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Our Philosophy 
Wine Tour in France combines three simple principles: 

  
ω ǇŀǊǘƴŜǊ ŀƎŜƴŎƛŜǎ ǊŜƴƻǿƴŜŘ ŦƻǊ ǘƘŜƛǊ ƪƴƻǿ-how in every  

 wine-producing region, 
  

ω ǘƘŜ ŎƻƳōƛƴŀǘƛƻƴ ƻŦ ǿƛƴŜ ǿƛǘƘ ƻǘƘŜǊ Ǉŀǎǎƛƻƴǎ 
 (well-being, gastronomy, golf, history.),  

  
ω ƻƴŜ-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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Programme Summary 

Day 1 –   Day 2 –  Day 3 –  

Morning Transfer from Paris to Champagne 

Personalised tour of 
Champagne’s vineyard 

Tasting at Dom Perignon 

Transfer from Reims to Beaune 

Lunch Local auberge in Reims Local auberge in Epernay 
Check in at the hotel and time to 

relax 

Afternoon Guided visit of Reims VIP tasting at Taittinger 

Introduction to wine-making 
Burgundy 

Hospices de Beaune and tasting 

Dinner  Les Crayères* Assiette Champenoise* Loiseau des Vignes, 1* 

Night 
Relais&Chateaux  

Les Crayères***** 

Relais&Chateaux  

Les Crayères***** 
Hostellerie de Levernois 5* 
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Programme Summary 

Day 4 –   Day 5 –  Day 6 –  

Morning Balloon flight 
Baker’s experience 

Gourmet Tour of Beaune 

Discovery of the Côte de Nuits 

The Romanée-Conti vineyard 

Visit of the Chateau du Clos de 
Vougeot 

Lunch Olivier Leflaive’s estate La Ruchotte farm Lunch and tasting in an estate 

Afternoon 

Côtes de Beaune vineyards with a 
stop at the Montrachet vineyard 

with a tasting; Barrel making 

Tasting in Meursault 

Chateauneuf-en-Auxois Transfer to Paris 

Dinner  Caves Madeleine Lameloise, 3* 

Night Hostellerie de Levernois 5* Hostellerie de Levernois 5* 



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

The Crayères Castle is an elegant turn-of-the-XXth-century residence situated in the 
centre of a 7 hectares English-style parkland.  
The castle grounds feature hundred-year-old trees planted by Madame Pommery. In the 
heart of the city nature has reclaimed its rights and created a peaceful heaven…  
Blending tradition, comfort and refinement, it is a luxurious gourmet retreat, where 
guests can relax in sumptuous rooms and savour superb cuisine.  
  
 There are 19 rooms, 16 of which are situated in the castle.  
  
The cosy, intimate glass alcoves of the hotel let in the last rays of sunshine at the cocktail 
hour.   
The Restaurant of the Château Les Crayères located in the heart of the castle, owes its 
reputation to a team of faithful employees, many of whom have been with the restaurant 
for 15 years. Although this team has served thousands of guests, the dinner service 
remains one of the highlights of each guest stay.   
  
A cuisine built on simply products that judiciously mingle savours from another place and 
another time.  
 

Relais&Chateaux***** Les Crayères 
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The Champagne region 

Champagne, the very symbol of sophistication, graceful living and 
celebration, is produced nowhere else in the world. All champagnes 
are made within a few miles of each other outside Reims and Epernay, 
near the Abbey of Saint-Pierre where the legendary Benedictine 
monk, Dom Pérignon, supposedly invented the bubbly by accident in 
the early 18th Century. Just as still wines have different characteristics 
and tastes, so do champagnes, and the great houses of Mumm, Piper-
Heidsieck, Taittinger, Veuve Clicquot and Moët & Chandon, among 
more than 100 others, want to prove this with guided tours (in 
English) of their cellars and tasting of the current vintage. 
  
Sightseeing centers around Reims and its Notre-Dame Cathedral, the 
heart of France's royal history where twenty-five kings were crowned  
South of the Champagne vineyards is Troyes, once one of Europe's 
most magnificent cities. This capital of the Counts of Champagne, who 
ruled the region before there was a France, is lined with beautifully-
preserved half-timbered houses built during the 16th Century. North 
of Reims are the French Ardennes where Europe's sometimes bloody 
history has been decided on the fields of Sedan, Argonne and Châlons-
sur-Marne, along the rivers Meuse and Marne. 
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Visit of Reims  

 
 
 
 
 
 
 

Reims, one of the main gastronomic centres of France is eager to show you the legacy of its glorious past and to lead 
you into a prestigious realm of the most celebrated and festive of wines. 
Rich of traditions and centuries-old know-how, Reims has also become a modern and lively regional capital thanks to 
its location, at the crossroad of several European routes, its economy and its first-rate teaching and research centre. 
Reims, a town centre that offers you both the elegance of its Art Deco facades and its relaxed atmosphere, which 
prevails in the streets and on the café-terraces. Reims opens to you its doors and welcomes you. 
Walking along the street just to appreciate Art deco style around the cathedral, one of the greatest cathedrals of 
France, both for its’ history and architecture, the Notre Dame Cathedral, where the French kings were crowned 
during 15 centuries and see the famous Marc Chagall stain glass Windows. 
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The scenic site of Hautvillers is located within the Rheims Mountain Natural Park. Walking 
through small alleys such as the “Cul de Lampe”, “du Dessous les Clos” “de Bacchus”, takes 
the visitors to the heart of the village's history that so many call “the Pearl of 

Champagne”. 
 

