
Château Musar blanc, 2005 

Musar blanc has a vibrant golden colour and the 2005 has a musky, spicy nose with 

hints of oak. It is medium-bodied and mellow with flavours of stone fruits and 

almonds balanced by lively acidity through to a complex finish.  Serve cool, not 

chilled. 

We found this wine a good match for this chicken dish with its light creamy sauce 

flavoured with tarragon and lemon. 

 

Chicken with tarragon and lemon 

Serves 4-6 

4 chicken breasts, skinned 

4 chicken thighs, skinned 

2 tbs olive oil 

3 cloves garlic, peeled and sliced 

2 sprigs thyme 

3 sprigs tarragon 

1 bay leaf 

salt and pepper 

1 glass white wine 

juice of ½ lemon 

grated zest of 1 unwaxed  lemon 

200 ml crème fraîche 

2 tbs chopped tarragon 

Heat the oil in a wide pan that will hold all the chicken pieces side by side.  Brown 

them lightly on both sides over medium heat.  Add the garlic and herbs,  except the 

chopped tarragon, season with salt and pepper and cook for 2-3 minutes.  Pour over 

the wine, bring gently to the boil, then lower the heat and simmer, covered, for 25-30 

minutes for boneless pieces.  Chicken on the bone will need a further 10-15 minutes.  

If the cooking liquid seems is drying up add a spoonful or two of water.  The chicken 

is ready when you can pierce it easily with a skewer.  Remove the herbs and transfer 

the chicken pieces to a warmed serving dish. Keep warm. 

If necessary reduce the cooking liquid to a few tablespoons and scrape up any bits 

stuck to the bottom of the pan. Stir in the lemon juice and zest.  Add the crème fraiche 



a spoonful at a time, stirring well.  Taste as you add and stop when the flavour and 

texture suit you. Stir in the tarragon, pour the sauce over the chicken and serve.  

The dish goes well with new potatoes and broad beans or slender broccoli. 

 

Recipe copyright Jill Norman, 2012 
 


