Pinot Blanc is usually quite light and citric, 
Riesling tastes more like lime juice, Muscat has a musky grape juice 
character while Gewurztraminer is a flamboyant, extrovert grape 
variety that reeks of Turkish Delight and tropical fruit syrup.

Because Alsace white is aromatic and often quite sweet, the 
wines are often paired with spicy food, especially Asian cuisine – 
but they also make a fine accompaniment to the local Munster 
cheese. Here are three recommendations showing Alsace wine  
at its best.


