International Culinary Studies May 10-24, 2018 with Chef Michel Bouit, president, The Word of MBI, A Taste of France
“Food & Wine, Culture & History and the Foods of the Royal Tables”
Paris & Versailles, The Loire Valley and its Châteaux
Chambord, Chenonceau, Ussé, Villandry, Angers, Brissac & Saumur
Lyon, the gastronomic capital of France
Thursday May 10

Departure for France with a connection in Frankfurt.
Friday May 11

Morning arrival in Paris at Charles de Gaulle Airport. Transfer by deluxe motor coach to Hotel Mercure Paris
Alesia, your hotel for 4 nights. Afternoon at leisure.
Early evening, see Paris the “City of Light” from a different vantage point, a cruise down the River Seine on
the famous Bateaux-Mouches. Welcome dinner at Brasserie Fernand.
France’s chic, sexy capital has to be experienced at least once. Mix picture-postcard icons with simple Parisian moments and
you'll truly fall in love with this city. Scale the Eiffel Tower; visit Notre Dame then grab a post-cathedral café at Café SaintRégis, ice-cream at Berthillon or super juice at Literary Café of mythical bookshop Shakespeare & Company. Hit
the Louvre then collapse on a bench with a Pierre Hermé macaron in the Tuileries or Palais Royal Gardens; visit Montmartre
Saturday May 12

After breakfast at the hotel we travel by deluxe motor coach outside of Paris to Versailles. We first visit the
“Potager du Roi” King Louis XIV’s kitchen garden on the grounds of the Chateau of Versailles to learn about
the fruits, vegetables and herbs used in the royal kitchens.
The garden was created between 1678 and 1783 by Jean-Baptiste de La Quintinie. Today it is maintained by École Nationale
Supérieure du Paysage in training of landscape architects.
Lunch at Brasserie du Theatre followed by a visit of the spectacular Chateau of Versailles.
The Chateau of Versailles was built in the 16th century primarily to be a hunting lodge for Louis XIII. It then expanded into an
opulent palace housing the kings of France through Louis Phillipe I. When the Château was built, Versailles was a simple
country village; today it is a wealthy suburb of Paris. The royal court of Versailles was the center of political power in France
from 1682 when Louis XIV made it his residence. The royal family was forced to return to Paris in October 1789 at the start
of the French Revolution. The Chateau of Versailles is famous not only as a magnificent architectural masterpiece but as a
symbol of absolute monarchy in the Ancient Régime.
Return to Paris, free evening.
Sunday May 13
Breakfast at the hotel. Entire day free for sightseeing, shopping, museums and more. The Eiffel Tower, Notre
Dame Cathedral, the famous Champs Elysees and Arc of Triumph are just some recommendations.

Monday May 14
Early morning, we once again travel by deluxe motor coach outside of Paris to visit Rungis, the largest
wholesale fresh market in Europe. This visit takes you behind the scenes of its many halls to see traditional
butchery, fruit and vegetables, cheese, flowers and much more. You will learn the logistics of this huge
market; its rail system on which two full trains of provisions arrive each evening; its garbage and recycling
system and many more secrets. We end our visit with a traditional market breakfast.
Upon our return to Paris we visit Ferrandi School of Culinary Arts for a pastry demo and a cheese & wine
presentation. Remainder of your day is free. A visit to E. Dehillerin Cooks’ store est.1820 and Fauchon Food
Emporium are recommended visits available today. Dinner at the legendary Brasserie Au Pied de Cochon in
the old market district Les Halles.
Tuesday May 15
Breakfast at the hotel; depart for Tours.
Tours is located on the lower reaches of the Loire River, between Orleans and the Atlantic coast. The surrounding district is
the traditional province of Touraine and is known for its wines.
In route visit of the Cathedral of Chartres.
Also known as the Cathedral of Our Lady of Chartres, this is a Gothic Catholic cathedral of the Latin Church located
in Chartres, 50 miles southwest of Paris. The current cathedral, mainly constructed between 1194 and 1220, is the last of at
least five which have occupied the site since the town became a bishopric in the 4th century. It is designated a World Heritage
Site by UNESCO, which calls it the high point of French Gothic art and a masterpiece.
Lunch in Chartres at the Grand Monarque. Then on to Chambord for a guided visit of the Chateau of
Chambord, the largest château in the Loire Valley and built to serve as a hunting lodge for Francis I, who
maintained his royal residences at the Châteaux of Blois and Amboise.
The Château de Chambord in the Loir-et-Cher, is one of the most recognizable châteaux in the world because of its very
distinctive French Renaissance architecture which blends traditional French medieval forms with classical Renaissance structures.
The building, which was never completed, was constructed by King Francis I of France. The original design of the Château de
Chambord is attributed to Domenico da Cortona; Leonardo da Vinci may also have been involved.
Chambord was altered considerably during the twenty-eight years of its construction (1519 -1547). With the château nearing
completion, Francis I showed off his enormous symbol of wealth and power by hosting his old archrival Emperor Charles V.
Upon arrival in Tours, check-in for 3 nights at the Clarion Chateau Belmont. Dinner at the Chateau.
Wednesday May 16
Breakfast at hotel. Depart for a guided visit of the Château of Chenonceau.
The Château de Chenonceau is spanning the River Cher, near the small village of Chenonceaux in the Indre-et-Loire
department. The estate of Chenonceau is first written of in the 11th century. The current château was built in 1514–1522 on
the foundations of an old mill and was later extended to span the river. The bridge over the river was built (1556-1559) to
designs by the French Renaissance architect Philibert de l'Orme, and the gallery on the bridge, built from 1570–1576 to designs
by Jean Bullant. Chenonceau is an architectural mixture of late Gothic and early Renaissance. The château has been classified as
a Monument historique since 1840 by the French Ministry of Culture.
Then on to Rochecorbon for a gastronomic lunch at Restaurant Les Hautes Roches, Relais & Chateaux
And 1-Star Michelin with our host Chef Didier Edon. His cuisine is inspired by his Breton origin.
Following lunch, we visit Domaine Marc Bredif, one of the great names of the Loire, producing exceptional
Loire white and red wines and sparkling Vouvray. Free evening; dinner on own in Tours.

