
Wine Regions

Beaujolais:
Small region producing only red wines
Continental climate
Grape varietal: Gamay
Beaujolais nouveaux = new wine of 6 weeks old
Best appellations: Morgon, Julienas, Fleurie, Moulin à 
vent, Regnié, Saint Amour

Bordeaux:
Biggest region of A.O.C in France; 85% of red vine
Atlantic climate, gravely and clay soils
Grapes: Cabernet Sauvignon, Cabernet Franc, Merlot
3 sub-regions: 1°Left bank: Medoc ( Pauillac, Margaux) 
Graves (Pessac Leonian) and Sauterne
2°Entre-deux-mer
3° Right bank: Blaye, Cote de Bourg, and Libourne
(Fronsac, Pomerol  and Saint Emilion)
Famous Chateaux: Haut Brion, Yquem, Latour, 
Margaux, Mouton-Rothschild, Petrus, Cheval Blanc

Côtes du Rhône:
2 parts: from Lyon to Valence = north with continental 
climate and granite soil
from Valence to Luberon = South, with more 
mediteranean climate and limestone soil
Main Grapes in  red: Syrah (Shiraz) Grenache and 
Mouvedre - white: Viognier, Marsanne Rousanne
Famous appellations: Red: Cote Rotie, Hermitage, Saint 
Joseph, Chateauneuf du Pape, Gigondas, Cote du 
ventoux,Vaqueyras, Rasteau
White = Condrieu, Saint Joseph, Chateauneuf

Languedoc Roussillon:
Mediteranean climate and limestone and alluvial soil
Use to be a place for high volume and table wine
Now lots of good value for money production
Large variety of grapes: red= Cabernet sauvignon, 
Merlot, Cinsault, Carignan, Mourvedre, Syrah
White = Muscat, Sauvignon, viognier
Famous appelation: Strong red of Corbieres, Minervois, 
Faugères, Fitou, Pic saint Loup

Introduction guide to 
French wines

Your notes

Fo
llo

w
 u

s 
o

n
:  

   
   

 W
in

eT
as

ti
n

gI
n

P
ar

is
/ 

   
   

   
   

   
 @

w
in

ep
ar

is
/ 

Yo
u

 e
n

jo
ye

d
yo

u
r

ta
st

in
g?

 P
le

as
e

p
o

st
 a

 q
u

ic
k 

re
vi

ew
o

n
 T

ri
p

ad
vi

so
r

o
r 

A
ir

b
n

b
 o

r 
fa

ce
b

o
o

k



Wine Regions
Champagne:
World famous sparkling wine, due to second 
fermentation in the bottle
Northern French wine region
Cold continental climate 
3 grapes: Chardonnay (W), Pinot noir,(R) Pinot 
meunier(R)
From bone dry (exta brut) to sweet (demi-sec)

Loire valley:
Varied soil with granite, graves, chalk and limestone
Grapes: Red: Cabernet Francs , Malbec and Gamay
White: Sauvignon Blanc, Chenin Blanc, Melon blanc
Famous whites: Muscadet, Touraine, Sancerre, Pouilly
fumé, Menetou-Salon
Famous red: Chinon, St Nicolas de Bourgueil, Saumur
Mostly light red wines, can be served chilled
Dry white wines with mineral and citrus aromas

Alsace:
North – east region, close to Germany
Continental Climate, varied soil, with granite, sandstone 
and limestone
Mainly white winesmade with grapes like: Riesling; 
Gewürztraminer and Pinot gris + Muscat and  Sylvaner
Riesling = dry with citus and silex aromas, can produce 
sweet wines in late harvest
Gewürztraminer : more sweet wines with lychee and 
rose aromas

Bourgogne:
Single grapes: Red = Pinot noir; White = Chardonnay
Continental climate, limestone soil in Chablis, marl and 
clay the southern part
5 Sub Regions:
• Chablis, dry white wine with mineral aromas
• Côte de Nuit: most famous red wine ie: Clos 

Vougeot, Gevrey-Chambertin, Romanée Conti
• Côte de Beaune with  Beaune and Pommard in red 

and Meursault or Montrachet  in white
• Côts Chalonaise: Mercurey, Givry
• Maconnais: dry white wine like: Macon, Pouilly

Fuissé, Viré Clessé


