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This book includes only those 
châteaux listed in the 1855 
Classiication of Bordeaux Wines, 
members of the Conseil des Grands 
Crus Classés en 1855 (Médoc  
& Sauternes), under the direction  
of Sylvain Boivert, director.
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[image: ]Historical, as well as architectural, natural, gastronomic, and 
intangible: the heritage of Bordeaux’s grands crus classés 
has been synonymous with French excellence for nearly one 
hundred and sixty years. This epic story began in 1855 at the 
World’s Fair, organized in Paris by Emperor Napoleon III. 
The owners of Bordeaux’s vineyards were asked to present 
the best of French terroir—that is, the most popular and 
sought-after grand crus, which were divided into ve cate-
gories. Since then, the eighty-seven estates featured in the 
classiication have helped shape the international reputa-
tions of Médoc and Sauternes, working tirelessly to perfect 
the charming wines produced in the appellations of Margaux, 
Saint-Julien, Pauillac, or Saint-Estèphe, among others. This 
is, indeed, a remarkable heritage, for although Bordeaux’s 
châteaux are of great architectural and historical interest, 
they are also recognized around the world thanks to their 
 FOREWORD
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[image: ]labels, which travel to every corner of the globe, oering the 
promise of reverie, pleasure, and incredible avors, all con-
tained in a bottle. Rather than evoking military feats, sieges, 
or battles, their names reect the relentless work of those 
who cultivate the richness of the terroir and strive to develop 
a distinctly French art de vivre, with all of its sophisticated 
expertise: Château Laite-Rothschild, Château Latour, 
Château Margaux, Château Mouton-Rothschild, Château 
Haut-Brion, and, of course, Château d’Yquem, to cite only 
the premiers crus in Médoc and the premier cru supérieur in 
Sauternes. But there are many other charming estates to visit 
and savor on this list. These châteaux form a map of French 
heritage sites, even if some visitors are more interested in 
viewing casks and cellars than ballrooms or fortications. 
Those in search of this patrimony will be captivated by the 
verdant backdrop that sets o the estates—not formal gar-
dens, but vineyards stretching as far as the eye can see. The 
1855 grands crus classés form an exceptional ensemble 
united by a common destiny that nevertheless allows for an 
abundant diversity of varietals as well as architectural con-
structions. Does any other region in France enjoy such 
worldwide renown? Each bottle, each label, extends an invi-
tation to travel, to embark on a voyage to Bordeaux, on the 
banks of the majestic Garonne River, from the port that 
enabled international trade to ourish and where the Cité du 
Vin now stands. This unique inheritance, made up of a mul-
titude of châteaux and winemaking estates surrounding a 
city of art and history, is a tremendous touristic asset for 
France. Cultivating its terroir and its traditions with brio, this 
entire region now oers visitors an immersive experience in 
a marvelous world where the beauty of the sites, the power 
of history, and the ingenuity of winemakers come together 
with the delicacy of the wines. This fruitful marriage has 
given rise to a thriving wine tourism industry, and this book 
invites you to discover the châteaux, museums, cellars, 
restaurants, and tasting rooms that celebrate the region’s 
priceless heritage.
Stéphane Bern
 
|
 
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[image: ]No other city in the world is as intimately tied to the history, 
prestige, and culture of wine. Listed as a UNESCO World Heritage 
Site, Bordeaux is known the world over, and its name calls  
to mind a certain French art de vivre that is exemplied  
in this historic winegrowing region recognized for its excellence.
THE SETTING
BORDEAUX: 
A WELCOMING 
CITY



