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Gourmet tour 
Bordeaux/Dordogne 

 FIT program 
9 nights/10 days 
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Our Philosophy 
Wine Tour in France combines three simple principles: 

  
• partner agencies renowned for their know-how in every  

 wine-producing region, 
  

• the combination of wine with other passions 
 (well-being, gastronomy, golf, history.),  

  
• one-of-a-kind personalized service.  
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Our regions 
Wine Tour in France currently covers: 

• Bordeaux / Cognac 

• Burgundy/Côtes du Rhône 

• Champagne  

• Provence  

• Loire Valley 

• Paris 
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This image has now been reverted thanks to a fulgurant urban regeneration. As the architect 
Christian de Portzamparc mentioned it ; " We have seen building sites everywhere, battles on 

several fronts, as fast as Napoleon’s battles. The city needed to be re-invented… It needed to get 
out of its stiff embourgeoisement and to wake up from the sleepiness of its abandoned harbour 

and banksides.  
Create a synergy between the new poles of its large territory…. 

Bordeaux, open city 
Overlooking the river and open to broad and changing skies, crossed by wide 
perspectives, Bordeaux used to drag a self contained image. 

" The dark and closed city has risen and can be re-discovered.  
We can feel Bordeaux is at the dawn of a new destiny. " (Michel Suffran) 
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Bordeaux area facts 

Climate:  

The climate of the area is an oceanic one with a limited difference in temperature between summer and winter.  
Winters are mild and summers not too warm. 

Bordeaux is located in the land of the most famous and first vineyard of the world, including  57 controlled appellations 
which covers an ocean of vines  

Bordeaux has a strong and complex identity, built over the centuries due to so many influences. It is the land of art of 
living based on the wine civilization but also on a superb and exceptional architecture. 

A large part of the city is part of the UNESCO World heritage since 2007. 

Less than 3 hours from Paris via high speed train  TGV, 1 
hour maxi to reach any vineyard, 45 mn from seaside or 2 
h from Spain. Bordeaux offers a high standard of art of 
living and a lot of tourism assets 

Main asset: 

Location 

Distances: Apt to city centre 20 mn, City centre to vineyards : 30 mn to 1h15 and City centre to seaside & Cap Ferret: 1h15  
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HOTEL SELECTION 

We do recommend two places centrally located: 
 
 The Regent Grand Hotel – the best de luxe hotel in Bordeaux in a superb 

18th century building overlooking the Opera House 
 

 Les Sources de Caudalie – a 5 star boutique hotel just in the outskirts of 
Bordeaux, in the middle of the vineyards. For me this is more in adequation 
with your program. They are also offering cooking classes with their chef (1 
Michelin star). They are applying to become a Virtuoso hotel 

 This will be my choice N°1 
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PROGRAMS 

We can work on 2 different programs based on 10-12 pax over a period of 10-12 days 
 
 Program A 
Combining South West France (Bordeaux/Cognac) and South East France with 
Provence crossing France from Bordeaux to Marseille 

 
 Program B 
We will cover South West France more in depth and/or reduce time spent in South 
West adding days in Paris or one day in Champagne 
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CONTENT OF PROGRAM 

Our program will be based on 
- Visit of local food markets in Bordeaux, Libourne, Sarlat  
- Visit of local producers selected by different chefs of the area such as: vegetables(cepes mushrooms, 

asparagus) & fruit (strawberries, kiwis, nuts), river fish(caviar) and shellfish(oysters), meat (lamb of Pauillac, 
beef of Bazas, poultry (mainly duck), duck liver, truffles 

- Cooking class on several level:  
• Countryside cooking « cuisine du terroir » with traditional recipes as in our grand mother’s remote 

times (mainly with chef of restaurant La Tupina & another chef based in in a private house of Bordeaux 
in the « antiques district). Day 2 of this theme will include visit of local producers(vegetable & cattle)  
combined with visits of wine chateaux for tasting 

• River & sea fish, shell fish : visiting sea farms(Aquitaine caviar), oyster farm on the Arcachon Bay. This 
day will end up with a cooking class with 1 Michelin star chef at The Regent Grand Hotel (really a dream) 

• Cooking class in Armagnac region (similar to Tuscany in terms of atmosphere & landscape): famous 
place for duck livers, this day will also include visit of local producers.  

