
Ladies and Gentlemen,  

 

I must start with a confession. I am a proud Commandeur des Chevaliers 

du Tastevin in Burgundy et de la Commanderie de Bordeaux and I am 

not a member de l’Ordre des Compagnons du Beaujolais...  

 

That‘s a pity. Some would even say that’s a “faute de goût”. But it’s never 

too late and it is nevertheless a great pleasure to be here tonight with 

you to award the prizes to the winners of the “Grand Concours des vins 

du Beaujolais”.  

 

This contest aims at promoting French wines, in particular wines of 

Beaujolais, and at making them better known in this country. It aims at 

underlining their outstanding quality. As the French Ambassador to the 

Netherlands, you will understand I didn’t want to miss it! 

 

Ladies and Gentlemen,  

 

It is sometimes said that French wines are the best in the world but that 

they are also very, if not too expensive. This is certainly not the case with 

Beaujolais wines, which have a remarkable value for money. That is one 

of the reasons why I’m convinced those wines have a bright future in the 

Netherlands. They fit indeed the profile and the market. 

 

You may know that the Beaujolais region covers a vast area from the 

south of Macon to the north of Lyon, encompassing almost 16 000 

hectares of vineyards, practically all planted with Gamay.  
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Not too tannic but offering a beautiful structure, Beaujolais wines are 

pleasant to drink with meals of course but also between meals. The 

reds are amongst the rare red wines that match with fish and seafood 

and meat as well. Beaujolais whites pair perfectly with fish and cheese.  

 

Those wines are indeed fitting for all times, from an improvised short 

drink with friends to a formal dinner. In short, there’s a Beaujolais for all 

occasions and as many “Beaujolais moments” as you can dream. 

 

Ladies and Gentlemen, 

 

The first tastings of the 2016 vintage - which was not an easy one in 

Beaujolais as elsewhere in France due to weather conditions - reveal a 

great vintage, with fine and soft tannins. Bertrand Chatelet from the 

Institute for oenological research, said it more eloquently: 

 

“The 2016 vintage has a focus on elegance rather than power, and 

maintains perfect balance between acidity, fruit and structure… a 

combination of freshness and gourmandise”. We just have to go for it! 

 

In ending, I would like to thank all the team that has work so hard to 

beautifully organize this contest, and in particular Janna Rijma Meppelink 

for her longstanding and unwavering dedication to Beaujolais wines. 

Merci à toutes et à tous./. 

 

 


