7T GSRANALYTIX

FOOD BEVERAGE GASTRONOMY

SEPTEMBER 2026 FRANCE EDITION ‘ 01

E W
GLOBAL FOOD REPORT

DA

S~ “THE ART OF TAST
From Parisian tables to n@ vineyard
of Bordeaux and tl 2

COCOA:
A TIGHTER
TOMORROW?

of Provence. i
& Why the world’s chocolate

| % supply remains under
. CUISINE pressure and what it means
2. N REGIONS \ for producers, brands
x i " PEOPLE o L and food lovers.
L EWINE :Z» ‘

\ 7 4 .

: MARKETS 'ﬂ E AN MARKET INSIGHTS

RECIPES | it SUPPLY CHAIN

g, "RAVEL ety ,!. : SUSTAINABILITY '
' S IRATIO g CHATEAU i K » WHAT'S NEXT ;

: MARGAUX ,

n“‘. / ‘ .
"/s 2018 \ ; R o & r',’. » &

B Y ‘." v GRAND VIN - A . - v a
\ = . ° W ~ .
o, 2 d S
Y R 2 s / 4 4 -‘.
‘ B » B e E /5

'.. .a “
) , B './gf.(‘
A P\uxsum o A

HERITAGE TERROIR TRADITION INSIGHT

WWW.GSRANALYTIX.COM



GSR

A TABLE FULL OF STORIES

France turns eating into a map of memory. A loaf tells you ¢
flour and fermentation; a cheese tells you about pasture an
climate; a sauce often tells you which region you have ente

CULINARY OVERVIEW

Why French cuisine is a system of place, ritual and
technique.

ICONIC FOODS I
Bistro classics, regional plates and everyday comfort.

THE RECIPE

Coq au Vin - ingredients, method, timing and chef notes.

WINE & BEVERAGES

The glass is part of the meal: wine, cider, coffee and
aperitifs.

WORLD FOOD REPORT

Food prices, maize pressure and the ingredients to
watch.

GASTRONOMY TOURISM

Travel for taste - Paris, Lyon, Bordeaux, Provence and
beyond.

EDITORIAL NOTE

The goal is not to reduce France to a checklist of famous dishes. The pleasure comes from seeing how agriculture, crec
hospitality and time meet on the plate. That same idea also explains why global supply shocks matter: a shortage in ¢
can reach a pastry shop thousands of kilometres away.

ICONICFOODS |

The dishes that travel: croissant, coq au vin, escargot
and more.

REGIONS & TERROIRS

Seven culinary zones, each with its own pantry and
rhythm.

THE FRENCH PANTRY
Butter, bread, cheese, mustard, herbs, truffle and sal!

PATISSERIE

Pastry as precision: croissant, macaron, creme brulee
and tart.

WORLD FOOD REPORT: COCOA

Is the shortage really over? Supply, timing and
regulation.

CONNECTING WORLDS

Why culinary heritage matters for culture, tourism an
trade.
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THE ARCHITECTURE OF TASTE

French cuisine is often described through technique, but
technique is only half the story. The deeper structure is
geographic. France has long treated food as an expressio
of place: the butter of Normandy, the olive oil of Provené
the wines of Burgundy and Bordeaux, the charcuterie o
mountain regions, the seafood of Atlantic and
Mediterranean coasts. The pantry changes as the landscape
changes.

That idea - terroir - is broader than wine. It connects soil;- -
climate, breed, crop, craft and local habit. It explains w
cheese is not simply [Icheese,[] why a loaf can be a matt I
of civic pride, and why a regional dish often carries the
memory of scarcity, celebration or seasonal work. 1 &

“The French table is less about luxury than about sequence: choosing, preparing,
pairing, serving and sharing.”

Place shapes ingredients before a cook touches them. Sauces, stocks, roasting, braising and pastry reward
patience.

The meal has order: aperitif, courses, cheese, dessert, | The table is social space, not only a place to consume
coffee. calories.

A LIVING SOCIAL PRACTICE
UNESCO inscribed the [Jgastronomic meal of the French[] on the Representative List of the Intangible Cultu

Humanity in 2010. The emphasis is not a single recipe. It is the social practice of celebrating important mo
careful dish selection, food-and-wine pairing, table setting and a structured meal shared with others.
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A croissant looks simple until you think about what it dema6dq:au Vin grew from the logic of slow cooking: firm meat, wi
strong flour, butter with the right plasticity, precise laminaticomatics and time. Today it represents the bistro idea perfe
fermentation and heat. Its success is the visible result of invisibliéiar ingredients transformed by patience rather than
control. decoration.

