
Ladies and Gentlemen, 

Dear Friends, 

 

Welcome to the Consulate General of France in New York. I am glad to pursue 

the tradition my predecessor has established, and to host you here for this new 

round of meetings and Bordeaux wine-tastings.  

 

It is a great honor for me to become a new member of the New York 

Commanderie de Bordeaux, and I thank George Sape who, by the way, cared to 

give me one of the warmest welcomes upon my arrival. Georges, you have 

been Maître of the Commanderie in New York for 5 years. Alongside your 

professional and philanthropic activities, you have also developed this part of 

the Commanderie with much skill. Georges, your accomplishments are no 

longer a secret: As an Honorable Member of the Académie du Vin de Bordeaux, 

you are now a Chevalier in the French Legion of Honor. Congratulations and all 

the best in the future; I am sure we shall meet each other again soon.  

 

Donald, good luck in taking his place, for you are indeed stepping into big 

shoes. I am sure that coming from a financial background and being a member 

of other commanderies as well, you will find the energy and commitment 

necessary for maintaining its prestige.  

 

As you well know, the relations between the Consulate and the Commanderie de 

Bordeaux are very close. They fall in line with, and continue to develop, the 

long lasting friendship that ties France and the United States. It is Thomas 

Jefferson – a fine connoisseur of French wine – who first introduced wines from 

Bordeaux to the United States, and more precisely to the White House. Wine is 

most likely the best “ambassador” of the savoir-faire and the savoir-vivre of the 

French. Wine holds an eminent place in our culture and traditions, and I thank 



the Commandeurs for continuing to spread and promote it, here in the U.S. You 

are also the Bordeaux wine-producers’ ambassadors, whose wines enjoy brilliant 

success abroad. Several years ago I was in China, where I witnessed the 

explosion of Chinese enthusiasm and passion for wine, and Bordeaux was at the 

top of the list (you may know that Beychevelle is one of the most sought for 

brands, thanks to the dragon head decorating the ship’s bow that appears on the 

bottle’s label). I thus thank you, Commanderie de New York, and am grateful to 

you for organizing tonight’s dinner which we are all enjoying already. The 

wines chosen for today are absolute legends. The marvelous 1982 harvest 

remains memorable, and we are very fortunate to have the opportunity to 

compare the best, in my opinion the Saint Julien (but we have the entire evening 

to talk it over!), with the Château Margaux and the exquisite Mouton 1982.  

 

Only a few words about the recent news concerning Bordeaux wine: I am 

talking about the new classification of St Emilion only a few days ago, which I 

am sure would be a great topic for discussions tonight, and especially about 

raising the Château l’Angélus and Château Pavie to First Growths Class A level, 

thanks to the efforts of Hubert Bouard and Gerard Perse.  

 

Before we go on to tasting the first wine, I would like to thank the 

Grand Maîtres, Emmanuel Cruse from France, and Angus Smith from the 

United States, the Maîtres Nicholas Brown from Providence, Michael Bloom 

from Philadelphia and Eric Vogt of Boston, as well as the Consul General of 

Monaco, Maguy Maccario. You all honor us with your presence this evening. I 

thank you all and wish you an excellent evening.  

 

“Bordeaux, toujours Bordeaux”.  


