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The Gastronomic heritage of Franche-Comté :
or the story of a gustative alchemy between
nature and skill.

Year after year, the cuisine of Franche-Comté is a pleasing illustration
of the succession of seasons. The natural produce of its richly
endowed soil match the geographical variety of the region.

As the year unfolds, the tasty secrets of the country reveal themselves
in the abundance and variety of the fare brought forth by its soil. In
this land of lakes, rivers and streams, fishes are plentiful. In the Spring,
the undergrowth is fragrant with the first mushrooms of all kinds that
keep on growing until late into the Autumn.

Franche-Comté is the land of appetizing smells : one could wander
through it just following the delicious fragrance of fir and juniper
which fills the pork butchers’ shops because in towns as well as in the
country, the practice of smoking meat in the traditional way has been
preserved. Smoking meat is no longer confined to the ‘tuyés’ of the
farms of the Haut-Doubs : it is also widespread in the region of
Montbéliard and Belfort, in the Haute-Saéne, as well as in the Jura.
Farmers in Franche-Comté take great pride in the cows which graze in
the extensive green pastures and produce excellent milk which reveals
its true worth when it is converted into cheese. Close to 200 ‘fruitieres’
(cooperatives) working with time-tested traditional methods, produce
the Comté, a cheese noted for its subtle hazel-nut taste.

Yet what would the fish, the game and delicious cheeses be without
their most wonderful allies, the wines of Franche-Comté ? In the Jura,
2000 hectares of vineyards yield each year wines coming from five
varieties of vines amongst which the Savignin which gives the
prestigious vin jaune. This ‘gold from the Jura’ is disconcerting,
surprising, magical : it has come down to us through the centuries after
charming the palate of princes and poets. Its origin remains somewhat
mysterious and no one ever forgets its unique flavour. Beyond words
and images, the taste of Savignin is the taste of Franche-Comté,

the world over...

A little farther North, at Champlitte in the Haute-Sabne, the tradition of
winemaking is being reborn thanks to the determination of a group of
Francs-comtois who endorsed Albert Demard’s project of re-creating a

centurie’s old vineyard.

On the table as we have just sketched it, we have not yet placed the
thousands of sweet specialties which also have the gift of making life
more enjoyable. Next to the glass jars of sour cherries in brandy from
Fougerolles, one finds amongst other things, the gingerbread from
Mouthe, ice cream flavoured with fir buds and, even though its origin
is very distant from Franche-Comté, chocolate which has, over the
years, subtly crept into its culinary heritage thanks to the knowhow of
a few chocolate makers from the area. The finishing touch that
enhances one’s pleasure...
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> Wines <
In Franche-Comté, Gold has a taste of Savignin

In one of France’s oldest vineyards, six little sisters are happily being
raised : they come from five families of vines with a long pedigree
(registered designation of origin as it is called) in Franche-Comté :
Savagnin, Chardonnay, Pinot Noir, Trousseau and Poulsard.

For 5 000 years, undisturbed by the passing of time, every autumn
they have come back to life and endured through centuries. From
Rabelais to Jacques Brel, many a poet has tarried in the vineyards and
celebrated its bounties.

> ‘White’ vine varieties

Savignin

This is a much cherished variety among Jura wine-growers : it is the
origin of the Vin jaune and it represents 15% of the vines grown in the
area. The Jura is its natural home and it is said that nowhere else does
it develop the same qualities. The name Savignin is thought to come
from ‘savage’: it may have been derived from wild vines domesticated
by the canonesses of Chateau-Chalon. It is harvested in late October
when the grapes turn the colour of bronze.

Chardonnay

Since the XIVth century, the Jura has been a home from home for this
vine variety originating from Burgundy. It accounts for 45% of the
vineyards. In occasional association with Savignin, the Chardonnay
acquires more body and releases discreetly its taste of the soil.

> ‘Red’ vine varieties

Poulsard

It owes its name to an edible wild berry known as ‘Pelousse’ and is
cultivated in the northern part of the Jura. It gives a light coloured red
wine which is the reason why some people prefer to call it ‘rosé’. It
must be drunk young and its flavour is reminiscent of the under-
growth.

Pinot noir

The variety that becomes ripe earliest of all. It too was borrowed from
Burgundy. It is rarely made into wine alone : it is used instead to
heighten the colour and the body of Poulsard.

