Episode 2 Bordeaux Right Bank – Merlot’s Kingdom
“Hi again, I’m Marc! Welcome back to Wine Regions Revealed, where we’re decoding Bordeaux’s other superstar: the Right Bank. 
Did you know Pomerol’s soil contains iron-rich clay and meteorite debris that give its Merlot otherworldly depth? Forget the myth that Merlot is ‘simple’—here, it crafts velvety, age-worthy masterpieces that even Cabernet lovers adore.”

Core Concept
“West of the Gironde River, the Right Bank’s cool clay-limestone soils and continental climate create Merlot-dominated blends (often with Cabernet Franc). 
While Pomerol and Saint-Émilion steal the headlines, satellite appellations like Fronsac deliver stunning value without the trophy price tag.”

Why Should I Care?
· For drinkers: Silky textures, plum liqueur, and truffle notes—often approachable younger than Left Bank wines.
· For nerds: Discover how micro-terroirs (like Pomerol’s blue clay) create wildly different styles within miles.
· Try this: Taste a Saint-Émilion vs. a California Merlot. Note Bordeaux’s earthy complexity vs. California’s ripe fruit bomb.

Practical Application
Sub-Regions to Know:
· Pomerol: “Blue clay soils, luxury icons. Seek Château Gazin for opulent blackberry and cocoa.”
· Saint-Émilion: “Limestone plateaus + sandy slopes. Château Canon La Gaffelière balances power and perfume.”
· Fronsac: “Hidden gem! Clay hillsides. Try Château Dalem for structured, violet-scented value.”
Pro Tip:
“Look for ‘Grand Cru Classé’ (Saint-Émilion) or ‘Libré’ (estate-grown) on labels—these are hallmarks of quality.”

Common Mistakes
Don’t serve these wines too warm (aim for 16°C/60°F) or pair with bitter greens—the tannins can taste harsh. Instead, try duck breast or mushroom truffle pasta! These are ideal pairings.

Quick Reference
Merlot, often making up 70–90% of the blend, brings plush texture and aromatic richness to Right Bank wines—an ideal partner for duck à l’orange. 
Cabernet Franc adds a floral lift and subtle peppery edge, perfectly suited to herb-roasted lamb. 
Malbec contributes dark fruit depth and a gamey intensity that pairs beautifully with hearty dishes like beef bourguignon.
“Next time on Wine Regions Revealed, we jet to Burgundy’s Côte de Nuits—where Pinot Noir reaches ethereal heights in villages like Vosne-Romanée. 
Until then, uncork a Saint-Émilion and send me with your tasting notes! 
There's a whole world of wine waiting—let’s keep uncovering it.
