v

3, {on
oy
R [\ A

s P i " L
- Culture... ) he Oecret of Z\)lne ooking (Cxperience... ('lamoﬁr.':‘.”
BURGUNDY

5 Days Luxury Tour of Burgundy &
Beaujolais for FIT

From Hostellerie de Levernois &
Chateau de Bagnols
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Our Philosophy

Wine Tour in France combines three simple principles:

e partner agencies renowned for their know-how in every
wine-producing region,

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

e one-of-a-kind personalized service.
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HOTEL SELECTION

U Hostellerie de Levernois 5*

U Chateau de Bagnols 5*
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The Hostellerie de Levernois, is, above all, a bucolic setting in a preserved area.

The charm of a bourgeois house in harmony with nature: 22 rooms and 4 bright
apartments distributed in 3 buildings, in a park of more than 5 hectares.

In the heart of the Cote de Beaune region: Pommard, Meursault, Puligny-Montrachet... A
rewarded table and an exceptional wine cellar.... An essential Burgundy tradition!

With its waterside bistro- where the sound of bottles being uncorked punctuates lively
conversation on the banks of the Bouzaise- this large white house in the majestic park
combines elegance and a warm welcome. Susanne and Jean-Louis Bottigliero have
managed to create a place where the copper pots and pans on the wall live quite
naturally alongside master paintings.
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Hostellerie de Levernois - Situation

. From Paris: 2 h by speed
train or 3h15 by car

From Geneva: 2h30
Seurre
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Chateau de Bagnols 5*

Dating from the 13th century, the chateau features impressive towers, the original dry
moat, honey-coloured stone known as pierres dorées and a dramatic entrance across a
drawbridge. It offers 21 rooms.

Discovered by Lady Hamlyn in 1987 in a derelict state, she painstakingly restored the
chateau with much energy and vision, to its former glory, revealing Renaissance wall and
ceiling paintings created during the chateau's finest period when nearby Lyon was one of
Europe's great Renaissance cities.The Chateau de Bagnols is one of France's major historic
monuments.

Chateau de Bagnols is set among vineyards, forests and green hills in the heart of the
beautiful Beaujolais countryside. The landscape architects chose lawn paths, aisles of yews
(about 2000), and different varieties of cherry trees (106) and a boscage landscape
composed of about 300 scrubs (el der trees, hazelnut trees, amelanchiers), giving the
landscape a rustic look, a marvellous complement to the golden stones.
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Chateau de Bagnols - Situation

From Paris: 2 h by speed train (arrives in Lyon) and then taxi
or 4h30 by car

From Geneva: 2h15
From Lyon: 40mns

From Beaune: 1h30mns
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Day 1 — Arrival and Introduction to Beaune

U Arrival in the Morning from Lyon, Paris or Genova Airport
U Transfer to Beaune and check in at Hostellerie de Levernois - Time to relax

U Inthe afternoon: optional introduction to wine makingin Burgundy, Hospices de Beaune anasting
with Roland Masse

U Return to your hotel
U Inthe eveningdiner at Loiseaudes Vignes 1*

U Overnight at your hotel

www.winetourinfrance.com — Celebrate The French Art de Vivre
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Introduction to wine making in Burgundy

Introduction to the Burgundy wine region in a lounge of the hotel.

Topics covered will include (but are not limited to) Burgundy and its wine. We will discuss
wine making ; the history and the geography of wine producers; the grape varieties
specific to the region ; the A.O.C. standard ; the notion of “terroirs”; wine-tasting
techniques and wine-making process ...

During your visit to Burgundy, all these aspects as well as the cultural aspects of the
region will be revealed to you.
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Hospices de Beaune
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Afternoon : Personalized visit of The Hospices de Beaune

Preserved with extreme care, this monument of international reputation is a rare
piece of civil architecture of the Middle Age.