[image: ]The history of Bordeaux is intertwined 
with its terroirs, which inform the region’s 
identity and are the basis for the favorable 
relations it has cultivated with other areas 
of the world over the centuries. 
From Antiquity to the Middle Ages
Biturica, an ancestor of the Cabernet grape variety, was grown 
along the banks of the Garonne as far back as Roman times. 
Burdigala, an early name for Bordeaux, was one of the most 
important centers of trade in the imperial province of Gallia 
Aquitania, which in 70 CE extended from the Pyrenees moun-
tains to the Loire River. Emperor Vespasian declared Burdigala 
the province’s administrative capital. The poet Ausonius, 
born around 309 CE in Aquitaine, mentions the vineyards of 
Médoc and his love of Pauillac in his letters to Theon.
 THE ORIGINS
BORDEAUX 
THROUGH 
THE CENTURIES 
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[image: ]After several centuries fraught with invasions by the Vandals, 
then the Visigoths and the Franks in the early fth century, 
Bordeaux became one of the prominent cities in the Duchy 
of Aquitaine, established in 675 CE. Four centuries later, fol-
lowing the death of William X, rule of the region fell to Eleonor, 
who was crowned queen of France in 1137, in Bourges, after 
her marriage to Louis VII. Guests at their wedding would 
have sipped on wine from the Issan vineyards.
From the tenth to the fteenth century
Bordeaux was surrounded by a vast mosaic of plots where 
vines grew on trellises at eye level. At a time when clean water 
was a rare commodity, wine was a staple and consumed at an 
average rate of 3 quarts (3 L) per day and per person (at the 
time, wine averaged 7 or 8 percent alcohol). 
The troubled marriage between Eleonor and Louis the 
Pious was annulled on May 18, 1152. Eight weeks later, Eleonor 
married the future king of England, Henry Plantagenet, in 
Poitiers. Their marriage marked the beginning of several 
centuries of favorable relations between the province of La 
Guyenne and England, which would play a crucial role in the 
evolution of Bordeaux wines.
Eleanor introduced a new art de vivre at court, one far 
removed from the coarse manners that had dened it up to 
that point. The troubadours in her entourage recited poems 
that extolled the ideals of ne amor (courtly love), associated 
with ne food and drink—not least of all, wine.
Aquitaine came under the protection of the English 
Crown for three centuries, a boon for wine producers and 
merchants who discovered a demanding but loyal market, 
and one that was far more reliable than the neighboring duch-
ies, which required purchasers to travel roads that were often 
unsafe. Bordeaux could be reached directly via the Gironde 
estuary, giving the city a signicant advantage over compet-
ing winemaking regions like Burgundy and Champagne.
This trade brought great prosperity to Bordeaux and 
endeared its population to the English. Favorable relations 
 BORDEAUX THROUGH THE CENTURIES 
|
 13 



[image: ]continued until the end of the Hundred Years’ War, which 
was, in fact, decided in Bordeaux. The city was besieged by 
Charles VII’s armies until the Battle of Castillon erupted in 
July 1453. This confrontation marked England’s defeat, illus-
trated with verve by the death of a legendary general, John 
Talbot, who was nicknamed the “Terror of the French” and 
whose memory is honored to this day by a grand cru classé 
in Saint-Julien: Château Talbot. The name Château Batailley 
also celebrates a crucial moment in French history: after 
being captured, Bordeaux was invaded by the French Crown 
in Gascony, with disastrous consequences for wine cultiva-
tion and trade, which were wiped out by a punishing tax.
A reputation is born
Bordeaux underwent something of a renaissance in the sev-
enteenth century. Dutch engineers began draining the 
marshes in Médoc, and their compatriots began importing 
the region’s wines, particularly sweet, dry white wines 
intended for distillation.
At the same time, the Pontac family of Château Haut-
Brion began developing New French Claret and made every 
 “Bordeaux, a city lovingly designed, a city 
perfect for walking and wonder, and the 
gateway to time! In Bordeaux, we can set out 
without a destination, sure to nd ourselves 
standing before a marvel.” 
FRANÇOIS MAURIAC
14 
|
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[image: ]eort to win over the British clientele; following the Great 
