Wildstar Wine Tours
Loire Valley, 2013

Bienvenue!
An extraordinary wine-tasting tour of the Loire
Valley region with your host, Ryan Wildstar:
professional sommelier, French wine importer,
artist, French interpreter and cultural guide
extraordinaire. You will enjoy 7 nights stay in an
exclusive historic chateau near the medieval city of
Angers, home to one of the world’s most
legendary castles. There, you will have the
opportunity to have 4 days of private, guided wine
tastings in the cellars of the best winemakers of
the region, all of whom Ryan has worked with
professionally for many years. You will have a
chance to talk with the vignerons, see their
vineyards and experience a behind-the-scenes,
professional tasting of some of their finest wines
in the “caves” of their Domaines. In addition,
there will be an amazing weekend of guided tours
to the ancient monuments of the area as
well as lunches and dinners at some of the most
celebrated restaurants of the region.

Itinerary
7 Nights Stay in an exclusive Chateau, including 4 days of Wine
Tastings, Daily continental breakfasts, 2 four-course meals prepared from
local market ingredients in the Chateau, a wine-maker luncheon and
a week of amazing, guided sight-seeing.

Saturday:
Guests are met by Ryan
at the train station in
Cholet in the heart of
the Loire Valley
(tickets may be
purchased in advance
or Ryan can arrange
them for you once you
are in France.) Then
you will get settled in at
the opulent Chateau
de Vezins in the heart of the quaint village of Vezins. Guests can refresh
themselves by the pool with an aperitif and some appetizers. Afterwards, we
will dine at the nearby local restaurant, La Touchetière (optional).
http://www.restaurant-cholet.com/ http://en.wikipedia.org/wiki/Cholet, http://www.restaurant-cholet.com/

.

This incredible Chateau
features 6 main
bedrooms and sleeps
up to 11 adults. All the
bedrooms are spacious
and have brand new
mattresses, bed sheets
and towels. Each room
has its own authentic
décor and furniture.
The reception rooms
include: a Grand Entry
Hall with a double staircase and colonnades, the Baron's Grand Dining Hall
with huge fireplace, Louis XVI gilded sitting room, perfect for afternoon tea (or
champagne), Talleyrand's Office for those who need to stay in touch with the
outside world (computer, Wi-Fi, copier & printer), a Pool/Snooker room
(perfect for a game and a cognac), a Napoleon-style sitting room with gilded
and painted wall decor and a baby grand piano, and a Winter Lounge with
plasma TV, comfortable seating and ceiling to wall paintings.
The kitchen has
2 pantry rooms
and comes fully
equipped with:
microwave, 2
fridges, freezer,
grill/oven,
washer/dryer and
a dishwasher.
There is also a
Medieval
Library and a
Cocktail Room
with a fabulous
whisky collection.

Sunday:
Today we will explore the
amazing city of Angers,
founded by the Romans
and later the cradle of the
Plantagenet dynasty and
the capital of Anjou for
many centuries. Angers is
also home to the
impressive medieval castle,
Chateau d’Angers, founded in the 9th century and home to the largest tapestry
in the world, the Apocalypse Tapestry. The tapestry depicts scenes from the
Book of Revelation and was designed in 1370 by Flemish artist Jean Bondol
and woven in Paris between 1377-1382 by Nicholas Bataille.
Some other worthy
monuments in Angers
include the Saint-Maurice
Cathedral, built in the gothic
style during the 12th century,
as well as the La Maison
d’Adam, one of the halftimbered houses from the
Middle Ages.

http://en.wikipedia.org/wiki/Angers#Main_sights
http://en.wikipedia.org/wiki/Apocalypse_Tapestry
http://en.wikipedia.org/wiki/Ch%C3%A2teau_d
%27Angers
http://en.wikipedia.org/wiki/Angers_Cathedral

For lunch, we will stop at the celebrated Creperie du Chateau and sample
some of Anger’s best gourmet crepes (optional). After our day sightseeing
in Angers, we will head back to the Chateau de Vezins to relax and prepare
for tomorrow’s first big day of tastings (open dinner plans).

Monday:
Our first day of tasting
begins with a visit to
Domaine de Veilloux
with winemakers Michel
and Sylviane Quienoux
and their son Arnaud. We
will have a chance to tour
their organic vineyards in
picturesque FougèresSur-Bièvre, just outside
the city of Blois in the appellation of Cheverny. After lunching at one of their
favorite local restaurants (optional), we will have a chance to taste their
amazing array of wines, from Chenin to Sauvignon Blanc to Cabernet
Franc and Pinot Noir. They are biodynamic producers who make some of
the most refined wines of the region. After our tasting, we will travel to the
nearby village of Chambord, home to one of the most recognizable chateaux
in the world, Château de Chambord. It is the largest chateau in the Loire,
built from 1519-1547 by
Francois I for his mistress.
It is an incredible example
of Renaissance
architecture that some
scholars speculate may have
been designed by Leonardo
da Vinci. It is also home to
one of the earliest doublehelix staircases and the
ceremonial bedroom of
Louis XIV. After our tour

we will head home to Chateau de Vezins, making a slight detour to have
dinner in the vino-centric village of Chinon at the terroir-driven, regional
restaurant, Les Années 30 (optional).
www.creperieduchateau.fr
http://en.wikipedia.org/wiki/Ch%C3%A2teau_
de_Chambord
www.domainedeveilloux.fr
http://en.wikipedia.org/wiki/Chinon
http://www.lesannees30.com/