The creation of the Hopsices de Beaune is situated within a quite particular historical
context. The fonders of this institution gave it a vocation which it still exercises today
through its various activities.

Today, the Ho6tel-Dieu is a museum whose architectural splendour unspoilt since the
15th century, is only equalled by the very modern ethic of the institution, which has
never abandoned its original mission , to provide care and relief for the destitute who
are victims of solitude or sickness.
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Tasting with Roland Masse

Tour In
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Afternoon: Exclusive wine tasting at the winery of the estate of the Hospices de Beaune,
with the winemaker Roland Masse.

One of the unique characteristics of the Hospices Civils de Beaune is their wine producing
estate. The Beaune institution, thanks to the donations and legacies which have been
made throughout its history, is the owner of more than 60 hectares (150 acres) of vines.
Most of these vineyard plots are located in prestigious appellations. They are nearly all
first growths and great growths.

Although the wine-growing domain is over five centuries old, the auction only dates from
1859. Two days before the picturesque "sale by candle", the wine tastings take place in
the Hospices' fermenting cellars. In the H6tel-Dieu this activity reawakens all the charms
of these age-old cellars. A gala dinner in honour of Bacchus closes the festivities, in the
superb setting of the medieval Bastion.

The sale by auction of the wines of the Hospices de Beaune remains the most famous
annual charity event in the world and all the professionals await it expectantly. In fact, this
ceremony determines to some extent the quality and value of the year's harvest for the
whole of Burgundy.
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Dinner at Loiseau des Vignes.

The restaurant is located in the historic centre of Beaune. It is a new concept of
restaurant with a wine list offering a selection of 70 premium names, served by the
glass, and whose cuisine enables guests to taste a number of the inescapable specialties
of the Burgundy region alongside some of the nostalgic dishes of French Cuisine.

Loiseau des Vignes had its first macaron Michelin in 2010.
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Day 2 — Burgundy by air & Cotes de Beaune

In the morning departure for a discovery of Burgundy from the Air

- Ballon Flight

- Ultralight carft flight

- Helicopterflight

Then you will enjoy a lunch at ComteSenardEstateor OlivierLeflaiveEstate

In the afternoon, visit the Céte de Beaune Vineyards with a stop at the montrachet vineyard with a tasting
and introduction to the Barrel Making

Return to your hotel

In the evening diner at the MaisonChampy

Overnight at your hotel

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

Tour In

Zaiqe i.gf.g.-

arncCe




Balloon flight above Burgundy vineyards

A balloon flight over the chateaux and villages of Burgundy is a once-in-a-
lifetime experience. Floating along with the wind just after sunrise and
everything seems at peace in the world. Imagine rising out of the grounds of
one of some beautiful settings, brushing the tree tops, to see the French
countryside in all her glory, opening up before you.

Once landed, tasting of some Batard Montrachet Grand Cru to celebrate the
flight.
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Transfer to the aerodrome of Beaune.
Exclusive helicopter tour over the vineyard of the Céte de Nuits.
Two helicopters will pick up the group at the aerodrome of Beaune for a 20mns ride to

Vougeot. It will be a nice opportunity to discover Burgundy’s beautiful scenery in a
different angle.

For nearly two thousand years the narrow strip of vineyard slopes which stretches for 60
kilometres between Dijon in the north and the Maranges district in the south has been
home to the great vineyards which are the glory of Burgundy. These slopes, backing onto
the Burgundian plateau above the valley of the Sabne and facing east or south-east, are
known locally simply as "la cote". (The reason the French words "cote" or "coteau",
meaning hillside or slope, occur so often in connection with wine-growing in Burgundy is
a reflection of the fact that sloping sites make the best vineyards).

You will land in a private property just in front of the Chateau du Clos de Vougeot.