Trousseau

It is found in the north and it covers 5% of the vineyard. Rare,
capricious and not well known, these vines produce an intense red
wine which can compete with the very best produce of the most
famous vineyards.
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> Six Registered designations of origin
For five vine varieties

Chateau-Chalon, The birthplace of Vin Jaune

The vin jaune is Jura’s gold. A wine without equivalent in France, it
used to be the specialty of the abbesses of Chateau-Chalon whose
abbey was founded in the VIith century. The story goes that as they
were forbidden to enjoy the pleasures of the flesh, they transferred
their love to wine.

Coming down to earth, the history of this disconcerting, surprising and
somewhat magical wine may be due to chance : a wine maker who had
forgotten an old cask at the bottom of his cellar may have found it
again a few years later and discovered the sea-change his wine had
undergone. Be that as it may, it remains true that the making of Vin
Jaune still flouts all the rules of oenology and that the precious nectar
Louis Pasteur was so fond of still has to wait patiently for six years and
three months in oak casks before it is poured out into the traditional
‘clavelins’, a distinctively shaped bottle. From the height of its rocky
spur which towers above the smiling country of Revermont,
Chéateau-Chalon overlooks the 50 hectares of vineyards which are alone
entitled to the designation ‘Chateau-Chalon’.

The five hills of I’Etoile

The eighty hectares of vineyards that surround the village of I'Etoile
nestling among five hills crowned by five chateaux, produce only white
wine. Coming from a soil that is rich in star shaped fossils this wine
combines a marked flinty taste with that of hazel nuts.

Arbois, the capital of the Jura vineyard

The designation ‘Arbois’ the first to have been awarded by law, is the
standard bearer of the Jura vineyard. The medieval city where Louis
Pasteur, the father of oenology, lived and worked ; is surrounded by
800 hectares of vineyards.

Cotes du Jura, the wine of many colours

This designation extends over all of Revermont, from Port Lesney to
Saint-Amour. Cotes du Jura covers 700 hectares and includes over
60 wine producing villages. The whole range of Jura wines can be
found there.

The bubbles of ‘Crémant’ enliven festive occasions
In the Jura, sparkling wine has a long story since the method for
making it is said to go back to the XVIlIith century. The registered
designation ‘Crémant du Jura’ is made according to the traditional
method known as second fermentation in the bottle. Extra dry, dry or
semi sweet, white or rosé, the Crémant is the companion of all festive
occasions in Franche-Comté.

The Macvin, Marguerite de Flandres’ favourite

After ageing for at least eighteen months in oak casks this liqueur
spirit is elaborated from must and grape brandy from the Jura. It is said
to have been the favourite drink of Philippe le Hardy’s wife. It marries
the flavour of grapes with a soft, velvety taste that lingers for ever on
the palate...
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> One atypical product and - Three local wines

‘Vin de paille’ sweet as a whispered secret

A wine for the happy few, this mellow beverage is made from grapes
that have been left on the vinestock to wilt : when harvesting time
comes, the most beautiful grapes are handpicked and placed in wicker
baskets and then either spread on a bed of straw or hung in well
ventilated premises for two to three months. At the end of a very slow
fermentation process, one gets a wine whose alcohol content is 14 to 17 %.
Three more years of ageing in casks are needed and so Vin de paille
has a very low vyield since it takes 100 kg of grapes to make 18 litres
of wine.

Wine in Courbet’s country

Thanks to the initiative of a local association called RURANIM, the
valley of the Loue has recently revived the tradition of winegrowing
abandoned in 1965. Six hectares of vineyards planted on the sunny
hillsides of Ornans produce wines made from the vine varieties
Poulsard, Auxerrois and Chardonnay. Although the first harvests were
reserved for the 1600 members of RURANIM, sales have now been
extended to all lovers of these excellent local wines.

Courbet’s country is not only the home of local wine : it is also famous
for it high quality ‘marc’ ( grape brandy) democratically distilled in the
municipal still ! The history of vine in the valley of the Loue goes back
a long way indeed since Pliny, the first naturalist, mentions the noble
character of the wine from Vuillafans in the first century A.D...

A wine growing oasis : Charcenne

At the end of the nineteenth century, the phylloxera epidemic wiped
out the wines from Charcenne. Credit for their rebirth must go to the
determination and knowhow of the Guillaume family who have been
winegrowers since 1732 and producers of high quality stocks : they
have been able to bring the vineyard back to life in this little corner of
Haute-Sabne.

The nature of the soil of Charcenne is similar to that of the prestigious
Burgundy vineyard and the lie of its hillsides compares favourably with
its neighbour. The Guillaume family has recently rebuilt a vineyard
which comprises all the varieties of vine that made the fame of the
local wines in olden days. Over 20 hectares have been replanted on the
wonderful sites of Charcenne and Gy.

