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Aboat trip through Burgundy 
could be the-world's poshest 
booze cruise, says Fiona Sims 

or wi ne buffs, pinat 
noir has a special 
aUure tbat sets it apart 
from lither grape 
varieties, partly 
be ause it is so 
diffl 'ull to grow. 
Burgundy, in Fran e, 

is its spiritual home, but fall 
the wine regia 5 in the world, 
Burgu dy is the most difficult 
to get your hea ar unci - not 
least because of its c mplicated 
Wlne c sificationsystern. 

Or you could justgo there 
and see it for yourself. One look 
at the patchwork of vmeyards, 

with theil minute geological 
nuances, will explain far more 
than a back label. And one taste 
direct fr ill th barrel will open 
up a whole new world of 
understanding. But who wants 
to drive themselves around a 
wine region where the police 
are poised with breathalysers? 
Orient-Express ha come up 
with a far more civilised answer 
- bo z crui e t beat the 
all Oh yes. Wine-lovers n the 
Grand eru cruise travel on a 
hotel barg ,with an on-board 
chef, bicycles for the hardy and 
ven a swimming pool. 

The six-night tri weaves its 
way towards Diion on an 
So-.mi!e route along the Canal de 
Bourgogne, the IDlghty River 
Silone and th Canal du Centre. 
With room for just ei ht 
passengers, it m v s at a 
jogger's pace, leaving plenty 
time to take in the famous 
BurgundyappellatioDs, with 
theil-pocket-sized vine ar 
in emerald gre n rolling hill I 

past Rornanesque churches and 
monasteries, and pi ture­
perfect stone-built VIllages 
perched on limestone 
e carpments. 

And get thIS: you'fl taste 
ev 'ry single De of the 33 grands 
crus along the way - so your 
party will sample £25,OOO-worth 
of win during your time on 
board. Abargain, you'll 500 

convince yourself. 
Add to that the 

a companying wine xpert , 
visitli to four family-owned 
vineyards that ar n't nonnally 
open t th~ public, and gounnet 
dinners enjoyed both on board 
and 01 land. These include 
Loiseau des Vignes, wh.ich takes 
its DaIDe from Bernard Lojseau'~ 

Michelin three-star restaurant, 
and a traditional Burgundian 
meal cooked y Christine 
Drouhin-Laroze,ofOOmaine 

rouhin-Laroze. 
Holding your hand 

hrougbo is e wine expert 
an Burgundian bon viveur 
Jean-Pierr cropsal who, when 
not explaimng the intricacies of 
Burgundywineproductinnan 
classification, doubles up as a 
public relations consultant for 
important Burgo dy producer 
Maison Joseph Drouhin (yes, 
you do visit h re too). 

In a nutshell, this classic 
French regIon is home to three 
famous grape varieties, which 
all make benchmark wines­
silky strawberry-ish pinot nair, 
intense, nutty chardonnay, and 
juicy, fruity gamay, the grape of 
Beaujolais. 

Red Burgundy is the most 
difficult wine m the world 0 

make well. This is a elatively 
northern wine-growing region 
where full ripeness " oft n a 
gambl , where hail can strike at 

any time, and where spring 
frosts are always a danger. 

Pmot n ir is multi-cloned, 
thin-skinned, rot-prone and 
virus susceptible, and its 
vinification regularly teeters ~n 
the ed!)e of failure. chardonnay­
based white Burgundy is easier 
to produce, yet it's still all too 

, t1 
wne it's god, it's jaw­
dropping, and the prices reflect 
that. 

The uniqueness ofBurgundy 
is rooted the complexity of itli 
geology, with startling 
differences between grapes 
grown in close proximity. Red 
Burgundy vane, from light, 
perfumed, r dcurrnnt frui from 
villages like Santenay, to full, 
sturdy, blackberry fruit from the 
likes of Gevrey Chambertin and 
Pommar .The best white 
Burgundy achieves great 
structure, from the graceful, 
intricate, lush Meu ault to the 
ilintyPuligny- and Batard­
Montrachet. 

You'll get a sense of aU that 
when you visit the cellars. 
There's nolhi ng like a guided 
tour of a winery to bring the 
expenenc alive, esp dally 
when the owner is vour host 
.- Laurent Ponsot pro!Il'ses to 
es ort you around hIS cellar in 
Morey-St-Denis, while Madame 
Drouhin-Latoze will guide you 
around her in Gevrey 
Chambertin. You wIll even get 
to -ste direct m the barrel. 

d there are hundreds of 
years f experience behind each. 
preCIOUS bottle. "It goes back to 
the early Middle Ages, to the 
monks who controlled the 
vmeyards," says Cropsa1. "They 
created the first wine 
c siIication system in the 
history of viticulture. Burgundy 
is eo father of terroirs. We've 
got the most predou .square 
metres on . earth_ And we 
never get bored ofboeuf 
Bourguignon:' 

The GrAnd Cru emi starts nt 
,80Opp and departs July 17rmd 24 

It the Amaryllis barge. which slreps 
eigh . All meals, wine, tllStings and 
tours are included, 0845 0772ll or 
orienr-exprrss.com 



oodietours 
New for 2011 from Just You, 
which specialises In holidays 
for single travellers. the 
Kerala escorted tour gives 
cooks the chance to leam 
about south Indian cuisine. 
The ll-day holiday includes 
visits to a crab farm and spice 
and coconut plantations, as 
well as a home cooking 
demonstration hosted by food 
consullant Nimmy Paul. 
Departures on May 12. 

eptember 8. October 6 and 
27 and November 10, from 
Cl.735pp including flights, 
accommodation. transfers, 
excursions. a welcome drink 
and a farewell get-together. 
Call 0800 112 3311 or visit 
justyou.co.l.Jk 

Gourmet skiers can combine 
their interests In the Italian 
Alps, on guided five-Oight 
trips organised by Dolomite 
Mountains. Days of skiing. 
nights In upmarket mountain 
huts or plush hotels and a 
helicopter excursion to the 
MarmoLada glacier al e all 
included as are dinner a 
the wonderful Rifugio Fuclade 
above the Passo San 
Pellegrino and a tour of 
mountain huts in the Alta 
Badia which have 

.. 

• 
f'll 

The Dolomites 

collaborated with Michelin­
starred chefs from the region 
to produce dishes showcasing 
local ingredients. The next 
tour runs March 21-26, with 
departures next season on 
December 11, February 4 and 
March 11. 2012. From 
C2,200pp. excluding flights 
Call 0039 0436 7320 or visit 
dolomitemountains.com. 