Zaiqe g:';-
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Ultralight Craft Flight

Ultralight craft flight from Beaune aerodrome

Enjoy a microlight flight and breath in the fresh air in these sporty,
lightweight flying machines. With their panoramic views from the
cockpit are ideal for short trips over the countryside. You will
experience the unique sensation of microlight flight as you soar
amongst the clouds and will discover Beaune and the vineyards of
Burgundy in an unusual way !
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Comte Senard estate
in Aloxe-Corton

} Cru Masopole

CORTON

Lunch: Tasting lunch at the Comte Senard estate

Family Senard started to establish a wine domain in Cote de Beaune in 1857. A few years
later, in 1880, the gardener of the domain discovered in the property a wonderful vaulted
cellar dating from the 14th century. This cellar was the ancient cellar of Antonin monks of
Saint Marguerite abbey.

In 1929, family Senard owned already 30 hectares of vines in Aloxe-Corton, Pommard,
Volnay and in Clos de Vougeot, as well as a trade wine house. Following the division
between the different members of the family and the economy crises of the thirties, the
domain was reduced drastically of a main part of its vines. That’s why the family owns today
9 hectares of vines including a Monopoly in the grand cru Corton Clos des Meix.

Philippe Senard succeed to is father Daniel Senard in 1971. Philippe manage also
Terregelesses domain with a surface of 9 hectares of vines. That’s how the domain runs 18
hectares of vines five in Village appellation, 6 in ler cru appellation and 7 in Grand Cru
appellation. Lorraine Senard, Philippe’s daughter, works with her father since 2000. She
vinifies white wines since 2002, red wines since 2004, and she’s about to be the first female
manager of the domain since it was created.
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Olivier Leflaive estate

in Puligny-Montrachet

Lunch: Tasting lunch at Olivier Leflaive estate

In October 1984, Olivier Leflaive decided to create a new renown for the wines of
Burgundy with the help of his brother Patrick and his Uncle Vincent. He had one
ambitious objective in mind: to apply all the "savoir-faire" acquired from the Domaine
Leflaive to the vinification of various different red and white Burgundy " appellations ". It
was a natural progression for the young company of Olivier Leflaive to set up a Domaine.

Example of what could be served for lunch: Burgundy Charcuterie, Bresse Chicken
Blanquette, regional cheeses platter, coffee...And several wines to be tasted, such as:
Meursault ler cru, Puligny-Montrachet 1er cru, Chablis 1er cru, Pommard ler cru, Corton
Charlemagne Grand Cru, Montrachet ...

Z\)il)e s.g:’_s.-
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Cote de Beaune Vineyard

The southern portion of the Cote, a twenty kilometre strip between Ladoix-Serrigny and
the Maranges, is home to the greatest white wines in the world as well as highly-reputed
reds.

It was in Beaune in the 18th century that the first great wine merchants set up the
headquarters from which they oversaw the development of the Burgundian wine-trade
into an enterprise of world-wide scope.

Today the Cote de Beaune vineyards cover 4,800 hectares and produce some 25 million
bottles a year, two thirds red wines and one third whites. They lie along the eastern edge
of the Burgundian plateau, though the slopes are less steep and less uniform than those
of the Cote de Nuits, broken up by combes and little valleys whose south-east facing
slopes are the preferred sites. Gradients range from 2% to 20%, altitude from 200-300
metres. Three valleys which cut the main axis at right-angles form extensions to the Cote
at Pernand-Vergelesses, Auxey-Duresses, and Saint-Aubin.

Above and behind the Cote de Beaune lies a plateau 390-450 metres high cut into little
hills by a network of small valleys. Here, on the best-exposed sites, a score of villages
tend a total of 410 hectares of vines producing wines of the appellation Bourgogne
Hautes-Cotes de Beaune.
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Exclusive wine tasting

Winetastingin Frontof Montrachet

The fame of Montrachet has had almost mythical significance and is recognised throughout the
world.

