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You may have noticed the absence of
scores used to sell our wines at French
x Grocery. You know: 96 points Robert
Parker, 92 points Wine Spectator. How
does every cabernet sauvignon man-
age to get at least 92 points from Wine
Spectator? ItQ not that the wines we
sell don@score well, although | didn@
realize this was an athletic match, but
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%&ﬂﬁmmm that | don@find these scoring systems
congruent with what | value in wine.
However, if | were a better business man | would feature
them. No one can accuse me of being good at business,
though.
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If I led you to believe you could shop for wine based on
scores you would miss out on so many terrific experiences.
For example, you would never drink Beaujolais, much less
Cru Beauolais like Morgon or Fleurie whose prices are often
in the P 0 siitke territory in which you find their northern
neighbors in Bourgogne. If Beaujolais is ignored by the score-
keepers, though, why should we pay attention to them? Be-
cause they are delicious and the scorekeepers are wrong.

I think itQ even more frustrating than that actually: scores exist

to sell wine. They reflect little more than sales priorities. | as-

sure you, the great tastemakers are appropriately stocked with

Beaujolais for their needs, but they don@make sure you are.
Which came first, the chicken or the egg? Are these wines ig-

nored because customers don@want them or because we are

not being led by professionals to the same wines they enjoy?
One may never know, but it is my duty to share great wines
with you.
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I love maps. This one came from barolocholo.blogspot.com

Cru Beaujolais

While the best producers provide us with delicious Beaujolais regardless of the make and model, the best stuff comes from

what we call &Cru€ Beaujolais. These are the named villages, Morgon, Fleurie, Moulin-a-Vent and Regnie among others. The

spicy and aromatic nectar of Gamay is the ultimate French wine: a versatile partner with French cuisine, omnipresent on the

best wine lists of Paris, and ultimately a focused illustrations of terroir. While Gamay is on the low end of the tannic spectrum,

Cru Beaujolais is denser and richer than simple Beaujolais, and the aromatics are spicier and fuller.

Keep in mind that Beaujolais lies just north of Lyon, the gastronomic capital of France in my humble opinion. Copious amounts
of Beaujolais are served in all the cafes and bistros, which is a testament to its versatility, and frankly its deliciousness. A 16%

Lef

alcohol cabernet sauvignon screaming for attention has very little need to elbow in at the table. However, a 12.5% Morgon, full
of flavor and finesse charms its way right in and begs you to indulge, which is what we all need this time of year.




May | mention just a few of these charming dinner guests you can find here at French Grocery?

52YFAYS RS I +2dziS RS & -RISNBH @Rt fodokiOfnhatg! Sheperigriddh 2 v 0
every task herself including pruning, racking and botting. Drinking something you know a kindred spirit worked

so hard on, and having it hit home runs with every sip, is the most we can ask for as wine lovers. At this price

itQa steal and future vintages will not be this cheap! ($22 Kermit Lynch Wine Merchant)

gﬁﬁ t - a0Ff DNJ y I NIGFISNIE LIS daRsStyBie gears old this bottle is proof of Beaujolais@
'ié!! longevity. Very floral and spicy, Julienas was named after Julius Caesar, perhaps because it can be quite power-
Pascal GRANGER ful compared to its neighbors. ($22 Rosenthal Wine Merchant)

WSHt ¥ dzf ¢ KS @Sy S & Moagén Mg he myfavamite of the Crus, although 1@ really
just beginning to figure it out. It seems more earthy at the very least, and dare | say fuller in body?

IMPORTED BY KERMIT LYNCH
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| can@quite put my finger on it but often | can at least find a Morgon among other crus when /// - S

W2 s
blinded. But as long as Thevent is making it, you can count on splendor. One of Kermit Lynch@ San- P Bherct
&Gang of Four,§ this is a standard bearer and worth stocking up on. ($30 Kermit Lynch Wine Mer- il i
chant)
5dzL)JS5dzo £ S . S| deedrhaindihas baenmincantinuous operation since 1512, and == 4.

2077

cranks out the single best value among Beaujolais today. Strong proponentsof | ut e r anos
chemicals or synthetic fertilizers, this is the most wholesome wine | know of at their level of pro- .
duction. Not much of 2011 is left and we@ be on to 2013. (515 Kermit Lynch Wine Merchant)

52YFAYS RS& . NJRadpidis the SewgsticrS, estabilished in 1988. Some readers
might remember this gem from our wine schools this past summer; cherry, cherry, cherry and more
cherry I recall. (522 North Berkley Wine Imports)
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B - I . N Vv i tige ghost recognized product of Beaujolais, synony-

e a UJ O al S Gmubeled bottles stacked by the case in the super-
markets just before Thanksgiving. Now, forget everything youQe known or

tasted before. | was never so excited about Nouveau that | rushed out to buy a bottle upon its release (always the third Thurs-

day of November), but if | didn@the good stuff was quickly gone. While most of the whole regionQ production goes to Nou-
veau, the best producers only allocate a small portion of the harvest to it.

