
 

Bordeaux style Reds 

After completing this session you should know: 

1. The Description and Technical Charactersistics of the C1 Bordeaux Class 
2. The historical connection between Bordeaux and England.   
3. The relative importance of Bordeaux in the history of France. 
4. The geographic features and wine production in Bordeaux 
5. The Six large families of Bordeaux Appellations 
6. The 4 quality levels of Bordeaux wines 
7. Right Bank – Left Bank difference. 
8. What is a Garagiste. 
9. New world Bordeaux style blends 
10. What is the globalization of the wine market 
11. Typical descriptors  

C1. Dry Red Bordeaux Style 

A red wine to be consumed with food. Better wines in this class are virtually free of 
residual sugar, although a well-balanced and well-aged wine will have a softness that 
could be mistaken for sweetness. The garnet edge of a well-matured wine is preferable to 
the red-purple of a young wine. 

Varietal wines in the Bordeaux Style Dry Red Class must contain at least 85% of one of 
the following grapes: Cabernet Sauvignon, Cabernet Franc, Merlot, Petit Verdot, Malbec, 
or Carmenere. 

Blended wines in the Bordeaux Style Dry Red Class must contain at least 85% of two or 
more of the above varieties blended to create an elegant combination rather than a wine 
resembling one of the components. 

Technical Characteristics: 

Ingredients: Grapes 
Alcohol: 11% - l3.5% 
Colour: Medium red to garnet 
Sugar: 0.0% - 0.35% 
Specific Gravity: 0.990 - 0.993 
Acidity: 5.5g/L - 6.7g/L 
pH: 3.4 - 3.7 

History of Bordeaux: 



Bordeaux' history is one of wine and roses. As far back as the third century BC, when it 
was founded by the Romans, the region's wines began enjoying a favourable reputation. 
In the mid-12th century, however, its path to worldwide wine fame was set forever when 
King Henry II of England married Eleanor of Aquitaine and thus gained control of the 
Bordeaux region. 

Eleanor's marriage to Henry of Anjou also ushered in a rivalry between France and 
England for control of Aquitaine and the vast English territories in France that would last 
for three centuries. However, for Bordeaux, the marriage brought only good, as the King 
tried to gain favour with Bordeaux citizens by allowing them, among other concessions, 
tax-free trade with England. As a result, Bordeaux wine became the cheapest imported 
wine and, unsurprisingly, a major hit with the English. 

From 1154 to 1453, Bordeaux prospered under English rule, whose continued fondness 
for the region's red wine - known across the Channel as claret - helped the region gain a 
worldwide reputation for quality wines. Today Bordeaux produces more fine wine than 
any other region in the world. From its 100,000 hectares (247,000 acres) of vineyards, the 
region typically produces around one-quarter of France's total appellation d'origine 
contrôlée (AOC) wine, of which 75 per cent is red. Although we consider Bordeaux to be 
a fine wine area, only 3% of production is Cru Classé or Grand Cru. 

Outside its renowned wine industry, Bordeaux's other claim to fame is its three temporary 
turns as the capital of France, each occurring when the country was on the verge of 
defeat. It assumed the mantle of capital first during the Franco-Prussian War of 1870-71; 
then at the beginning of WWI (1914) and most recently, for two weeks in 1940, just 
before the Vichy government was proclaimed. 

Geography: 

 
Appellations in the Bordeaux region  

Bordeaux is often described as "the largest fine wine vineyard in the world". Bordeaux 
has always been at the center of attention in the wine world, with some of the greatest 
wines, the most historic chateaux and all the glamour and prestige one could want. But 
this hides the fact that more than half of the production is just simple Bordeaux Rouge, 
with a little dry Bordeaux Blanc.  
The generic appellation 'Bordeaux' is applied to all wines produced in the Gironde 
department, as long as they satisfy a number of relatively strict conditions relating to 
grape varieties and restrictions on yield. In the Bordeaux region a total of 113,000 
hectares in 57 appellations produce 800 million bottles of wine per year in a variety of 
styles.