But the origins of Montrachet go back much further: in the 13th century, the Cistercian monks
were given a few vines situated on the "Mont chauve " or " Mont Rachaz " between Puligny-
Montrachet (to the north) and Chassagne-Montrachet (to the south). Over the centuries,
Montrachet, often called the " vigne blanche du Seigneur” forged its identity thanks to the
loving care of its owners, amongst which the Comte de Clermont-Montoison who had acquired
these vineyards at the very same time as the Prince de Conti was making an exceptional Grand
Cru of Romanée Conti.

Tastingat DomaineBouzereau

The Bouzereau family of Meursault have been vine-growers for over 10 generations. Vincent,
who has inherited the vine-growing skills of the family, manages the estate with his wife Aline
(née Delaunay).

The domain is composed of 11 hectares of vines, 6 of which are planted in Chardonnay, 4 in
Pinot Noir and 1 in Aligoté. The majority of the plots are located around the village of
Meursault, but they also grow vines in Puligny, Monthélie, Auxey-Duresses, Volnay, Pommard,
Beaune and on the little mountain of Corton
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Introduction to the barrel making process with a cooper.

The reputation of the great wines of Burgundy depends, to a large extend, upon the
quality of the barrels in which those wines will spend the initial twelve months of their
ageing.

Cooperage, the art of barrel making, is an ancient skill. With the advances in every
facet of culture, it is surprising to learn the actual barrel making process has changed
very little.

The cooper will explain to you the barrel making process from the importance of wood
selection and oak burning in the wine ageing process.

You will have the opportunity to observe the barrel making process and make your
own barrel. You will maybe discover your hidden talent...
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Maison Champy

Diner: Visit of the cellars followed by a Wine-tasting dinner at the Maison Champy.

The Maison Champy, founded in 1720, was the first ever Wine House established in
Burgundy - documents still exist recording the first exports to Belgium shortly after the
creation of the company. Some of the cellars owned by the company in Beaune date
from the XVth century.

Champy gained a new dynamism in 1990 when it was acquired by Henri and Pierre
Meurgey and Pierre Beuchet.

All three men are associate directors of DIVA (a distribution company closely connected
with the greatest vineyards and estates in Burgundy) and can rely on the wealth of
experience of Henri Meurgey, who has been oenologist winemaker and wine-broker for
35 years.
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Day 3 — Gourmet day in Burgundy

U InthemorningenjoyaBaker ' s experience foll owed by a Gour m
U Then lunch at La Ruchotte Farm
U In the afternoon, visit of the Chateauneuf-en Auxois

U Inthe evening diner at Lameloise 3*

U Overnight at your hotel

www.winetourinfrance.com — Celebrate The French Art de Vivre
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A unigue occasion: in a real French bakery, be initiated in the world’s famous
French bakers!

Discover the secrets of how the crisp baguettes are being made, just right in color
and texture and also get the inside dope about the “croissant” by using your own
hands in preparing the dough.

You will spend a morning behind the visible part of a baker, in his workshop and
discover the various preparation steps that explain the fabulous crisp and light
baguettes and croissants.

You will then prepare your own dough, discover the secrets of croissant and
discuss with the bakers to know all their secrets!

The experience will finish of course with a breakfast at the bakery where you will
get to taste croissants and pains au chocolat. Later in the day, you will be delivered
at your hotel the croissant you will have made yourself and which will be then
cooked by the baker.
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Gourmet tour of Beaune

You will experience an epicurean visit through Beaune.

All along this journey, you will be offered to taste Burgundy’s specialities such as
gougeres (pastry filled with cheese), jambon persillé (ham cooked with various
spices and herbs), pain d’épices (sort of gingerbread), nonettes (sweets), mustard,
regional cheeses and créme de cassis (blackcurrant cream)... and of course a
selection of wines.

This initiation will enable you to learn about Burgundy’s wine and gastronomy, but
it will also give you another approach of its culture and history.

All along the visit, your personal guide will share with you his knowledge and
anecdotes from the region.

