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Foreword

Over the years Le French May has grown into a wide range and 
multi-faceted festival now including some more “art de vivre” 
features like Le French Fashion May and Le French Gourmay.

With our 18th edition, we wish to make the Hong Kong and Macau 
audience discover some new dining experiences and some new 
wine regions which might be not so well known to the general 
public

Last year the Rhône valley was our partner. This year we chose another region from the South of 
France, Languedoc, world’s largest wine producing area. This region has been producing wine for 
decades and it is now time we offer them a platform to show their true value in one of our main export 
markets.

If we want the people of Hong Kong and Macau to exercise their five senses with many cultural 
events during Le French May, we also feel a duty to provide some wise recommendations in terms 
of French dining experience. With 7 of the world class and prestigious restaurants from Hong Kong 
participating to our “Saveurs” program we think they will have a broad array of choices. Pairing wines 
from Languedoc with top quality food prepared by some of the best chefs in the world should be a 
memorable experience.

Some more restaurants and bars will feature a choice of Languedoc wines by the glass providing 
accessibility and conviviality.

France has many culinary expertise and fine food products to share with the Hong Kong public and we 
feel this is truly part of the French Culture. Cultural cross-operations with Mainland China will certainly 
be expanded in the coming years and we hope Hong Kong will be the Asian hub for developing and 
sharing our love of good wine and good food. 

Enjoy and “Bon appétit”!

Marc Fonbaustier
Consul General of France in Hong Kong and Macao
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Foreword

Foreword:

Ms. Debra MEIBURG

Foreword

Le Languedoc-Roussillon est honoré d’être la région partenaire du French May à Hong Kong, Festival 
de Culture Française unique en Asie. Sa longévité prouve l’attachement et la complémentarité de nos 
deux cultures et l’enrichissement individuel et collectif que ce mois de mai procure depuis 17 ans.

Ce French Gourmay 2010 sera baigné de soleil et de culture méditerranéenne. La plus grande et la 
plus ancienne région viticole française vient à votre rencontre pour vous faire voyager dans la richesse 
et la diversité d’un héritage de 2500 ans de tradition et de passion du vin.

Les arômes des vins du Sud de la France, Appellations d’Origine Contrôlée du Languedoc et Indication 
Géographique Protégée Pays d’Oc, dialogueront harmonieusement avec les mets hongkongais et 
les cuisines du monde. Leurs qualités gustatives raviront vos discussions et vos échanges autour de 
bouquets de saveurs.

Vos restaurants et magasins habituels s’approprient les vins du Languedoc-Roussillon en ce mois de 
mai et vous invitent à la découverte d’un authentique épicurisme coloré de rouges, blancs et rosés. 
Laissez-vous séduire par cette palette unique de cépages et d’assemblages.

Découvrez le Languedoc-Roussillon dans les pages qui suivent et peut-être vous donneront-elle envie 
de venir sur nos terres, à la rencontre de nos vignerons, artistes contemporains du vin et créateurs 
d’arômes et de couleurs.

D’ici là, nous vous souhaitons bonne dégustation!

 Frédéric JEANJEAN
Président du Conseil Interprofessionnel des 

Vins du Languedoc

 Olivier SIMONOU
Président d’Inter Oc
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The Languedoc-Roussillon vineyard winds along the Mediterranean Sea, touching 4 departments:  
Pyrénées-Orientales, Aude, Hérault and the Gard. This south of France region boasts 200km of beaches  
and vast expanses of vineyards bathed by the sun. It is a rich and natural combination of steep slopes,  
hilly peaks, vineyards, garrigue vegetation and the Mediterranean. Embraced by the Mediterranean climate,  
the vines are comfortably enfolded by its dry and wind-swept soils. Naturally oriented to the vine, the  
Languedoc-Roussillon has adapted its vineyard and adopted grape varieties from different regions in France.  
These grapes have embraced taken on the region’s charm.

