
Wildstar Wine Tours

South of France, 2014



Itinerary
7 Nights Stay in an exclusive Chateau, 4 days of  Wine 

Tastings, Daily continental breakfasts, 2 four-course meals prepared 

from local market ingredients in the Chateau, a winemaker luncheon 

and a week of  amazing, guided sight-seeing.

Saturday: 
Guests are met by Ryan at 

the train station in 

Carcassonne (train tickets 

may be booked in advance 

when purchasing plane 

tickets or Ryan can arrange 

them for you once you 

are in France).Then you will 

get settled in at the 

incredible Chateau 

Aragon in the heart of  the 

small village of  Aragon.

Guests can refresh them-

selves by the beautiful stone pool with an apperitif and some light appetizers. After-

wards, we will walk down to the 1-star Michelin Guide-rated restaurant in the village of  

Aragon, La Bergerie, and have an amazing dinner. (optional). 
http://www.labergeriearagon.com/index.html

This 12th century 

Chateau set in the 

beautiful  Languedoc

countryside offers 6 

bedrooms,  all 

exquisitely designed in 

Balinese decor. On the 

ground floor there is a 

living room with beautiful 

views across the gardens. 

There is a library/media 

room so one can be 

entertained or simply 

relax. Enjoy the state 

of  the art kitchen and

http://www.labergeriearagon.com/index.html


dining room. On 

the first floor 

there are three 

bedrooms, all 

with floor to 

ceiling French 

doors leading to 

the front  balcony. 

The grand 

master-bedroom 

has an elegant 

teak wood king-

size poster bed, 

an elegant 

boudoir, en-suite 

bathroom and 

windows with 

views onto the 

garden. The second and third rooms are spacious and comfortable, both with teak wood 

queen-size beds and their own private bathrooms. On the second floor there are three 

bedrooms and two bathrooms. The first room contains twin beds and the second and third

with queen beds. 

The Zen-like garden 

evokes an atmosphere 

of  the past, from the 

800-year-old chateau 

walls to the 12th 

century original 

gargoyles. The garden 

also comes with a 

dramatic raised stone 

swimming pool 

surrounded by 

beautiful foliage, an 

abundance of  flowers 

and inspiring 

sculptures.





















Sunday: We will 

explore one of  the most 

preserved Medieval 

cities in Europe, 

Carcassonne, built on 

the ruins of  a Celtic 

site that dates back to 

3500 BC and founded 

by the Visigoths in 

about 400BC. After 

lunch at one of  the city’s 

most amazing 

restaurants, Robert 

Rodriguez (optional),  
we will roam this ancient

city and explore its many traditional marketplaces. We’ll enjoy an open day of  sight-seeing 

and shopping as well as exploring the local food markets. After working up an appetite, we 

will head back toward the Chateau and have dinner at a nearby local restaurant 

(optional). 
http://en.wikipedia.org/wiki/Carcassonne

http://www.restaurantrobertrodriguez.com

http://en.wikipedia.org/wiki/Carcassonne
http://www.restaurantrobertrodriguez.com/


pillars, creating a 

magnificent 

covered arcade. 

Afterwards, we will 

journey to the wine 

region of  Cabardès, 

where we will visit with 

Marc Delsuc, owner one 

of  the regions most  

celebrated Domaines,  

Chateau Rayssac. An 

extraordinary appel-

lation, Cabardès is 

known because it is the 

Monday: We will get an early start at the region’s most amazing grand marché (open 

market) in the neighboring city of  Mirepoix, a famous medieval bastide town. In the 

large central square, you can still admire the half-timbered houses supported on wood



only region in France that is allowed to 

blend Bordeaux varietals with Rhone 

varietals. We will have a chance to roam 

their beautiful vineyards and afterwards 

taste some of  their extraordinary wines. 

That evening, we will have a 4-course 

dinner prepared by Ryan (and anyone 

else who would like to participate) using 

local ingredients purchased from the 

Mirepoix market earlier that day 

(included).

