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The Peak of Culinary Art
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Renowned as the peak of culinary art, French
cuisine features fine and smooth tastes,
delicious sauces and elegant layout on the dish.
And French people’s attainment in artfully pair-
ing wine with delicacies adds further glamour to
French cuisine. Come and try it at the two authen-
tic French restaurants recommended by our cui-

sine editor.
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What do you think is the charm of Bor-
deaux wine?

Founder and Chef Franck Boudot: The
charm of Bordeaux lies in exploring the
wine. Some great wines are produced by
chateaus that are not yet well-known.
They are waiting to be discovered by con-
sumers. That’s the fun Bordeaux brings to

wine lovers.

What kind of Bordeaux wines are sold at
Burdigala?

Founder and Chef Franck Boudot: At Bur-
digala, we sell high quality wines at a rea-
sonable price. We hope each wine lover
can experience authentic Bordeaux wine at

our restaurant.
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Bordeaux Wine Feast

Locuted on the French-style Jiashan Road in
Shanghai, the new Burdigala Wine Bistro,
the second one in China, sells “100% Bordeaux
wines” and is indeed another new stylish para-
dise for wine lovers in Shanghai.

Covering an area of 170 square meters, Bur-
digala Wine Bistrot features stylish and funny
design. The red rooftop, natural wooden tables
and chairs co-exist harmoniously with a wide
range of iron elements, creating a modern and
novel feel. Via the sky bridge elaborated in the
middle of the steeple space, guests can walk
up the stairs to enter into the upper level wine
cellar and VIP space, which are an ideal venue
for private wine tasting events and also a nice
choice for a get-together with close friends.

Mr Franck Boudot, a Frenchman who
has lived in China for years, is founder and

chef of the restaurant. With infinite pas-

sion for gourmet food, Franck design
menu of the restaurant himself and pre
authentic and distinctive French de
to guests. Worth mentioning is th:
deaux, the acclaimed “home of win
produces great delicacies. For instar
Home Made Duck Foie Gras (RMBI<
nice match for toast, and if paired wi
Chateau Dela Cour d'Argent 2008, ¢
oiliness of the duck foie gras weakene:
fruity fragrance of the wine, and gener

and fine flavour.
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