Champagne, Chablis & Burgundy 2nd – 9th June 2019

Giles Fallowfield is an award-winning journalist and a Champagne specialist who has been writing about the region for
over two decades. http://www.champagneguru.co.uk . He will be leading us for this coming trip to some of the top
champagne estates and wineries in Chablis and Burgundy and sharing with us his expertise and interesting stories on
these regions. This eight days trip will start and end in Paris Charles de Gaulle airport. There will NOT be more than
15 participants and we will travel comfortably throughout the entire trip.
Every time I have met Giles, our meetings have always led to impassioned conversations - Olivier Krug
I have known Giles Fallowfield for more than twenty years. During that time I have always been extremely impressed
by his high journalistic professionalism and his deep wine knowledge; especially on the matter of Champagne
- Gerard Basset MW, MS, Msc. Owner, Hotel TerraVina
I have known Giles for a long time and have always enjoyed our spirited and stimulating relationship (hopefully with
mutual benefit). Giles has such knowledge and passion for Champagne: so professional, so informed, with great
insight on virtually anything about the region - Richard Geoffroy, Chef de Cave, Dom Pérignon
If I want to know anything about Champagne, Giles is the man I turn to - Oz Clarke, author, journalist and
broadcaster, arguably Britain’s most popular wine writer

Sunday 2 June
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 Brasserie Flo https://www.brasserie-excelsior-reims.fr/informations-pratiques/
96 Place Drouet d’Erlon, 51100 REIMS Téléphone: +33 (0)3.26.91.40.50

Since September 2016, the regulars of the Flo realize in some ways that this emblematic Reims restaurant has
changed its name. The flo group, former owner of this establishment, has sold it. The company “Les Grandes
Brasseries de l’Est” has bought this beautiful building with obviously Brasserie spirit that inhabit the place each day:
the incessant and dynamic ballet of waiters serving the customers installed in the terrace or in the room. Located in
the heart of the “cité des Sacres” and Champagne Region, this restaurant is one of the most pleasant places in Reims
for lunch or dinner. Business meals, family meals or intimate dinners, this place will satisfy you even more than before:
everything will be done to make you spend an unforgettable moment. Besides the background, the show is also on the
plate for the delight of the guests: with a menu evolving according to the seasons. The Brasserie Excelsior (formerly
FLO) is now looking to the future and new tastes. Let yourself be surprised by this place with the new name !

Monday 3 June
0900 hrs check out of the hotel and for the next 3 nights, we will be staying in a furnished holiday house called gîte
near Epernay’s Avenue de Champagne.

09:30 – Visit and tasting at Ruinart – Not open to the public

Welcome at Maison Ruinart - 4 rue des Crayères REIMS - Visit of the Cellars and former chalk mines listed
as UNESCO World Heritage With Mrs Isabelle Champeaux
10:30 - Technical tasting held by M. Frédéric Panaiotis, Ruinart Chef de Cave
11.30 - End of the Ruinart Experience
We visit Champagne Ruinart. A real symbol of the most renowned region in the world for the production of the great
bubbles. Ruinart’s story began when the Benedictine monk Dom Thierry Ruinart (1657-1709) realized the high
satisfaction gained by wines from their region in all areas of Europe and began working with Dom Perignon, who
taught him the secrets of the champenoise method. It is his nephew Nicolas in 1729 to found the Maison Ruinart, the
oldest manufacturer of Champagne. Over the centuries, the generations succeeded one another: so, the name
Ruinart became the legend of the great Champagne, a symbol of joy and exclusivity, prestige and carefree.
Only the great bubbles have these characters and manage memorable occasions. Now owned by the luxury goods
conglomerate LVMH, it has been overshadowed by company's larger names: Dom Pérignon, Moet & Chandon and
Veuve Clicquot.
11:30 – Lunch at Brasserie Le Jardin part of the Les Crayeres operation (is very close by)
https://lescrayeres.com/en/brasserie-le-jardin.html 7 Avenue du Général Giraud, 51100 Reims, France
Open 12-2pm +33 3 26 24 90 00