One thing explaining the other, the wines from Charcenne are gaining
an impressive reputation for quality in their category, winning award
upon award ; they have received the distinction of appearing in the
pages of a specialized guide and have been praised by a great national
daily newspaper.

The hillsides of Champlitte or the vineyard that was reborn
The first rebirth of the vineyard of Champlitte, mentioned as early as
921, was annihilated by WW1. One man’s determination — Albert
Demard - and the toil of many others succeeded in reviving the vine-
yard of Champlitte in Haute-Sadne.

Today, 34 hectares are exploited and the wines produced there — white,
rosé and red — can accompany a meal from starters to dessert.
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> Sweet things <

Franche-Comté for the sweet tooth

Fruit

The whole Franche-Comté region is covered with fruit trees of all kinds
which are at the origin of delicious sweet specialties.

At Fougerolles (Haute-Sabne) ‘Malinas’ - raspberries steeped in spirits —
complement the production of the queen of cherries : the morello
(griotte). Elsewhere mirabelles, cherries, plums, peaches and apples
give succulent jams, tarts and fruit-juices.

Honey, gingerbread and ice-cream

Since the XVIlIth century the honey from Franche-Comté has depended
for its many flavours on fir, acacia, lime, sunflower or even clover and
dandelion. The bees just thrive on the rich variety of flowers to be
found in Franche-Comté as they steal the pollen from one after the
other in order to give us honey whose colour varies from clear to dark
and whose consistence goes from liquid to half-thick. Honey inevitably
suggests gingerbread. It made Dole famous in the first half of the XIXth
century as several firms had made a specialty of it. The Vuez firm
established in Mouthe for six generations is a perfect example with its
big loaf of 400 grams made with wheat flour and its little iced cakes,
orange flavoured gingerbread coated with meringue icing. Vuez also
means ice-cream, the other specialty of the house. In addition to
traditional flavours one can taste typical aromas of Franche-Comté like
fir-buds, honey from the Jura, gentian, Macvin or Vin jaune, and of
course gingerbread.

Chocolate

Franche-Comté has many treasures. It is particularly proud of its
chocolate-makers. Many have been trained at the Lendtre school, some
appear in the national guide of ‘chocolate crunchers’ and others
belong to families that have been in the trade sometimes for two
centuries. All work with equal dedication and creativity.

From Vesoul to Arbois, by way of Belfort and Montbéliard, these
individual chocolate makers struggle day after day to produce
wonderful treats. Drawing their inspiration largely from the
Franc-comtois heritage they all strive to give their products distinction
with a subtle flavour. This is how ‘Belles Comtoises’- amusing little
cows that resemble Montbéliard cattle - were created : their white milk
chocolate coating with dark spots covers a mellow heart of praline.
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Syrups and lemonades

The famous Mortuacienne was born in the Haut-Doubs 80 years ago.
Its old style mechanical stopper keeps all the qualities of this fizzy
beverage, slightly flavoured with lemon, made according to traditional
methods by a few firms of Franche-Comté. The only ingredients of this
lemonade are natural lemon extracts, sugar and spring water : it is a
great favourite with many people. Everyone knows that lemonade and
syrup are natural partners as these drinks go very well together. The
syrups often come in glass bottles and their range of tastes goes from
traditional to flavours that remind one strangely of Franche-Comté.

Caramels

In Morteau there remains one time honoured firm founded in 1856 :
Klaus and Co. A person who has forgotten the taste of Klaus caramels
has lost part of his childhood.
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> Mushrooms <

Franche-Comté where the mushroom is king

The cuisine of Franche-Comté often has the fragrance of the
underwood because mushrooms are universal. With more than 40% of
forests on its territory, it is one of the most wooded regions in France
which is saying a lot. The variety and richness of its soil allow many
different kinds of mushrooms to share the same domain.

However, the king of mushrooms in Franche-Comté remains the morel
which can be found in many local dishes and which grows in early
spring. Autumn makes the forests the paradise of mushroom hunters.

One finds an abundance of yellow and black chanterelles (also called
horns of plenty) which, once dried in the same way as morels keep
from one end of the year to the other and are used to add their
particular touch to meat cooked in a sauce.
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> Dishes <
All the gifts of Nature on your plate

Franc-comtoise cuisine reflects the region that gave it birth. It is evocative
of the many types of scenery and a thousand flavours capture the essence
of the passing seasons. Bountiful nature lavishes on gourmets a wide
variety of products : mushrooms from the meadows or the undergrowth,
cereals from the fields, fruit from the orchards, grapes from the vineyards,
fish from the rivers and game from the forests. Franche-Comté is a
privileged region whose soul and cuisine have retained their pristine
quality. If you have doubts, just come to the table!