We can group these appellations in six large families:



• Bordeaux and Bordeaux Supérieur, which 
occupy 46,8% of the Bordeaux vineyards; 

• Médoc and Graves (16,5%), the Médoc is 
subdivided in the so called village 
appellations (Pauillac, Margaux, Saint-
Estèphe, Saint-Julien, Moulis and Listrac); 

• Saint Émilion, Pomerol and Fronsac 
 de Pomerol, Montagne, Lussac, Puissegu

and Saint Georges);  
(10,4%), and their satellites (Lalande in 

• Les Côtes Rouges (14,4%), Which stretch out along the right bank of the 
Garonne River (Premières Côtes de Bordeaux), the Dordogne River (Côtes de 
Castillon and Côtes de Francs), and the Gironde Estuary (Côtes de Bourg and 
Côtes de Blaye); 

• The dry white wines, les Blancs Secs (8,3%), Spread out over the entire 
Bordeaux wine growing region with the exception of the Medoc where their 
presence is exceptional; 

• The sweet white wines, les Blancs Moelleux (3,4%), of which the most famous 
ones are in the Sauternes appellation.  

• Alternate map 

There are the following quality levels in the appellations law: 

Lowest 
Standard  Vin de Table

Table wine. No restrictions whatsoever, and it 
reflects in the quality of the wine - not much 
character.  

Second 
Standard  Vin de Pays The standard of the wine varies with the region, 

the grape variety and the year.  

Highest 
Standard  

VQPRD  
Vin de Qualité 
Produit dans 
des Regions 
Déterminée  

AOC 
Appellation 
d'Origine 
Contrôlée  

An AOC wine comes from a 
geographically defined and 
limited area which lays down 
rules in regard the grape 
variety, alcohol content, yield, 
pruning etc.  

VDQS 
Vin Démimité 
de Qualité 
Supérieure  

A VDQS wine is also governed 
by a set of rules, though not as 
strict as those in the AOC.  

 

Right Bank/Left Bank 

Soils on the Left Bank are gravel over limestone. On the Right bank the limestone comes 
to the surface and gravel is less prominent. Some areas such as Pomerol sees the 
emergence of clay. The gravel soils are warmer and allow the ripening of Cabernet 
Sauvignon. The Right bank soils are cooler (water retention properties of the clay) and 
Cabernet Sauvignon has difficulty ripening here. Merlot and Cabernet Franc are the main 

http://www.bordeaux.com/d_faq.html


cultivars here because of their more generous ripening characteristics. Red Bordeaux is 
almost always a blend of different wine varieties. Merlot and Cabernet Sauvignon are 
complementary and it is also an insurance in an unpredictable climate. Merlot grapes bud, 
flower and ripen earlier than Cabernet and are much more susceptible to Coulure, which 
can effect the harvest quantity enormously. Cabernet, on the other hand, ripens so late 
that a cool and wet summer can seriously effect its outcome. Blending both grapes 
reduces the risk considerably. 

Garagiste – Garage Wines 

Started with Jean-Luc Thunevin making wine in a garage in St. Emilion. The Garage 
wine recipe – small yields, organic viticulture, canopy management, hand harvest, bunch 
sorting, clean cellars, wild yeasts, wooden fermenters and new oak barrels for aging. 
These wines are seldom seen here because of small production. 

Soils 

 [Remember: Terroir   =   Region   +   Appellation   +   Grapes   +   Wine making]  

Terroir =”Viticultural Voodoo” – Matt Kramer 

Terroir: is the coming together of the climate, soils and landscape. It is the combination 
of an infinite number of factors: temperature by night and by day, rainfall distribution, 
hours of sunlight, slope and drainage to name a few.  All these factors react with one 
another to form in each part of the vineyard wha we French call Terroir.” Bruno Prats. 

