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When it comes to wine,  
one of the most fruitful regions worldwide is 

Bordeaux in southwest France. With vineyards 

covering 120,000 hectares, wine has been made 

here for nearly 2,000 years, making quite a 

name for itself throughout the world. In fact, 

upwards of 10,000 wine producers can be 

found in the Bordeaux region alone, producing 

approximately 700 million bottles of wine 

annually. Now that is something to Cheers to!

During a wine lecture, which, of course, 

included a tasting, our sommelier explained 

that in Bordeaux, vintners live by the rule of 

three: three rivers, three soil types and three 

varietals of grapes. All of these combine to 

deliver delicious reds and whites with reds being 

more prominent. Seventy-ive percent of all 

wines created in Bordeaux are deep in color. 

Not only that, but wines produced by châteaus 

must use only the grapes grown by each 

individual château; grapes from other vineyards 

are prohibited in their production. Also of 

note, whichever winery you visit in Bordeaux, 

know that by rule, all wines produced in the 

region – whether red or white – are a blend of 

grapes, never using just one type.  If you’re a fan 

of rosé, fear not – it is produced here too, and 

is especially enjoyed by the locals during the 

summer months.

Savouring
Bordeaux

By Susan Barnes
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A key element in Bordeaux’s rise to the top of 

the wine world is its terroir, or combination of 

climate, altitude and soil. hose aforementioned 

rivers play a key role in the region’s vineyard 

production, as does the soil in which the 

vines are planted, ranging from rocky to arid. 

Interestingly, one prominent vintner noted that 

watering vines in France is strictly forbidden; 

any watering must occur naturally. Not only 

is the terroir vital to vine growth, but it is 

stunning to look at!

In addition to its magniicent wines, Bordeaux 

boasts two UNESCO world Heritage Sites. he 

city center of Bordeaux itself is the ifth largest 

city in France. Nearly 30 miles down the road, 

Saint-Emilion was recognized as a UNESCO 

World Heritage Site in 1999 for its landscape 

and cultural signiicance. he real jewel of Saint-

Emilion however, may be its monolithic church, 

the largest in all of Europe carved from a hillside 

in the early 12th century. hough one million 

visitors ind their way to Saint-Emilion annually, 

it’s estimated that only 10 per cent visit the 

church – don’t miss out on a guided tour (the 

only way to enter) when you visit! For a sweet 

bite with your wine, note that it’s here, that 

macarons (macaroons) were created by Ursuline 

nuns in 1620.

A terriic way to see all the Bordeaux region 

has to ofer in a relaxing way is via river cruise, 

such as those ofered by CroisiEurope. he 

European river cruise company ofers a fantastic 

immersion into the French culture, ranging 

from ive to eight days with fellow multi-cultural 

passengers.  he crew is incredibly friendly and 

helpful, and goes above and beyond to ensure 

your cruise is just what you would expect. 

Days cruising in Bordeaux are spent exploring 

local towns and vineyards, and occasionally 

simply gliding down the rivers – the perfect 

opportunity to lounge on deck and watch the 

world go by, wine glass in hand.

However you travel through Bordeaux, whether 

by river boat or by car, take the time to gaze at 

the gorgeous scenery, taste in the delicious food 

and of course, sip the bountiful wine. ■
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By Susan B. Barnes

Meet Moloka’i

the Friendly Hawaiian Island
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O
f all the Hawaiian Islands, Moloka’i may just be the one where 

traditions and customs are alive and well and observed in everyday 

life, making that a primary appeal of the island. Instead of 

ive-star hotels, spas and restaurants, and throngs of people, the 

30,000 annual visitors to the Friendly Isle discover a quieter, more 

authentic Hawaiian Island experience.

As is custom, our arrival into Moloka’i’s Halawa Valley is announced with a series 

of blows of a conch shell. Our host, Anakala Pilipo Solatorio (Uncle Philip) greets 

us with a protocol, or chant, in his native Hawaiian tongue. Our guide responds 

with her family’s chant, and we are welcomed onto Anakala’s taro farm with an 

exchange of ha, or breath of life. 

Once our group has settled, Anakala, his son Greg and his young grandsons 

demonstrate the ancient Hawaiian tradition of making poi, a staple food in 

Hawaiian cuisine made from the sustainable taro plant, or kalo. Anakala was 

chosen when he was ive years old to be the cultural practitioner and carry on 

his family’s traditions; Greg was subsequently chosen, as one of his sons will be. 

Continuing the tradition of poi, the three generations use a poi board and stones 

handed down from the previous seven generations. As Analaka says, the Hawaiian 

traditions are “sacred, not secret,” and he was taught by his grandfather to “teach, 

take, show and touch,” a knowledge he wants to share with visitors to the island.  

“Seek out a source – look for someone born in the area if you really want to learn,” 

Analaka suggests. “here’s always someone carrying on the legacy.”

he story of Kalaupapa is moving, and another that is “sacred, not secret,” told 

openly and honestly by the guides at Kalaupapa National Historical Park. A 

former exile colony for the more than 8,000 Hawaiians who contracted Hansen’s 

disease (leprosy) between 1866 and 1969, just 100 people are permitted daily into 

Kalaupapa, and must be accompanied by a guide at all times. Accessible by hiking, 

air, or mule, we visited via the Kalaupapa Mule Tour, slowly descending 2.9 miles 

down the highest (1,700 feet) sea clifs in the world, ofering spectacular views of 

the north side of the island.

Staying on Moloka’i is easy, as there are just a few options to choose from in regards 

to accommodations: a smattering of luxury homes and condos for rent, such as 

those found at the Wavecrest Resort, and Hotel Molokai. At the same time, dining 

on Moloka’i is easy as well – restaurants are über-casual here. Fine dining isn’t 

prevalent on the island, but there are a handful of private chefs such as Gene Pike 

from COTIGA, who are available for in-rental dining.

he people of Moloka’i welcome visitors to their island to learn about culture and 

traditions, and do so with open arms and hearts. When it comes time to leave, 

there’s one last Hawaiian tradition to note – instead of saying goodbye, the locals 

say “until we meet again” – a hui hou. After a visit to Moloka’i, you’ll certainly feel 

the same. ■