A Land of Culture and  
the Largest Wine-producing  
Region in the World

Amongst its vast expanse of vineyards, there 
are at least 1400 historical monuments with a 
quarter classified. Civilised since centuries long 
past, the Languedoc-Roussillon was urbanized 
by the Greeks who introduced the vineyards 
and then by the Romans who contributed 
greatly to the management of the vine and its 

development.

AOC Languedoc
In its setting between three mountain ranges 
and the  sea ,  the  Languedoc d isp lays  a 
multicoloured brilliance worthy of the finest 
harlequin costume; from the diamantine white 
of salt and silk, the darker tones of Cathar 
cathedrals, the gold of sunflowers and the deep 
indigo of the Mediterranean, the shimmering 
green of its hillsides and forests to the rich deep 

crimson of its wines, the Languedoc is ready to 
greet the third millennium bedecked in robes of 
a thousand pieces sewn together throughout 
the course of history by the hands of men as 
remarkable and as different as this blissful land 
between the valley of the Rhône (Camargue) and 
the Pyrénées (Spain border). 

Characteristics

The soils are varied, composed essentially of 
hard limestone on the scrubland and schist but 
also of gravel and limestone deposited by Rivers 
and oceans during the ancient geological eras.

A Mediterranean type climate, common to the 
whole of the appellations, is characterized by 
a long hot and dry season tempered by the 
hillsides. The diversity and particularities of the 
different areas have enabled the identification of 
several large climatic zones.

The vinification is traditional or with unbroken 
grapes for the reds, saignée technique for the 

rosés. For the whites, barrel or tank fermentation 
is applied under controlled temperatures.

There has been a major restructuring of the 
vineyards in the last thirty years, with an increase 
in the use of Mediterranean varieties such as 
Grenache, Mourvèdre and Syrah, currently in 
favour. At the same time, applied research has 
allowed the more traditional varieties to be 
adapted and optimised. It is standard practice for 
varieties to be vinified separately, according to 
their state of ripeness and their reaction in the 
vat. After this stage, careful attention is paid to 
blending.

A process of selecting terroirs has been in place 
since 1975. In this way varieties can be matched 
to terroir to produce a particular type of product. 
One of the most recent innovations has been to 
increase organic fertilisation of soils as opposed 
to the use of chemical fertilisers. Languedoc has 
the biggest wine production for certified organic 
wines.

The different Languedoc Appellations (AOC)  are: 
Languedoc (the regional appellation), Corbieres,   

Minervois, Limoux (still and sparkling), Saint-
Chinian, Faugères, Cabardès, Malepère, Clairette 
du Languedoc, Minervois La Liviniere, Corbières 
Boutenac and the former Coteaux du Languedoc: 
Pic Saint Loup, La Clape, Picpoul de Pinet, Grès 
de Montpellier, Terrasses du Larzac, Pezenas, 
Sommières. And the 4 Languedoc Muscats.

The grape Varieties

Red wines and Rosés: Wines produced in the 
AOC Languedoc area can be made from a wide 
selection of grape varieties: Grenache, Syrah, 
Mourvèdre, Cinsault and Carignan for the reds 
and rosés. The red wines are velvety and elegant, 
with berry fruits aromas, blackcurrant, spices 
and pepper. When ageing, top of the range red 
wines will develop notes of leather, bay-tree and 
Mediterranean scrubland scents: the Garrigue ( 
thyme, cade, rosemary, mint, eucalyptus etc …).

White wines:  Grenache Blanc, Clairette, 
Bourboulenc, Piquepoul, Marsanne, Roussanne, 
Vermentino Mauzac and Chardonnay (for the 
wines from Limoux).

Mysterious 
     Languedoc 
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Pays d’Oc Wines
There are vines everywhere in the Languedoc-
Roussillon South of France: they cover a third 
of the cultivated land and produce half of all 
agricultural revenue. With some 88,000 hectares 
scattered between the four departments 
bordering the Mediterranean (Gard, Hérault, 
Aude, and Pyrénées-Orientales), the Pays d’Oc 
is one of the world’s largest vineyards: three 
times larger than Bordeaux, nine times the size 
of Burgundy and twice the size of Australia. Vin 
de Pays d’Oc is the largest French wine exporter 
in terms of volume The exceptional size and 
location of the Pays d’Oc vine-growing area 
ensure a large diversity in terms of quality and 
wines that benefit from an age-old know-how, 
produced on a land blessed with a rich past and 
privileged climate and soils.

