
Champagne Trip 4th – 8th Sep 2017 
 

 
 

 
 
From CDG airport, take the RER B to Gare du Nord. Change to metro line 4 (direction Porte d'Orleans) or metro line 5 
(direction Place d'Italie) for one stop to Gare de l'Est. You can change from RER B to the metro without additional 
charge. The travelling time is under 30 minutes. If by taxi ride it will cost about 50 euros 
 

 
 
The average travel time between Paris and Reims is 1h31 minutes. The quickest route is 40 minutes. The first train 
leaving Paris is at 06:36, the last at 22:36. There is an average of 22 trains a day between Paris and Reims, leaving 
approximately every 37 minutes. 

 

 

 

 



Monday 4 September  
 
Upon arrival in Reims - check in to Hôtel de la Paix http://www.bestwestern-lapaix-reims.com/en/  

 

 
 
13: 00 – 15:00 Guided visit  - Reims Cathedral, also called the Cathedral of Notre-Dame at Reims, cathedral 
located in the city of Reims, France, on the Vesle River east-northeast of Paris. Reims was the site of 25 coronations 
of the kings of France, from Louis VIII in 1223 to Charles X in 1825, including the crowning of Charles VII in 1429 in 
the presence of Joan of Arc. Notre-Dame de Reims is one of Europe's most important Gothic structures. A World 
Heritage site, the 13th century cathedral has characteristics all its own, in particular it’s lighting, statuary and unity of 
style. Notre-Dame boasts an exceptionally rich statuary. The cathedral is adorned with 2,303 statues, including the 
famous Smiling Angel, whose jovial expression reflects the Champagne School of the 13th century.  
 

  
 
Located in the heart of the city, the cathedral's towers rise above the rooftops of Reims to a height of 81 m. The nave, 
whose triple-level design is characteristic of the period in which it was built, has a vaulted ceiling some 38 m high. The 
cathedral is almost 150 m long. The cathedral is also remarkable for its luminosity, making it a model of the genre in 
Gothic Europe. A profusion of rosewindows, as well as the delicacy of the windows make this colossal structure 
remarkably balanced and light. The baptism of Clovis, around the year 498, gave birth to the Kingdom of the Franks. 
This exceptional event explains the choice of Reims as the coronation city. 13th, 20th (Chagall, 1974) and 21th 
century (Knoebel, 2011 and 2015) stained-glass windows. 

 
Free time to roam and shop in Reims. Leisurely afternoon.  

 
20: 00 Dinner at Racine - 6 Place Godinot, 51100 Reims, France, Phone: +33 3 26 35 16 95 

 

 
 

http://www.bestwestern-lapaix-reims.com/en/
https://global.britannica.com/topic/cathedral-Christian-church
https://global.britannica.com/place/Reims
https://global.britannica.com/place/France
https://global.britannica.com/place/Paris
https://global.britannica.com/biography/Louis-VIII
https://global.britannica.com/biography/Charles-X
https://global.britannica.com/biography/Charles-VII-king-of-France
https://global.britannica.com/biography/Saint-Joan-of-Arc
https://www.google.com.sg/search?client=firefox-b&q=racine+phone&stick=H4sIAAAAAAAAAOPgE-LVT9c3NEwqM7SIz04x1NLPTrbST87PyUlNLsnMz9PPzssvz0lNSU-NL0jMS80p1s9ILI4vyMjPS7UCkwAMRJOjQgAAAA&sa=X&ved=0ahUKEwiV69HGvq3TAhWEGJQKHXzMAMsQ6BMIqwEwEA&biw=1280&bih=593
javascript:void(0)


In the heart of Reims, this small restaurant (no more than 20 places) is where the Japanese chef produces French 
cuisine strongly inflected with influences from his native Japan. It is lively, tasty, beautifully done, and all the better for 
the ingredients used being first rate. One MICHELIN Star 
 
High quality cooking, worth a stop! Using top quality ingredients, dishes with distinct flavours are carefully prepared 
to a consistently high standard. MICHELIN guide inspectors 

 

Tuesday 5 September 
check out of the hotel 
 
09:30 Guided visit and tasting at Champagne Charles Heidsieck. This estate is not open to public. 
 

 

 

At Charles Heidsieck, depth and texture are key words they take on their full meaning as they vinify cru by cru, varietal 
by varietal. The demand for refinement is apparent at each stage. Whereas the Appellation stipulates a minimum 15-
month ageing period, Charles Heidsieck ages its non-vintage champagnes for at least three years. Stored in a maze 
of forty-seven chalk cellars, they lie in galleries twenty metres underground where the temperature remains a constant 
10%. A peaceful haven, ideal for ageing gracefully. 

12: 00 Lunch at Au Bon Manger Reims http://www.aubonmanger.fr  
This is a classic of Gallic simplicity and deliciousness – wine, cheese, bread and charcuterie -- superbly crafted 
ingredients, unpretentiously presented, enjoyed in an atmosphere of wine-fuelled bonhomie. 
 

