TOUR BOOKLET

The Spring Wine Tour

France

FROM JUNE 1 TO 9, 2022
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WINES AND CITIES

REIMS:
e Champagne Barbier Louvet
e Champagne Patrick Boivin
e Champagne Bauget-Jouette
e Colombe Peylande
e Champagne Verrier et fils
e Champagne Victor & Charles
e Champagne Philippe Gonet
e Champagne Victor Charlot
e Champagne Etienne Chere
o Champagne Sébastien Girost
e Champagne Dourdon Vieillard
o Champagne Gounel Lassalle

o Champagne Vrain-augé

BEAUNE:
e Domaine Vuillemez Pere et Fils
e Quintin Freres
e Champagne Marie Tassin
Domaine Karcher

Champagne Gaston Cheq

La Compagnie des Vins d'Autrefois

LYON:
e Authentic Select Wines
e Chateau Grand'Grange
e Coté Cairn

SAINT-CYR-SUR-MER:
e Domaine Terre de Mistral
e Champagne Bauget-Jouette

Chateau Lancyre
Domaine de LLa Garnaude

Chateau Rosan

Chateau Paquette




WINES AND CITIES

SAINT-CYR-SUR-MER:
e Domaine Terre de Mistral
o Champagne Bauget-Jouette
e Chateau Lancyre
e Domaine Juliette Avril

MONTPELLIER:
o Chateau le Devoy Martine
e Chateau La Sable
e Domaine Poulvarel
e Via Caritatis - Abbayes du Barroux
e lL.es Domaines Auriol
e Domaine Mas de Rey
e Domaine du Vistre
e Sieur D'Arques
e Domaine Rosier
e Blanville Winery
e Anqueven
e Domaine du Bon Remede
e lLe Serre des Mourres
e Chateau Milhau Lacugue
e Saint-Aubin
e Domaine du Grand Cres
e Chateau Lancyre
e Domaine Juliette Avril
e Domaine de la Reynardiere
e e Grand Castellet
e Bosc Rochet
e Chateau de Raissac
e Chateau la Villatade

e Chateau Fonsalade




WINES AND CITIES

BORDEAUX:
e Maison Boidron
e Chateau Ferrand
e Vignobles Siozard
e Vignobles Bayle-Carreau
o Chateau Marsyas s.a.l.
e CHATEAU L 'HAUR DU CHAY
e Chateau I'Haur du Chay
e |.oic Dombideau
e Chateau Moncassin
e Colombe Peylande
e Vins fins Massonie- Chateau Perron
e Vignobles de la Rayre - Prélalande
e Vignoble Albert Scweitzer
e [a Cave de Gan Jurancon
e Le Temps des Sages
e Chateau Tasta
e Maison Lamartine
e Chateau Puyfromage
e Chateau Brande-Bergere
e SC J Darriet
e Chateau de Rolland
e les vins Strateus
e EARL de Pourquey Gazeau

TOURS:

e Domaine de Pascal Gibault

e Vignoble Brisebarre

e Domaine Priou

e Domaine Clos du Beugnon
e Domaine de Coquin

e Claude Michot EURL

e Domaine de la Renne

e Pierre Edgard




I- FLIGHT INFORMATION

Due to the complexity of varying departure points. insurance and logistics. we have
determined that it is best for you to purchase your own plane tickets.

We will provide a credit of 900 dollars to each of you. which will be cashable on the last
day of the tour.

Please send us as soon as possible the proof of payment and your ticket details so that we

may prepare your reimbursement.

If you wish to add a companion for the tour. please let us know in advance.
Please note that any additional persons must pay for their own flights and additional fees
will be charged for transport and accommodation.

I1 - ARRIVAL IN FRANCE

We will meet you at the airport on may 31st. Our assigned driver. Antoine Massénat. will be waiting for
you at Charles de Gaulle from 8am to 4pm.

If for any reason. it is impossible to meet during that time. the TGV runs directly from the airport to the

train station in Reims and will meet you there. Note. we will confirm the exact meeting point and window
prior to departure. We ask that you to provide your flight and your arrival details as soon as possible.

The contact of our driver is : Antoine Massénat - +33 7 85 59 60 73 tournee@apvsa.ca



I - THE ITINFRARY IN FRANCE
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IV - AGENDA OF TASTING

TUESDAY, MAY 31ST

ARRIVAL IN PARIS

a bus will pick you up and take you to Reims.

TASTING TRANSPORT

REIMS REIMS > STRASBOURG

Tasting : 12:00 pm - 5:00 pm Departure: 8:30 pm

WEDNESDAY, JUNE 1ST Arrival: 12:25 am

TASTING TRANSPORT

BEAUNE > LYON

BEAUNE

Tasting : 12:00 pm - 5:00 pm Departure: 8:30 pm

Arrival: 10:15 pm

FRIDAY, JUNE 3RD

TASTING TRANSPORT

LYON > SAINT-CYR-SUR-MER

LYON

Tasting : 12:00 pm - 5:00 pm Departure: 8:30 pm
Arrivée: 12:30 am

SATURDAY, JUNE 4TH

TASTING TRANSPORT

SUNDAY, JUNE 5TH

SAINT-CYR-SUR-MER >

SAINT-CYR- MONTPELLIER
SUR_MER Tasting : 12:00 pm - 5:00 pm Departure: 8:30 pm

Arrival: 11:45 pm

MONDAY, JUNE 6TH




TASTING

TRANSPORT

MONTPELLIER

MONTPELLIER > BORDEAUX

Tasting : 12:00 pm - 5:00 pm Departure: 8:30 pm
Arrival: 2:35 am
TUESDAY, JUNE 7TH
TASTING TRANSPORT
BORDEAUX > TOURS
EMILION Tasting : 12:00 pm - 5:00 pm Departure: 8:30 pm
Arrival: O1:15 am
WEDNESDAY, JUNE 8TH
TASTING TRANSPORT
TOURS TOURS > PARIS
Tasting : 12:00 pm - 5:00 pm
8 P P Departure: 8:30 pm
Arrival: 11:30 pm
THURSDAY, JUNE 9TH
TASTING TRANSPORT