Le Jardin offers a laid-back atmosphere in which to enjoy the excellence of Les Crayères, every day of the week. The
décor inspired by the history of the site puts an emphasis on transparency and conviviality, with a large verandah,
traditional materials (brick, oak flooring, slate), a kitchen open onto the outside world and the brasserie rooms, and an
extensive terrace overlooking the magnificent grounds. Director Vincent Mansencal welcomes you to Le Jardin to
share in the magic of Les Crayères.
14:30 : Visit with Aurélien Laherte at Laherte et Fils in Chavot.
Champagne Laherte Frères, Aurélien Laherte 3 rue des Jardins, in Chavot. Tel +33(0)3 26 54 32 09
Touted as the rockstar of terrior driven champagne, eigth-generation Aurelien Laherte has been in charge of this biodynamic winery since 2005.
These Champagnes reinforce my strongly held view that Aurélien Laherte is one of the most talented vignerons of his
generation in Champagne. The range this year is truly stellar. Some of the highlights include the Brut Nature Blanc de
Blancs (2015 this year), a wine I often buy for my own cellar, the 2014 Extra Brut Blanc de Blancs Les Grandes
Crayères, which is new, and the (2014) Extra Brut Rosé de Saignée Les Baudiers. Readers who have not tasted
these Champagnes owe it to themselves do so. Aurélien Laherte is young, passionate and humble. It is only a matter
of time before he is recognized as one of Champagne's elite vignerons. As for the wines, they are spectacular. From
Champagne – The Season’s New Releases (Nov 2018) by Antonio Galloni

We have created a range of authentic, pure and unique Champagne wines – authentic like our land, pure like our
terroir and unique like our work. At Laherte Frères, the expression “terroir wine” takes on full significance. Today, 80%
of the estate’s wines are fermented and matured in wooden receptacles (we own about 350 oak barrels, as well as 6
casks and 1 truncated-cone tank). This enables us to preserve and highlight the features of each locality and to let
grow our wines, coming from 75 plots. We think that the best way to make the most of our terroir is to reveal its
intimate personality through our wines. Massal selection, plot by plot vinification, immediate and delicate pressing, and
minimal dosage are key elements of our wine-growing strategy. Because we are passionate about what we do, we
follow a largely hands-off approach to allow the terroir to display its whole character. From the deep roots of the land
to the cellar, we are continually striving to highlight the true nature of our vines. This conscious and sensitive approach
has always been close to our hearts, shapes each and every Laherte Frères cuvée.

Late afternoon – depart for our rooms in Epernay’s Avenue de Champagne
20:00 – Dinner Bistro Le 7 part of Les Berceaux in Epernay
LES BERCEAUX, 13 Rue Des Berceaux, 51200 Épernay, Tel: +33 (0)3 26 55 28 84
http://www.lesberceaux.com/

In a friendly and relaxed atmosphere, Bistrot 7 offers good wines by the glass and a selection of champagnes, while
enjoying simple, tasty dishes. "Our dishes are based on the seasons and market products". The restaurant is small
but cozy and full of Epernay locals enjoying the intimate menu of a few entrees, appetizers, and the generous options
of the always flowing champagne from the local area.

Tuesday 4 June
09: 30 Visit and tastings at Legras et Haas in Chouilly with Jérôme Legras
Champagne Legras & Haas, 9 Grande Rue, 51530 Chouilly – France +33 (0)3 26 54 92 90
Visites & Réservations: info@legras-et-haas.com www.legras-et-haas.com

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.
11:15 Tasting and lunch at Philipponnat 13 rue du Pont, à Mareuil sur Aÿ. Tél. 03.26.56.93.00
Visit, cellar tour and walk to Clos des Goisses followed by lunch with their wines in their private dining room at the
house.
Famous for its coveted Clos des Goisses vineyard, Philipponnat combines the Burgundian concept of terroir with the
Champagne art of assemblage. Philipponnats have lived around Mareuil-sur-Äy for 500 years. The bijou house dating
from 1910 is revered for its 5.5 hectare walled vineyard, Clos des Goisses.

This pre-eminent single vineyard in Champagne produces mainly great Pinot Noir, and a vintage wine from its fruit has
been made almost every year for nearly a century. Goisse in old French means ‘toil’ – apt, as the slopes are very
steep at an incline of up to 45%, making them onerous to till in springtime. Yet this is a dream vineyard overlooking
the protective Marne canal, and in the distance the Côte des Blancs.
20: 00 : Dinner back at Gite or bistro nearby

Wednesday 5 June
10:00 depart for Aÿ 10-15 minutes’ drive
10.30am Visit to Champagne Deutz, 16 rue Jeanson, in Aÿ. Tel +33(0)3 26 56 94 00
Tasting, cellar tour and lunch with selected Deutz champagnes

