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Lavender fields in Valensole plateau, Provence.
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rance is the culinary capital of the world,
luring visitors not only with its delightful
gastronomy, but with its highly acclaimed
wines. While the country has 27 distinct
regions, each with its own epicurean style,

we’ve handpicked five for this food and wine lover’s
tour—from the olive oils, ratatouille and pungent
Banon goat cheese of Provence to the spicy mustards,
pinot noirs and beef bourguignon of Burgundy—
France is a food and wine lover’s nirvana.

PROVENCE
In Provence, olive oil is of equal standing with wine
and even has the same system of appellation—AOC
(appellation d’origine contrôlée)—to ensure origin
and quality. Oils made in Provence have notes just
like wines do, and visitors with distinguished palates
may detect hints of freshly mown grass, almonds or
artichoke. Sprinkle extra-virgin olive oil on bread or
over gorgeous summer-ripe heirloom tomatoes,
which are ubiquitous throughout the local markets.
Banon, a creamy goat cheese that’s redolent with the
aromas of Haute-Provence undergrowth, is another
culinary treasure that benefits from the AOC
guarantee. This alternately sweet and strong cheese
is best enjoyed with a young, pale-hued Provençal
rosé from the Bandol region. 

MUST-TRY:

Herbes de Provence, tapenade, pissaladière, salade
niçoise, bouillabaisse and ratatouille.

WHEN TO GO:

Experience the sea of purples that spills across
Provence when the lavender fields are in full bloom
from late June to early July. 

APPÉTIT!
Emily Benson-Scott takes us on an 
epicurean journey tour through France’s
top regions for food and wine.

F

BON



“There are more Michelin-starred restaurants in
this region than any other wine region in the
world, making Alsace a top-notch destination
for food and wine lovers.” 
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J’ADORE PARIS:
Dining in
the Capital

Comfort food with three
Michelin stars may seem like
an oxymoron, but Chef Alain
Passard pulls off this
juxtaposition brilliantly at his
Left Bank restaurant L'Arpège.
Try the sautéed free-range
chicken with roasted shallot,
onion, potato mousseline and
pan juices. 

For Michelin-starred dining
on the edge of the Seine with
views of the Eiffel Tower, head
to Antoine, where you can
sample Chef Mickaël Feval’s
exceptional oysters or whole
roasted lobster served with
winter vegetable en cocotte. 

For something more
casual, try Chez Casimir,
renowned for its high-end
bistro food and the best
cheese plate in Paris. Or, head
to Breizh Café for Breton
crepes at their finest. Be sure
to try the buckwheat galettes
made with Bordier butter.

LOIRE VALLEY
Taste some of the country’s finest wines in this
romantic valley featuring over 300 castles, including
the spectacular Château de Chambord, a fanciful and
extravagant example of French-Renaissance
architecture. In Anjou, you can enjoy a wine tasting
inside an actual castle with a beautiful garden
surrounded by vineyards. The Loire Valley is
particularly renowned for its white varietals such as
Sancerre, a sauvignon blanc-based wine that’s best
paired with some of the region’s famous chevre. 

MUST-TRY:

AOC goat cheeses, fish from the Loire River, tarte tatin,
pikeperch in butter and roast game.

WHEN TO GO:

Summer is the best time to view the gardens
surrounding the castles of the Loire Valley. The
Château de Villandry and Château de Chenonceau are
two must-visit destinations.

ALSACE
There are more Michelin-starred restaurants in this
region than any other wine region in the world, making
Alsace a top-notch destination for food and wine
lovers. Having been handed back and forth between
Germany and France for centuries, the region’s main
grapes are Germanic varieties such as riesling and
gewürztraminer. Gewürz translates to “spicy,” and has
aromas of lychee, pineapple, passion fruit, mango and
citrus. Gewürztraminer pairs well with classic Alsace
cuisine (a rich tarte flambée, for example) and also with
strong cheeses such as France’s notoriously pungent and
delectable Époisses. 

MUST-TRY:

Sausages, sauerkraut, foie gras, bretzels, spice bread, tarte
flambée, baeckeoffe (pork and potato stew marinated in
dry Alsatian wine), Alsace onion tart and coq au riesling.

WHEN TO GO:

Although you may need to bring extra layers of
clothing, winter is an ideal time to visit this region.
Strasbourg, the capital of Alsace, has been holding its
famous Christmas market since 1570.

CHAMPAGNE
No surprise here: the Champagne region is known for
its Champagne! Most tastings take place far from the
vineyards in the cool, chalk cellars of big-name brands
like Taittinger. Champagne sold in the eponymous
region is quite affordable, so you will want stock up
and bring some home as a souvenir. Champagne is also
known for its Gothic cathedrals such as Notre-Dame
de Reims.

MUST-TRY:

Champagne, Chaource and Langres cheeses, gingerbread
from Reims, boudin blanc (bloodless sausage often
served with chestnuts, truffles or foie gras) and potato
galettes.

WHEN TO GO:

Late summer is an ideal time of year to taste the bubbly
beverage. 

PLANNING AHEAD:

If you’d like to tour a Champagne house such as
Taittinger or Veuve Clicquot conducted in English, you
will want to book your tour well in advance.
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A traditional herb-infused
meat stew with vegetables.

The village of Hunawihr in Alsace is known for
being one of the most picturesque towns in all
of France.

Quaint cafés line the
cobblestone streets of Paris.



Clockwise from top left:  autumn vineyards in Alsace;
French white-wine tasting; lush courtyard along the
rural countryside; escargots à la Bourgogne.

LET’S

GO
Let us help plan your food and wine tour of France today! We’ll create a customized itinerary to give you your dream vacation

to the culinary capital of the world based on your personal interests and desires, or help you find the best guided tour that

meets your needs. Learning more about the culture, food and traditions of France are just a phone call away. Call us today and

we’ll begin planning your ideal vacation experience!
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BURGUNDY
This landlocked province is undoubtedly famous for its pinot noir and
chardonnay, but its also known for its unique regional specialties such as
summer Burgundy truffles (which are actually harvested in autumn). A
few shavings of these truffles can transform even the simplest of dishes,
such as pasta or risotto, into pure culinary bliss. Another specialty of the
region: tangy Dijon mustard from—where else—the region’s capital,
Dijon. Époisses, a pungent gourmet cheese, is also a regional specialty. 

MUST-TRY:

Beef bourguignon, Beaujolais Nouveau, Dijon mustard, Époisses
cheese, summer truffles, escargots à la Bourgogne and coq au vin.

WHEN TO GO:

The Dijon International Gastronomic Fair, one of France’s largest food
festivals, takes place every fall. It’s still warm here in September and
October, and the vineyards are at their most fragrant and robust with color. 

GETTING THERE:

Burgundy makes for a fantastic daytrip from Paris. A direct TGV high-
speed train leaves from the center of Paris several times per day and
arrives in Dijon in less than two hours. TL

CALL US
To book your culinary tour through France, contact our Travel Leaders
agency today—our number is on the back cover.