 
 
 

http://www.aubonmanger.fr/


14:00 Guided boat tour on the Marne  
 

 
Boat in picture may not be actual vessel 
The Marne (East of the Paris Basin) is the longest river in France: 525 kilometers. It takes its source at Langres and 
Baslesme-sur-Marne and flows into the Seine at Charenton-le-Pont, Alfortville and Ivry-sur-Seine (Val-de-Marne). 
With an oceanic influence and a pluvial regime its maximal flow is observed in January and its minimal flow in August. 
The Marne is navigable over 183 km and is canalized over a distance of 327 km. Locks (approximately twenty) are 45 
m by 7.80 m at least and widen on arriving at Charenton. 
 
15:30 Guided tour of Hautvillers and tasting 
 

 

 
If we trace the history of the bubbly beverage, a visit to Hautvillers in France is a must. Hautvillers (pop. 864) is a 
commune in the Marne department in north-eastern France. The Abbey of St. Peter which existed in this town until the 
French Revolution was the home of the famous Dom Pérignon, a Benedictine monk who, back in 1670, developed the 
process for making champagne.  
 
The legend of Dom Pérignon adds an intangible yet real halo to Hautvillers. Called “Hautvillers” (high), it is indeed up 
on the slopes. The French feel strongly that “authentic champagne” comes only from the champagne region in France.  
 
 
 
 



20: 00 : Dinner La Grillade Gourmande Epernay http://www.lagrilladegourmande.com/  
 

  

 
 

MICHELIN Guide review : This restaurant's specialities include: crayfish pan-fried in champagne, squab with foie gras, 
veal sweetbreads à la bourgeoise and grilled meats prepared in the restaurant itself, on the open fire. What's more, 
since the place was overhauled in 2010, it is now elegant as well as appetising. MICHELIN guide inspectors 
 
Check in La Villa in Epernay http://www.villa-eugene.com/en/hotel/  
 

 

 
 
Magnificent 19th century house that belonged to the Mercier family, Hotel Villa Eugène has been completely 
renovated to offer all the comfort of an upscale accommodations. The architecture and decoration of the hotel (15 
rooms) are particularly careful to keep all the style and tradition of this family home full of history. 
 
 

http://www.lagrilladegourmande.com/
http://www.villa-eugene.com/en/hotel/


Wednesday 6 September  
 
09: 30 Visit and tastings at Legras et Haas in Chouilly 
 

 
 
Based in the Grand Cru village of Chouilly, in the heart of the Cote de Blancs, Legras & Haas have been growing 
vines and making Champagne for the past two centuries and now have some 31 hectares under vine. This is very 
much a family affair, with mother and father making and marketing the wine and the sons working in the vineyards and 
on the export markets. 
 
The family is producing both vintage and non vintage wines, whites and rosés, from the classic Champagne grapes: 
Chardonnay, some of which is Grand Cru, Pinot Noir and Pinot Meunier. Try their Blanc de Blancs Grand Cru NV for 
superb value. 
 
12:30 Lunch at Bistro le Sept Epernay  
 

 
 
15:30 Visit and tastings at Hugues Godmé (biodynamic grower in Verzenay)  
 

  
 
Hugues Godmé is the fifth generation in his family to produce champagne in Verzenay. He owns 11 ha, distributed 
among 80 different plots in five towns in the northern section of Montagne de Reims. Although this district is typically 

http://www.privatecellar.co.uk/product/buy-our-wines/champagne-blanc-de-blancs--grand-cru--legras---haas-nv


dominated by Pinot Noir, Godmé cultivates Chardonnay on more than half of his holdings (including 4 ha in Villers-
Marmery). 30% is planted with Pinot Noir, primarily in the Grand Cru-certified sites in Verzenay, Verzy and Beaumont-
sur-Vesle. The remaining 20% are planted with Pinot Meunier and are located in Villedommange. 
  
For Godmé, top-quality vineyard work is the most important factor for determining quality in the glass: "From the time I 
see the grapes on the vine, I can imagine how the champagne will taste." He has long relied on organic techniques, 
observing that grapes cultivated according to organic principles developed more fully than those of neighboring, 
conventional wine makers. Because the vines push their roots deeper, they create higher concentrations, more acidity 
and a stunning minerality. Godmé's estate earned its organic certification in 2013. 
 
18:00 : Visit Sun downers in Le Phare ( a light house among the vines) 
 

 
 
A Lighthouse in the Champagne Region ! 
It’s not just your imagination – there is a lighthouse in Verzenay in the Montagne de Reims, overlooking the vines.  
It was built in 1909 by Joseph Goulet for advertising purposes and now houses the Musée de la Vigne (vine museum), 
where you can explore the wonderful world of the Champagne vineyards in an amusing and interactive way. 
 