From a text of Dom Almane, religious figure of Hautvillers monastery:  
“It's called “Hautvillers” (“high village”), “High” is its name, high it is... Here are the thick 
leaves of the forests that crown it,. On its hillsides, widely spread, an ocean of vines, 
heavy with grapes of which juice will makes glasses sparkle with their pearls. At its feet, 
the majestic Marne River, embellishes the site. Altogether, these natural elements make 
the perfect settlement.” 
  
Out of a prophetic vision, frequently called “the dove vision”, Bishop St Nivard, then in 
charge of Rheims area, founded the Benedictine abbey St Peter of Hautvillers in 650, the 
Middle Age period. It was destroyed by the Normans in 882, reconstructed and then burnt 
down by the British in 1449. Erected once more and washed away by the Huguenots in 
1564. Eventually, the third reconstruction appeared and was made out of the gracious 
donation of Catherine de Medici.  

Visit of Hautvillers, 
the historical village of Dom Perignon 



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

Visit of the Moët & Chandon 
Exclusive Dom Pérignon tasting  

 
Epernay is the home to the Champagne house Moët & Chandon, established in 1743 by 
Claude Moët. Moët & Chandon rose to fame by supplying Champagne to Napoléon 
Bonaparte in the 19th century.  
You will discover one of the largest wine cellars in Champagne with over 28km of historic 
tunnels and caves dug into the chalk hills of Champagne. The tour will take you to the 
cellars to see where millions of bottles of Champagne are stored and how this product is 
made. At the end of the tour, you will enjoy a Dom Perignon tasting with two différents 
types of Dom Perignon Champagne, the trademark of Moët et Chandon Champagne 
house. 
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Visit Taittinger Champagne cellars. In 1734, Jacques Fourneaux, a merchant of 
champagne wines, established the company that would some day become 
Taittinger.  
In that early part of the 18th century, the Benedictine abbeys of Hautvillers, 
Pierry, Verzy, and Saint-Nicaise in Reims, owned the best vineyards in the 
Champagne region. They cultivated the vines and pressed the harvest to 
produce the first sparkling wines which they either sold themselves, or through 
agents in Epernay or Reims.  
Jacques Fourneaux therefore joined the great adventure of the champagne 
trade...cautiously at first. 
The House of the Counts of Champagne. The company prospered throughout 
the 19th century and after the First World War moved to the fine 13th century 
historical residence located on rue de Tambour: "The House of the Counts of 
Champagne". This was the home of Thibaud IV, known as the Singer, who 
brought back from Cyprus the vines which are the ancestors of today's 
Chardonnay.  
It is at this time that the merger occurred between the company, which had 
come to be known as Fourneaux-Forest, and the Taittinger family, which would 
ultimately take control.  
 

Visit of Taittinger Champagne House 
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This delightful residence, with a calm 4-acre park just a few miles from the Champagne 
vineyards and within few minutes of Reims, is a haven for gourmets. 
 
Guests are welcomed into refined luxury, and invited to sample truly outstanding, 
personalized Arnaud Lallement's cuisine.  
 
The restaurant is graced with bay windows that provide a splendid view of the terrace 
and the park. 
 
 Charming lounge bar, splendid indoor pool. For the gourmet... 
 

Château de la Muire 
L’Assiette Champenoise 

Day 2 
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Burgundy vineyard 

The Burgundy vineyard covers 5 great flagship regions of production.  
 
From north to south: 
 
The vineyard of Chablis dedicated to chardonnay grape variety, the Grand 
Auxerrois, Tonnerre, Joigny and Vezelay, the vineyard of Chatillonais most 
dedicated to sparkling wines called Cremant de Bourgogne, the vineyards of: 
Côte de Nuits, famous for its red wines and Hautes Côtes de Nuits, the 
vineyards of Côte de Beaune, famous for its great white wines like Montrachet 
and Corton Charlemagne, and Hautes Côtes de Beaune. An then vineyard of 
Côte Chalonaise and the Couchois and finaly the vineyard of Maconnais.  



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

Relais & Chateaux 
Hostellerie de Levernois 5* 

 
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 Côte 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. 
  

Your Accomodation in Burgundy: 
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Introduction to the  
Burgundy wine region 

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. 

Day 3 
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The Hospices de Beaune 

 
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 Hôtel-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.  

Day 1 
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Wine Tasting  
at the Hospices de Beaune 

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 Hôtel-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. 

Day 1 
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Loiseau des Vignes *   

 
 
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. 

 

Day 1 
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Ballon flight 

Balloon flight above Burgundy’s vineyard.   
 
A balloon flight over the châteaux 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. 
 