Tuesday:
We will head off early to Nantes,
the 6th largest city in France, voted
by Time magazine in 2004 as
Europe’s most livable city. As of
2013, it still holds the title of the European Green Capital. There, we will
head to the Marché de Talensac to search out some of the best fresh fare
available in the Loire valley for our 4-course dinner later that night. After some
shopping and sight-seeing, we will head over to meet the renowned winemaker
Jo Landron of Domaines Landron in the nearby village of La Haye
Fouassière. There, we will tour his vineyards, explore his cave and hopefully do
some barrel tasting. Afterwards, we will head with Jo Landron to one of his
favorite local bistros for lunch(included) and a line-up of his incredible
Muscadet. After lunch, we
will make our way back to
the Chateau with our
market purchases for a
little rest, relaxation and
some free time before our
4-course dinner later that
night at the Chateau.

(included).
www.domaines-landron.com
http://www.marche-talensac.fr/
http://en.wikipedia.org/wiki/Nantes
http://www.la-haye-fouassiere.fr/

Wednesday:
Today we will visit with the
inimitable winemaker Fredrik
Filliatreau of Domaine
Filliatreau. After lunching at
one of Fredrik’s
recommended lunch spots
(optional), we will visit his
vineyards in Chaintres and
then head to the Domaine’s
cave in Turqant. It is one of
the most exceptional in the Loire,
as it is housed in La Grande
Vignolle, an ancient troglodyte
habitation that subsequently
became the home of a feudal lord
in the 16th century. We will have a
chance to explore this ancient site
as well as his beautiful vineyards
before sitting down to taste his
renowned array of wines.
Following our tasting, we will head into
the exceptionally beautiful and historic
city of Saumur to take a tour of the
Chateau de Saumur and explore the
village. Dinner that night will be in
Saumur at the 1-star Michelin
Guide-rated restaurant, Le Gambetta

(optional).
www.filliatreau.fr
http://www.ot-saumur.fr/TROGLODYTES-LAGRANDE-VIGNOLLE_a17119.html
http://en.wikipedia.org/wiki/Saumur
http://www.restaurantlegambetta.com/

Thursday:
For our final day of tasting,
we will set out early for a long
scenic drive through the Loire
to the majestic region of
Touraine-Chenonceaux to
visit with the dynamic
husband and wife team of
Patricia and Bruno Denis
of Domaine de la
Renaudie. Their vineyards
are situated on the banks of
the Cher river in the small
village of Mareuil-sur-Cher.
We’ll have lunch before our meeting at a local restaurant recommended by
Patricia (optional) and then head to the Domaine to sample their exquisite
Sauvignon Blanc, Sparkling Touraine (Chardonnay and Chenin Blanc),
Cabernet Franc, Rosé and Sparkling Rosé. After our spectacular tasting
with the remarkable Denis
duo, we will take a short
jaunt to the Chateau de
Chenonceau, one of the
region’s most recognizable
Renaissance castles built
over the Cher river in the
16th Century. The castle
was one of the favorite
residences of Catherine
de Medici and later
housed some of the
greatest minds of the
Enlightenment: Voltaire,
Montesquieu, Buffon,
Marivaux and Rousseau.

We will finish our last
day of tasting with a
drive back to Angers
for dinner at the 1 star
Michelin-rated
restaurant, Le Favre
d’Anne with France’s
celebrated chef Pascal
Favre d’Anne

(optional).
www.domainerenaudie.com , http://en.wikipedia.org/wiki/Ch%C3%A2teau_de_Chenonceau,
http://www.lefavredanne.fr/,

Friday:
With the wine portion of our Tour
concluded, we will have a free day to explore
the region or just relax at the Chateau. After
breakfast, we can take a short drive to the
amazing troglodyte village of Rochemenier,
a tiny above-ground village with an amazing
tourist attraction in the center - an entire
underground village. Until 1920, the rural
people lived in these caves. There are 20
rooms of caves that we can now tour. Or you
may just want to sit by the pool and relax!

On our way home from the visit, we will stop by Le Marché des
Producteurs in Angers to gather the freshest selection from all of the
region’s local farmers for our 4-course dinner in the Chateau (included).

http://www.troglodyte.info/
http://angers.leboost.com/actualite/2012/06/le-marche-des-producteurs-64.html

Saturday:
We will check out
of the Chateau de
Vezins. After warm
farewells, breakfast
and maybe a final
dip in the pool,
Ryan will transport
you to the train
station in Cholet or
Chemillé for your
journey on to your
next destination.

Included in your trip:
7 Nights Stay in a Luxury Chateau
4 Days of Wine Tastings with Winemakers
(an average of 6 wines per tasting)

7 Days of Guided Sight-Seeing
Daily Continental Breakfast
All Transportation During the 8 Days
2 Gourmet Meals Prepared at the Chateau
1 Winemaker Luncheon
and... Lots of Fun!

Dates:
October 19th, 2013 - October 26th, 2013
Price per person: $2550 (double occupancy)
$3000 (single occupancy)
(Price is subject to change based on availability, euro and gas
prices. Does not include airfare, train fare, itinerary not
included in this brochure, personal expenses, personal
insurance, personal meals or any item marked “optional.”
Winemakers and dates subject to change based on
availability.)

Deposit due by April 1st, 2013: $1500 per person
(deposit is non-refundable)

Balance due by July 1st, 2013