• A day break in Cognac with a visit to Remy Martin, experiencing new ways of drinking Cognac and also 
matching Cognac & food 

• The last day in Bordeaux will include a visit of Saint Emilion (medieval village part of the world heritage, 
wine tastings in prestigious chateaux and a cooking class in an exclusive château themed on French Art 
de Vivre hosted by the owners 
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SUD OUEST COOKING – PROGRAM B 

Program B 

Day 1 Local Gastronomy 

Day 2 Local Gastronomy 

Day 3 Fish Cooking 

Day 4 
Foie gras (Duck liver) 

cooking in Armagnac 

Day 5 Saint Emilion 

Day 6 Cognac 

Day 7 Périgord, truffle cooking 

Day 8 Dordogne 

Day 9 Free time in Bordeaux 
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DAY 1 ï LOCAL GASTRONOMY (PART 1) 

 Visit of the Capucins food market: most 
important one to learn how to select the 
products 

 Gourmet Ballade with JP Xiradakis in the old 
district of the city with sampling of products 

 Lunch at « La Tupina » 
 Cooking class and dinner at « La Salle à 

Manger » 
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GOURMAND PEDESTRIAN BALADE 

Description 

The markets: St Michel & les Capucins for a tonic 
breakfast atmosphere 

• Pedestrian rallye in Bordeaux including 3 
gourmand stops (oysters, cannelés, grenier 
médocain, foie gras, cheese and wine of course!) 

The day starts with a tonic snack at the market: an 
anthology of Bordeaux gastronomy accompanied by Jean 

Pierre Xiradakis, the chef of the 2nd best bistrot in the 
world who will share with you some of his secret 

addresses 
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La Tupina 

Ranked 2nd best bistrot in the world by New York Herald. 
If the food weren’t so good, so real, so homey and down to earth. 
La Tupiña must be just a stage set, a museum piece.  
Yet food lovers come here has though they’re making a  
pilgrimage to a long-lost grandmother and to warm up by the  
cosy fire. The gorgeous red Bordeaux is poured and we’re 
home again.  
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MARKET AND COOKING CLASS 

Cooking party  

A la salle à 
manger   

Gourmet Ballade 
in Bordeaux  

 
 
 
 
 
 
 
  

 After the lesson at the market in the morning: 
« Ready, steady, cook! » around a glass of wine. 
Participants will be given an apron and will be assigned 
a specific role in the kitchen. They will have to cook a 
delicious dish but to set up a nice and relaxed 
atmosphere full of smiles and exchange.  
Several themes can be chosen.  
The team will be led by a professional cook. 
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DAY 2 ï LOCAL GASTRONOMY (PART 2) 

 Visit of vegetables producers 
 

 Visit of Vineyards in Medoc 
 

 Lunch at « Le Lion d’Or » - the 
best typical French inn of the 
area 
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DISCOVER THE ICONS OF MEDOC 

You cannot miss to follow the « Route des 
Chateaux of the Medoc » to finally discover all 
these names you have been dreaming about!  
The most famous Grands Crus from the 1855 
classification are opening the door to offer you a 
magic tasting 



www.winetourinfrance.com – Celebrate The French Art de Vivre 

LE LION D’OR - ARCINS 

Amiable mood, true to nature with artistry and ideas. And an 
occasion to eat a lyrical Melba Peach... 
Jean-Paul Barbier’s bistro has become over timea true 
institution. You will find there an impressive wine collection 
and a generous cuisine made from local products. You cannot 
miss the incredible Pauillac Lamb which is one of their best 
specialties. 
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DAY 3 – RIVER & SEA FISH, OYSTERS  

- Visit or an « Esturgeonière » (Caviar from Aquitaine) 
- Meeting with oyster producer (an excellent young woman-

including visit if oysterbeds with local boats) 
- Lunch at « Bouchon du Ferret » 
- Cooking class with Pascal Nibaudeau at « Pressoir d’Argent » (1 

Michelin star at The Regent hotel – a real dream) 
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Discover natural product and food gastronomy of Bordeaux and 
South West of France 

Aquitaine caviar owes its renown to a variety of Russian sturgeon introduced into the Gironde 
Estuary in the 1980s by the French National Institute for Agricultural Research, following the 
disappearance of local species. Caviar experts compare its taste to Beluga… Production began 
in 1993 at the Moulin de la Cassadotte. The caviar farm now boasts over 70,000 fish on a 12-
hectare estate. An hour-long guided tour is on offer, including observation of sturgeons in 
their ponds, sampling of the famous product itself, and initiation into the secrets of its 
manufacture to round it all off.  