Laminated dough and butter; crisp Chicken braised with wine, mushrooms, Snails commonly served with garlic,
outside, honeycombed within. onions and herbs. parsley and butter.

Provence vegetables cooked to keep A savoury custard tart built around Slow-cooked onion sweetness, broth,
identity as well as harmony. eggs, cream and bacon. bread and browned cheese.
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The most interesting French food is often the food that never became a global clich[]. A lunch
in Lyon, a fish soup on the Mediterranean coast, buckwheat galettes in Brittany or a cheese c
a small town can tell more about the country than a luxury tasting menu.

Bistro cooking is about confidence and repetition. The menu may be short, the room informal and the plati
straightforward, but the fundamentals are demanding: deep stock, correct seasoning, crisp skin, properly
and sauces that feel integrated rather than heavy.

French markets are not simply colourful scenery. They are a working information system. Seasonality is vi
stall: asparagus, stone fruit, mushrooms, shellfish, tomatoes, apples. A cook who shops this way lets the c
write part of the menu.

BREAD CHEESE PROVENCE
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SEVEN CULINARY WORLDS

MANDY
ALSA!

BRITTANY

BURGUNDY

LYON

\ BORDEAUX

A STYLISED CULINARY MAP

Markets, bistros, pastry, modern dining and the concentratibarcuterie, offal, hearty sauces and a strong bouchon
of national influences. tradition.

Wine, beef, mustard, snails and slow dishes built for cool Wine country, duck, foie gras traditions, walnuts and Atlantic
weather. produce.

Olive oil, tomato, herbs, garlic, fish, vegetables and brightButter, cream, apples, cider, seafood, buckwheat and rich daii
flavours.

A borderland table: pork, cabbage, pastry, white wine and
Germanic echoes.
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COQ AU VIN - THE SLOW ROAD TO FLAVOUR

Coq au Vin is a lesson in sequencing. Brownin*
creates depth. Wine lifts the browned flavour

from the pan. Slow heat tenderises. Mushrooms
and onions enter late enough to retain charact
The final sauce should taste concentrated, not
merely alcoholic.

( ( I
INGREDIENTS - 4 SERVINGS DRY & BROWN BUILD THE BASE
1.2 kg chicken pieces Pat the chicken dry, seasan| Render the bacon. Add
150 g smoked bacon or lardons well and brown in batches. | carrot, onion and garlic.
300 ml dry red wine Do not crowd the pan. Sprinkle flour and cook
250 ml chicken stock Colour is flavour. briefly.
200 g mushrooms
12 small onions or shallots ~ J J
2 carrots, sliced
2 garlic cloves ( N ( )
1 tbsp flour DEGLAZE BRAISE

thyme, bay leaf, parsley, salt, pepper, butter or oil Pour in the wine and scrape| Return chicken, cover

the browned fond from the | partially and simmer gently
pan. Add stock and herbs. until tender - usually 45 to

60 minutes.
N J J
e N N
FINISH GARNISH REDUCE & REST
Brown mushrooms and Remove chicken if needed,
small onions separately so | reduce the sauce to a glossy
they keep shape and consistency, return
flavour. everything and rest 10
minutes.
N J J

CHEF NOTE
Use a wine you would happily drink, but not your most expensive bottle. The point is acidity and fruit, not

dish is often better the next day because the sauce settles and the flavours merge. Serve with potatoes,
noodles or crusty bread - something that can carry the sauce.
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THE FRENCH PANTRY: WHERE FLAVOUR BEGINS

Great cooking does not begin with a recipe. It begins with what is available, what is in seasor
which ingredient is treated as non-negotiable. In France, several pantry staples carry unusua
weight because they are both everyday products and objects of craft.

Normandy and Brittany made butter a culinary identity. It The daily baguette is less a side dish than a tool: for breakfasi
enriches sauces, pastry, vegetables and simple bread. for cheese, for sauce, for the last bite on a plate.

Soft-ripened, washed-rind, blue, goat, alpine and fresh stytdmrpness and emulsifying power. It wakes vinaigrettes,
make cheese a course in its own right. sauces, marinades and pan juices.

Thyme, parsley, tarragon, chervil and bay are used with A seasonal luxury whose aroma is most effective when the res
restraint but clear intention. of the dish stays simple.

Texture matters. Fine salt seasons through cooking; flaky 8kdt universal, but central to many northern sauces, gratins,

can finish and sharpen contrast. desserts and dairy traditions.