Fire of 1666, they opened a fashionable eating house in 
London: Pontac’s Head. There, England’s high society and 
intelligentsia discovered New French Claret, the irst red 
wine to approximate today’s wines. Auguste Pontac devel-
oped various techniques, such as topping up and racking, 
which enabled him to improve wine preservation and led to 
the accidental discovery of its beneicial effect on taste. 
Long before it became a grand cru classé in the 1855 classi-
ication, Château Haut-Brion would be the irst grand vin 
named after its producer and its terroir.
Bordeaux rst appeared at the court of Versailles in the 
mid-eighteenth century. The Duke of Richelieu, great-
nephew of the famous cardinal and governor of Guyenne, 
convinced Louis XV to abandon wine from Burgundy and 
Champagne in favor of wine from Bordeaux, praising its 
medicinal benets.
During the French Revolution, members of the Gironde 
political faction mounted a resistance to the radical 
Montagnards, an opposing political group, for which the res-
idents of Bordeaux and the owners of neighboring châteaux 
were made to pay dearly.
The nineteenth century was plagued with epidemics and 
outbreaks of downy mildew in the early 1850s, followed by 
the ravages of phylloxera, which appeared in Bordeaux in 
1866, and powdery mildew. In 1886, at Château Dauzac, bot-
anist Alexis Millardet developed a fungicide to ight mil-
dews—inspired by a treatment common in Médoc called 
bouille bordelaise, or “Bordeaux mixture”—using copper sul-
fate and lime. Paradoxically, this was also a golden age for 
French winemaking thanks to technological advances and 
the emergence of markets in Germany, Belgium, the 
Netherlands, Switzerland, and Russia, which led to a new 
diversity in wine styles.
The region was poised to assert its reputation on the 
world stage and introduce the prestigious châteaux of the 
1855 classication to a growing number of countries.
Château Haut-Brion
Premier cru classé, Pessac
 BORDEAUX THROUGH THE CENTURIES 
|
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[image: ]On Place Picard, a few minutes’ walk  
from Place des Quinconces, a replica of 
the Statue of Liberty is a discreet reminder 
of the important role that Bordeaux  
has played in the longstanding friendship 
between France and the United States.
 A FRANCO-AMERICAN FRIENDSHIP
A SPECIAL 
RELATIONSHIP  
WITH THE  
UNITED STATES 
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[image: ]Lafayette
On the eve of the French Revolution, the Marquis de Lafayette 
set sail from the port of Pauillac carrying food, arms, and 
ammunition to assist the American separatists, despite out-
right opposition from his family and King Louis XVI, who 
feared that his action would trigger a new war with England.
A previous expedition leaving from Le Havre and orga-
nized by Beaumarchais had been cut short by royal forces. 
So Lafayette decided to distance himself from Paris and 
make use of the Gironde’s independence to keep his depar-
ture a secret. He discreetly nanced the purchase of a com-
mercial ship constructed in a shipyard in Bacalan, which he 
renamed La Victoire. He set sail in April 1777, headed for 
Charleston, South Carolina. Once he arrived, he gradually 
earned George Washington’s trust and became the future 
president’s aide-de-camp and one of his most valuable allies.
Three wine-loving American presidents
The rst three American presidents were particularly fond of 
wine, and while George Washington favored Madeira (he 
tried, unsuccessfully, to cultivate the grape at Mount Vernon), 
John Adams and Thomas Jeerson appear to have shared a 
taste for the great wines of Médoc.
In 1778, Adams requested a list of four premiers crus 
(“Chateau Margeaux, Hautbrion, La Fitte, and Latour”), while 
Jeerson traveled to Bordeaux in May 1787. He began his stay 
with a visit to Château d’Yquem, then traveled to other 
estates, including Château Haut-Brion; he had been served 
the château’s wine for the rst time at the table of Benjamin 
Franklin. He ordered twenty-four cases of Haut-Brion, two 
hundred and fty bottles of Château Late, and an unknown 
quantity of Château d’Yquem.
Jeerson established a classication divided into three 
categories of grand crus; several of these châteaux would 
later be included in the 1855 Classication. His rst category 
crus were Château Margaux, La Tour de Segur (Château 
Latour), Hautbrion (Château Haut-Brion), and Château de 
A SPECIAL RELATIONSHIP WITH THE UNITED STATES 
|
 17 



