
When I think of wine travelling in France, the
usual suspects come to mind: Bordeaux, Bur-
gundy, Champagne. Like most wine lovers, I
gravitate towards the familiar… regions

whose names I hear most often, wines I know most about.

This spring Crossing Vineyards and Winery hosted a trip
to one of France’s less familiar wine areas: The Rhône
Valley. Don’t get me wrong. 

Champagne and Burgundy are amazing places to visit.
But our recent tour of the Northern and Southern Rhône
Valleys surprised and delighted us with beautiful scenery
and great food and introduced us to a whole new world of wonderful wines. 

Our adventure began in Paris. This was our third trip to
The City of Lights, but the first time we’d ever experi-
enced Paris in the springtime. I have one word of advice:
Go!

Insider Tip: “Summer hours” for many of the main
attractions in Paris begin in April; so May visitors enjoy a
longer touring day (not to mention more hours of daylight
… the sun doesn’t set until after 10 p.m.) 

We were pleasantly surprised by the lack of crowds: rea-
sonable lines at The Louvre, open benches in The Tuilerie
and Luxembourg Gardens, plenty of seats on the top deck
of L’Open Tourbus. The scarcity of tourists may have been
due to the abysmal dollar-euro ratio this spring, ($1.58-
1EU), but the comfort we enjoyed made it a bargain.

On day 2 we took the TGV (high speed bullet train) to
Lyon, which marks the beginning of the Northern Rhône
Valley. 

Insider Tip: The TGV is the only way to go. The train is
prompt, comfortable and spotlessly clean. The trip from
Paris to Lyon took about 2 hours. (We booked first class
tickets. Reservations are necessary.)

The highlight of our trip to Lyon was a cooking class at
Paul Bocuse Institute. Our group enjoyed a private session
with Cyril Bosviel, a talented young chef with a good
sense of humor, an essential qualification for dealing with
the “cooking rookies” from Crossing Vineyards. 

After being offered “hot dog vendor” hats and disposable
paper smocks to designate our lowly status, Chef Cyril
helped us prepare an appetizer, entrée and dessert. We
enjoyed the fruits of our labors and left with certificates
acknowledging the successful completion of our class.

Insider Tip: Private cooking classes at Bocuse are expen-
sive. Opt instead for dinner at the Institute in the student-
run restaurant “Saisons.”

The wine highlight of our Northern Rhône tour was the vis-
it to Condrieu, a small appellation legendary for its Viognier.

If you go, three excellent wineries to visit are:  Domaine
Gérin (rude owner, great wine), Domaine Mouton Père et
Fils (a family-owned business… charming, hospitable
people…) and Domaine du Monteillet.

Insider Tip: My favorite wine from Condrieu was a non-
vintage sparkling Viognier: Grand Vin Mousseaux, Fortu-
na, Reserve du Monteillet (Domaine du Monteillet). Good
luck finding it in the States.

Next we travelled via TGV to Avignon, then on to the

town of Arles, famous for its Roman ruins and Van Gogh’s
paintings. We used this location as our home base for vis-
iting Châteauneuf de Pape and Provence.

We did an olive oil tasting at Moulin St. Michel in
Mouriès, a small, picturesque village at the foot of Les
Alpilles in the heart of the Vallée des Baux. The product
was good, but the experience disappointing. 

Insider Tip: Don’t miss the Marché (Saturday Market) in
Arles. All things Provencal can be found here… from
freshly butchered meats to homemade croissants to fruits
and vegetables picked that morning. Hundreds of local
vendors sell their wares, including linens, spices, soaps
and olive oils. Plan to spend the morning there.

Another highlight of the trip was our visit to
Châteauneuf du Pape. 

We enjoyed a close to perfect experience at Domaine de
Cristia, where vigneron Baptiste Grangeon took us through
a tasting of numerous vintages. Our favorite was a 2006
Vieilles Vignes (Old Vines), a traditional Châteauneuf du
Pape blend of Grenache, Syrah, Mourvedre. 