This initiation will enable you to learn about Burgundy’s wine and gastronomy, but
it will also give you another approach of its culture and history.

All along the visit, your personal guide will share with you his knowledge and
anecdotes from the region.
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La Ferme de la Ruchotte

Morning discovery of the farm, animals, organic products and lunch at La Ferme de la
Ruchotte, one of the most well kept-secrets of Burgundy.

At the end of a long, remote road, la Ferme de la Ruchotte is certainly what you don’t
expect: rough stones, a happy black pig snuffing around and a slim dog on a chain.
Inside this rustic building stands a very unusual, gifted chef that most people have never
heard of. Frederic Menager used to work for 3 star Michelin restaurants and decided to
change as he was always disappointed by the quality of the products...

He then decided to do something different: heading to the middle of nowhere and
perfecting the quality of his ingredients. Everything is biodynamic. When the quality of
products is there and when they are cooked with genius: the result is no use to say
quite amazing... and good enough to make this simple, rustic farm one of the renowned
Chefs’ favourite tables to enjoy a wonderful meal.

ZD Ine
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Chateauneuf en Auxois

Back to the middle ages with the village and the castle of Chateauneuf-en-Auxois.

Chateauneuf has a very long history... Situated on top of a hill overlooking the Auxois
plain and the Vandenesse valley, with a very impressive view of the landscape and the
water dividing line, the Burgundy canal from lock 12 to 8, you'll see at least three
reservoirs and the Morvan hills far in the distance. There is always something
interesting in the village, from concerts to fairs to art expos. Wander through some of
smaller streets, if you like antiques visit George's great shop, its full of very very old
objects.

This history of the village is the history of the castle one on the most ancient in France
with its donjon from the end of the 11th century. Catherine de Chateauneuf, the last
heiress of the Castle murdured her husband in the middle of the 15th century. That is
§ the reason why the duke of Burgundy offered the all castle to one of his best
ambassador Philippe Pot.
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Lameloise

Gastronomic dinner in a 3 Macarons Michelin starred restaurant Lameloise.

To say that the cooking of this restaurant is inseparable from the Burgundian tradition is
a mild way of describing their snail ravioli in mild garlic stock, the frog drumsticks with
truffled potato puree, or the squabs en vessie served with fresh pasta au foie gras. Add
a marvellous wine list, mostly burgundies, and the whole is a recipe for happiness.

From snail ravioli to cherries in bitter, via squabs with crumbs of truffle...Nothing is
easier than to describe the cooking: everything is absolutely delicious. Certainly the
best “grande table” of the area.... An experience not to be missed!

Still as passionate as on his first day in charge of the kitchens in his kingdom, the Chef
inspires unanimous respect among his peers and surreptitiously eats anything he can
conceal from the accusing eye of his head chef, the "weightwatcher" responsible for
keeping an eye on the boss's waistline...

Zaiqe g:';-
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Day 4 — The Beaujolais

U Inthe morning departure for the Beaujolais and on road stop for a visit the BrancionCastle
U EnjoyaFarmers | unch i n Beauj ol ai s

U Afternoon the Golden Stone$Stromm; wine tasting

U Arrival at your hotel by the end of the day

U Diner and Overnight at the Chateau de Bagnols

www.winetourinfrance.com — Celebrate The French Art de Vivre
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Beaujolais Country side & Planet Farm

The occupation of France by the Romans contributed towards the advent of vine
growing, including in the Beaujolais region.

Archaeological research has shown that from as early as 59 BC wine drinking was
prevalent along the big roads that went through the area. Well-positioned terroir, the
proximity of the navigable Sadne and Rhone Rivers and the growth of towns together
lead to the Beaujolais region intensifying its vinegrowing and winemaking activity in
17th century.

Generally northeast to southwest facing, the rows of vines coat the Beaujolais hills at
an average height above sea level of 300 m under peaks that go up as far as 1000m.