[image: ]La Fite (Château Late-Rothschild). Then, in his second 
category, he mentions Rozan (Château Rauzan-Ségla), 
Dabbadie (Château Beychevelle), Lionville (Château Léoville), 
La Rose (Château Gruaud-Larose), Quirouen (Château 
Kirwan), and Durfort (Château Durfort-Viviens). And lastly, 
his list cites “Calons” (Château Calons-Segur), “Mouton” 
(Château Mouton-Rothschild), “Gassie” (Château Rauzan-
Gassies), “Arboete” (Château Lagrange), “Pontette” (Château 
Pontet-Canet), “de Terme” (Château Marquis de Terme), and 
“Candale” (Château d’Issan).
 “The French are so proud of their wines  
that they have given some of their  
cities the name of a grand cru.” 
OSCAR WILDE
18 
|
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[image: ]HÔTEL FENWICK 
Bordeaux hosted the ﬁrst United 
States diplomatic representative 
when the Continental Congress 
sent John Bondﬁeld there  
in March , several weeks  
aer France formally recognized 
the thirteen colonies as an 
independent nation. In ,  
Hôtel Fenwick was built on  
the Quai des Chartrons to host 
the ﬁrst consul sent by George 
Washington. Today, the building 
is still used for diplomatic 
purposes—a reminder  
of the longstanding friendship 
between the two nations.
THE HERMIONE 
is frigate is a replica of the vessel 
that transported the Marquis  
de Lafayette on his third trip to the 
United States. When it was launched 
in October , it docked at Quai 
Richelieu in Bordeaux. To help 
ﬁnance this outstanding project, 
writer Erik Orsenna, member of the 
Académie Française and president 
of the Hermione-Lafayette 
Foundation, announced that the 
complete collection of  vintages 
from the  Classiﬁcation 
(eighty-seven bottles) would be 
donated by the Conseil des Grands 
Crus Classés of . e collection 
was sold to an American couple, 
Bob and Marilyn Fisher, who were 
touched by the Hermione project 
and by its educational mission  
to foster relations between France 
and the United States. Following  
in the footsteps of omas 
Jeerson, they spent several  
days in  visiting a selection  
of  grands crus classés.
WINE  
COULD BE 
ANOTHER 
WORD FOR 
FRIENDSHIP.
ERIK ORSENNA
←
The 
Hermione
’s  
maiden voyage
2014
A SPECIAL RELATIONSHIP WITH THE UNITED STATES 
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[image: ]“Is Your Majesty not aware that 
I have found the famous Fountain  
of Youth?” replied the Duke  
of Richelieu to King Louis XV,  
who had expressed his surprise  
at the ﬁy-nine-year-old’s apparent 
vigorous health; the duke was 
referring to his discovery of Château 
Laﬁte. e great-nephew of the 
famous cardinal claimed tannins 
were responsible for the wine’s 
beneﬁcial eects on the king’s 
intestinal complaints.
On the eve of the  classiﬁcation, 
the former wine merchant  
Mr. Saint-Amant, author of  
the outstanding work Promenade 
en Médoc, published the same year, 
claimed to be speaking with  
strict scientiﬁc objectivity when  
he declared that “Bordeaux wine, 
pure and carefully chosen,  
acts eectively on the stomach 
while respecting the brain,” noting 
that “it keeps the breath sweet  
and the mouth fresh.” According  
to this specialist, these virtues stem 
from tannins that, associated with 
ferrous salts unique to the terroir 
found on the banks of the Gironde 
estuary, make the region’s wines 
“the best infusion for maintaining  
or restoring good blood health.”
→
Château  
Prieuré-Lichine
Quatrième cru classé, 
Margaux
CLARET 
e word “claret” is still used  
in English to refer to a red grand 
vin from Bordeaux—which  
may come as a surprise, since 
the beverage in question is not 
known for its clear or light color. 
In fact, the origin of the word 
dates back to the sixteenth 
century, when wine was made  
by blending every grape variety, 
was consumed young, and was 
somewhere between modern 
Bordeaux and rosé wine in color. 
A contemporary appellation 
exists for Bordeaux-Clairets,  
a family of wines known for their 
lighter qualities.
DID YOU KNOW?
e name “Guyenne,” used  
since the thirteenth century  
to refer to the Plantagenet’s 
holdings in Aquitaine,  
is the result of a sound change 
from the Latin word “Aquitania” 
to the old Gascon word 
“Aguiania,” then to the modern 
French term “la Guyenne.”
TANNINS: A SECRET TO GOOD HEALTH 
20 
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Château d’Yquem
Premier cru  
classé supérieur,  
Sauternes
A SPECIAL RELATIONSHIP WITH THE UNITED STATES 
|
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[image: ]Bordeaux is home to many must-see sites, 
where you can immerse yourself in  
the city’s history, deepen your knowledge 
of wine and winemaking, and taste a large 
selection of crus classés.
Bar à Vin
The ground oor of the Maison du Vin de Bordeaux is home 
to Bar à Vin: the ideal place to discover a new wine, get 
advice from a group of true enthusiasts, or simply enjoy a 
glass of wine in an exceptional setting. 
Red, sweet or dry white, rosé, clairet, crémant: the diver-
sity of Bordeaux wines is represented on the bar’s menu, 
which is regularly updated. Permanent xtures include some 
 VISITS AND TASTINGS
BORDEAUX:  
AN ESSENTIAL 
DESTINATION 
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[image: ]thirty wines that have been blind selected by the Conseil 
Interprofessionnel des Vins de Bordeaux and are served 
exclusively by the glass. If you feel like it, you can pair them 
with platters of local cheese, charcuterie, or chocolate.
The Maison du Vin de Bordeaux occupies an eighteenth- 
century building known as the Hôtel Gobineau and houses 
the headquarters of the Interprofessional Council of 
Bordeaux Wines and the Conseil des Grands Crus Classés 
en 1855. Entirely designed and renovated by architect 
Françoise Bousquet, the space calls to mind the prow of a 
ship with a blend of neoclassical, colonnade architecture and 
contemporary furniture, and uses ne materials that reso-
nate with the world of winemaking.
Several atmospheres await patrons: a cozy area featuring 
low tables and armchairs; a space where tables and chairs are 
spread out to allow more privacy; and a bar area with high 
tables and a bistro feel. In summer, a sunny terrace oers a 
view on the Grand Théâtre.
Wine is also celebrated in the artwork adorning the inte-
riors, including a vine-themed Aubusson tapestry and two 
stained-glass windows by René Buthaud depicting a trium-
phant Apollo surrounded by grape harvesters in Bordeaux.
Cité du Vin
Before or after immersing yourself in the singular world of 
the 1855 crus classés, make sure you spend a few hours, or 
even a whole day, at this utterly unique site that celebrates 
the richness and diversity of wine’s cultural, universal, and 
living heritage through the ages and across cultures.
A now iconic architectural marvel, the Cité du Vin is open 
to all. An innovative permanent, immersive, and sensory 
exhibition takes visitors through some twenty interactive, 
themed spaces covering 9,800 square feet (3,000 m) on the 
third oor. The impressively designed exhibit puts audiovi-
sual and interactive experiences front and center, and wine 
is explored from every angle, whether it be history, geogra-
phy, the arts, sciences, or avors.
Bar à Vin and  
Hôtel Gobineau
3 Cours du 30–Juillet
33 000 Bordeaux
baravin.bordeaux.com
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THE ORIGINS