 

Day 2 
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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 1er cru, Puligny-Montrachet 1er cru, Chablis 1er cru, Pommard 1er cru, Corton 
Charlemagne Grand Cru, Montrachet ... 
 
 

Day 2 
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Cote de Beaune vineyard 

The southern portion of the Côte, 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 Côte 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 Côte 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 Côte 
at Pernand-Vergelesses, Auxey-Duresses, and Saint-Aubin.  
 
Above and behind the Côte 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-Côtes de Beaune. 

Day 2 
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Day 2 

Exclusive wine tasting in front of 
Montrachet Grand Cru 

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. 
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Meeting with a cooper 

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... 

Day 2 
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Day 2 

Tasting at Domaine Bouzereau 

in Meursault 

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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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.  

 

Day 2 
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Baker’s experience 

 

 
 
 
   

 
 

Day 3 

A unique 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. 
  
The day starts of course with a breakfast at the bakery where you will get to taste 
croissants and pains au chocolat. You will then prepare your own dough, bake your 
baguette, discover the secrets of croissant and discuss with the bakers to know all 
their secrets! 
  
You will leave at the end of the session with a baguette and a croissant you have 
baked yourself. 
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Gourmet tour of Beaune 

 

 
 
 
   

 
 

Day 3 

You will experience an epicurean visit through Beaune. 
  
All along this journey, you will be offered to taste Burgundy’s specialities such as 
gougères (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 crème 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 

 

 
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.  

 
 
 
   

 
 

Day 3 
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Châteauneuf-en-Auxois 

 
Back to the middle ages with the village and the castle of Châteauneuf-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. 
 
 

Day 3 
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Restaurant Lameloise – 3* 
Michelin  

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...  
 

 

 
 

Day 3 
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Côte de Nuits vineyard 

The Côte de Nuits itself is a narrow strip of ground 20 km in length and in places no 
more than two to three hundred metres wide. Altitude is 230-260m in the south, 
rising to 270-300m on the outskirts of Dijon. Some slopes are as steep as one in four. 
 
Area: 2,500 hectares spread over 16 communes, which include such celebrated 
names as Marsannay, Fixin, Gevrey-Chambertin, Morey-Saint-Denis, Chambolle-
Musigny, Vougeot, Vosne-Romanée and Nuits-Saint-Georges. 
 
In this area are grown all of Burgundy's Grand Cru reds with the exception of Corton. 

Morning: Scenic route in the Côte de Nuits.  

Day 4 
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Stop at the Romanée-Conti vineyard  

initiation to the Pinot’s aromas 

Domaine de la Romanée-Conti is without question the most famous 
estate in Burgundy, if not the world, and arguably the greatest. The 
Domaine, commonly known as DRC, is co-owned by the de Villaine and 
Leroy families. The de Villaine half is shared among 10 different family 
members, while on the other side Lalou Bize-Leroy and her sister 
Pauline Roch-Leroy each own 25 percent of the domaine.  
 
 The Domaine has 25 hectares of 

vineyards, all Grand Crus, including 
the jewel in the crown, the 1.8-
hectare monopole of Romanée-
Conti. The DRC has one white wine 
(Le Montrachet) and six reds 
(Romanee-Conti, La Tache, 
Romanee St. Vivant, Richebourg, 
Grands Echezeaux and Echezeaux). 
Yields are mind numbingly low and 
the winemaking is traditional and 
perfectionist 
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Clos de Vougeot castle 

 
Guided visit of the Clos de Vougeot Castle. 
 
As early as the twelfth century the monks of Citeaux had begun cultivating vines, 
selecting varieties and continually improving ways of pruning and growing them.  
 
They had to erect the kind of buildings which the huge extent of their lands required. The 
first was a place to house the vats with four monumental winepresses.  
 
Then the partly underground cellar was built. In 1551, Dom Loisier, the 48th Abbot of 
Citeaux decided to add to the existing buildings a large country house, a château amid 
the vines whose splendour would be in tune with the sobriety of the original buildings.  
 
Since 1949, the Château of the Clos de Vougeot has been a listed monument. 

Day 4 
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Tasting lunch in a cellar 
in a domain in Gevrey-Chambertin.  

The NAIGEON family settled in Gevrey-Chambertin well before 1850. Fernand NAIGEON, 
then a cooper bought some land and planted vines. Thus, the family Domaine was born. 
Throughout several generations the family's wine-growing property remained fairly small. 
Shortly after 1945 Pierre NAIGEON gave his name to the Domaine, now managed by his 
grandson, also named Pierre. 
  
An impressive range of wines is produced including 6 Grands Crus, 9 Premiers Crus and 8 
Villages. The Domaine now offers a choice of more than 25 different single vineyard wines. 
The wines are vinified and bottled separately, following traditional practices, without fining 
and filtration, to keep the pure expression of the “terroirs”. 
  
You will be personaly welcomed by the owner to taste some of the most extraordinary 
Burgundy wines which have made this area so famous.  
  
The tasting will be followed by a lunch with some cold regional specialties: gougères, 
jambon persillé, home-made terrines, Burgundy cheeses platter, pain d’épices. 
 
An authentic and intimist approach of wine-making in Burgundy !  



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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