PARIS

FRIDAY, JUNE 10TH

PARIS > NEW YORK

Departure: 6:45pm (Paris time)

Arrival: 9:00 pm (New York time)




V- HOTEL ROOM

Reims

31/01 - 02/06

HOTEL CONTINENTAL

+33 3 26 40 39 35

93 PI. Drouet d'Erlon, 51100
Reims, France

Beaune

02/03 - 03/06

HOTEL DE FRANCE

+33 3 80 24 10 34

35 Av. du 8 Septembre 1944,
21200, Beaune, France

Lyon
03/06- 04/06

MAMA SHELTER LYON

+33 478 02 58 00

13 Rue Domer, 69007 Lyon,
France




Saint-Cyr-Sur-Mer
04/06-06/06

MAISON BAGATELLE

33 4 94 26 54 06

34 Av. de la Mer, 83270
Saint-Cyr-sur-Mer, France

Montpellier
06/06- 07/06

HOTEL OCEANIA LE
METROPOLE

33 467 12 32 32

3 Rue du Clos René, 34000
Montpellier, France

Saint - Emilion

07/06 - 08/06

CHATEAU FAGE LA MAISON
DES VIGNES

33 556 68 56 16

Fage, 33500 Arveyres, France




Tours

08/06 - 09/06

BEST WESTERN CENTRAL
HOTEL

+33 2 47 05 46 44

21 RueBerthelot, 37000 Tours,
France




VI- PRESENTATION OF WINEMAKERS



BURGUNDY

Mas des Tines
Burgundy
Mill. Grape variety Color Price

Saint Amour Traditionnel 2020 100% Gamay Red 5.55€
Médaille Or Concours des vin Macon 2021

Saint Amour "A la folie" 2020 | 100% Gamay Red 7.25€
Pouilly Fuissé "Vieilles vignes 2020 | 100% Chardonnay White 11.49€
Bourgogne "La Croix des batailles" 2020 | 100% Chardonnay White 5.25€
Bourgogne "La Croix des batailles" 2020 | 100% Pinot Noir Red 0.20€




BURGUNDY

VUILLEMEZ
?Euﬁfifx

Domaine Vuillemez Pere & Fils
Burgundy
Mill. Color Price

Macon-Chardonnay Tradition - Organic conversion 2020 White 11.25€
Silver Medal - Chardonnay du Monde
Macon- Chardonnay - Tradition - Organic conversion 2021 White 11.25€
Silver Medal - Chardonnay du Monde
Macon - Chardonnay - Organic conversion )

y o Frgane converst 2021 White
Bourgogne Pinot Noir - Organic conversion 2021 Red
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The origins of Chardonnay :

The vineyards of the Macon region stretch over 35 kilometers along the
Saone river from Sennecey-le-Grand to Saint-Vérand in the south of the
world famous Burgundy wine area. Throughout the centuries, this
countryside of rolling hills has been steeped in an exceptional religious.
architectural. gastronomic and cultural heritage.

Chardonnay is the emblematic vine of the Macon region (in France) and
it represents 80% of the plantations.

It is in the small village of Chardonnay surrounded by vineyards where
the efforts of mankind have shaped the vibrant vines. The name of
Chardonnay has become a reference for consumers around the world.
How can one refuse Chardonnay wines in Chardonnay?

The birth of a passion

At the beginning, a 20 year old Swiss man. Claude Vuillemez, passionate
about Burgundy. fell under the charms of the Macon region.

In 1989, Claude and his wife. Patricia. made a move of purchasing a
house in the village of Chardonnay near Tournus which is situated
between Macon and Beaune.

A passion was born. The story began.

Chardonnay soon became the meeting point for family and
friends. Patricia organized the house comfortably so that everyone felt at
home. In the course of time. all participated in the restauration of the
venerable and authentic 300 year old residence (?Country house?).

In 2007. a retired Chardonnay winegrower without successor proposed
that Claude took over one hectare of his vineyard. This opened the first
chapter of the Vuillemez family in Burgundy.

The encounters

Vuillemez Father & Son is a story of encounters.
First, Claude with Burgundy:

he. a watchmaker with the world of wine.

Then Claude met Florent Barday. the winemaker from Lugny who was
already taking care of the recently purchased vineyard.

From a tender age. Florent has known every vine on this land.

The impeccable skills and knowledge of the Barday in winemaking are
not to be questioned.

Claude also took the advice of the talented
Swiss oenologist, Christian Vessaz, who has
brought prestigce to the Cru de ['Hopital.
Domaine de la Bourgeoisie de Morat in Vully.
Switzerland. Charmed by the approach.
marvelled at the region of Burgundy. and in an
immediate partnership with Florent. Christian
was going to develop in Chardonnay pure.
elegant and distinguished wines. just as he had
created in Vully.

Paul. Claude's son, and Valentin. his nephew.
joined the adventure in 2018.

Thus. the Vuillemez showed their desire to join
the project for the future and thereby structure
a heritage.

















































































































































































































































































































































































































































































































































































































































































































































