The farm is located in a traditional old barn dated from the 18th century and is
surrounded by vines, mountains and hedged farmland.

The owners still rear animals such as cows, horses, asses, ewes, pigs and poultry in a
very bucolic atmosphere.

During the lunch, you will have the opportunity to discover the gastronomic richness
of this region with local products cooked in a genuine bread oven.
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Chateau de Brancion

Brancion castle has been in existence since the 10th century, the stronghold of the Garoux
family, perched strategically on a mountaintop with a commanding view of the surrounding
valley now covered with grape vineyards.

The castle has well preserved walls and surviving turrets overlooking the forested hillsides
from where its commanding view of the landscape remains undisturbed, viewed through
the narrow archer loop-hole slits in its battlements, a stables and a former prison dungeon
and later era ducal lodging with standing room fireplace hearths and lead paned windows.

A beautiful small church also occupies the ancient medieval town which surrounds the
walled fortress and still thrives as the living village of Brancion. The drive up the hill to the
castle visible from a distance leads to a parking lot and a short walk through the stone
gates which can be crossed from above as the castle former defenders might if attacked.

Zaiqe i.gf.g.-
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Day 5 — Optional activities

Today we suggest different optional activities

u  Artistic activities
i  Or cooking lesson
i Or exclusive visit of a famous cheese ageing producer

Lunch depending on the activity chosen
In the evening diner at the Aubergedu Chateau in Bully

Overnight at the Chateau de Bagnols

Zaiqe i.gf.g.-
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Artistic Activities

Pottery workshop

During this workshop you will have the opportunity to learn the basic
technique of pottery, modeling, sculpture, glazing.... Passionate by clay, Valerie
realize unique pieces with a potter’s wheel. Her creations can be used in the
daily life or as decorations.

Sculpture workshop

Marc Da Costa was born in the vineyard of the Beaujolais region. Since his
childhood, the form of the vine stock and the changing color of the vines
fascinated him. This landscape inspired him his first creations. He dedicated
himself to the forge and the metal.

ZD Ine
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Exclusive visit of a famous cheese ageing producer

The town of Ambierle is located on the territory of Cote Roannaise hillside, between the
Monts de la Madeleine and the plain of Roanne.

Sitting on a rocky promontory at an altitude of 450m, the town was built around its
Benedictine priory and church of Gothic style, stone and yellow glazed tiles.

This cheese factory is quite unique because it is located in a genuine disused ra ilway
tunnel, which is rehabilitated in a maturing cellar.

This family-owned factory was created in 1964 and is flourishing since the years 70s. In
2000, Hervé Mons was consacrated « Meilleur Ouvrier de France » (prestigious award for
the Finest Cheesemonger in France).
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Auberge du Chateau in Bully

Nestled in the main square of Bully, at the foot of the Renaissance castle from which it
borrows its name, the owners cultivate the art of cooking with passion and authentic
flavors.

Housed in a former café/restaurant since 2005, Yannick Bourgeois-Faucon initiated by
great Chefs, from Guérard to Chapel, reinvents by the thread of his inspiration and
seasons a menu full of finesse, lightness and tastes.

Uncompromising on the quality of the products that he uses, the Chef is surrounded
by a small group of local suppliers, with whom he shares high criterions of quality.

&= A mix of inspiration and control for an unforgettable journey in the land of taste and
| excellence.
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Bordeaux / Cognac Bourgogne/Lyon/Rhone Champagne

Madeleine MARCHAND Marie NAIGEON Marie NAIGEON
T+ 33556442 768 T+ 33380 341 665 T+ 33380 341 665
bordeaux@winetourinfrance.com bourgogne@winetourinfrance.com champaghe@winetourinfrance.com

Provence Valde Loire

Edwige CHEVALLIER Cecile JANY
T:+ 33442 031582 T+ 33950973 199
provence@winetourinfrance.com valdeloire@winetourinfrance.com

Paris Jparis@winetourinfrance.com
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