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THE ART OF CULINARY TRAVEL

ADVENTURES

Terms & Conditions
Fees:  Your fee of $3400 includes accommodations, 
all meals including wine, admission to local 
venues as scheduled, local transportation, and 
group transfers to and from the designated pick up 
and drop off 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, 2015. 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: Monday, June 1 to Sunday, June 7, 2015.

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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Follow the trail of Roman civilization at its height of glory in ancient Provence 
… from the lush vineyards of the Cotes de Provence to the stark beauty of 
the Languedoc, through the ancient city of Arles to the majestic Roman 

monuments of Nîmes, this trip is full of adventures. We will relax in the style 
of old Provence while exploring its most ancient secrets and enjoying its most 

prized of modern offering of refreshing wine and mouthwatering cuisine. 



Monday:
Mid-afternoon pick up at the Les Arcs train station; group 
transfer to Lorgues. Early evening tour and tasting at Château les 
Crostes, followed by dinner in Lorgues.

Tuesday:
Breakfast at the hotel, followed by a free morning to explore the 
Lorgues market. Lunch at Bruno, a 2-star Michelin restaurant 
specializing in truffles. Light dinner in town.

Wednesday:
Breakfast at the hotel, followed by check out. Depart for Arles. 
Exploration and lunch in Arles. Depart for Nîmes. Hotel check 
in, followed by aperitif and dinner in town. 

Thursday:
Breakfast at the hotel, followed by free day to explore the daily 
market in Nîmes. Picnic lunch among hillside Roman ruins. 
Afternoon activities include a visit to the great monuments 
of Nîmes: the Arena, Maison Carré and Tour Mange. Aperitif 
followed by dinner in town.

Friday:
Breakfast at the hotel. Depart for Château l’Hospitalet for 
blending seminar with the staff of Gérard Bertrand. Lunch at 
the chateau, followed by free time to explore the ateliers and 
vineyards. Return to Nîmes. Aperitifi at the hotel followed by 
dinner in town.

Saturday:
Breakfast at the hotel. Depart for the Pont du Gard, the 
impressive Roman aqueduct. Visit to the medieval town of Uzés 
and the marché aux herbes, followed by lunch in town. Return 
to Nîmes for free afternoon of exploration. Aperitif at the hotel 
followed by farewell dinner in town.

Sunday:
Breakfast at the hotel, followed by group transfer to Avignon 
train station.
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Join us for a trip through old Provence – and we 
really mean old! The original playground of the 
Romans in Gaul, they left plenty of evidence of 

their entertainments behind. Not surprisingly, 
Provence is the oldest wine region in France, with 
vines dating back to the 6th century B.C. It is also 
one of the most beautiful with vines stretching 
from the French Riviera in the east to the marshes 
of the Camarque in the west, from the cliffs above 
the Mediterranean to the foothills of the Alps. It’s a 
big region offering an incredible diversity of food, 
wine, history and culture. 

Our adventure begins in the sleepy village of 
Lorgues, in the Provençal heartland of the Haut-
Var, where old villages, huge blue skies and herb 
aromas abound, not to mention the old guys 
playing petanque in the village square late into 
the evening. Not surprisingly, one of the region’s 
best marché is located here. We’ll spend two 
nights here, ensuring a full day to explore the 
market and historic village, and the opportunity 
to dine at the area’s 2-star Michelin restaurant.

Modern transportation makes it easy to reach this 
out-of-the-way destination. Our pick up point 
is the train station at Les Arcs, a direct train ride 
from Paris and just 15 minutes down the road 
from our homey maison in Lorgues. To get us into 
the Provencal mood, our first aperitif will take 
place at the wine estate of Château les Crostes, a 
former chambres d’hotes but now the permanent 
home of Luxembourg royalty. This is no fairytale 
fantasy, however, the château produces some of 
the best wines in the Côtes de Provence. 

After bidding adieu to the Var, we’ll travel west, 

stopping for lunch in the old Roman riverside city 
of Arles, known to many art-lovers as the home of 
tortured impressionist Vincent Van Gogh during 
his most productive period. It also happens to 
boast impressive Roman architecture and many 
charming cafés. 

The second half of our week we’ll be based in 
Nîmes, a jewel of Roman civilization steeped in 
history. The beautiful fountain park that is the 
centerpiece of Roman waterworks is just steps 
from our hotel, which is mere minutes by foot to 
the arena and the Maison Carré (two of the most 
well-preserved Roman structures anywhere in 
the Roman world). Day tripping will take us to the 
famous Pont du Gard, the aqueduct that supplied 
the Roman city with fresh water, and a visit to the 
nearby medieval market town of Uzés. 

The highlight of our wine experience in the 
second half of our week is a visit to the Château 
l’Hospitalet, a beautiful wine estate situated in 
the grand terroir of La Clape in the Languedoc, 
owned by European Winemaker of the Year, 
Gérard Bertrand. There we will be treated to a fun 
and informative lecture and blending seminar 
using the grapes of the region. We’ll enjoy lunch 
on the property with plenty of time to explore the 
surrounding vineyards and the artisan workshops 
(ateliers) within the property. Our tour concludes 
with a group transfer to the Avignon train station 
for a quick trip back to Paris.

All meal, wine, accommodations, activities and 
local transportation are included. Train travel to 
and from pick-up and drop-off locations, and any 
air travel, is excluded.
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