One of the oldest of Champagne's prestigious Grandes Marques houses. Champagne Deutz has been making fine
champagnes since 1838. The house has upheld the traditions of fine Champagne making handed down through five
generations. Owning a 42ha of its own vineyards, Deutz selects only top rated grapes from the finest crus of
Champagne. The wines are carefully aged in the chalk cellars far beneath the village of Ay. The unique bottle shape
guarantees the provenance of every bottle. The grapes are harvested in Ay, Marne Valley, Cotes des Blancs, and
Montagne de Reims, with over 80% of the grapes coming from vineyards that are rated Premier or Grand Cru. For
some years the company has employed a policy of sustainable viticulture, cutting down on the use of chemicals,
reducing yields and increasing grape quality.
After 14.30/15.00hrs return to rooms in Epernay to rest and get prepared for Hot Air Ballon experience

Go up in Hot Air Balloon which is tethered in Esplanade Charles-de-Gaulle, at the southern end of Avenue de
Champagne about ten minutes’ walk from our rooms. We will enjoy the views of Reims & Epernay together with a
member of the Boizel family pointing out the landmarks in the town and the vineyards beyond to us. At the same time
we shall all enjoy a glass of their champagne and the views while up in the balloon. From 150 metres high you should
be able to see the Montagne de Reims vineyards to the north and north-west, the Marne Vallée vineyard, largely to
the west and the Côte des Blancs vineyards of Chouilly and Cramant to the south/south-west.
After the experience, we shall either have tea or an early evening light supper at the house of Boizel which is located
very near to most of our rooms in Avenue de Champagne and where the people in the family are the most charming of
hosts, which would be a lovely relaxed way to end our stay in Champagne.

Thursday 6 June
08:45 We will check out and depart for Chablis – it takes about 2.15 hrs and it’s 185 km away
10:30 am – Arrive at Chablis to visit William Fevre 10 Rue Jules Rathier, 89800 Chablis, France
Phone: +33 3 86 18 14 37 https://www.williamfevre.fr/

10:30 AM : Meet at the William Fèvre Wine Shop - 10 Rue Jules Rathier, 89800 Chablis
Visit of the cellars : Dress Code : Casual
11:15 AM : Tasting of a selection of William Fèvre wines
12:00 PM : Aperitive with oysters in the vineyards Chablis Les Clos
01:00 PM : Light lunch like a buffet
02:30 PM : Tour of the vineyards with electric bikes
04:00 PM : End of the William Fèvre schedule
07:30 PM : Dinner at the Bistro des Grands Crus - Dress code : Smart Casual

Check in to Chablis Hostellerie des Clos centre of Chablis for the night.
Chablis Hostellerie des Clos centre of Chablis
https://hostellerie-des-clos.fr/
Hostellerie des clos | Chablis Bourgogne
18 rue Jules Rathier, 89800 Chablis
tel: 03 86 42 10 63 | mail: contact@hostellerie-des-clos.fr

Friday 7 June
08:30 – Depart for Beaune to visit Louis Jadot – two hours drive
10:30am - Maison Louis Jadot, 62 Route de Savigny, 21200 Beaune
Maison Louis Jadot (or Louis Jadot) is a winery that was founded by Louis Henry Denis Jadot in 1859. The first
vineyard bought by the Jadot family is the Beaune vineyard, Clos des Ursules, in 1826. The family wine company
produces and markets Burgundy wine. It operates both its own vineyards and buys grapes from other growers. It
controls 270 hectares (670 acres) of vineyards in Burgundy (including Beaujolais Crus), and produces only Appellation
d'Origine Contrôlée (AOC) wines. Louis Jadot also owns vineyards in the Mâconnais region: Domaine Ferret in Fuissé
and in the Beaujolais region in Moulin à Vent: Château des Jacques. In 1996, Louis Jadot partnered with Tonnellerie
Vicard and created its own cooperage called Cadus, in order to produce French oak barrels crafted in the Burgundian
tradition.

