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33) Marie-Hélene BIENAYME, opcit, p420.
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34) Brunot Marnot, “Joseph Capus et la législation sur les appellations dorigine contrdlée”, Les
territorresde la vigne et du vin, Féret, 2002. p.133.
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35) olYdt EAS YER F RS = folu Ao kA HAS Aelsy] fa 191996l Ak
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HE 71E 9 U] Aol lrkal Kolof & ot

36) dl& 0] HEX Sauterne AW Jo|E 9}l AAIA WAL et TS =4 £ 1Y
ol o] ARIAE 2% ZAol w3807t 7= 7158 Hpourriture noble)oll <A S8 Fx
oz lolE 9ol AYrkel= Aotk Oz Clarke, Guide des terroirs, p4S. &%,
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o X& AuiAREelAlE 1819 frell7Izhs Algal™ 1 sk vk
BAS AREE F A AR 7zi°]‘3]r.37)
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37) Brunot Marnot, op.cit, pp.137~133.
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39) Marie-Hélene BIENAYME, opcit, pAl9.
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et ool ] Sl WYe dmde) 1% T sles e
HEslese 1 Ao afw S4o] gl Aoltk AK Sl Aun
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45) http://www.romaincorraze.com/docs/memoire_idrac.pdf p.39.
46) Yves Rousse-Rouard et Thierry Desseauve, La France fice aux vins du Nouveau Monde,
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47) Philippe Roudié, Le vin a travers les 4ges, 2001, p6l.
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<Abstract>

Study of Appellation dOrigine Controlee (AOC)
of French Wine

Shim, Eul-shik

This study aims to propose a direction of the Appellation dOrigine
Controlee (AOC) of French wine in a crisis in the globalization of wine
today. In the past, no problems were raised about the AOC of French
wine, for there had been few competitor wines. And yet, recently,
simultaneously with the rapid rise of the quality of new world wine,
the French wine industry has faced a crisis with its entry into the
global market. Thus, as a means to overcome this crisis, a suggestion
has been made to simplify AOC. This is because, as many wine
experts argue, the appellation of wine origin is very diverse, so it is
not easy for the general consumers to differentiate the quality of
French wine based on the appellation of origin.

The AOC system for French wine was legalized by Joseph Capus in
1935 as a result of the struggle of a number of persons concerned with
wine, including grape grower, négociant, and labor union, etc. The
purpose of the AOC is to guarantee the characteristics of origin and
authenticity (authenticité) of wine. Each AOC corresponds to a certain
area in which grapes are produced and written on the wine label. The
background of the enactment of AOC was closely related to the

emergence of premium wine and the decreased production of wine due



to vine pests. This is because, as a lot of fake low—quality wines
disturbed the wine market, producers and dealers of premium wine
asked for legal and institutional strategies. A wine that is granted AOC
1s regarded as an original wine that is given a special ability by the
previous generations for centuries and as the one that has a meaning
as elite wine. In this sense, in France, the wine AOC system is judged
to be a successful system. Land, vine, and wine belong to the grape
growers while AOC is protected and controlled as it is considered a
national heritage. In addition, it 1S necessary to use caution to the fact
that the AOC of French wine is named based on terroir with a history
inherited from ancestors. This is not the wine manufactured based on
the industrial technology, unlike wine from the new world industrial
technology. Judging from the history of wine, French wine takes a
privileged position. Also, in the control of the quality of the wine,
France occupies a pioneer status. This is proven by the introduction of
the French AOC by many countries producing wine in Europe. In
addition, French wine maintains originality in spite of AOC, eg.
Chateau in Bordeaux wine and Climats in Bourgogne wine.

For example, Bordeaux wine made a worldwide success with
Chateau wine, and according to the official data of the Bordeaux
Committee of AOC, more than 10,000 out of about 12,000 vineyards in
the Gironde area use the term Chateau. Bordeaux vineyards attach
importance to the trademark (marque) like countries producing wine in
the new world. It is known to the world market that Bourgogne wine
1s a wine that especially, emphasizes terroir, that is, climats. Today, in
Bourgogne, 693 climats in total are classified according to the AOC
regulations, and it is difficult for us to understand Bourgogne wine
since there are too many climats written on the Bourgogne wine label,

but inversely, it can be argued that the originality of Bourgogne wine



1s based on the originality of the many climats.

Therefore, the competitiveness of French wine 1s based on a variety
of AOC that marks the name of the actual place where the wine is
produced, and it is judged that communication with consumers about
this point is considered a way for French wine to have new

competitiveness in the world wine market.

Key words : Terroir, climats, Appellation d'Crigine Controlee, Champagne wine, Bordeaux
wine, Bourgogne wine, Phylloxera

' =22 2018dt 0f 162 S1s0f 2018 108 72 AlAF RSO, 20184
02 152of| HIA & %Eofo:‘%_

=)