Caviar from Aquitaine 
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Oysters from the Arcachon Bay 

At the Arcachon Bay, the only lagoon in France subject to the 
influence of the tide, you will discover a universe that man never 
has been able to control. Enjoy a boat trip from Arcachon to Cap 
Ferret where you will be welcome to an oyster tasting at a 
traditional fisherman’s hut. 
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Le Bouchon du Ferret 

A sea-brasserie: it took place in the very chic and very clean 
fishmonger Boulan, so that its customers say they gladly dine "at 
Boulan’s" ... 
The sea-brasserie has the distinction of being lined with walls of 
bottles: the wine list is indeed extensive. The menu is centered on 
some good values, navigating between seafood and charcutaille 
(dried meats, ham, sausages), fish and steaks ... 
Natural products are well chosen, cooking and seasoning are often 
simple and fairly delicious.  
This brasserie has been created by Damien Boulan (fishmonger) 
with several associates part of a great network in Bordeaux, such as 
Marion Natalis (formely from the Petit-Commerce in Saint-Pierre) 
or Nicolas Lascombes from La brasserie bordelaise. 
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The taste of the sea and a noble profession at work in the dining 
room: the gourmet restaurant Le Pressoir d’Argent brings out all the 
refinement of the best seafood in the kitchen and at the table, under 
the patronage of Yves Mattagne, the starred chef of the "Sea Grill" 
restaurant in Brussels, and chef Pascal Nibaudeau, in charge of the 
kitchen who will be pleased to hand out a high level cooking class.  

Le Pressoir d’argent 

“ Pascal Nibaudeau focuses his considerable talents on exquisite 
fish dishes. This calls for a great deal of work, as well as an 
extremely fi ne-tuned understanding of the raw material. He is 
certainly one of the Bordeaux restaurant scene’s new leading 
lights! ” Alain Aviotte 

http://www.cupcake.fr/blog/wp-content/uploads/2008/11/pressoir-argent.jpg
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DAY 4 ï DUCK LIVER IN ARMAGNAC REGION 

Cooking class on duck liver and local 
products at « Domaine d’Espérance », a 

private home owned by a Countess 
(connected to Jean Charles de 

Castelbajac’s family) , also a producer of 
Armagnac brandy; Lunch at this private 
home with a lesson on how to set up a 

table French way 
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DAY 5 ï SAINT EMILION 

 Visit of Saint Emilion medieval village and wine chateaux 
 

 Cooking class at Château Siaurac 
on the French Art de Vivre: floral art decoration, gourmet 
cuisine matching wine of the estate and service of the wine) 
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Saint Emilion city tour 

Cross the Garonne River to the Right Bank and arrive in the 
enchanting medieval village of Saint-Emilion, classified by Unesco 
in 1999. A luminous, ochre-colored jewel built of limestone and 
Roman roof tiles, it.s perched on a plateau and completely 
surrounded by a sea of vineyards. 
The steep and narrow cobblestone streets are lined with remnants 
of monasteries and convents dating from the 11th to 18th 
centuries that tell the story of the village. A Unesco World 
Heritage-inspired scavenger hunt will bring you face to face with 
the art, wine and stunning landscapes of Saint-Emilion.  
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DAY 6 – COGNAC 

The Rémy Martin multi-sensorial 
discovery 
Private welcome in Cognac for a visit of 
our two oldest storehouses.  
A multi-sensorial and entertaining 
workshop will allow our cognacs VSOP 
and XO to blend with your five senses, 
through the discovery of experimental 
aromatic fields based on touch, sound, 
graphic expression ... etc. Tasting 
session of Remy Martin cognacs, 
accompanied by gastronomic 
appetizers. 
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DAY 7 – PÉRIGORD, TRUFFLE  COOKING 

 Cooking truffle at Pechalifour 
 Overnight in « Domaine de Rochebois » 
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A unique experience all about the truffle. You’ll get to try truffle hunting with the dog of the 
Aynaud family a wonderful Labrador  
Spend part of the morning in the forest. Learn so much! with your guide translating  
You’ll have lunch with the family and their truffles know how and insight for 2 generations!.  
You will learn with them basic family recipe for truffle cooking 
Have lunch with them  
-Toast with truffle   
-Pumpkins soup and truffle  
-Omelette and truffle with a salad seasoned with truffle   
-Home made Tart  
You will learn how to clean, brush and cut the truffle  
Coffee and wine included  
End of the tour  after lunch  /on reserve of disponibility  at reservation date  

Truffle Hunting 
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DOMAINE DE ROCHEBOIS  
 

Domaine De Rochebois is located in the heart of the Perigord region, between 
Toulouse and Bordeaux. It provides peaceful accommodation with an outdoor pool 
and golf course. 
The elegant 19th century residence offers air-conditioned rooms with satellite TV. 
Some rooms have a private terrace overlooking the park or gardens. 
In addition to the 9 hole course course, guests have complimentary use of the 
hotel’s fitness centre. There is also a bar and lounge with billiard table. 
The Domaine De Rochebois is 6 km from the medieval town of Sarlat. Free public 
parking is available for guests exploring the Dordogne by car. 
Hotel Rooms: 10.  

http://static-oa.hrs.com/hrs.php?q=hotelData.do%3Factivity%3Doffer%26availability%3Dtrue%26hotelnumber%3D69301
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DAY 8 – GASTRONOMIC  DORDOGNE 

Time has embarked Périgord on a journey back to Eden.  
 