We head straight to Louis Jadot on the outskirts of Beaune for full tour of the winery, tasting and then lunch with which
some mature vintages will be served. The visit, includes a tasting of 10 wines, 3-course lunch (starter, main, cheese,
dessert) served with old vintage wines from their private cellars.
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14:30 - Depart Jadot to check into our hotel in Beaune (where we stay two nights Friday 7 June- Sat 8 June)
Najeti Hôtel de la Poste, 5 Boulevard Clemenceau, 21200 Beaune, France
Tel: +33 (0)3 80 22 08 11; website: https://www.poste.najeti.fr/

Late afternoon – we will take a walk or by transport to visit Hospices de Beaune for a one hour tour
http://hospices-de-beaune.com/index.php?/hospicesdebeaune/L-Hotel-Dieu/Le-Musee/L-organisation-des-visites
A hospital foundation from the Middle Ages, the Hospices de Beaune is one of France’s most prestigious historic
monuments. A hospital foundation from the Middle Ages, the Hospices de Beaune is one of France’s most prestigious
historic monuments. Its flamboyant Gothic architecture, its polychrome roofs and a renowned vineyard make this
museum one of Burgundy’s gems. The Hospices de Beaune is also famous for its 60 hectares wine estate, producing
prestigious wines, sold at auction on the third Sunday in November.

A Palace for the Poor
When in 1443, Chancellor Nicolas Rolin founded the Hôtel Dieu (Hospices de Beaune), Beaune was coming out of the
100 years war, a period of unrest and plague that decimated the countryside. It was for the poor and the most
disadvantaged that this masterpiece inspired by the most outstanding hôtels-Dieu of Flanders and Paris was built.
Behind the austere slate roofs of the facade are the stunning courtyard, beautiful varnished tile roofs and overhead
skylights. All around the courtyard, the harmonious organisation of buildings rule the life of this charitable institution:
under the hull-shaped arches of the poor room, the sick were welcomed in, and in the kitchen with its huge Gothic
chimneys, meals were prepared, while the apothecary with its mortar and earthenware pots, was the preserve of the
sister pharmacist.

Saturday 8 June
90:50 Leave hotel on foot to walk to Bouchard Pre et Fils for tour and tasting. After we will adjourn for lunch in local
restaurant with Bouchard wines to accompany the food
Over time, Bouchard Père & Fils has established an exceptional Domaine that today runs to 130 hectares of vineyards
in the heart of the Côte d’Or, 12 of which are classified as Grand Cru and 74 as Premier Cru. It is a unique heritage in
Burgundy thanks to its diversity and prestigious appellations: Montrachet, Chevalier-Montrachet, Corton, CortonCharlemagne, Clos Vougeot, Chambertin, Beaune Grèves Vigne de l’Enfant Jésus, Volnay Caillerets, Meursault
Perrières among many others. They are names that evoke history and emotion and which inspire excellence and
respect for the terroir. Visit the Domaine and discover the characteristics of the terroirs, patiently developed over more
than 200 year

Dress code : Casual
10:00 AM : Meet at Bouchard Père & Fils - 15 rue du Château, 21200 Beaune
Visit of the iconic vineyards : Beaune Grèves Vigne de l’Enfant Jésus and Le Corton
10:45 AM : Visit of the ageing cellars
11:15 AM : Tasting of a selection of Bouchard Père & Fils wines
12:15 PM : Buffet lunch in the Orangery
Late afternoon we will visit the Artisan mustard producer for their tour. The Fallot Mustard Company has been
producing Dijon Mustard since 1840. Today, it is the only artisanal mustard producer in Burgundy.

Fallot Mustard Mill has been an independent, family-owned Burgundy company since 1840. While it has outstanding
production facilities, it has also maintained the expertise of the artisan mustard maker. Eager to fully satisfy the
strictest quality and food safety requirements, Fallot Mustard Mill decided to pursue an accreditation process in this
area. They rose to the challenge: ther production unit was awarded IFS (International Food Standard) certification.

If you love mustard and suffer from culinary envy, then you might have a spicy reaction of moutarde jealousy next time
you’re lathering a classic Dijon mustard over a juicy steak. You’ll be green to know that the locals of Dijon in France
don’t just get to relish in the condiment that hails from their region. They get easy access, regularly taste and use an
additional 32 mustard varieties in their cooking.
Situated right in the heart of Dijon’s old town is the shop belonging to the 178-year-old Edmond Fallot mustard brand,
which sells a total of 33 inventive moutarde flavours. Lining the walls inside the half-timbered French-style house that
is La Moutarderie Edmond Fallot are hundreds of little glass jars with gold lids. It’s in this quirky mustard heaven that
visitors are invited to taste all the moutarde they can muster at the ‘degustation’ station towards the back of the shop.

20: 00 - Diner in one of the restaurants in Beaune
Overnight in the Hotel de la Poste

Sunday 9 June
Tour ends return group to Charles de Gaulle airport ion Paris