Tuesday: Another astounding tasting at 

Domaine Ferrer Ribiere. We will travel to 

the medieval city of  Castelnou, categorized 

as one of  the most beautiful villages in 

France, where we will have lunch (optional) 
at “Le Coin Catalan,” a small bistro 

recommended to us by Bruno Ribiere of  

Domaine Ferrer Ribiere.

http://www.ariege.com/mirepoix/info.html

http://www.chateau-rayssac.com

After lunch, we will travel a short 

distance to the Domaine and taste 

through an amazing array of  wines as 

well as visit his magnificent 

property, which includes some of  the 

oldest vines in France. His Carignan

vines are almost 140 years old!

Afterwards, we will head back to the 

chateau for a relaxing evening and 

perhaps a communal dinner. 

Open Dinner Plans

http://www.vinsferrerribiere.com

http://en.wikipedia.org/wiki/Castelnou

http://www.ariege.com/mirepoix/info.html
http://www.chateau-rayssac.com/
http://www.vinsferrerribiere.com/
http://en.wikipedia.org/wiki/Castelnou


Wednesday: Today we will 

travel to St. Chinian to taste a 

completely different style of  wines 

from the award-winning father and 

son team Guy and Stéphane of  

Domaine Moulinier. Their wines 

are superb examples of  the terroir
of  the St. Chinian appellation in 

Languedoc and we will sample 

their rosé and three traditional 

reds: Les Sigillaires (which 

literally means plant fossil), Les 

Terrasses Grillés (which means 

burnt slopes) and their 

Tradition over lunch with 

Stephane at one of  his favorite 

bistros (included). 
After our tasting, we will 

head over to the neighboring 

medieval city of  Beziers, home 

to the Roman Orb Aqueduct

that crosses the Orb river, the 

Sainte Nazaire Cathedral and 

the Musée des Beaux Arts, 

which houses some of  Van Gogh

and Gericault’s most famous 

works. That evening, we will 

dine at the 1-star Michelin-

rated restaurant in Beziers,

L’Octopus (optional).

http://en.wikipedia.org/wiki/B%C3

%A9ziers

http://www.restaurant-octopus.com/

http://laurelimporters.com/category/

french-wines/domaine/

http://en.wikipedia.org/wiki/B%C3%A9ziers
http://www.restaurant-octopus.com/
http://laurelimporters.com/category/french-wines/domaine/


Thursday: Last day of  tastings. 

We will conclude our tour with 

Sophie and Francois, a 

brother/sister team from 

Chateau La Liquiere, one of  

the oldest family-owned and 

operated vineyards in the region 

(their name dates back to 1700 

on the property). We will have a 

chance to explore their breath-

taking vineyards in the appel-

lation of  Faugères, their ancient 

Chateau, as well as tasting 

through their extensive line-up of  

wines. Afterwards, we will return 

to the Chateau, where Ryan and 

guests will again prepare a 4-

course meal from local 

ingredients (included). 



Friday:  Open Plans. Guests are free to relax by the pool at the Chateau or spend the 

day exploring our village, Aragon. Others may wish to take a trip to the neighboring 

villages of  Limoux or Castelnaudry. Limoux is known as the birthplace of  sparkling 

wine and Castelnaudry is world famous for it’s Cassoulet, a rich, slow-cooked casserole 

typically containing pork sausages, duck confit and white haricot beans (both visits are 
optional).

Saturday: Check out of  the Chateau 

Aragon. After warm farewells and a final 

Continental Breakfast, Ryan will 

transport you to the train station in 

Carcassonne for your journey back to 

your next destination. Ryan can also help 

you package any wines you may have 

purchased on your trip for transport back 

to the United States.

http://en.wikipedia.org/wiki/Limo

ux

http://www.chateaulaliquiere.com/

http://en.wikipedia.org/wiki/Castel

naudary

http://en.wikipedia.org/wiki/Limoux
http://www.chateaulaliquiere.com/
http://en.wikipedia.org/wiki/Castelnaudary


Included in your trip: 
7 Nights Stay in a Luxury Chateau 

4 Days of Wine Tastings with Winemakers 
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: 
September 6th – September 13th, 2014

Price per person: $2600 (double occupancy) 

$3100 (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.) 

Space is Limited! 
Reserve Now to Guarantee Your Place 

Deposit: $1500 per person  
(deposit is due now to reserve your place and is non-refundable)

Balance due by June 1st, 2014 


