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Eléments de recherche : LE BAR A HUITRES : appellation citée, chaîne de restaurant à Paris (75), toutes citations

tfUlNING

Oysters
B Y P A T R I C I A V A L I C E N T I

France hosts prime oyster-
growmg terntories, each yieldmg
a spécifie taste, not unlike its
vmeyards.

Since Antiquity the Atlantic coastal waters
of France fram Normandy to Brittany to the
scenic Bay of Arcachon have been a place
of choice for raising oysters The emperors
and leadmg familles of Rome clamoured for
the oysters fram Mare Nostrum, the actual
Garennes Olcron bas n

The (varennes Oleron is a celebrated oyster
cultivation region nestled on the Atlantic
coast in the Charente-Maritime, between
La Rochelle and Bordeaux where annually
some 45,000 to 60,000 metric tons of oysters
are produced Pretty little cabms painted in
bnqht colours, a picturesque offshoot of the
oyster trade, dot the landscape These tiny
houses are where the oystermen sort wash
and grade the oysters

Hère, where the land meets the ocean
currents, the oysters are bred raised then
mat jred in the celebrated Claires The
Claires were the flooded sait fiat; that
oystermen transformed several centuries
agc into water parcels I ne shallow parcels
or water fields are charactenstic of the
Marennes Oleron region and look like a
patchwork quilt from the sky The parcels

are regularly prepared by hand using
spécifie tools to flatten the bottom and
strengthen the sides to remforce the natural
imperméable properties of the blue day
of which they are made The water there
remains still and the oysters can grow and
fatten peacefully They take four years to
proouce and are harvested by hand, with
their unique flavour stemming from the
mixture of fresh and sait water in the water
parcels

lt isn't easy to have a successful marnage
between oysters and champagne Fora
harmonious blend rts préférable to choose
oysters that are not toc bnny as the lodine
almo5t always gives the champagne a
metallic taste On the othei hand raw
oysters wrth a delicale saveur of hfl?el nut
and alrnond, not too fleshy yet firm, go well
with a strong champagne full bodicd and

not too audic Spéciales Isigny or Spéciales
Gi'lardeau oysters are nicely combined with
a Millesime Rare 1998 from the house of
Arlaux a champagne of dencate bubbles
with a fruiiy and fresh taste

SAVOURING OYSTERS
IN PARIS

• Le Dôme remains a temple to the magical
mollusc serving up no less than IQ différent •<
kmds s'raight f'om the Atlantic Coast
includinç theTsarskaya the pearl of the Czarsj
from Cancale 108 blvd Montparnasse (1|
OI 43 35 25 81

• Rare oysters await in -his Montparnasse
'•eafood establishment which opered ILS
doo'S in 1981 and isexperencmgsomethng
of a renaissance under rts new OA'ners The
decor is dec idedly maritime with seashelis
covermg the walls and columns Connoisseurs
come nere to saveur ha'd to f nd oysters
from Ile de Re the Ar Coums and the Cadoret
betons Meanwhile the menu also features
fine fish and seafood The Bar a Huitres f
Montparnasse 112 bd du Montparnasse, "
('4th\0ï 432071 OI Forai addresïeï in Paris
go to www lebdrdhuitrei.com

• Restaurant Prunier is where you w ll feast *j
on over a dozen kmds of oysters induding i
these raised by Gillardeau, Pierre Mar e Sarrau
and David Herve in the Marennes Oleron
lamaraas rrorn Ireland the Isigny from Utah

Beach in Normandy or the Spéciales from the
bay ot Mont Saint Michel in Briltany
16 ave Victor Hugo (1 oth) O1 44 Iv « SS

• Boutique Champagne Arlajx
29 rue Censier (5th), OI 4 ' O/ 43 OS
M° Censier Daubenton wwwariauxfr