BORDEAUX
THROUGH
THE CENTURIES

The history of Bordeaux is intertwined
with its terroirs, which inform the region’s
identity and are the basis for the favorable
relations it has cultivated with other areas
of the world over the centuries.

From Antiquity to the Middle Ages

Biturica, an ancestor of the Cabernet grape variety, was grown
along the banks of the Garonne as far back as Roman times.
Burdigala, an early name for Bordeaux, was one of the most
important centers of trade in the imperial province of Gallia
Aquitania, which in 70 CE extended from the Pyrenees moun-
tains to the Loire River. Emperor Vespasian declared Burdigala
the province’s administrative capital. The poet Ausonius,
born around 309 CE in Aquitaine, mentions the vineyards of
Meédoc and his love of Pauillac in his letters to Theon.
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continued until the end of the Hundred Years’ War, which

was, in fact, decided in Bordeaux. The city was besieged by
Charles VII’s armies until the Battle of Castillon erupted in

July 1453. This confrontation marked England’s defeat, illus-
trated with verve by the death of a legendary general, John

Talbot, who was nicknamed the “Terror of the French” and

whose memory is honored to this day by a grand cru classé

in Saint-Julien: Chateau Talbot. The name Chéteau Batailley
also celebrates a crucial moment in French history: after

being captured, Bordeaux was invaded by the French Crown

in Gascony, with disastrous consequences for wine cultiva-
tion and trade, which were wiped out by a punishing tax.

Areputationis born
Bordeaux underwent something of a renaissance in the sev-
enteenth century. Dutch engineers began draining the
marshes in Médoc, and their compatriots began importing
the region’s wines, particularly sweet, dry white wines
intended for distillation.

At the same time, the Pontac family of Chateau Haut-
Brion began developing New French Claret and made every

“Bordeaux, a city lovingly designed, a city
perfect for walking and wonder, and the
gateway to time! In Bordeaux, we can set out
without a destination, sure to find ourselves
Standing before amarvel. ” —FRANGOIS MAURIAC
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effort to win over the British clientele; following the Great
Fire of 1666, they opened a fashionable eating house in
London: Pontac’s Head. There, England’s high society and
intelligentsia discovered New French Claret, the first red
wine to approximate today’s wines. Auguste Pontac devel-
oped various techniques, such as topping up and racking,
which enabled him to improve wine preservation and led to
the accidental discovery of its beneficial effect on taste.
Long before it became a grand cru classé in the 1855 classi-
Chateau Haut-Brion fication, Chéteau Haut-Brion would be the first grand vin
Premier cru classé, Pessac named after its producer and its terroir.

Bordeaux first appeared at the court of Versailles in the
mid-eighteenth century. The Duke of Richelieu, great-
nephew of the famous cardinal and governor of Guyenne,
convinced Louis XV to abandon wine from Burgundy and
Champagne in favor of wine from Bordeaux, praising its
medicinal benefits.

During the French Revolution, members of the Gironde
political faction mounted a resistance to the radical
Montagnards, an opposing political group, for which the res-
idents of Bordeaux and the owners of neighboring chiteaux
were made to pay dearly.

The nineteenth century was plagued with epidemics and
outbreaks of downy mildew in the early 1850s, followed by
the ravages of phylloxera, which appeared in Bordeaux in
1866, and powdery mildew. In 1886, at Chiteau Dauzac, bot-
anist Alexis Millardet developed a fungicide to fight mil-
dews—inspired by a treatment common in Médoc called
bouille bordelaise, or “Bordeaux mixture”—using copper sul-
fate and lime. Paradoxically, this was also a golden age for
French winemaking thanks to technological advances and
the emergence of markets in Germany, Belgium, the
Netherlands, Switzerland, and Russia, which led to a new
diversity in wine styles.

The region was poised to assert its reputation on the
world stage and introduce the prestigious chiteaux of the
1855 classification to a growing number of countries.
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After several centuries fraught with invasions by the Vandals,
then the Visigoths and the Franks in the early fifth century,
Bordeaux became one of the prominent cities in the Duchy
of Aquitaine, established in 675 CE. Four centuries later, fol-
lowing the death of William X, rule of the region fell to Eleonor,
who was crowned queen of France in 1137, in Bourges, after
her marriage to Louis VII. Guests at their wedding would
have sipped on wine from the Issan vineyards.

