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(These words are in colour in the story) 

purists 純粋主義者          eroding 衰退している          legitimate 正統な          fraud 詐欺
onslaught 猛攻撃                     indisputable 反論の許されない             dismay 失望           
fuss 騒ぎ                      fermenting 発酵(用)                     stabilize 安定させる 

   Oh! Mon Dieu!! C’est un Sacrilege!!! 
France’s wine purists are up in arms. They 
feel betrayed by their own government! 
What’s going on? 
    For centuries, France, as well as most of 
Western Europe, has felt its status as the 
cultural, economic and political centre of 
the world eroding. But there has been one 
area where France has maintained its 
position as the undisputed world leader: 
this has been in the area of wine 
production. Even today, French wine 
accounts for 40% of total world production 
by value. To maintain their premier status 
in this world, French winemakers have 
carefully cultivated a wine “culture” along 
with the wine itself. Partly to maintain 
this culture and partly to protect 
legitimate wine producers from  “wine 
fraud”, France has traditionally pro- 
duced wine under very complicated  
and strict controls. As a result of all  
this, wine production in France  
has set the standard for the rest  
of the world – until recently… 
   With the onslaught of “globalization” and 
the opening of world markets, even this 
once indisputable status is beginning to 
erode as less costly “new world” wines start 
to invade. 

   Wines from California, 
Australia, S. America and 
even S. Africa are not only 
cheaper, they taste good 
too! Under pressure of competition the 
techniques that are used to produce these 
“new” wines are starting to be adopted by 
the French – much to the dismay of the 
purists! To help French wines compete, the 
French government is beginning to relax the 
rules.  

  The most recent fuss is about wood chips. 
Australian winemakers searching for ways 
to cut back on expenses and time were the 
first to begin throwing oak chips or shavings 
into the modern stainless steel fermenting 
vats commonly in use today. This saves on 
the costs of having traditional oak barrels 
made while still allowing the wine to draw 
flavors from the chips which work to soften 
and stabilize tannins. It also adds aromas 
and has the added advantage of allowing 
wines to mature faster. And now even the 
French will be permitted to produce wine 
using this, and other, “new world” 
techniques!  

  “It’s wine for the Coca-Cola and 
ketchup generation!” say the purists. “It’s 
the beginning of the end” they claim.  

Ah, but Monsieur, it is wine!  