Vin de Pays d’Oc becomes Pays d’Oc PGI 
(Protected Geographical Indication) Following a 
European reform on August 1, 2009, wine is now 
presented in a new manner: 

•	The Vins de Pays have given way to PGI (IGP*) wines 

•	The	Vins	de	Table	have	given	way	to	wines	with	
no geographical indication

This change has put Pays d’Oc PGI wines 
in the spotlight, making them recognisable 
on a European level for their inherent quality 
stemming from their origins and the meticulous 

labour of their wine-growers. Today they depend 
on the INAO – Institut National de l’Origine et 
de la Qualité, alongside the AOP (Protected 
Designation of Origin) – formally AOC. 

Characteristics

The incredible soil diversity explains the huge 
expanse of land under vines. Sandy soi l , 
limestone, schist, clay, stony grit… all are 
excellent for growing a huge range of vines: 
there are 33 varieties listed in the Vins de Pays 
d’Oc/Pays d’Oc PGI wines decree. In addition, 
the typically Mediterranean sunshine is ideal for 
bringing grapes to natural maturity. 

The huge diversity of land and grape varieties, 
together with distinct climatic variations, mean 
that producers can create wines with entirely 
different personalities and characteristics. There’s 
no end to the combinations of wine and food 
from the most delicate to the more homely: 
there’s scope for truly original, thoroughly 
sophisticated partnerships. With Pays d’Oc PGI 
wines there’s no excuse for not giving your 
imagination - and feelings -free rein! 

The last few years have been marked by the 
modernization of the vineyards. The wines reflect 
the men’s souls and their passion as winemakers. 
The Pays d’Oc culture is a remarkable blend of 
tradition and modernity. The careful attention 

paid to both the trade and consumers, coupled 
with an open-minded attitude and the creativity 
of the Pays d’Oc producers, allow the offer of a 
uniquely rich range of wines. 

The Pays d’Oc PGI Wines Segmentation

Collection: The “passion” wine. This range 
defines the Pays d’Oc PGI wines upscale range. 
“Collection” discerns and rewards every year 
ambassadors as well as a special collection 
selected by a jury made up of professionals. 

Style: A touch of delicacy. The “Style” range 
reinforces the Pays d'Oc PGI wines core market 
thanks to elegant and smart wines, with a top 
aromatic quality. “Style” will delight both novice 
and experienced consumers. 

Seduction: A liberated wine The “Seduction” 
range asserts affordable or known as innovative 

wines, being elaborated and originals, most often 
modern. This range appeals with its roundness 
and fruity aromas.  

Red wines and Rosé: Cabernet-Sauvignon, 
Merlot, and Syrah which are internationally 
known, added with Cabernet-Franc, Cot, 
Mourvèdre, Pinot Noir, Petit Verdot, Cinsault and 
Black Grenache.  

White wines: the flagship grapes are Chardonnay, 
Sauvignon and Viognier, without forgetting 
Chasan, Chenin, Colombard, White Grenache, 
Marsanne, Mauzac, Muscat,  Roussanne, 
Sémillon, Terret or, indeed, Vermentino.