From the tenth to the fifteenth century

Bordeaux was surrounded by a vast mosaic of plots where
vines grew on trellises at eye level. At a time when clean water
was a rare commodity, wine was a staple and consumed at an
average rate of 3 quarts (3 L) per day and per person (at the
time, wine averaged 7 or 8 percent alcohol).

The troubled marriage between Eleonor and Louis the
Pious was annulled on May 18, 1152. Eight weeks later, Eleonor
married the future king of England, Henry Plantagenet, in
Poitiers. Their marriage marked the beginning of several
centuries of favorable relations between the province of La
Guyenne and England, which would play a crucial role in the
evolution of Bordeaux wines.

Eleanor introduced a new art de vivre at court, one far
removed from the coarse manners that had defined it up to
that point. The troubadours in her entourage recited poems
that extolled the ideals of fine amor (courtly love), associated
with fine food and drink—not least of all, wine.

Aquitaine came under the protection of the English
Crown for three centuries, a boon for wine producers and
merchants who discovered a demanding but loyal market,
and one that was far more reliable than the neighboring duch-
ies, which required purchasers to travel roads that were often
unsafe. Bordeaux could be reached directly via the Gironde
estuary, giving the city a significant advantage over compet-
ing winemaking regions like Burgundy and Champagne.

This trade brought great prosperity to Bordeaux and
endeared its population to the English. Favorable relations
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THE SETTING

BORDEAUX:
A WELCOMING
CITY

No other city in the world is as intimately tied to the history,
prestige, and culture of wine. Listed as a UNESCO World Heritage
Site, Bordeaux is known the world over, and its name calls
to mind a certain French art de vivre that is exemplified
in this historic winegrowing region recognized for its excellence.
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A FRANCO-AMERICAN FRIENDSHIP

A SPECIAL
RELATIONSHIP
WITH THE
UNITED STATES

On Place Picard, a few minutes’ walk

from Place des Quinconces, a replica of
the Statue of Liberty is a discreet reminder
of the important role that Bordeaux

has played in the longstanding friendship
between France and the United States.
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FOREWORD

AN INCREDIBLE
HERITAGE

BY STEPHANE BERN

Historical, as well as architectural, natural, gastronomic, and
intangible: the heritage of Bordeaux’s grands crus classés
has been synonymous with French excellence for nearly one
hundred and sixty years. This epic story began in 1855 at the
World’s Fair, organized in Paris by Emperor Napoleon III.
The owners of Bordeaux’s vineyards were asked to present
the best of French terroir—that is, the most popular and
sought-after grand crus, which were divided into five cate-
gories. Since then, the eighty-seven estates featured in the
classification have helped shape the international reputa-
tions of Médoc and Sauternes, working tirelessly to perfect
the charming wines produced in the appellations of Margaux,
Saint-Julien, Pauillac, or Saint-Estéphe, among others. This
is, indeed, a remarkable heritage, for although Bordeaux’s
chéteaux are of great architectural and historical interest,
they are also recognized around the world thanks to their
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Lafayette
Onthe eve of the French Revolution, the Marquis de Lafayette
set sail from the port of Pauillac carrying food, arms, and
ammunition to assist the American separatists, despite out-
right opposition from his family and King Louis XVI, who
feared that his action would trigger a new war with England.
A previous expedition leaving from Le Havre and orga-
nized by Beaumarchais had been cut short by royal forces.
So Lafayette decided to distance himself from Paris and
make use of the Gironde’s independence to keep his depar-
ture a secret. He discreetly financed the purchase of a com-
mercial ship constructed in a shipyard in Bacalan, which he
renamed La Victoire. He set sail in April 1777, headed for
Charleston, South Carolina. Once he arrived, he gradually
earned George Washington’s trust and became the future
president’s aide-de-camp and one of his most valuable allies.

Three wine-loving American presidents

The first three American presidents were particularly fond of
wine, and while George Washington favored Madeira (he
tried, unsuccessfully, to cultivate the grape at Mount Vernon),
John Adams and Thomas Jefferson appear to have shared a
taste for the great wines of Médoc.

In 1778, Adams requested a list of four premiers crus
(“Chateau Margeaux, Hautbrion, La Fitte, and Latour”), while
Jefferson traveled to Bordeaux in May 1787. He began his stay
with a visit to Chiteau d’Yquem, then traveled to other
estates, including Chiteau Haut-Brion; he had been served
the chiteau’s wine for the first time at the table of Benjamin
Franklin. He ordered twenty-four cases of Haut-Brion, two
hundred and fifty bottles of Chateau Lafite, and an unknown
quantity of Chateau d’Yquem.