Insider Tip: For great regional food and wine (and a
spectacular view) have lunch at Le Verger des Papes, a
restaurant in Châteaneuf du Pape.

I think of sunflowers and lavender when I think of
Provence. Instead we found acres of poppies that would
put Van Gogh’s paintings to shame. Provence lived up to
my every expectation. It’s charming, romantic, beautiful.
In short, I understand why Peter Mayle (author of A Year
in Provence) came for a vacation and never left. 

We toured the Luberon Valley and had a memorable
lunch at La Ferme de la Huppe, a tiny farmhouse in the
town of Gordes. Our leisurely meal occupied an entire
Sunday afternoon.

Insider Tip:  When visiting Provence, don’t miss the
town of Beaumes de Venise. Some of the world’s great
dessert wines are produced here. We especially enjoyed
the Muscat de Beaumes de Venise from Domaine de
Durban.

We (reluctantly) ended our stay in Provence with a visit
to Tavel, a French appellation known for its rosé wines.
We were treated to a private tour and tasting at Domaine
Moulin-la-Viguerie by owner Gaël Petit-Roudil, whose
family has been making wine in the region since the 15th
century. His passion for and pride in his winery reminded
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and vegetables picked that morning. Hundreds of local
vendors sell their wares, including linens, spices, soaps
and olive oils. Plan to spend the morning there.

Another highlight of the trip was our visit to
Châteauneuf du Pape. 

We enjoyed a close to perfect experience at Domaine de
Cristia, where vigneron Baptiste Grangeon took us through
a tasting of numerous vintages. Our favorite was a 2006
Vieilles Vignes (Old Vines), a traditional Châteauneuf du
Pape blend of Grenache, Syrah, Mourvedre. 

Insider Tip: For great regional food and wine (and a
spectacular view) have lunch at Le Verger des Papes, a
restaurant in Châteaneuf du Pape.

I think of sunflowers and lavender when I think of
Provence. Instead we found acres of poppies that would
put Van Gogh’s paintings to shame. Provence lived up to
my every expectation. It’s charming, romantic, beautiful.
In short, I understand why Peter Mayle (author of A Year
in Provence) came for a vacation and never left. 

We toured the Luberon Valley and had a memorable
lunch at La Ferme de la Huppe, a tiny farmhouse in the
town of Gordes. Our leisurely meal occupied an entire
Sunday afternoon.

Insider Tip:  When visiting Provence, don’t miss the
town of Beaumes de Venise. Some of the world’s great
dessert wines are produced here. We especially enjoyed
the Muscat de Beaumes de Venise from Domaine de
Durban.

We (reluctantly) ended our stay in Provence with a visit
to Tavel, a French appellation known for its rosé wines.
We were treated to a private tour and tasting at Domaine
Moulin-la-Viguerie by owner Gaël Petit-Roudil, whose
family has been making wine in the region since the 15th
century. His passion for and pride in his winery reminded

Drinks

“Weizen” is German
for “wheat”: that’s 
what keeps this classic 
Teutonic-type beer light
and refreshing. Check
the big, fluffy head, the
cloudy cool body (that’s
yeast, it’s healthy stuff),
and the aromas of spice
and banana coming
through. Swirl the last
inch in the bottle to get
all the goodies.

Each week, Bucks County resident and 
Pennsylvania’s premier beer writer, Lew Bryson,
serves up a selection from around the world that

you can pick up at one of the area’s bars or 
distributors... The tab, however, is on you.

Stoudt’s Weizen

of the
week

Lew’s Brew of the week is sponsored by:

Your business here!
123 Your Street, Your Town  Your number

www.yourwebsite.com
Call us at 215-968-2244 to sponsor Lew’s Brew!

Lew’s Brew

A full-time drinks writer and Newtown-area resi-
dent, Lew is the author of “Pennsylvania Breweries”
and three other brewery guidebooks. Visit his blog,
Seen Through a Glass, at lewbryson.blogspot.com. 

