
 

 

 

Goût de France – Good France 2018 

Région Nouvelle Aquitaine 

Pays Basque: 

The traditional cuisine of the seaside Pays Basque, or Basque Country, is full of tasty, colorful 
fish and shellfish, which are often red as if rubbed with a piment d'Espelette (a pepper).  
Produced all over the region, ham can be found at all meals and in every season. This is also a 
great region for hunting and fishing. 

 

Périgord: 

The cuisine in Périgord receives all its richness from the nature in its midst: wild mushrooms 
(ceps and truffles), walnuts and chestnuts, and fowl (geese and ducks), from which come the 
ever-prized foie gras and magret. Périgord’s cuisine is from the land: stuffed dishes, skillfully 
prepared scraps, canned and jarred foods, and confits (meat preserved in fat). It is an excellent 
cuisine, hearty and filling, comprised mainly of meat from corn-fed geese and ducks, which is 
enjoyed at the most special events. 

 

Bordeaux: 

Bordeaux is known throughout the world thanks to its prestigious wines. In Bordeaux, the 
regional capital, you can taste a plate of the fresh oysters du jour and a grilled entrecôte steak 
sprinkled with chopped parsley while enjoying a nice bottle of white wine. This is a traditional 
and spicy gastronomy, close to Spanish cooking, that includes both specialties from the sea and 
from the land. 

 

Regional specialities: 

- Confit d'oie aux cèpes (goose confit with ceps), confit de canard (duck confit), garbure (a type 
of vegetable soup), poulet basquaise, foie gras, salade landaise (salad with duck meat and 
gizzards), peanut oil, pralines de Blaye (almond candies), gratin de poires au Sauternes (pear 
dessert), cannelé (mini-cakes from Bordeaux), and macaroons from Saint-Émilion.  

 

 



Regional cheeses: 

- Goat’s cheese is another local speciality in Nouvelle-Aquitaine, such as the Cabécou or the 
Rocamadour.  

- There are also several varieties of sheep cheese, such as the Etorki, the Ossau-Iraty, or the 
famous Roquefort, dubbed ‘the king of cheeses and the cheese of kings’. 

 

Wine and spirits 

From Bordeaux to Biarritz, wine is life in the Nouvelle Aquitaine region. Nouvelle Aquitaine, 
as the largest French region of wines from “protected designation of origin” (AOC - French 
certification granted to certain French geographical indications for wines and food products), 
represents more than 30% of French wine production, with nearly 140,000 hectares of vineyard 
and a production of around 8 million hectolitres per year. 

 

Bordeaux: 

In Aquitaine, 85% of the vineyards are located around Bordeaux and produce reputable 

grands crus, such as Château Margaux, Château d’Yquem, Chateau Petrus or Mouton 

Rothschild.  

Bordeaux is the city that best illustrates the wine traditions, the Chateaux and houses are 
decorated with rich frontages which witnesses to the prosperous period of the wine. 

Since ancient times, the vine has shaped the landscape of Gironde, according to the nature of its 
soil: gravel, limestone or clay. Brought along the ocean, it gained the banks and hillsides of the 
estuary, and then those of the Garonne and Dordogne rivers. Here, right at the edge, people 
settled through the centuries. 

Some of the world most renowned wines are produced in the Bordeaux region:  

 

- Chateau Petrus, is a wine estate located in the Pomerol geographical indication near its 
eastern border to Saint-Émilion. A small estate of just 11.4 hectares (28 acres), it 
produces a red wine entirely from Merlot grapes (since the end of 2010), and produces 
no second wine. It ranks consistently among the world's most expensive wines.  

 

- Château Cheval Blanc (French for "White Horse Castle"), is a wine producer located in 
the Saint-Émilion geographical indication area. As of 2012, its wine is one of only four to 
receive the highest rank of Premier Grand Cru Classé (A) status in the Classification of 
Saint-Émilion wine, along with Château Angélus, Château Ausone, and Château Pavie. 



Bergerac: 

In the Dordogne, in the heart of purple Périgord, discover the mediaeval town of Bergerac, 
birthplace of Cyrano and famous for its wines. 

Monbazillac, Côtes de Bergerac, Pécharmant, Montravel, all the geographical indications of 
the Bergerac vineyards illustrate the expertise of more than 1000 wine growers. 

 

Armagnac: 

The walled towns and mediaeval castles in the heart of Gascony, the country of d'Artagnan, are 
testament to the rich history shared by the areas of Landes, Gers and Lot-et-Garonne. It is from 
this land that Armagnac has been produced for more than seven centuries. 

The oldest spirit in France, Armagnac is obtained from the distillation of white wine in a still, 
followed by long ageing in oak casks. 

 

South-west vineyards: 

The regions of Aquitaine and Midi-Pyrénées form a veritable mosaic of widely varying 
vineyards, grouped together as the "Vignobles du Sud-Ouest" (vineyards of the south-west). 

From the banks of the Dordogne to the Lot valley, from the Basque country to Gascony 

and the Agen region, from the south of the Massif Central to the slopes of Tarn, from the 

land bordering the Garonne to the gates of Toulouse, the vineyards of the south-west are 
home to the widest selection of individual grape varieties, perpetuating the link between ancient 
wine-making traditions and the characteristic wines, such as the Buzet, and spirits.  

This illustrious inventory, which has passed the threshold of the third millennium, includes no 
less than 20 geographical indications, such as the Buzet, the Brulhois and the Jurançon. 

 

 
 

 
 