Jefferson established a classification divided into three
categories of grand crus; several of these chiateaux would
later be included in the 1855 Classification. His first category
crus were Chiteau Margaux, La Tour de Segur (Chéteau
Latour), Hautbrion (Chiteau Haut-Brion), and Chiteau de
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thirty wines that have been blind selected by the Conseil
Interprofessionnel des Vins de Bordeaux and are served
exclusively by the glass. If you feel like it, you can pair them
with platters of local cheese, charcuterie, or chocolate.

The Maison du Vin de Bordeaux occupies an eighteenth-
century building known as the Hotel Gobineau and houses
the headquarters of the Interprofessional Council of
Bordeaux Wines and the Conseil des Grands Crus Classés
en 1855. Entirely designed and renovated by architect
Frangoise Bousquet, the space calls to mind the prow of a
ship with a blend of neoclassical, colonnade architecture and
contemporary furniture, and uses fine materials that reso-
nate with the world of winemaking.

Several atmospheres await patrons: a cozy area featuring
low tables and armchairs; a space where tables and chairs are
spread out to allow more privacy; and a bar area with high
tables and a bistro feel. In summer, a sunny terrace offers a
view on the Grand Théatre.

A 2 Wine is also celebrated in the artwork adorning the inte-
Bara Vinand riors, including a vine-themed Aubusson tapestry and two
Hotel Gobineau stained-glass windows by René Buthaud depicting a trium-
3 Cours du 30-Juillet "

phant Apollo surrounded by grape harvesters in Bordeaux.

33000 Bordeaux
baravin bordeaux.com

Cité du Vin

Before or after immersing yourself in the singular world of
the 1855 crus classés, make sure you spend a few hours, or
even a whole day, at this utterly unique site that celebrates
the richness and diversity of wine’s cultural, universal, and
living heritage through the ages and across cultures.

Anow iconic architectural marvel, the Cité du Vinis open
to all. An innovative permanent, immersive, and sensory
exhibition takes visitors through some twenty interactive,
themed spaces covering 9,800 square feet (3,000 m2) on the
third floor. The impressively designed exhibit puts audiovi-
sual and interactive experiences front and center, and wine
is explored from every angle, whether it be history, geogra-
phy, the arts, sciences, or flavors.
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labels, which travel to every corner of the globe, offering the

promise of reverie, pleasure, and incredible flavors, all con-
tained in a bottle. Rather than evoking military feats, sieges,
or battles, their names reflect the relentless work of those

who cultivate the richness of the terroir and strive to develop

a distinctly French art de vivre, with all of its sophisticated

expertise: Chéiteau Lafite-Rothschild, Chéteau Latour,
Chéteau Margaux, Chéteau Mouton-Rothschild, Chéiteau

Haut-Brion, and, of course, Chateau d’Yquem, to cite only
the premiers crus in Médoc and the premier cru supérieur in

Sauternes. But there are many other charming estates to visit
and savor on this list. These chéiteaux form a map of French

heritage sites, even if some visitors are more interested in
viewing casks and cellars than ballrooms or fortifications.
Those in search of this patrimony will be captivated by the

verdant backdrop that sets off the estates—not formal gar-
dens, but vineyards stretching as far as the eye can see. The

1855 grands crus classés form an exceptional ensemble

united by a common destiny that nevertheless allows for an

abundant diversity of varietals as well as architectural con-
structions. Does any other region in France enjoy such
worldwide renown? Each bottle, each label, extends an invi-
tation to travel, to embark on a voyage to Bordeaux, on the

banks of the majestic Garonne River, from the port that
enabled international trade to flourish and where the Cité du
Vin now stands. This unique inheritance, made up of a mul-
titude of chiteaux and winemaking estates surrounding a
city of art and history, is a tremendous touristic asset for
France. Cultivating its terroir and its traditions with brio, this
entire region now offers visitors an immersive experience in
amarvelous world where the beauty of the sites, the power
of history, and the ingenuity of winemakers come together
with the delicacy of the wines. This fruitful marriage has
given rise to a thriving wine tourism industry, and this book
invites you to discover the chiteaux, museums, cellars,
restaurants, and tasting rooms that celebrate the region’s
priceless heritage.
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La Fite (Chéteau Lafite-Rothschild). Then, in his second
category, he mentions Rozan (Chateau Rauzan-Ségla),
Dabbadie (Chéteau Beychevelle), Lionville (Chateau Léoville),
La Rose (Chateau Gruaud-Larose), Quirouen (Chéiteau
Kirwan), and Durfort (Chateau Durfort-Viviens). And lastly,
his list cites “Calons” (Chéteau Calons-Segur), “Mouton”
(Chéteau Mouton-Rothschild), “Gassie” (Chiteau Rauzan-
Gassies), “Arboete” (Chiteau Lagrange), “Pontette” (Chiteau
Pontet-Canet), “de Terme” (Chateau Marquis de Terme), and
“Candale” (Chateau d’Issan).