Thursday May 17
Breakfast at the hotel. Travel to La Roche Clermault to visit Farm Vazereau to see the goat herd and taste
their production of goat cheese. Today lunch will be with our friends, Florence & Chef Jean-Marie Gervais at
their Auberge du Val de Vienne. Afternoon, visit and tasting of Chinon wines in the cellars at Plouzeau,
housed in the caves that resulted from extracting the stone used in the 12th century to build the Castle of
Chinon. The afternoon concludes with a guided visit of the Chateau d’Ussé.
Situated on the edge of the forest of Chinon, overlooking the Indre River, the Château of Ussé inspired Charles Perrault's tale of
Sleeping Beauty. It was built in the 15th and 16th centuries on the foundations of an 11th century fortress.
Return to the hotel; dinner at Chateau Belmont.
Friday May 18
Breakfast at the hotel. Depart for Saumur. In route, we will have a guided visit of the Chateau of Villandry.
This chateau is a grand country house located in Villandry the department of Indre-et-Loire. The lands where an ancient fortress
once stood were known as Columbine until the 17th century. They were acquired in the early 16th century by Jean Le Breton,
France's Controller-General for War under King Francis I, and a new château was constructed around the original 14th century
keep where King Philip II of France once met Richard I of England to discuss peace. The château remained in the Le Breton
family for more than two centuries until it was acquired by the Marquis de Castellane. During the French Revolution, the
property was confiscated and in the early 19th century, Emperor Napoleon acquired it for his brother Jérôme Bonaparte. In
1906, Joachim Carvallo purchased the property and poured an enormous amount of time, money and devotion into repairing it
and creating extremely beautiful Renaissance gardens that include a water garden, ornamental flower gardens, and vegetable
gardens. The gardens are laid out in formal patterns created with low box hedges. In 1934, Château de Villandry was
designated a Monument Historique. Like all the other châteaux of the Loire Valley, it is a UNESCO World Heritage Site.
Today we will enjoy a medieval-style lunch at La Cave aux Moines. The labyrinth of caves are the result of
stone “tuffeau” extraction from the 12th century onwards for use in building the castles, houses and
cathedrals in the Loire Valley. The Cave aux Moines has been used since the beginning of the 20th century to
cultivate mushrooms. We will visit the cultivation of the mushroom and snail farming.
Troglodytes - the beginning of the cave and the first meters of the galleries were inhabited by people and animals living as
a community.
Snail Cultivation - snails are a specialty of the La Cave aux Moines. The production is presented in a special room to show
visitors how they live and reproduce.
Mushroom Cultivation – learn the origin of mushroom cultivation in the caves; visit the galleries to see the cultivation today
and the different varieties; Mushroom of Paris; Oyster Mushroom (Pleurote), Blue Stem (Pied Bleu) and Shi-Také (Asian
Mushroom).

