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Join your hosts, Ryan Wildstar and Ryan O’Connell-Elston, for an unforgettable 
exploration of local artisans in a region renowned for its cheese, bread, butter, meat,  

seafood, calvados, cider, organic farms and picturesque beauty.  

Itinerary Includes: 
• 7 Days/6 Nights Stay in a classic Normandy Manor House, recently          

restored with many modern touches. 
• Daily Continental Breakfast served at the Manor House.  
• Two 4-Course Dinners in the Manor made from ingredients grown on the 

Manor’s farm and from local markets and artisans.  
• Two Lunches at restaurants during your stay. 
• 3 Days of Visits to regional artisans, including Calvados and Cider producers, 

two Fromageries, a Charcuterie maker and two Local Farms.   
• 5 Days of Site-Seeing at Mont Saint-Michel, Honfleur, Livarot, Coutances,  
      Le Mesnil-Garnier, Gavray, Bréhal and Cäen.  
• All Transportation during your stay.  
• Wireless Internet service at the Manor.  
• Admission Fees to all visits and guided tours. 
 



This magnificent 5,100 sq. ft. Normandy Manor House is located in Swiss 
Normandy, along the Orne river, just minutes outside of the historic city 

of Cäen. The Manor, built in the 17th and 18th centuries and recently 
remodeled, is set in a 75,300 sq. ft. walled park outside of Cäen. It’s 

owned by local farmers Monsieur and Madame Duval, who also run an 
on-premises farm shop with a wide variety of meats, produce and cheese 

sourced directly from their farm. During their stay, guests will have a 
chance to sample the artisanal products they offer, including: foie gras, 

duck confit, local lamb, veal, escargot, vinegar, apple cider, calvados, 
butter, cream, cheese and farm-raised Limousin beef, to name just a few. 

17th Century Normandy Manor House 

The Manor features 3 double bedrooms, all with en suite bathrooms and  
2 twin bedrooms, also with en suite bathrooms. In addition, there is a 

library, a living room, a kitchen with a large breakfast/lunch table, a formal 
dining room and a salon. The Manor also features wi-fi internet, a flat 

screen television, an alarm system and a baby grand piano. 
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Friday: 
Guests will be met at the train 
station in the afternoon in 
Cäen and driven to the Manor 
in Amayé-Sur-Orne. After 
checking in, we can dine at the 
Auberge du Pont du 
Coudray, a local restaurant 
featuring regional cuisine, 
located just a few minutes 
from the Manor (optional).  

Saturday: 
After a typical Norman 
breakfast, we’ll start the day 
with an official tour of La 
Ferme Duval in Amayé-Sur-
Orne, owned and operated 
by our Manor’s proprietors, 
Etienne and Mireille Duval. 
We’ll have a chance to tour 
the farm and see their wide 

range of livestock, as well as explore their fantastic shop (all of their products 
are available for purchase). 
After our visit, we’ll head 
off to the majestic city of 
Honfleur, which many 
consider the birthplace of 
the Impressionist 
Movement in painting. 
We’ll stop en route for a 
light lunch (optional) and 
then spend the afternoon 
exploring the city, 
including St. Catherine’s 
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Church, the largest church in France made 
entirely out of wood. Anyone fascinated by 
early 20th century music may also be 
interested to tour the home and museum of 
famous French experimental composer Erik 
Satie. That evening we’ll dine in Honfleur at 
the 2-star Michelin-rated Sa Qua Na, one of 
Normandy’s prize restaurants, run by 
renowned chef Alexandre Bourdas and his 
wife Delphine (optional). 
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Sunday: 
We’ll travel south to the 
small village of Le Mesnil-
Garnier. There, we will 
meet up with our French 
friends Manou and Hugo, 
who will take us to the 
quaint village of Gavray to 
meet Anne and Nöel 
Lavalley, owners of 
L’Andouillerie, one of the 
best artisanal charcuterie 

producers of Normandy. 
They will give us a tour of 
their establishment to see 
how their various 
sausages and smoked 
meats are made, as well 
as a tour of their shop, 
where we can sample 
their wares. Afterwards, 
Manou and Hugo will 
lead us to the amazing 

Fromagerie du Val de 
Sienne, also in Gavray, 
where we can take a tour 
of the facility and sample 
their incredible 
Camembert, gold medal-
winner of the Concours 
Général Agricole in 2013 
& 2014. We’ll break for 
lunch in Gavray at 
L’Epicerie, run by   
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yellow butter and cream from their rare breed of Normandy cows, Froment du 
Leon, as well as their fantastic Apple Cider and Pommeau. We’ll relax at 
Manou and Hugo’s farmhouse until dinner time and then head over to Le 
Moulin de Beauchamps, a restaurant located within an historic riverside  
watermill, specializing in local meats grilled over a wood fire (optional). 