For more information, please visit: 

www.languedoc-wines.com and 

www.vindepaysdoc.com 

AOC Languedoc

Key Figures:
•	 38,000	hectares	in	production
•	 2,800	producers	(private	+	cave	coop)
•	 94	co-operative	cellars
•	 450	private	cellars

Average Yield:
•	 36	hectolitres	/	hectare	

Production:
•	 1.5	million	hectolitres	(about	160,000	boxes)
•	 78%	Red,	10%	Rosé,	12%	White

Pays d’Oc Wines 

Key Figures:
•	 88,000	hectares	in	production
•	 4th largest varietal-wine exporter in the world 
•	 43%	production	exported	to	149	countries

Production:
•	 6	million	hectolitres

*IGP = French translation of PGI 
(Indication Géographique Protégée)
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Wine, Cocoa, Tea
Tasty and Healthy Natural Products!
酒紅茶有多酚，營養健康更多分！

Nutrition keeps us healthy. In recent years, 
researchers have been publishing books on 
health and nutrition. Indeed, evidence has shown 
that our modern world diets can adversely affect 
our bodies. On the contrary, we stay healthy with 
the extra help of good nutrition!

So looking for a scientific reason for drinking 
wine and taking tea-time every day? 

In this Le French GourMay edition we will explore 
this newsworthy topic with Pr. Valerie B. Schini-
Kerth from Strasbourg; From the perspective of 
chemistry and clinical trials she will explain to 
us the benefits of drinking red wine and black 
tea every day, as well as consuming fruits, 
vegetables and chocolate in order to ease 
hypertension and other health problems.

為什麽法國人常吃高脂肪食物，心臟病的比率卻
比其他國家少？是否因為他們每餐都喝紅酒？

紅酒含有大量多酚，能防止壞膽固醇氧化，減緩
血液凝結，降低心臟病發和中風的機會。據研究，
多酚能減緩人體老化過程，減少皮膚皺紋，提高
免疫力。

美食環節請來斯特拉斯堡大學的專家，講解以飲
酒喝茶來養生的科學根據。Valerie B. Schini-Kerth
教授從化學角度，引用臨床實驗，說明每天喝紅
酒飲紅茶的好處。天然的多酚類化合物，還可來
自水果蔬菜，和你不必捨棄的心頭至愛 — 朱古力
和咖啡。

只要生活方式和飲食選擇能同步改善，就能舒緩
身體的過度緊張，令人體發揮自然的保護機制。
大家聽完這個講座，更可理直氣壯，為自己某些
“偏好”辯護。

Tuesday 11 May (Hong Kong)

•	7:00pm – 9:00pm: Lecture on “Wine, Heart and Health” (up to 20 people) 
Alliance Française1, G/F - 3/F, 52 Jordan Road, Kowloon, Hong Kong – “café des sciences” (in English)

Wednesday 12 May (Hong Kong)

•	3:00pm – 4:30pm: lecture on “Take wine to your heart!” (for professionals)
Chinese Cuisine Training Institute, Pokfulam Training Centre Complex, 145 Pokfulam Road,  
Hong Kong (in English) 

Thursday 13 May (Macau) 

•	3:00pm – 4:30pm: Public lecture on "Wine, tea, cocoa and cardiovascular health”
 IFT Macau, Colina da Mong-Ha, Macau (in English)  

Friday 14 May (Hong Kong)

•	2:30pm – 3:30pm: Scientific lecture for students and scholars on “Vascular protection by 
nutritional polyphenols” 
CUHK2	–	Lecture	Theatre	6	(LT6),	1/F,	Teaching	Complex	at	Western	Campus	(in English)

Saturday 15 May (Hong Kong)

•	10:00am – 12:00pm: Workshop (up to 15 teenagers)
 Alliance Française1, G/F - 3/F, 52 Jordan Road, Kowloon, Hong Kong

•	3:00pm – 5:00pm: Public lecture on "Wine, cocoa and tea: tasty and healthy natural products!" 
Bank of America Tower2, 12 Harcourt Road, Admiralty, Hong Kong (in English)

Lectures:

For more details, please visit: 詳情請瀏覽：www.frenchmay.com/gourmay

1 For enquiries & seat reservation please call Alliance Française at 2527 7825 or 2730 3257 or 
email to afinfo@alliancefrancaise.com.hk

2 For enquiries & seat reservation please call 3163 4370 or 3163 4456

Co-presented by Partners

Do join us at these healthy seminars,  
which may help you keep hale and hearty!


