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CHEF BERNARD LOISEAU'S DISH
Roasted Leg of Lamb with Tavbais Beans and Ratatonille

WINE RECOMMENDATION
Chambertin, Armand Ronsean, 1997

The name Chambertin evokes

the spirit of Burgundy as does no other. And with good
reason: the village of Gevrey-Chambertin is the home of
what may be the richest and most potent red wines of
the Coéte d’Or. One of Burgundy’s premier producers,

Domaine Armand Rousseau owns a remarkable 18.5 (

acres in Grands Crus vinevards, all in Gevrey-

.
Domame Chambertin, with the exception of its Clos de la Roche
Armand Rousseau holdings in nearby Morey-St.-Denis. Today Charles
Rousseau makes wines of breed, elegance, and mar-
velous perfume in the traditional way, insisting on severely limited vields for the full expression of each vineyard’s character. His flag-
ship Chambertin and Clos de Béze can require a decade or more to develop their powerful structure.  Chef Bernard Loiscau of the

restaurant La Cote d’Or finds Domaine Rousseau’s 1997 Chambertin to be a splendid match for the pronounced flavors of his Roast

Leg of Lamb with Tarbais Beans.
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Chef Loisean has brought his distinctly modern cuisine légére
into this wonderful old inn, a former stagecoach stop with
rooms in every decor from Empire to Louis XV, The dining
rooms overlook a landscaped gavden. Diners praise dishes
like the firog legs in garlic and parsley jus, and the Bresse
chicken with truffle-studded vice. But the newer items, like
the lentil and sea wrchin soup with caramelized baby onions,

minutes. Discard

are stunners as well. Loisent’s sauces ave based on vegetable to it. Set aside.

and wine reductions, and they’re intensely flavorfil.




