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Who is this course aimed at? 
 
Although we hate to admit it, those Frogs certainly know a thing or two when it comes to wine and food – sacre bleu! If you 
like the finer things in life, you will love our French Wine and Food Matching Workshop. No prior knowledge is required, but a 
sense for adventure and a voracious appetite are an advantage.  
 

Our goal 
 
Parlez-vous francais? Non? Neither do we. France is without doubt the world’s most famous and most complex wine growing 
country, with more than its fair share of fuss and nonsense. We will breakdown the intricacies of French wine into memorable, 
bite sized chunks, explained in plain English. We will take you on a whistle-stop tour of some of the world’s most famous 
vineyards matched to the regional cuisine – you will be in foodie heaven!  
 

Course Content 
 
Our French Wine and Food Matching Workshop is a gastronomic tour through France’s famous and lesser-known wine regions. 
No other country boasts such a culinary heritage: its wines and produce are the envy of the world.  
 
France is one of the oldest as well as largest producers of wine in the world, with huge regional variation to match its cuisine. 
In this one-day workshop we will guide you through the wines and dishes of classic regions of Alsace, Bordeaux, Burgundy, 
Champagne, Loire and Rhone. We will also introduce the exciting and often good-value wines from the Languedoc – 
Roussillon, Provence and South-West. Each region will be explained with reference to history, grapes, appellations, terroir, and 
wine-making methods.  
 
We will discuss the fundamentals of food and wine matching in depth and show that although there are some matches made in 
heaven (such as Sauternes with foie gras), probably the best matches of all are local foods with local wines. We will guide you 
through the complexities of the appellations and will point you in the direction of good affordable French wines to drink and 
finer wines to lay-down as an investment. During the day we will pass on insider tips to help you navigate the pitfalls of buying 
French wine in shops and restaurants – and of course how to handle those snooty sommeliers! 
 
The following subjects will be covered during the course of the day on a country and regional basis. 
 
• Overview and history of French food and wine culture 
• Key grape varieties  
• Geography, climate and regions of France 
• Viticulture and winemaking practices 
• Wine classification system 
• Wine and food matching 
• A regional wine and food tour 
• The future for France 
 

Agenda 
 
11.00 - 11.15  Student introductions and summary of day’s activities 
 
11.15 - 12.15 Systematic approach and wine & food matching principles (2 wines) 

glass of champagne and smoked salmon canapes) (1 wine) 
 
12.15 - 13.30  Champagne, Loire, Alsace (3 wines) 
 
13.15 - 14.30  Burgundy, Bordeaux (2 wines) 
 
14.30 – 15.15  Rhone, South of France (2 wines) 
 
15.15 – 15.45 Choosing from a wine list, wine, care and service, 

Other non-classic regions and choices (1 wine) 
 
15.45 – 16.00  Future of France and Question Time 
 
 
 
 
 
 
 
 
 
 
 
 



15 Bunhill Row, London EC1Y 8LP,  Ph 0845 – 555 1100 or 0845 – 555 1110  Fax 0845 – 555 0011 
info@londonwineacademy.com   www.LondonWineAcademy.com 

 

Time    Equipment. 
11am - 4pm   Your tasting glasses will be provided. Please bring a pen and paper 
 
 
 

 
Sample Menu 

A 6 course degustation menu with matching wines will be served during the day. 
 

Apéritif 
Smoked salmon canapé - 
Alfred Gratien Brut NV 

 
Foie Gras 

Riesling Vieilles Vignes Dmne Lucas & Andre Rieffel 2005 
 

**** 
 

Starter 
Warm Goat’s cheese salad (Crottin de Chavignol) 

Sancerre, André Dezat 2006 
 

**** 
 

Main 
Entrecôte Bordelaise with shallots and duxelles cooked in red wine reduction 

Ch. Batailley, Pauillac 2001 
Chateau Du Gaby,Ac Canon Fronsac 2004 

 
(Vegetarian option) 

 
**** 

 
Cheese 

St Marcellin 
Crozes Hermitage Les Chenets 2005 

Comté 
Meursault, Les Tillets, Domaine Patrick Javillier 2005 

 
**** 

Dessert 
Crème Brulée - 

Chateau Fayau Cadillac 
 

Tate Tatin with Vanilla Ice Cream 
Jurancon Vt,S De Nov,Dom Cauhape 2004 

 
 
 
 

 
 Venues     

Bunhill Row 
15 Bunhill Row, London EC1Y 8LP 

Atlas PH 
16 Seagrave Road, London SW6 

The Peasant 
240 St John Street, London EC1V 4PH  

     
 

Please check the diary dates to see which venue applies to your chosen workshop 
 