NouveauQroots lie in a simple celebration of the harvest. It was the first wine ready to drink for the farmers and soon bistros
in Lyon and Paris were celebrating the harvest as well. In the second half of the twentieth century, however, some very large
producers turned the process into what more closely resembles an industrial production than wine-making. To meet the dead-
line, grapes were picked earlier and earlier and sugar was poured into the vats to compensate. Slap some balloons on the label
and the kool-aid-like concoction was more fit for children than adults.

These days, in large part due to some of the producers | mentioned above, even Nouveau is being rescued. The Nouveau
method uses carbonic maceration. Grapes are not crushed, but placed in vats whole cluster. The vats are sealed air-tight and
carbon dioxide is allowed to build up as each grape literally ferments inside its skin. Wholesome producers will avoid adding
sugar and enzymes to speed fermentation. When the wine is eventually poured off, it is very low in tannin and as Jancis Robin-
son described: it is the closest thing ¢to drinking wine directly from the vine.€

Beginning the third Thursday of November we will offer three terrific Beaujolais Nouveau. WS I Y . JwN&Roglyyfakids 500
cases, 52 YI Ay S SFrdmtishddatdovs) and WS | Y QGrdg bfFourNAR are estate wines. Celebrate the beginning of
the holiday season by taking a bottle to your Thanksgiving dinner.
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PESKY LEFTOVERS: HUMBLE CASSOULETCassoulet is not merely a fancy word for cas-

serole. Nor is it simply an opportunity to com-

bine random items from the pantry into a single dish. Richard Olney called it ¢a voluptuous monument to
rustic tradition.€ In the winter, when Cassoulet reappears on the menu at French Grocery, we cook white
beans slowly in the oven with all the aromatics (onion, garlic, celery carrot and bayleaf). A ham hock and
a nice slab of pork belly season the beans and add a silky gelatinous texture. The oven provides indirect

; : - heat which helps keep the beans whole, all the while a creamy
broth forms. We cook the duck separately, confit, also at a low
~ temperature in the oven, submerged in its own fat. The meat be-
i comes almost one with the fat, inoculating it from the common
problem of drying out.

- i These two products, beautiful in their own right, are then com-
B bined, with the addition of more pork belly (lardon), in a cassoulet
dish and put into a hot oven. When a gratin crust forms on the top,
 itQbroken, again and again, until the cassoulet is filled with
"@1 not the kind of guy to stop and take pictures of crunchy bits amidst the creamy beans. An entire new sensation has
his food. But it looks like this. been made.

T www.foodandthefabulousican

You will probably soon have a refrigerator full of Thanksgiving leftovers. The legendary leftover sandwich
is only exciting once, and dried out turkey is as boring as it gets. In New Orleans we used to resuscitate
turkey in gumbo, but one year | ate so much of it | don@think IQ ever have an appetite for it again. This
year, |10 make cassoulet.

| do not recommend canned beans for this. They are fine in many applications, but we need these beans
to cook down with all the aromatics and seasoning meat. Canned beans are already soft and will not hold
up to the extended cook. Go ahead and soak dried beans overnight on Thanksgiving. They@ be nice and
hydrated to cook the next day, or refrigerated they@ wait even longer for you. If you made turkey stock,
add that to the beans when you cook, but if you didn@there should be plenty of bones and scraps to
cook with the beans that will add tons of flavor. Just make sure itQall in large enough pieces so you can
easily remove them. If all your stock went into gravy, | think it could make a fine addition, assuming you
made good gravy.

The aptly-named cassoulet dish, a casserole dish or even an over-proof skillet will make a perfect vessel.
Fill it up with the beans, stock, plenty of fat (duck, pork, butter or olive oil), left-over turkey meat, un-
cooked bacon and finely chopped aromatics (we use plenty of garlic). Leave this in the oven for as long as
it takes for the beans to get creamy and soft and for everything to become one. Each time you check on
the cassoulet, add water as itQ needed and crack the crusty top each time, turning the layers over. This is
meant to take a while, but in the oven you@ worry less than on the stove. Hopefully there@Qa chill in the
air and your home can use the extra heat.

If you have some dressing left over, itQterrific crumbled over the top at the end. Although, if youQe
done well enough the magic is really in the gratin-like crust that will form on its own.

Order your Thanksgiving Pie!byosapiucttayp”" November

Cont Meti sem det6a0i23G62AD7L
Traditional Varieties, 9" $22.00
Pumpkin, Apple, Pecan, or French Silk Chocol ate
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