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Côte Chalonnaise 
Burgundy has an agricultural vocation and culinary 
traditions which date back to the Middle Ages, when 
the power of the Ducs de Bourgogne was as great as 

the King of France’s. Wine, arables and Charolais beef represent 75% of its activity. There is also a 
varied production of fruit and vegetables of which blackcurrant and mustard are the leading 
figures. Pig and lamb farming is smaller than beef, but ham is a product of great repute, especially 
in the shape of Jambon Persillé (a potted ham with aspic and parsley). This region is associated with 
snails, which in the old days were collected from 
vines. Fresh water fish and crayfish also feature 
highly on the culinary agenda, with the Pôchouse 
being a local speciality prepared since the 16th 
century by fishermen on the rivers Saône and 
Doubs. Local cheeses (mostly cow’s milk) deserve a 
mention. Pungent Epoisses is the local king, but 
other specimens like Chaource, Soumaintrain, 
Langres and the Abbey-made Citeaux have milder 
but delicate flavours. We have chosen to celebrate the wines from Côte Chalonnaise, which were 
already appreciated by Grégoire de Tours in the 6th century! Reds made from Pinot Noir, Whites 
and Crémants mostly from Chardonnay. The big names are Mercurey, Givry, Rully, Montagny and 
Bouzeron (a recent appellation producing white Aligoté). 

CREMANT DE BOURGOGNE 
Sparkling Chardonnay from Burgundy 
Amuses bouches of Jambon Persillé 

GIVRY BLANC - DOM. PARIZE 2013 
Enticing floral nose with aromatic apples 
and pears, soft finish on the palate with a 

touch of mineral 
  

RULLY BLANC - DOM PONSOT 2012 
Distinguished, elegant wine, crisp with 
engaging citrus fruit flavours, matured 11 
months in barrels and 3 months in vat by 

a young and determined grower 
 

MERCUREY - DOM JUILLOT 2013 
Fruity, elegant Pinot Noir with deep ruby 

colour and soft, round tannins. 
 

WINE FORTIFIED WITH MARC 
Just as Cistercien monks used to do, this is 
wine fortified with Marc de Bourgogne 

eau de vie, a perfect sweet 
accompaniment.  

CROQUETTES AUX ESCARGOTS 
Croquettes with Burgundy snails, wild 

Mushroom, Shallot, Mustard and Chervil, 
served on a bed of vegetable mousseline  

 

PÔCHOUSE VERDUNOISE  
Matelote of Fresh water fish (pike, zander, 

salmon) with Garlic and White wine, 
Croûtons & smoked Belly Pork, served 
with New Potato and Spring vegetables 

 

ASSIETTE DE FROMAGES  
selection of mature cheeses from 

Burgundy: Epoisses, Chaource, Langres 
 

VACHERIN GLACÉ AU CASSIS 
Blackcurrant sorbet set with meringue and 

Chantilly, served with pain d’épices 
(imported from Asia to Burgundy by 

crusaders in the 11th century) 
 

CAFÉ 
100% Arabica beans 

 

Grand Gathering of the Confrérie de la Pochouse 


