Episode 16 Wine Regions Revealed: Southwest France
Hi! I'm Marc, and welcome to Wine Regions Revealed—the series where we explore the world's wine regions, one small sip at a time.
"Last time we explored Savoie where Alpine purity creates crystalline wines from high-altitude vineyards. Today, we're heading to Southwest France. 
Did you know this region produces some of France's most age-worthy reds using grapes you've probably never heard of? 
Some people think of Southwest France as Bordeaux's poor cousin. But the reality is regions like Cahors and Madiran are crafting wines that can outlast many Grand Crus."
"Spanning the foothills of the Pyrenees to the plateaus above the Lot River, Southwest France's continental climate and diverse soils create ideal conditions for indigenous varieties like Malbec and Tannat. 
While it's famous for rustic, food-friendly wines, hidden gems like Cahors' limestone terraces are rewriting the rules of what French reds can achieve."
Why Should I Care?
For drinkers: Southwest France delivers incredible value and food pairing magic—these are wines born for cassoulet and confit. 
For nerds: The ancient indigenous varietals and extreme terroir here will change how you think about French wine diversity. 
Try this: Open a Cahors Malbec with and an Argentine malbec—Compare how the French limestone creates mineral tension versus Argentina's fruit-forward power!
Practical Application
Sub-Regions to Know:
· Cahors: "Limestone plateaus and river terraces. The 'Black Wine of Cahors' from Malbec (locally called Cot) creates inky, mineral-driven reds. 
· Seek out Château du Cèdre for modern expressions or Clos Triguedina for traditional power."
· Madiran: "Clay and limestone soils in Gascony. Tannat—the world's most tannic grape—paired with Cabernet Franc and Cabernet Sauvignon creates wines that need a decade to show their best. 
· These pair perfectly with duck confit and aged cheeses."
· Jurançon: "Pyrenean foothills producing both dry and sweet wines from Petit Manseng. 
· The sweet versions rival Sauternes for complexity."
Pro Tip: "Look for 'Vieilles Vignes' (old vines) on labels to spot the most concentrated bottles. These ancient plantings survived phylloxera and produce wines of incredible depth."
Common Mistakes
"Don't assume these wines are ready to drink young—Cahors and Madiran need 5-10 years minimum to tame their tannins. Also, never serve young Tannat with delicate food; try aged Roquefort or grilled red meat instead."
Quick Reference
Malbec (locally known as Cot) yields mineral-driven, age-worthy reds that shine with grilled beef or herb-roasted lamb. 
Tannat brings bold structure and power to the glass, making it a classic companion for hearty dishes like duck confit or cassoulet. 
Meanwhile, Petit Manseng produces both sweet and dry whites, with vibrant acidity that pairs beautifully with foie gras or the bold flavors of blue cheese.
Next time on Wine Regions Revealed, we'll explore Corsica—Mediterranean island wines with fierce independence. 
Until then, pour yourself a glass of Southwest France's Cahors and email me your thoughts about how these ancient grapes compare to their New World cousins! 
Until then, keep exploring."