Through the Grapevine

Christine Carroll

An insider’s guide to Paris, The Rhône Valley
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By Nathan Halter
Doylestown Bookshop

When watching movie adaptations, I’ll often sit
there and wonder what the director was think-
ing — did they even read the source material,
did they even consider the source material

when making the film? Then I’ll watch a movie that is com-
pletely faithful to the source material, but the movie fails
anyway. How does this happen, how are so many great
books mad into such terrible movies? To tell the truth, I
don’t really know the answer, but I think it has something to
do with the fact that about 10 percent of movies are “good”
and about 10 percent of books are “good” and that being in
that “good” category in one medium doesn’t guarantee suc-
cess in the other medium.  I would say the culprit is usually
the writer or director. However, while the popular notion
that when adapting books for the screen, they are invariably
ruined and bastardized or muted into insignificance by the
filmmaker has some validity, there are actually quite a lot of
good books that have been made into good movies and here
are three of my favorite book-movie combinations.

One of the most recent examples of a great book being made
into a great movie is “No Country For Old Men” by Cormac
McCarthy.  McCarthy’s vision of lawlessness was at times
harsh and cruel and bitter and is rife with desperation as
Llewelyn Moss finds himself stranded opposite one of the
most churlish characters in modern literature, Anton Chigurh.
It is the type of book that leaves an indelible mark after read-
ing it and is impossible to forget.  The film version was one of
the most faithful adaptations that I’ve seen in quite awhile,
with the Coen brothers taking very few liberties with the book
and in the process bringing to life McCarthy’s unforgettable
western milieu, and making him Chigurh one of the most
memorable villains in cinematic history.  Even though the

book and movie are almost mirrors of each other, I would
highly recommend reading the book if you’ve only seen the
movie and vice versa because the book and film are very sym-
biotic in a sense and complement each other very well.

Another book and film that also complement each other is
“Short Cuts,” a collection of short stories by Raymond Carv-
er, with the film adapted by Robert Altman. Carver, the pre-
eminent American short story writer of the last 50 years
writes “small” stories where what seems insignificant and
pedestrian is brought to the fore; the banal becomes extraor-
dinary in Carver’s hands.  The language is clean and sparse
(think Hemingway, but even more minimalist) and while all
the stories are amazing, I would especially recommend
Neighbors, the first story in the collection.  Altman looked at
Carver’s stories as part of one large story and as in other films
like “Nashville,” “Gosford Park” and “McCabe & Mrs.
Miller,” he excels at revealing the deepest yearnings of a per-
son and, like Carver, is unafraid to show that what seems
small and meaningless has the capacity to effect us very
deeply. “With Short Cuts,” Altman created a film that stands
aside films like “Blue Velvet,” “American Beauty” and “The
Ice Storm” in exposing the dreary and ugly of suburban life.

The final book-movie combination is “Starship Troopers.”
“Starship Troopers” has always been considered a very con-
troversial military science fiction novel by Robert Heinlein,
while the movie, directed by Paul Verhoeven, has been derid-
ed and seems only to be accepted as a guilty pleasure. The
book centers on a military recruit Juan Rico and his role in
the Mobile Infantry in the not too distant future during a war
against the “Bugs.” Even though “Starship Troopers” won
the 1960 Hugo Award, the book is often seen as nothing more
than a pulpit for Heinlein and his advocacy for militarism and
nationalism (some read it as almost bordering on fascism).
As to the movie, it may be hard to get around the fact that the
acting, featuring such screen luminaries as Casper Van Dien,

Denise Richards and Neil Patrick Harris, is indeed pretty ter-
rible and the fact that it has almost nothing in common with
the book and undoubtedly fails as an adaptation.  But it
would be a mistake to see this as a simple action movie gone
bad.  In Verhoeven’s hands, “Starship Troopers” is not so
much an adaptation, but rather the next part of a continuing
dialogue.  If you consider the book, where Heinlein is
undoubtedly an advocate for militarism and the movie,
where Verhoeven is satirizing militarism (and in he presents
the movie as piece of propaganda masquerading as a recruit-
ing video for the military), in conjunction, the divergent
viewpoints provide a great dialogue on a very divisive issue. 