Poularde in vin jaune with morels : a holy alliance
According to a famous restaurateur, this dish, which has been raised to
the level of an institution by a ‘brotherhood’ : * ranks with beef fillet
Rossini. Poularde in vin jaune with morels sums up the gastronomy of
Arbois, hence of the Jura, hence of Franche-Comté.’

If this marriage of three souls allows everyone to interpret each in his
own way, this dish is not to be confused with other concoctions which
advertize various fowl and vin jaune but contain no morels and no vin
jaune.

Jean Thoral, Provost of the connoisseurs of the Brotherhood sums up in
a few words the whole philosophy of the dish : * To simultaneously
promote the fowl from the barnyard to the front yard, the vin jaune
from the shadows of the cellars to the light of the wine glasses and the
morels from the dappled light of the underwood to the tables of Arbois
and Franche-Comté.’

The Hot Box

Franche-Comté cuisine is often enriched thanks to two products of its
soil : cream and cheese. They are used for gratin, Comté salads, toasts,
fondue, pork chops or chicken with Comté. However the ultimate
delight on a winter’s day, when hostile nature unleashes its energies, is
to see or rather smell the Hot Box as it reaches the table ! Inside the
round box made of spruce wood the Mont d’or lies under its yellow
crust where piercings can be seen : through these apertures white wine
from the Jura has seeped into the golden, melting paste of the cheese.
Wine and cheese blended their flavours during their stay in the oven.
All one has to do is spoon the delicious melted cheese onto baked
potatoes that have just been served.
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The art of cooking fish

Water is ever present in Franche-Comté: 80 lakes, 5000 kilometers of
rivers, hundreds of ponds shelter all kinds of fish. Trout, pike-perch
and grayling are plentiful in first category rivers like the Loue, the
Dessoubre and the Cusancin. Second category rivers harbour a wealth
of coarse fish like carp, tench and gudgeon.

The still waters of lakes and ponds are the natural habitat of a whole
range of fish species : pike, perch, roach, eel. Crayfish are found in
clear streams while frogs prefer the muddy waters of peat bogs and
ponds.

There are many ways of cooking trout ; fried in butter, poached or
swimming in cream, it can be found on most tables in Franche-Comté.
Its big brother, the pike, is also a favourite among gourmets. Pike from
the Loue is served either cooked on the spit or in ramekins Vesoul
fashion or as a soufflé garnished with crayfish.

The platter of the Haut-Doubs

An all time favourite this is a dish for all seasons, winter as well as
summer. It combines two of the star products of the region : Morteau
sausage and cancoillotte. Served with salad and potatoes it is quite
simply a treat for the palate.

Fondue a la comtoise

This dish is based on a very famous ingredient : Comté. The recipe
also calls for white wine from the Jura and kirsch from Fougerolles :
the ideal dish for a family reunion or a meal with friends. A perfect
winter dish, it features on the menu of many ‘fermes auberges’'.

The ‘Gateau de ménage’

The typical cake for afternoon ‘tea’ in today’s Franche-Comté, it used to
be a feature of meals on festive occasions. Its brioche dough coated
with a thick layer made of eggs, sugar and cream. It is sometimes
enriched with fruit, cinnamon or jam. It is found essentially in the
bakers’ shops of the Doubs.
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> Where to eat <

Put your feet under the table

There is no particular time to proceed to the table in Franche-Comté
because in addition to traditional restaurants, the region offers visitors
a host of eating-places, gastronomic restaurants, meals at the farm or
tables d’'hotes fit to cater for the healthiest appetites !

From north to south, round the bend of a lane which doubles up as a
cross-country ski-run in winter, on the banks of a trout stream, by the
side of a peaceful lake one can always find a haven of peace and quiet
at the end of a day in the open air. Very often when one sees an inn
there is also a farm where the owners dedicate themselves to their new
occupation : innkeepers. These farmers want to share their love of the
region and the cuisine they offer is ‘racy of the soil’. The networks
‘Bienvenue a la ferme * and ‘Accueil paysan’ welcome guests in their
farms and help them discover how they work, their skills and also their
history. From the plains of Bresse to the round hilltops of the Vosges,
specialties remain faithful to the natural resources of the region.

The new generation of tillers of the land and the pioneers of genuine
franc-comtois cuisine are also faithful : in effect some 110 restaura-
teurs featured amongst ‘Tables régionales de Franche-Comté’ all agreed
to offer genuine franc-comtois products. Their philosophy is stated on
each one of their tables : ‘Country cooking, the one which originates in
the home, before the hearth’.

