The French region of Provence is famous
for making rosé wines using this method.

decades and provide us with amazing
taste-olfactory sensorial experiences.

“pink Champagne on ice” and the product soon became a smash hit.

METHOD #3:
BLENDING RED WINE WITH
WHITE WINE – WITH BUBBLES

It was never the historical intention of
wine regions to produce rosé with bubbles, until in the 1950s, the French region
of Champagne had the brilliant idea to
begin production of lightly colored Champagne wines. The motivation behind this
was the lack of red wines in the region. Indeed, the AOC Champagne (Champagne
denomination) does not account for red
wines and no wine produced with the
word “Champagne” on the label can be
a red. The pioneering maisons in Champagne resorted to blending red wines
from Pinot Noir grapes with white wines

BUBBLES AND MORE BUBBLES

White wine and red wine can be mixed
to create a rosé wine. Most winemaking regions do not use this method, but
Champagne is a famous exception. Classical method sparklers like Champagne
are made by fermenting still (non-sparkling) wines from different grapes (the
“base” wines), then blending these base
wines, then fermenting a second time
in the bottle to create the bubbles (the
Methode Champenoise, pinpointed and
devised by Dom Pérignon, Dom Ruinart
and Madame Clicquot
centuries ago).

Bubbles not only reinforce the acidity of
the wine, providing for an extra layer of
freshness, drinkability and food pairing
capabilities, but also act as catalysts for
the lift of aromatics and smells in a wine’s
complexity. It is a winning combination and for the vast majority of experts,
properly produced and quality driven
rosé sparkling wines are at the top of the
rosé wine category, some bottles selling
for hundreds of dollars.
The percentage of rosé wine consumed in
the United States has
grown by double digits every year for the
past nine years. Time,
technology and knowhow have brought us
the best quality rosé
humanity has ever
seen. With a variety of
styles, dry and sweet,
fuller and lighter, rosés can please nearly
any palate...add bubbles into the mix and you’ve got yourself
an incredible experience that no respectable cellar or wine list should lack.

Mid-century songs, the like of “Hotel
California” by the Eagles, mention
“pink Champagne on ice” and the
product soon became a smash hit.

In most cases, rosé is not a wine intended
for cellaring or aging, as approachability,
freshness and fragrance are the prime
intentions of these wines. With blended
rosé, the likes of Champagne, this proves
not the case. Indeed, many great rosé
sparkling wines (only if produced with
the traditional classical method of refermentation in the bottle) can age for
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made with Chardonnay, to create a hybrid capable to present itself and qualifiable by law, as a Champagne. Pop culture
gobbled it up. Songs the like of “Hotel
California” by the Eagles even mention

International Opulence welcomes Diego
Meraviglia, President & Director Of Education,
North American Sommelier Association, as our
newest master sommelier columnist
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Rosé Champagne is
usually dry. The concept of blending a
white and a red wine
creates the result of
a ‘perfect hybrid’. Indeed, rosé wines produced in this method
tend to be the most structured and have
aromatics, characteristics and even tannins that resemble a red wine, with the
capability of pairing even with steak,
duck or dishes that are normally served
with full blown reds.

QUINTESSENTIAL
Home Cooking in Provence
BY JANA SOELDNER DANGER

T

he salty smell of seawater mingling with scents of
freshly caught fish and boat motor oil waft across
shallow blue tubs of still-flapping sea creatures on
tables lining the dock at the Old Port of Marseille.
Family fishermen and women who launched their small boats
at dawn offer catches they brought to shore a few hours later

as browsing customers surround their stalls. Mullet, grouper,
octopus, tuna, eel and other species may be offered, and it is
here at the Old Port that restaurateurs often come in search of
ingredients for bouillabaisse, the city’s signature dish, and locals
hunt for their evening dinners.

Winter 2017/18 Opulence

37

The bustling market is the first stop on our
Provence Gourmet adventure, a cooking class
that includes a walking tour of the city and
stops at different local markets where we
will meet farmers, producers and shopkeepers. The tasty ingredients we gather will later
become a delicious lunch, and as we walk,
our host Gilles Conchy shares stories about
the history and culture of Marseille, the city
where he grew up.