Next, we drive to St. Hilaire St. Florent to visit Langlois-Chateau and enjoy a tasting. Family-owned since
1885, Langlois-Chateau offers a unique tour including the vineyard, pressing center and cellars. The tour
concludes with a guided wine tasting session in the boutique.
Then check-in for 2 nights at Hotel Anne d’Anjou in Saumur.
The hotel is housed in a former 18th century mansion nestled beneath the Chateau of Saumur and on the banks of the Loire
River. It is walking distance from the historical city center. Its façade is listed as an historical monument, its sumptuous staircase
surmounted with its trompe l’oeil ceiling, and drawings by Percier & Fontaine, architects of Emperor Napoleon 1st are beautiful
testimonies to its rich past.
Dinner at Restaurant l’Escargot with Fanny & Chef Romuald with their excellent hospitality and cuisine.

Saturday May 19
Breakfast at hotel. Depart for Angers.
Angers is the historical capital of Anjou and was for centuries an important stronghold in northwestern France. It is the cradle of
the Plantagenet Dynasty and was during the reign of René of Anjou, one of the intellectual centers of Europe. Angers developed
at the confluence of three rivers, Mayenne, Sarthe and Loir. The Angers metropolitan area is a major economic center active in
the industrial sector, horticulture and business tourism.
In route visit at Maison Cointreau for an up-close look into the secrets of the production of this worldfamous liqueur. A guided tour of the production site and distillery, perfumed by the subtle aromas of sweet
and bitter orange zest is followed by a tasting experience with a difference - presented in a convivial bar
setting by an expert barman!
Then on to Brissac-Quincé for a visit of the Chateau of Brissac, the tallest chateau in the Loire Valley.
We will enjoy lunch in the Chateau’s medieval kitchens, followed by a visit of the castle, its theatre and their
wine cellars.
The Château de Brissac is a French château in the commune of Brissac-Quincé, located in the department of Maine-etLoire, France. The property is owned by the Cossé-Brissac family, whose head bears the French noble title of Duke of
Brissac. The château is listed as a monument historique by the French Ministry of Culture.
The château was originally built as a castle by the Counts of Anjou in the 11th century. After the victory over the English by
King Philip II of France, he gave the property to Guillaume des Roches. In the 15th century, the structure was rebuilt by Pierre
de Brézé, a wealthy chief minister to King Charles VII of France. During the reign (1515–47) of King Francis I, the property
was acquired by René de Cossé, who was named by the King as governor of Anjou and Maine.
During the Religious Wars in 1589, the château became the possession of the Protestant leader, Henry of Navarre. Severely
damaged, the fortress was scheduled for demolition. However, Charles II de Cossé sided with Henry of Navarre, who was
crowned King of France. In gratitude, King Henry gave him the property, the title Duke of Brissac and money to rebuild the
château in 1611. Descendants of the first Duke of Brissac maintained the château until 1792, when the property was ransacked
during the French Revolution. A restoration program began in 1844 and was continued by the subsequent Dukes of Brissac.
After the Chateau Brissac, we return to Angers for a visit of the Chateau d’Angers and its famous tapestry.
The Château of Angers was founded in the 9th century by the Counts of Anjou and was expanded to its current size in the 13th
century. Now open to the public, the Château d'Angers is home to the Apocalypse Tapestry.
Upon return to Saumur, we will visit Maudet-Cousin, a foie gras producer with dinner. It will be a fun
experience where duck and foie gras are the highlight.
Sunday May 20
Breakfast at hotel. Before leaving Saumur, we will visit Combier Distillery with a tasting. It is where Jade
Absinthe is made. To produce its Absinthe, it still uses two original alambics purchased from Pernod Fils in
1920 after the French ban. Combier Distillery invented Triple Sec, and still produces the original version.
There are eight Egrot alambics which were installed in 1899 at the height of the distillery’s own production of
fine Absinthe. The iron gallery - the entire distilling process, was designed by Gustav Eiffel.
Today on our extended travel day to Montlucon we will enjoy a gourmet picnic. Overnight stay at Hotel Ibis
Montlucon. This evening we have dinner at Restaurant Le Grenier a Sel, a 4-star hotel. Nicole and Jacky
Morlon welcome us to their charming maison, a true reflection of their friendly personalities. Montluçon is a
medieval city steeped in the history of the House of Bourbon. Now a Maître Cuisinier de France, this
experienced chef who has worked with Michelin-starred chefs and connoisseurs for over 20 years.

