
Lag
una Culinary Arts Adventures presents

THE ART OF CULINARY TRAVEL

ADVENTURES

Terms & Conditions
Fees:  Your fee of US$3,600 includes 
accommodations, all meals including wine, 
admission to local venues as scheduled, local 
transportation, and group transfers to and from 
the designated train stations. The price is quoted 
on a double occupancy basis – a supplement 
of US$800 is charged for single occupancy, if 
available.  

Deposit:  A non-refundable deposit of US$500 per 
person, made payable to “Laguna Culinary Arts 
Adventures” is required to secure your booking. 
Reservations will be confirmed by mail once we receive your signed copy of the booking form, 
together with the deposit.

Final Payment: The balance of the fee should be received in full by Laguna Culinary Arts 
Adventures no later than February 28, 2017. If this balance is not paid on time, we reserve the right 
to regard your reservation as cancelled and retain your deposit.

Cancellations:  If we receive written notice of your cancellation 31-60 days prior to departure, (and 
have also received payment in full for the program), we shall refund 50% of your total fee.  There 
will be no refund for cancellations 30 days or less prior to departure, unless we are able to fill your 
place with another participant; in this instance, we shall refund all fees received less your original 
US$500 deposit.

In the event that Laguna Culinary Arts Adventures must cancel a trip for any reason, all fees, 
including deposits, will be returned in full.  The costs of any travel arrangements you may have 
made will however not be reimbursed.

Travel Insurance:  We recommend that you purchase separate insurance in case you have to cancel 
your trip, as well as accident, health and baggage and personal effects loss or damage.

Waiver:  All participants will be required to sign a Release of Liability Agreement prior to 
embarkation.  Please read this document carefully before signing.

Trip details:  7 nights, Monday, June 5, 2017 to Monday, June 12, 2017.

Contact Information: 
Nancy Milby

THE ART OF CULINARY TRAVEL

ADVENTURES

Laguna Culinary Arts Adventures

3315 Hyland Ave., Ste. H, Costa Mesa, CA 92626 

Phone: 657-232-0920; Fax: 657-232-0925

nancy@lcawine.com

www.LCAwine.com
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Monday, June 5 to Monday June 12, 2017

Experience the serene beauty and unique culture of Alsace—at the very edge of 
eastern France tucked between the Vosges Mountains and the sparkling River 

Rhine—where winemaking history dates back to the Romans. From Alsace we’ll 
travel south, along the edge of the Alps, stopping over in the unspoiled wine region 

of the Jura, finishing our trip in the lovely city of Annecy in the Haut-Savoie.

Our trip will consist of private visits and dinners with winemakers representing 
the best that the regions have to offer, exploration of quaint villages, a robust local 

marché and the unparalleled beauty of Lake Annecy.
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Join us for an “off the beaten path” wine journey as we explore the 
vineyards of Alsace, Jura and the Haut-Savoie. 

In addition to stunning beauty, Alsace shares a unique cultural 
heritage with its cross-border neighbors thanks to four centuries 
of political tug-of-war between France and Germany. While there 
we’ll enjoy the hospitality of two of my favorite producers, walking 
through the vineyards and learning about what makes the Alsace 
terroir so special and, of course, tasting the wines as they are meant 
to be enjoyed with a meal. There are so many quaint villages that 
dot the landscape and we’ll have an opportunity to explore two of 
them that boast outstanding examples of 15th and 16th century 
architecture. While in Alsace we’ll visit the spectacular Chateau Haut-
Kœnigsbourg that dates from the 12th century and featured large in the ongoing Franco-
Germanic conflicts. 

As we leave Alsace and make our way to the charming and lovely city of Annecy, built 
in the 14th century on the shores of the lake that shares its name, we’ll journey through 
the mountainous region of the Jura. Known best for the famous Comté cheese, the Jura 
nonetheless has a remarkable wine history. Here we will stop for the night and enjoy the 
hospitality of one of the oldest winemaking families in the region.

Our final destination is the stuff of fairytales. Beautiful Annecy is the figurative heart of the 
Haut-Savoie and gateway to the Alps. The clear blue lake sparkles in the sun and invites 
visitors to explore its shores. Here we will relax, ride bicycles along the lakeshore, wander at 
leisure along cobblestones of canal-lined streets in the old section of town, and indulge our 
gastronomic senses with the famous fondue and Raclette of the region. Washed down, of 
course, with the local wines. 

The tour concludes with a group transfer to the train station in Annecy, where you can catch 
a train back to Paris or to other points. $3,600 per person, double occupancy, with an $800 
single supplement if available.
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Monday:
Group transfer from Colmar train station to hotel. Light lunch 
in Colmar followed by free afternoon. Early evening visit to 
Domaine Rieflé followed by dinner with the winemakers.

Tuesday:
Breakfast at the hotel. Morning visit to Haut Koenigsbourg 
Castle, followed by lunch in Kaysersberg, and time to explore 
the village. Return to Colmar for dinner in town.

Wednesday:
Breakfast at the hotel, followed by free morning to explore the 
town. Lunch in town. Late afternoon departure for Ribeauvillé 
to explore town, followed by visit to Domaine Louis Sipp. 
Dinner with the winemakers in town.

Thursday:
Breakfast at the hotel, followed by checkout. Depart Colmar 
for the Jura – stopover at Arbois for lunch, followed by driving 
tour of Jura vineyards. Hotel check in and with time to relax and 
enjoy the property. Dinner at the hotel.  

Friday:
Breakfast at the hotel, followed by checkout. Depart Jura for 
Annecy. Lunch in Annecy followed by hotel check-in. Time for a 
walk along the shore before lakeside aperitif followed by dinner 
in town.  

Saturday:
Breakfast at the hotel. Bicycle ride along the lakeshore followed 
by a picnic lunch. Free afternoon to explore, followed by dinner 
in town.

Sunday:
Breakfast at the hotel, followed by exploration of the Sunday 
market. Lunch in town. Free time in the afternoon for shopping, 
relaxing or more bike riding, or optional tour of vineyards. Early 
evening boat tour, including dinner on board.

Monday:
Breakfast at the hotel, followed by check out. Group transfer to 
Annecy train station for return to Paris or points beyond.
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