DIFFERENT SETTINGS
In addition to Marseille, Gilles offers the
classes in Aix en Provence and the Alpilles,
and each one culminates in a cooking session at the home of a different family member. Participants are greeted warmly and
the experience offers an opportunity to get
to interact with local residents in their personal environments, surely one of the best
parts of travel.
We will end our own day at the tastefully
decorated apartment of Gilles’ mother.
Cooking students in Aix en Provence will
visit the local goat cheese farm and an area
winery before arriving at Gilles’ own home,
a contemporary, ochre-colored house designed with the help of an architect friend
to take advantage of summer shade and
winter sun. Part of the 12-acre property is
devoted to Gilles’ organic vegetable garden.
In the Alpilles, the culinary journey ends near
St. Remy de Provence in a beautifully renovated old barn set on 20 picturesque acres of
French countryside, the home of Gilles’ aunt.
Classes are small—from two to eight students—and are conducted in English, French
or both.

THE JOURNEY CONTINUES
After leaving the port, our next stop is a small farmers’ market where
stalls burst with fresh produce like bright peppers, plump, firm tomatoes, purple eggplants, crisp greens, and tender young artichokes. “I
like to visit markets where my favorite producers lay out their produce,”
Gilles said. “When you visit a farmers’ market on a regular basis, you start
talking with the people there. Some even become friends.”
Next, we stop at a small family butcher shop that Gilles has been
frequenting for years. Cuts of beef, pork and lamb glisten in glass
cases, and when Gilles points to what he wants, the friendly butcher
weighs and cuts the selection by hand. It’s a far cry from the plasticwrapped meats and poultry at self-serve American supermarkets.
Unlike the Alpilles and Aix en Provence, there is no winery in
Marseille, so we visit a local wine shop where bottles from Provence
and other parts of France neatly line the shelves. After Gilles describes
the recipes, the proprietor chooses three different vintages for us. It’s
Gilles’ favorite wine shop: “I always go there, because I know I will find
the perfect wines to pair with that day’s meal,” he said.

A LOVE AFFAIR WITH COOKING
“As a kid, I was always hanging out in the kitchen baking cakes, pastries and crepes with my mother, and she’d also ask me to help with
dinners,” Gilles said. “Both my grandmothers were good cooks, too, and
I was always impressed with how they prepared large meals for family
reunions. Food and cooking were definitely a big deal in my family.”
His recipes now focus on local Provencal cuisine with added
Mediterranean and Italian influences. “Most of all, I like to pre-
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pare and eat fresh local produce from the farmers’ market or the
fishermen’s boats that are just reaching the shore,” he said.

A CITY GUIDE
Before starting his cooking classes, Gilles worked in the garment
industry. Later he became a city tour guide, which provided an easy
segue into his cooking school. His love for good food and cooking,
his background in the States and the opportunity to host in beautiful homes made the new venture seem possible.
His favorite part? “I love meeting the people,” he said. “Last year I met
over 500 different ‘students’ from very different backgrounds and
cultures. There’s lots of curiosity and sharing during the Provence
Gourmet sessions.”
He usually chooses the day’s recipes at the last minute. “I like to
make up my mind on the menu the very morning of the class,
depending on what is fresh and seasonal and available,” he said.

A TASTY FINALE
When we have finished gathering our ingredients and learned
a bit more about Provence and the Marseille, we climb the stairs
to his mother’s apartment with a décor she designed herself to
recall mid-20th-century France. Then we begin cutting produce
and meat, rolling pastry dough and preparing our creative menu
of green olive tapenade, eggplant caviar, pissaldiere tart, grilled red
peppers, artichokes barigoule and lemon meringue tartlets.
At last we gather at a table on the sunny patio bordered by potted
green plants and flowers, uncork the wine and enjoy what we’ve
cooked, what we’ve learned and the new friends we’ve made.
Bon appétit.
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