Catherine, a dear friend 
of Manou and Hugo 
(included).  Following 
lunch, we will head 
back to Le Mesnil-
Garnier to meet  
Manou and Hugo’s 
neighbors Michel and 
Claudine Robert and 
take a tour of their 
amazing organic farm. 
We can sample the 
incredibly rich, golden   
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Monday: 
After a busy Sunday, 
guests can spend a 
leisurely morning in the 
Manor or exploring the 
surrounding park. In the 
late morning we will 
head off to tour  
Normandy’s famous La 
Route du Cidre. Our  

first stop will be the esteemed 
Calvados estate of Domaine 
Dupont, run by father and 
son team Etienne and 
Jerome Dupont. We’ll take 
the “Grand Tour” of their 
estate, affording us an 
opportunity to visit their 
orchards and distillery as well 
as taste through a line-up of 
their exceptional Calvados,  

La Route du Cidre. Once 
we’ve had our fill, we’ll head 
back to the Manor for a 
little rest and relaxation. 
That evening, we’ll have  
apéritifs at the Manor 
followed by a 4-course 
dinner made entirely from 
locally-sourced products 
(included).  

Pommeau, Cider, Givre (a sweet wine) and Sparkling Cider (included).  
After our tasting we can have lunch at one of the many great eateries in the 
area (optional) and then, if we have the stamina, continue our tasting along 
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Tuesday:   
No tour of Normandy 
would be complete 
without a visit to the 
mystical Le Mont 
Saint-Michel. We’ll 
head out after 
breakfast and drive 
there to tour this 
historical city and 
monastery. Afterwards, 
we’ll drive up the 
Normandy coast and  
stop for lunch in the 
little village of Bréhal for moules-frites at La Vigie (included). After lunch we 
can take a walk along the beautiful beaches of La Manche (the English 
Channel) and then drive  
through the historic city of Coutances,  
almost completely destroyed by 
bombs during WWII and liberated by  
American troops on June 6th, 1944. 

After a little siesta back at the Manor, we’ll head into Cäen to do a little late-
afternoon site-seeing followed by dinner at A Contre Sens, a cozy, 1-star 
Michelin-rated restaurant focusing on regional ingredients, owned and run 
by Chef Anthony Caillot and his wife Cindy (optional).  
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Wednesday: 
We’ll head out in the 
morning to the open-
air market in Cäen to 
get some fresh 
ingredients for our 
last meal at the 
Manor. Afterwards, 
we’ll drive to the 
village of Livarot, 
home to Normandy’s 
king of cheeses, where 
we will take a very 

fragrant tour of a legendary cheese 
factory, E. Graindorge. We’ll have the 
opportunity to have an audio-guided, 
step-by-step visit of their facility as well 
as a tasting of Livarot, Pont-l’Évêque, 
Camembert and Neufchâtel served 
with baguettes and a glass of cider 
(included).  Following our visit, we’ll 
head back to the Manor and enjoy 
our last 4-course dinner, combining 
all of the regional products we have 
amassed during our stay (included). 
 

Thursday: 
We’ll say our fond farewells to one 
another (and to our Normandy 
Manor) before guests are driven 
back to the train station in Cäen.  
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Wildstar Wine Tours 
 

Artisanal Tour of Normandy:  
October 2nd-8th,  2015 

 
Price includes: 

 
• 7 Days/6 Nights Stay in a classic Normandy Manor House, recently          

restored with many modern touches. 
• Daily Continental Breakfast served at the Manor House.  
• Two 4-Course Dinners in the Manor made from ingredients grown on the 

Manor’s farm and from local markets and artisans.  
• Two Lunches at restaurants during your stay. 
• 3 Days of Visits to regional artisans, including Calvados and Cider producers, 

two Fromageries, a Charcuterie maker and two Local Farms.   
• 5 Days of Site-Seeing at Mont Saint-Michel, Honfleur, Livarot, Coutances,  
      Le Mesnil-Garnier, Gavray, Bréhal and Cäen.  
• All Transportation during your stay.  
• Wireless Internet service at the Manor.  
• Admission Fees to all visits and guided tours. 

 
 

Double Occupancy: $2200  Single Occupancy: $3000 
(All payments are non-refundable. Price is subject to change based on availability, euro exchange rate and gas prices. Does not include 

airfare, train fare, itinerary not included in this brochure, personal expenses, personal travel insurance, personal meals or any item marked 
“optional.” Accommodations, restaurants, dates and all visits included in the brochure are subject to change based on availability.)  

 
 
 

***Need help booking your flight, train tickets, or other vacation 
arrangements? Our licensed travel agency is happy to help!*** 

 
Book Now to Secure Your Reservation as Space is Very Limited!!! 

www.wildstarwinetours.com 
Email: dargelos24@yahoo.com  Phone: 360-758-2020 
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