20: 00 Dinner at Le Chateau à Rilly in Rilly la Montagne 
 

  
 
 
 
 
Return to Epernay  
 

 
 
 
 
 
 



Thursday 7 September  
 
09:30 Visit Leclerc Briant and lunch at the winery's roof top terrace  

   
 
Leclerc-Briant: The Reinvention of Champagne 
Based in Epernay, the house of Leclerc-Briant was founded in 1852; Pascal was the fifth generation of the family to 
run the business. The company owns around 30hectares of vineyards, principally in the crus of Cumières, Hautvilliers 
(both premiers crus), Damery and Verneuil, all located to the west of Epernay on the northern side o fthe Marne 
Valley. This estate is notable for being one of the largest in Champagne entirely converted to biodynamic production. 
Leclerc-Briant’s father Bertrand was one of the first to move away from the use of chemical fertilisers and pesticides, 
and Pascal followed the same path, going further when he began experimenting with biodynamic vine cultivation back 
in 1970 at a time when such methods were very rare in Champagne. Pascal Leclerc Briant passed away in 2010.  
 
 14:00 Visit Villa Bissinger in Ay 
 

  
The Villa Bissinger is a place of construction and sharing of knowledge and memory on champagne and champagne. 
Villa Bissinger is home to the Center for Vine and Wine Studies (CEVVIN), which includes both human and social 
sciences research in the Champagne region as a whole, and communication and promotion of the latter. 
 
 
 
 
 
 



16:00 Guided visit and tasting at Selosse 
 

  
 
Since taking over Champagne Jacques Selosse in 1980, Anselme has used the uncompromising brilliance 
of his wines as well as no small amount of charisma to challenge Champagne’s old definition for excellence. 
If ten or twenty years from now, small, quality-driven growers have finally taken their share of the power and the big 
houses have fully embraced the ideas of low yields, chemical-free vineyards and terroir based wines, Anselme will 
deserve much of the credit.  
 
20:00 Dinner at Les Avises http://www.selosse-lesavises.com/champagne-hotel-retaurant/restaurant-champagne-les-
avises.html  
 

    
 
The kitchen and restaurant are presided over by Stéphane, from Voiron in Isère, and his wife Nathalie, from Saumur in 
Maine-et-Loire. They met in 1990, at the Hôtel du Mont Blanc in Chamonix, where Nathalie was already in charge of 
the dining-room and Stéphane the kitchen. Together, they worked in various prestigious French establishments before 
settling down in Valence in 1998. Stéphane then joined Maison Pic as second chef alongside Anne-Sophie, with 
whom he worked for 13 years. “My cuisine comes from the heart. Through it, I want to please our customers, first by 
giving myself the pleasure of carefully selecting the products, seasonings and cooking methods. It's an extraordinary 
privilege for me to create menus that harmonise with Anselme Selosse's champagnes” Stéphane Rossillon 
 
 

Friday 8 September  
 
09:30 check out and a guided visit of the Avenue de Champagne 
 

 
 
 

http://www.selosse-lesavises.com/champagne-hotel-retaurant/restaurant-champagne-les-avises.html
http://www.selosse-lesavises.com/champagne-hotel-retaurant/restaurant-champagne-les-avises.html


The town of Epernay is entirely surrounded by vines. Walk down the Avenue de Champagne, with its magnificent 
mansion façades and opulent middle-class homes occupied by famous Champagne Houses, and you can see why 
Epernay competes for the title of ‘Capital of Champagne’. 
 
The surrounding area offers a choice of routes. To the east lies Aÿ (high Gothic-style church and wood-frame houses, 
including one that is reputed to have served as Henri IV’s fermenting room; also Mutigny (view); Avenay-Val-d’Or 
(12th and 16th century church); Louvois (castle once owned by a minister of Louis XIV); and the rich, fashionable 
market towns of Bouzy and Ambonnay. 

 
 
12:00 Visit to Champagne Tarlant in Oeilly and picnic lunch at the winery  
 

 
 
 
Located in the Vallée de la Marne, the Tarlant family has been growing vines in the Marne Valley since 1687, and 
today, Benoît Tarlant and his sister Melanie run this 13ha (hectare) estate in the village of Oeuilly. 
 
Benoît is a sensitive viticulturist, working each of his parcels according to its specific needs, and eschewing all 
chemical pesticides, herbicides or fertilisers. Each parcel is pressed and vinified separately, and about half of Tarlant’s 
production is fermented in barrel without malolactic, often with indigenous yeasts. Here in the Vallée de la Marne, the 
proximity of the vineyards to the river results in broad, full-flavoured Champagnes, and Tarlant’s wines combine this 
intrinsic power with a deft liveliness and finesse. The diversity of soils in this sector also offers a complex array of 
terroir signatures, which Tarlant explores through several single-vineyard Champagnes such as La Vigne d’Antan, a 
blanc de blancs made from ungrafted Chardonnay vines, and La Vigne d’Or, a pure Meunier Champagne from a 
vineyard planted in 1947. 
 

 
 
 
Return to Paris by bus 
 

http://www.decanter.com/learn/wine-regions/champagne/

