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Philippe & Lisa Boét

Join us for a culinary-wine adventure discovering
the French Southwest regions of Dordogne and
Gascogne, steeped in tradition and under-the-
radar of most culinary explorers.

After we rendez-vous in Paris, we'll travel to
Bordeaux/St. Emilion, to visit a winery and have lunch in the village, before
continuing on to Trémolat, home base for our exploration of Perigord Noir in
Dordogne. We'll stay in our first of two Relais & Chateaux luxury hotels, Le
Vieux Logis, a former tobacco farm with a Michelin-starred restaurant. Visits
and excursions include: medieval bastide villages of Sarlat-la-Canéda and
Domme, Bergerac and Monbazillac wine country, a truffle farm, and the
Lascaux IV Cave, renowned for it's perfectly reproduced 16,000-year-old
prehistoric cave paintings.

In Gascogny we'll spend four nights in a former Carthusian monastery, La
Bastide. We'll enjoy meals in incredible restaurants including Michelin-
starred Chef Michel Guérard’s auberge La Ferme aux Grives and La Table
des Cordeliers in Condom. We'll delve into regional cuisine when we visit a
saffron farm and participate in a hands-on foie gras cooking class on a
family-owned duck farm. We'll learn about the regional eau-de-vie Armagnac
and the wines of Madiran. This Voyage Boét exclusive is not to be missed!

If you are interested in this tour, please feel free to contact us for more
information. Call Lisa Boét at 239-595-7002 or Chez Boét at 239-643-6177.
www.VoyageBoet.com