Monday May 21
Breakfast at hotel and departure for Lyon. In route visit of Mons Fromager-Affineur in Saint Haon Le Chatel.
Mons is recognized in France and internationally as one of the premier affineurs in the world. With a catalog
of up to 250 different artisanal cheeses, representing every cheese family, Mons presents a unique opportunity
to learn affinage from masters with over 50 years of experience. A family story, from 1960 until today, in
2009, an old railway tunnel was renovated into exceptional maturing cellars and a new company was born, La
Compagnie d’Affinage des Caves de la Collonge enabling the company to offer an exclusive range of
products. A cheese board lunch will be enjoyed.
Upon arrival in Lyon there is a guided visit of the Vieux Lyon - old quarter. The visit includes its Traboules ancient passageways; the Painted Walls - trompe l’oeil and the 17th century Basilica of Fourviere situated on a
hill overlooking the city.
Lyon is one of Europe’s great cities. It was founded by the Romans and has a visible history spanning more than 2,000 years. Its
Renaissance Old Quarter is rivaled only by Venice. The city’s outstanding museums, two seductive rivers the Rhone & the Saone
and lively art scene are combined with an abiding appreciation for great food and restaurants. This is a city where even a
sandwich bought from a street vendor is a small work of art! Lyon feels like Paris should; relaxed.
Check-in for 3 nights at Hotel Ibis Lyon Centre Perrache. Dinner at Brasserie Georges, est. 1836 by Georges
Hoffherr who came from a family of Alsatian brewers. Their famous beers:
Blonde, characterized by its cereal aromas, generous body and its color. Its typical Alsatian hops gives this beer its
bitterness and citrus notes.
Golden, made basically of two malts and light hops, it is flavored with honey which results in aromas of gingerbread and
licorice.
Brunette of George's 181-year history. Malted aroma and chocolate warmth give strength of character.
His increased hopping brings a powerful and tasty bitterness.

Tuesday May 22
Breakfast at the hotel. Departure for a visit of the famous family-owned Chocolatier Bernachon. Their
artisans roast their own cocoa beans and use only the finest ingredients to create an exquisite array of
chocolates, confections and pastries.
Next is Institute Paul Bocuse, Chef Bocuse’s famous culinary school housed in the former Chateau du Vivier
in Ecully. This experience begins with a gastronomic lunch in Restaurant Seasons, the institute’s beautiful
formal dining room, followed by a cooking demo in their amphitheater. We then move on to a hands-on
cooking class to prepare your own dinner; first and main courses. The Institute provides dessert.
It promises to be a great experience!
Wednesday May 23
Morning visit of the indoor market La Halle de Lyon to see an incredible array of meat, poultry, fish, cheese,
fruit, vegetables and so much more. Here we will experience a true Mâchon Lyonnais - style breakfast, in the
market bistro of our friend Chef Yannis that will be enjoyed with Beaujolais wine. The Mâchon is part of
Lyon’s gastronomic heritage. Remainder of the day free for shopping, sightseeing, and more.
We conclude our gastronomic journey with dinner at l’Atelier d’Yvonne, a typical Lyonnais bouchon.
Thursday May 24
Breakfast at hotel and maybe a little time for last minute shopping before leaving for the airport for return
flight to U.S., flight at 2:45 pm

RESERVATIONS

PARIS, TOURS, SAUMUR, MONTLUCON, LYON
MAY 10-24, 2018
Name ____________________________________________________________________________ chef coat size ______________
(PRINT NAME EXACTLY AS SHOWN ON PASSPORT)

Addl. traveler name __________________________________________________________ chef coat size________________
(PRINT NAME EXACTLY AS SHOWN ON PASSPORT)

Total # of travelers __________
Address: ____________________________________________________________________________________________________
City/State/Zip: _____________________________________________________________________________________________
Telephone #: _______________________________Email: ________________________________________________________
Reservation Deposit: $1000.
The initial deposit of $1000.per person is due with completed reservation form. Final trip balances are due 60
days prior to departure. A confirmation of your reservation will be mailed. *Itinerary may be subject to change.
________ $5,995. per person, double occupancy

Includes round-trip airfare: Chicago/Frankfurt/Paris & Lyon/Frankfurt/Chicago

___ Checks payable to MBI, Inc. PREFERRED
___ Visa ___ MC ___ AE Payments by credit card are assessed 5%
Credit Card #: ______________________________________________________ Exp.____________________

___ ___ ___

Security code

Cardholder_________________________________________________________________________________________________
Cardholder Signature: ___________________________________________________________________________________
Reservations by email: mbi@worldofmbi.com Secure fax: 773-649-9179
Mail: MBI, Inc. 4428 N. Malden . Chicago, IL 60640
Tel: 773-769-1790
Tour includes:
 13- night hotel accommodations including daily breakfast
 Point to point ground transportation by deluxe motor coach including airport transfers
 Unique gastronomic dining experiences and VIP wine tastings
 Professional and cultural visits, hands-on cooking classes and culinary demos as per itinerary
 Diploma and commemorative chef coat
 Taxes and tips
Passenger Travel Protection Insurance is recommended and available through MBI, Inc.

https://www.tripassure.com/main/?welcome=MBIC4428IL