THE PANTRY PRINCIPLE: French technique is often praised for complexity, but its best moments are selective. One go
properly ripe cheese, a sharp mustard or a loaf with a crisp crust can do more than ten decorative ingredients.
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THE GLASS IS PART OF THE MEAL

In France, beverage culture is about context. Wine is not only a product category; it is a way «
food to geography. Cider belongs naturally to Normandy and Brittany. Coffee belongs to the j
after a meal or the long observation of a cafe terrace. Aperitifs announce the start of a social
before the first plate arrives.

WINE BY PLACE BEYOND WINE
Bordeaux often speaks through blends and structureCider: apple-led, refreshing and regional.
Burgundy is famous for the way small differences in 6ilwados: distilled apple spirit with depth and warmth
can become visible in Pinot Noir and Chardonnay. Pastis: aniseed aperitif strongly associated with the
Champagne turns secondary fermentation into south.
ceremony. The Loire moves from mineral whites to r€défee: short, dark and woven into daily urban life.
and sparkling styles, while the Rhone shifts from Mineral water: often treated with the same care as wi
northern Syrah to southern blends and Mediterraneaat the table.
warmth.

THE SOCIAL CLOCK
PAIRING WITHOUT DOGMA A drink marks transitions: aperitif before, wine during
The useful rule is balance, not obedience. Acidity caraffee after. The sequence slows the meal and gives
richness. Tannin likes protein. Sweetness needs equabpoversation a structure.
greater sweetness in the wine. Salt can soften
bitterness. Texture often matters as much as aroma.
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PASTRY IS ENGINEERING WITH BUTTER

French pastry feels luxurious because it is precise. A croissant depends on layers. A macaron
on meringue structure and moisture. Creme brulee depends on the contrast between cool cus
brittle caramel. A fruit tart depends on keeping pastry crisp while the filling stays generous. |
case, texture is designed as carefully as flavour.

Butter laminated through dough to create crisp layers ai Two almond meringue shells around a flavoured ganache,

an open, tender interior. buttercream or jam.
G J G J
s ) ( N
Silky baked custard under a thin sheet of caramelised Crisp pastry, cream or custard and berries chosen for
sugar. acidity as much as sweetness.
G J G J
s ) ( N

A dark caramelised shell around a soft, rum-and-vanilla | Choux pastry filled with cream and finished with glaze -
scented centre. lightness from steam, richness from filling.

WHY PASTRY FEELS DIFFERENT

Savoury cooking can often absorb improvisation. Pastry is less forgiving because ratios, temperature and

structure. That is why pastry kitchens resemble laboratories without losing romance: the science is what a
pleasure to repeat.
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THE GLOBAL TABLE: PRESSURE, PRICE & WEATHER

The world food story in early September is not a single crisis. It is a stack of pressures arrivin
together: weather shocks, tighter grain expectations, trade disruption, energy risk and more
demanding supply-chain rules. For chefs, manufacturers and hospitality businesses, the resul

about one headline price than about volatility

FAO FOOD PRICE INDEX
AUG 2026

SUGAR INDEX
MONTH ON MONTH

GLOBAL CEREAL FORECAST
2026

- how quickly cost and availability can change.

EU MAIZE FORECAST
2026

FAO's August 2026 food price index reached 133.3,
highest level since late 2022 according to Reuters
reporting on the September release. The rise was broad

the

Eastern Europe is showing what repeated heat and
drought can do to a crop that once seemed dependable.
Reuters reported the EU maize harvest forecast at 50.1

itself

cereals, oils, sugar, meat and dairy all strengthened. Th| million tonnes, close to a 20-year low and around 20%
message for kitchens is not panic; it is procurement below the recent average. That matters beyond cor
discipline. A menu built around many volatile inputs because maize sits inside feed, starch, sweeteners and
becomes harder to price and harder to protect. industrial food chains.

| J |

Sugar prices accelerated sharply in August as productio
concerns appeared across major regions. For pastry and
beverage businesses, sugar is usually a small line oh the¢
recipe but a large line across total volume. Sudden mov:«
therefore travel quickly from commodity markets to
manufacturing contracts.

Chocolate looked as though it had moved from crisis
toward recovery after the huge deficits of 2023/24. But
[Orecovery[] is not the same as normality. Crop timing in
Ivory Coast, traceability requirements and port logistics
are creating a new form of risk: not necessarily no cocoa,
but cocoa that arrives later, costs more to verify and is
harder to move on schedule.