“The French are so proud of their wines
that they have given some of their
cities the name of a grand crw.” s
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VISITS AND TASTINGS

BORDEAUX:
AN ESSENTIAL
DESTINATION

Bordeaux is home to many must-see sites,
where you can immerse yourselfin

the city’s history, deepen your knowledge
of wine and winemaking, and taste a large
selection of crus classés.

BaraVin
The ground floor of the Maison du Vin de Bordeaux is home
to Bar a Vin: the ideal place to discover a new wine, get
advice from a group of true enthusiasts, or simply enjoy a
glass of wine in an exceptional setting.

Red, sweet or dry white, rosé, clairet, crémant: the diver-
sity of Bordeaux wines is represented on the bar’s menu,
which is regularly updated. Permanent fixtures include some
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HOTEL FENWICK

This frigate s a replica of the vessel
that transported the Marquis

de Lafayette on his third trip to the
United States. When it was launched
in October 2014, it docked at Quai
Richelieu in Bordeaux. To help
finance this outstanding project,
writer Erik Orsenna, member of the
Académie Frangaise and president
of the Hermione-Lafayette
Foundation, announced that the
complete collection of 2010 vintages
from the 1855 Classification

(eighty-seven bottles) would be
donated by the Conseil des Grands
Crus Classés of 1855. The collection
was sold to an American couple,
Bob and Marilyn Fisher, who were
touched by the Hermione project
and by its educational mission

to foster relations between France
and the United States. Following

in the footsteps of Thomas
Jofferson, they spent several

days in 2016 visiting a selection

of 1855 grands orus classés.

Bordeaux hosted the first United
States diplomatic representative
when the Continental Congress
sent John Bondfield there

in March 1778, several weeks
after France formally recognized
the thirteen colonies as an
independent nation. In 1790,
Hotel Fenwick was built on

the Quai des Chartrons to host
the first consul sent by Beorge
Washington. Today, the building
is still used for diplomatic
purposes—a reminder

of the longstanding friendship
between the two nations.

WINE
(OULD BE
ANOTHER

WORD FOR
FRIENDSHIP.

—ERIK ORSENNA

«
The Hermioné's
maiden voyage
2014
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EDITOR'S NOTE

This book includes only those
chiteaux listed in the 1855
Classification of Bordeaux Wines,
members of the Conseil des Grands
Crus Classés en 1855 (Médoc

& Sauternes), under the direction
of Sylvain Boivert, director.
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+
Chateaud’Yquem
Premier cru

classé supérieur,
Sauternes





OEBPS/images/bg16.png
20 | BORDEAUX: A WELGOMING CITY

CLARET

TANNINS: A SECRET TO GOOD HEALTH

The word “claret” is still used

in English to refer to ared grand
vin from Bordeaux—which

may come as a surprise, since
the beverage in question is not
known for its clear or light color.
In fact, the origin of the word
dates back to the sixteenth
century, when wine was made
by blending every grape variety,
was consumed young, and was
somewhere between modern
Bordeaux and rosé wine in color.
Acontemporary appellation
exists for Bordeaux-Clairets,
afamily of wines known for their
lighter qualities.

DID YOU KNOW?

The name “Guyenne! used
sinoe the thirteenth century
to refer to the Plantagenet's
holdings in Aquitaine,

is the result of a sound change
from the Latin word *Aquitania”
to the old Gascon word
*Aguiania’ then to the modern
French term */a Guyenne!’

>
Chateau
Prieuré-Lichine
Quatriéme cru classé,
Margaux

“Is Your Majesty not aware that

1 have found the famous Fountain
of Youth?”replied the Duke

of Richelieu to King Louis XV,

who had expressed his surprise

at the fifty-nine-year-old's apparent
vigorous health; the duke was
referring to his discovery of Chateau
Lafite. The great-nephew of the
famous cardinal olaimed tannins
were responsible for the wine's
beneficial effects on the king’s
intestinal complaints.

0On the eve of the 1855 classification,
the former wine merchant
Mr. Saint-Amant, author of

the outstanding work Promenade
en Médoo, published the same year,
claimed to be speaking with

striot scientific objectivity when
he declared that “Bordeauxwine,
pure and carefully chosen,

acts effectively on the stomach
while respecting the brain! noting
that ‘it keeps the breath sweet
and the mouth fresh? According

to this specialist, these virtues stem
from tannins that, associated with
ferrous salts unique to the terroir
found on the banks of the Gironde
estuary, make the region's wines
“the best infusion for maintaining
or restoring good blood health?”