 New World “Bordeaux style blends”: 

As a result of decades of cross-pollination between the wine industries of California and 
Bordeaux, beginning with the seminal joint venture of Robert Mondavi and the Baron 
Philippe de Rothschild in 1979, styles of California Cabernet Sauvignon have taken two 
directions: 1) The original 100% varietal Cabernet Sauvignon; and 2) Meritage blends. 

The term “meritage” (rhymes with “heritage”) was coined in 1988 when a group of 
California vintners held a contest to find a suitable descriptive name for what had been 
previously called “the Bordeaux blend.” Since these Cabernet blends might contain less 
than 75% Cabernet, they couldn’t use the varietal name and had to be called “red table 
wines.” So the Meritage Association was founded to give name and definition to 
American wines made in the Bordeaux style. To use the name “meritage,” a red wine 
must meet several criteria and be composed of two or more of the eight sanctioned 
grapes: Cabernet Sauvignon, Merlot, Cabernet Franc, Petit Verdot, Malbec, Gros Verdot, 
Carmenere and St. Macaire. 

Meritage wines typically represent the finest products of the wineries that produce them. 
Some wineries actually use the term in their labelling: Franciscan, Flora Springs, Jekel, 
Kendall-Jackson, Raymond and Round Hill, for example. Others use proprietary names, 



such as Opus One, Insignia, Cardinale, Dominus, Assemblage, Isosceles, Tapestry, and 
Quintessence. Opus One, the original “meritage” wine, continues to use the term “red 
table wine” on its label. 

Globalisation: 

Recently the wine industry has gone Hollywood. Sideways and Mondovino have for good 
or ill impacted the wine industry. Sideways brought a welcome focus to a difficult grape, 
Pinot Noir. The resulting clamor for anything Pinot has driven up prices of the best and 
led to production of some indifferent plonk. In a less splashy way Mondovino highlighted 
the perils of Globalization. It portrays Robert Mondavi, Michel Rolland and Robert 
Parker as the champions of this phenomenon. By making wine in a more accessible style, 
it “terroir” vanishes. Old world wines say less about place. At the same time, New World 
producers are battling to produce wines that say something about where they are grown. 
Altogether it makes today’s wine world exciting. 

The Wine: 

Typical descriptors include: 

1) blackcurrants, cedar, old furniture and cabinets, coffee, 
tobacco, cigars, cigar boxes, violets, minerals, green 
pepper (especially if grapes are somewhat under-ripe), 
chocolate and so on. (Cabernet Sauvignon) 

2) spicy fruitcake, Christmas cake, chocolate, 
blackcurrant, black cherry and plums (Merlot) 

3) blackcurrants, blackcurrant leaves, green/bell peppers, 
smoke, spice.(Cabernet Franc)  

4) Petit Verdot aroma: Spice, some fruit; palate:  
5) summer fruits, spice (Malbec ) 

 The Flight: 

The Taster is a wine made by Michel Rolland.  

Chateau Fontenil 

Vineyard surface are   9 hectares (22,2 acres)  
Soil type  Chalky clay with a Fronsac sandstone sub-soil.  
Grape varieties   90 % Merlot, 10 % Cabernet sauvignon  
Winemaking techniques   Manual picking when the grapes are fully ripe; total de-
stemming; long vatting (at least 3 weeks); traditional vathouse.  
Elaboration   In oak casks, of which 50% are renewed every year.  
Annual production   4,500 cases 

http://members.shaw.ca/bcgwj/Varietals/cabernetsauvignon.htm
http://members.shaw.ca/bcgwj/Varietals/merlot.htm
http://members.shaw.ca/bcgwj/Varietals/cabernetfranc.htm
http://members.shaw.ca/bcgwj/Varietals/malbec.htm


The flight includes a generic AC Bordeaux wine, Meritage blends from BC,  a cabernet 
merlot blend from Margaret River in Australia and a cabernet merlot blend from 
Washington.   

 

  

 

 

 

 