Its people’s curiosity, talent, genius and penchant for epicurean delights have turned this area into one of the 
world’s gastronomic hotspots over the centuries – and indeed millennia.  
 
Early prehistoric hunter-gatherers lived off – or rather survived thanks to – the natural surroundings.  
 
Then came the joys of sharing nature’s bounty. Périgord’s soil has spawned an amazing garden where chestnuts and 
strawberries grow alongside the well-known black diamonds, those mysterious mushrooms that botanists call 
melanosporum.  
 
The secrets behind the tourain blanchi à l’ail, truffle omelette or nut oil, the skill required to harvest porcini and 
chanterelle mushrooms, the art of preparing poultry, and the art of making, cooking and relishing foie gras in all its 
forms, have handed down from generation to generation. And anyone can enjoy this ancestral heritage that passing 
years have preserved.  
 
There something at once urbane and eminently commonplace about this alchemy. The dishes our grandmothers 
prepared and honed to perfection do fine dining proud. But they were not princely feasts at first: they slowly turned 
this region’s people into discerning aristocrats who relish ever-renewed taste-bud-tingling experiences. 
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SARLAT AND ITS MARKET 

Sarlat, the capital of the Perigord Noir, is located in the heart of a forested area – to the 

east of the great region of the Aquitaine and close to the Dordogne valley.   

 

The name Sarlat itself, evokes both gastronomic and cultural pleasures. Its worldwide 

reputation is linked with its rich history from the Middle Ages onwards. Its evolution over 

the centuries has left it with an exceptional heritage.  

 

Sarlat Market is a must for food lovers. All year long, depending on the season you can 

find foie gras, the famous cepe mushrooms, magret (duck breasts)&  confit (conserves 

of duck or goose), truffles, walnuts, strawberries and countless other delicious local 

products to tempt the visitor’s taste buds.  

 

There is a lively and cheerful atmosphere, the stalls are colourful and wonderful smells 

abound, all set against the background of a beautiful town with exceptional, historical 

architecture. 
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PERIGORD WALNUTS 

Périgord is considered one of the “cradles of the walnut” – they have been found among the 
remains of cro-magnon dwellings here dating back 17,000 years. They helped make the area 
prosperous in the Middle Ages and are still emblematic of Perigord today.  
Since 2002, the noix du Périgord has had an Appellation d’Origine Controlée (AOC), which 
guarantees quality and traditional methods for a speciality. 
 
The production area covers the Lot, Corrèze and Dordogne and a small part of the Charente. 
Visitors can explore the Route de la Noix (Walnut Route), which takes in the key towns of 
Martel (Lot), Domme (Dordogne), Hautefort (Dordogne) and Collonges la Rouge (Corrèze). 
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DAY 9 – FREE TIME IN BORDEAUX 

Enjoy the pedestrian streets of Bordeaux for fabulous 
shopping!  
Bordeaux offers original and unique boutiques as 
well as luxurious brands. 
You will find everything to suit every taste!  
Whether you are after the latest fashion or the 
cooking tins to bake our delicious Canelés, you will 
find it in the Streets of Bordeaux! 
The main shopping area covers Rue Sainte Catherine, 
Rue Porte Dijeaux and Triangle d’Or.  
You will find little streets off this main block so don’t 
hesitate to wonder off and experience a wonderful 
shopping spree! 
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Champagne 
Marie NAIGEON 

T + 33 380 341 665 
champagne@winetourinfrance.com 

 

Bourgogne/Lyon/Rhone 
Marie NAIGEON 

T + 33 380 341 665 
bourgogne@winetourinfrance.com 

Bordeaux / Cognac 
Madeleine MARCHAND 

T + 33 556 442 768 
bordeaux@winetourinfrance.com 

Provence 
Edwige CHEVALLIER 

T: + 33 442 031 582 
provence@winetourinfrance.com 

Val de Loire 
Cecile JANY 

T + 33 950 973 199 
valdeloire@winetourinfrance.com 

 

Paris : paris@winetourinfrance.com 
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