The gourmet who wishes to discover local products and specialties
should therefore pay attention to ‘Tables régionales de Franche-Comté'.
The label given by the Committee for the promotion of regional
products is a guarantee of quality and good service. A little bonus for
children : each restaurateur of the Tables Régionales has pledged
himself to offer children a ‘Little Gourmet’ menu in order to make them
know and appreciate franc-comtois cooking. On their arrival, they
recieve a ‘welcome’ package : a box containing a ‘game of the goose’, a
quiz and a present.
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> Excursions <

Tasty visits

Many are the landmarks of taste in Franche-Comté: typical villages,
privileged places for the palate, realm of sweet or salty delicacies...All bear
witness to the skill inherited from previous generations and the quality of
products prepared in the traditional way.

In Arbois,

the birthplace of Pasteur and the capital of Jura wines, Chateau Pécauld
houses a museum of Vine and Wine. The museum which opened in
1993, benefits from the history of the Chateau and amongst other
things it offers a ‘discovery tour’ for wine lovers. A guided visit of the
surrounding vineyard is also available.

Chateau-Chalon,

another remarkable site for taste, harbours a treasure : the secret
alchemy bequeathed by the abbesses is still at work. The wine Colette
used to call * one of the noblest vintages in the world’ is still being
made under the stone vaults of the village. We are of course speaking
of ‘vin jaune’ and every day, from a distance, it is a breathtaking sight,
as the sun sets over the ‘good country’, to see the ramparts of
Chateau-Chalon rising, silhouetted against the sky like an enchanted
castle, above the vineyards.

The Comté

For those who wish to know the secrets of the making of Comté, the
‘fruitieres’ (dairy cooperatives not to be confused with wine making
ones) are the ideal place. These cooperatives formed by milk producers
from one or several villages are numerous in the area and some of
them are open to visitors. Guests are also welcome at Thoiria, at the
museum of cheesemaking of Poligny in the Jura, as well as at a similar
museum at Trepot in the Doubs. The latter museum occupies the
premises of an old fruitiére founded in 1818.

Like the Fort des Rousses in the Jura, close to Lake Saint-Point, Fort
Saint-Antoine, in a remarkably beautiful natural setting, also is the
place where the prestigious ‘wheels’ of Comté are ripened. However,
Comté is much more than a great cheese : it is a heritage shared by the
whole region, the Jura massif. Although the history of this love story
goes back for a thousand years, it still goes on unabated ; the ‘Routes
du Comté’ will take visitors into the secret corners of a little known
realm. By the way, they will have the opportunity to meet farmers,
cheesemakers and ripeners to better understand how Comté is made.
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In the Doubs,

at Fournet-Luisans, another remarkable place for taste, le farmhouse of
Montagnon which was awarded first prize in the competition for ‘Best
restored farmhouse’ in 1981 has been converted into a museum.

One can visit the ‘tuyé’ full of hanging sausages and hams.

At Gilley,

Papy Gaby’s ‘tuyé’ in the heart of the ‘Republic of Saugeais’ of which it
is an original symbol, allows one to see one of the largest tuyés in
Franche-Comté.

In the region one should not forget the remarkable
sites for taste of Arbois, Fougerolles, Poligny and

Clairveaux-les-lacs.

Distilleries

It is also possible to visit distilleries in Franche-Comté. Guests are
welcome at the Guy distillery in Pontarlier and the eco-museum of
Fougerolles in Haute-Sadbne bears witness to the evolution of
techniques through an exceptional collection of stills.

Throughout the whole region local products
generate many festivals:

The complete list the sausage festival at Morteau, the Comté Festival at Poligny, wine
of all these visits festivals nearly everywhere throughout the vineyards, plum pudding

is available on request.

festival at Lebetain, apple fair at Luze and chocolate Festival at Vesoul.
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> Brotherhoods <

These events which follow one another, season after season, are organized
by brotherhoods which are very active in the region:

> The Brotherhood of ‘Compagnons du Boitchu’

(Montbéliard sausage)

> The Brotherhood of the Knights of ‘Porte-Cheville’
(Morteau sausage)

> The Commandery of Noble Wines of the Jura
> The Peerage of Arbois Wines

> The Brotherhood of Poularde in Vin Jaune with

Morels
> The Brotherhood of ‘Taste Cancoillotte’

> The Fougerollais Brotherhood of Cherry Water

Tasters.
> The Brotherhood of ‘Rillette comtoise’

> The Brotherhood of Mont d’Or
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