Sources: FAO Food Price Index release, 4 Sep 2026; Reuters, 4 Sep 2026 on global food prices; Reuters, 2 Sep 2026 on EU maize and climate shoc

WWW.GSRANALYTIX.COM CULTURE - TRADITION - INNOVATION
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COCOA: IS THE SHORTAGE REALLY OVER?

THE NEW RISK IS TIMING

Ivory Coast's 2026/27 main crop may arrive roughly 8 to
10 weeks later than usual, according to industry sources
cited by Reuters. That pushes more beans toward ports at
the same time exporters are adapting to stricter EU
deforestation traceability rules.

THE CRISIS CHANGED SHAPE FROM FARM TO PORT TO PASTRY

The cocoa market spent years defined by physical The next pressure point may be logistics. Reuters
shortage and extreme prices. ICCO estimates the reported that Ivory Coast's crop could arrive later
2024/25 season returned to a modest global surplusbecause of weather, farm conditions and the strength
roughly 37,000 tonnes in its August bulletin - after thiee previous mid-crop. If large volumes reach Abidjan
extraordinary deficit of the previous season. Productiod San Pedro closer to the end of the year, ports and
was estimated at 4.733 million tonnes, while grindingsorage could face congestion just as EU compliance
fell to 4.649 million tonnes. deadlines reshape documentation and traceability.

That sounds reassuring, but it also reveals why the For chocolate makers and pastry businesses, the
market remains fragile. The surplus is small relative goactical question is not [JWill cocoa disappear?[] It is
the size of the system, grindings weakened, and the[[Which cocoa is available, when, with what proof of
next crop still depends heavily on West Africa. A betbeigin and at what financing cost?[] That distinction is
balance sheet does not remove weather risk, diseasavhy a market can move from statistical surplus to
risk or the concentration of supply. commercial tightness very quickly.

GSR ANALYTIX VIEW
The cocoa story is no longer simply [Jshortage versus surplus.[] Climate, concentrated production, traceabi

logistics now interact. That makes cocoa a strategic ingredient: companies need supply visibility, not only
forecast. For the culinary sector, the safest assumption is continued volatility rather than a clean return tq
normal.

Sources: ICCO Quarterly Bulletin of Cocoa Statistics, 31 Aug 2026; Reuters, 26 Aug 2026 on Ivory Coast crop timing and ports; Reuters, 17 Aug 2(
African EUDR compliance challenges.

WWW.GSRANALYTIX.COM CULTURE - TRADITION - INNOVATION - CONNECTION GSR ANALYTIX | 12



GSR

13

TRAVEL FOR THE TASTE

Gastronomy changes the way a traveller moves. Instead of asking only [[What should | see?[],
question becomes [[Where should | eat, shop, taste and learn?[] That shift spreads tourism be
monuments and city centres toward markets, farms, vineyards, workshops and regional resta

Bistros, bakeries, markets, pastry houses and contemporafyserious food city with bouchons, charcuterie and a reputatioc
dining. The city works best when luxury and everyday foochailk on hearty regional cooking as much as fine dining.
allowed to sit side by side.

A wine capital where the vineyard journey matters as mucHlas visual pantry of southern France: olive oil, tomato, herbs,
the bottle. Pair cellar visits with markets, duck dishes and dackk, fruit, market stalls and Mediterranean fish.
produce.

Seafood, butter, cream, apples, cider, buckwheat and coasWihe villages, pastry, pork, cabbage and borderland history.
landscapes - a different France from the Mediterranean The table shows how culture can overlap rather than remain
postcard. neatly separated.

A BETTER CULINARY ITINERARY

Do not build a food trip around reservations alone. Mix one important restaurant with a morning market, a bakery bre
producer visit, a regional lunch and one unplanned neighbourhood meal. The contrast is what turns food tourism into
understanding.
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CONNECTING WORLDS THROUGH FOOD
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BORDEAU

A culinary magazine can be more than a gallery of beautiful plates. Food sits at the intersecti
culture, agriculture, tourism, trade, climate and everyday life. France makes that intersectior
see because the country has spent centuries turning local identity into products, rituals and
destinations that travel well beyond their place of origin.

Recipes and table rituals carry memory across Ingredients connect farms, logistics, prices and business
generations. decisions.

“The best food stories begin locally, but they do not end there.”

From France to the world, GSR ANALYTIX follows the same idea: make local strengths visible in a global context, anc
global change understandable at the level of the table.
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