“No Country for Old Men,” “Short Cuts” and “Starship
Troopers” are all well worth reading or watching on their
own individual merits, but I would recommend taking a
look at them in movie-book pairs because I believe doing
so has the capacity to elevate both forms and provide
either a great complement (in the case of “No Country” or
“Shortcuts”) or critique (“Starship Troopers”). 

Five more good movies made from good books:
“Godfather” by Mario Puzo
“Fight Club” by Chuck Palahniuk
“Double Indemnity” by James Cain
“The Lathe of Heaven” by Ursula Le Guin
“Do Androids Dream of Electric Sheep” by Philip K.

Dick (not too faithful, but both are great)
Five bad movies made from good books:
“Bonfire of the Vanities” by Tom Wolfe
“Harry Potter & The Goblet of Fire” by J.K. Rowling
“Breakfast of Champions” by Kurt Vonnegut
“The Golden Compass” by Phillip Pullman
“The Scarlet Letter” by Nathanial Hawthorne
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An insider’s guide to French wine
CROSSING

VINEYARDS
(2X5)us of the reasons we decided to get into

the wine business in the first place. 
Our trip from Avignon back to Paris

took four hours on the TGV, but the
experience was comfortable and
pleasant. We enjoyed the gorgeous
countryside with its brilliant blue
skies and fields of vibrant poppies
while sipping espressos and munch-
ing on fresh croissants purchased in
the restaurant car on board.

Insider Tip: Hold on to your ticket
when you board the TGV.  People can
sit in the first class car without reser-
vations in hopes that no one will
claim their seats. You may need to
produce your ticket to get the “squat-
ter” to move. Locals sometimes take
advantage of inexperienced travelers
who don’t speak the language. 

We made the most of our remaining
two days in Paris. 

We took time to tour The Pompidou
Center, a modern art museum not far

from our hotel, and The Rodin Muse-
um, where the original sculptures
“The Thinker” and “The Kiss” are on
display.  The rose gardens at The
Rodin in May are breathtaking.

We also visited the little known Car-
navalet Museum located in The
Marais. This attraction is famous for
its extensive collection of art from the
Revolutionary period. 

Don’t miss the Palace at Versailles.
It was under construction when we
visited, but still over-the-top fabu-
lous. Make time to tour the Gardens.

Insider Tip: We made our way
around Paris on L’Open Tour Bus. We
purchased a two-day pass and hopped
on and off at any attraction we wanted. 

In spring the buses run until 7 p.m.
(The company offers different routes,
color coded on the bus map. You can
transfer from one line to another and
see the entire city.) The Metro is a
faster way to get around, but L’Open
Tour Bus is much more scenic. 

We spent our final night in Paris

enjoying an evening cruise on the
Seine. As we watched the sky behind
Notre Dame turn pastel pink, we
shared a bottle of Côte du Rhône and
toasted our romantic adventure.

Just when we thought it couldn’t get
any better, the lights on the Eiffel Tow-
er started twinkling like thousands of
tiny stars. We sighed and sipped our
wine. Ah, Paris in the springtime…

We plan to offer more international
wine trips as part of Crossing Vine-
yards’ Travel Program and can only
hope they will be as memorable as
our time in The Rhône Valley. 

Quel fabuleux voyage….

Christine Carroll is a columnist for
Wines and Vines Magazine in San
Rafael, California. She is also one of the
principals of Crossing Vineyards and
Winery, a former officer of the Pennsyl-
vania Winery Association’s Board of
Directors and Secretary of the Bucks
County Wine Trail. You can contact her
at: info@crossingvineyards.com.
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Some movie adaptions have made the grade


