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Bienvenue! 
An extraordinary wine-tasting tour of  the Côtes du 
Rhône and Provence region with your host, Ryan 

Wildstar: professional sommelier, French wine 
ambassador, translator, artist, and cultural guide 

extraordinaire. 

You will enjoy 7 nights stay in an exclusive, historic 
Chateau at the foot of  the Cévenne National Park
near the quaint village of  Banne. There, guests will 

have the opportunity to experience 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 winemakers, see 
their vineyards and experience a professional 

tasting of  some of  their finest wines in the “caves” 
of  their Domaines. 

In addition, there will be amazing tours to the 
beautiful and historic cities of  Nimes, Uzès,   

Sablet, Arles and Avignon, as well as lunches and 
dinners at some of  the most celebrated restaurants   

in the region. 



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 will be met at 

the local train station of  

Alès, a short trip from 

Nimes, and checked 

into the incredible 

Chateau de Mazelle, 

a secluded villa nestled 

beneath the Cévennes

National Park near the 

quaint village of  Banne. 

After getting settled into 

the Chateau, we will 

relax with an aperitif  by the pool. That evening, we will have dinner in the 

neighboring city of  Les Vans at L’Olivier Paiolive, a favorite nearby bistro  
serving regional fare 

prepared from local 

ingredients (optional).  

http://en.wikipedia.org/wiki/Al%C

3%A8s

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

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

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

%A9vennes_National_Park

http://www.tripadvisor.com/Restau

rant_Review-g1015440-d2085779-

Reviews-L_Olivier_de_Paiolive-

Les_Vans_Ardeche_Rhone_Alpes.ht

ml

http://en.wikipedia.org/wiki/Al%C3%A8s
http://en.wikipedia.org/wiki/Nimes
http://en.wikipedia.org/wiki/Banne
http://en.wikipedia.org/wiki/C%C3%A9vennes_National_Park
http://www.tripadvisor.com/Restaurant_Review-g1015440-d2085779-Reviews-L_Olivier_de_Paiolive-Les_Vans_Ardeche_Rhone_Alpes.html


Located in the 

foothills of  

the Cévennes

mountains, the 

Chateau de 

Mazelle is a 

large, rambling 

chateau for 

those who 

appreciate 

absolute peace 

and tranquility. 

Here you can 

experience the 

French rural 

life at its best. Situated in an idyllic spot 10 minutes from the nearest village, this 

19th century Chateau provides the perfect getaway. The main house offers  

rustic elegance and comfort on a grand scale including three reception rooms, 

a seminar hall, two fully-equipped kitchens, 11 bedrooms and 6 bathrooms 

& WCs. Outside there are dining terraces and a private swimming pool.

Dine out on the 

terrace over-

looking your 

own private 

valley or climb 

the tower and 

marvel at the 

360 degree 

view. The 

Chateau is 

tranquil and a 

perfect example 

of  Provençal 

charm.

















Sunday:
We begin with an early morning 

tour of  one of  the most 

impressive monuments of  

Roman architecture, The Pont 

du Gard. Afterwards, we will 

journey to the historic city of  

Nimes, one of  the most well-

preserved cities of  the Roman 

Empire, where we can catch

some market shopping at Les 

Halles. Following that, we can 

tour the amazing Temple of  

Diana, one of  the most mystical 

Gallo-Roman monuments. 

Following that, we can take a 

tour of  the Roman Arena of  

Nimes, built in 70 AD, as well as 

the Maison Carré, constructed 

by Marcus Agrippa in 16 BC. 

That evening, we will finish off  

our tour of  Nimes with dinner

http://en.wikipedia.org/wiki/N%C3%AEmes

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

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

http://ratha-historyarch.blogspot.com/2011/09

/temple-of-diana-in-nimes.html

http://en.wikipedia.org/wiki/Maison_Carr%C3%A9e

http://www.lecastellas.com/restaurant.html

at the city’s only 2-Star 

Michelin-rated restaurant, Le 

Castellas, run by celebrated

chef  Jérôme Nutile, 2011 

winner of  the prestigious

Meilleur Ouvrier de France

award (optional). 

http://en.wikipedia.org/wiki/N%C3%AEmes
http://en.wikipedia.org/wiki/Pont_du_gard
http://en.wikipedia.org/wiki/Arena_of_Nimes
http://ratha-historyarch.blogspot.com/2011/09/temple-of-diana-in-nimes.html
http://ratha-historyarch.blogspot.com/2011/09/temple-of-diana-in-nimes.html
http://en.wikipedia.org/wiki/Maison_Carr%C3%A9e
http://www.lecastellas.com/restaurant.html


Monday: 
Day one of  our wine tour 

starts with a visit to the 

fortified Provençal village 

of  Sablet. There, we can 

explore the village and then 

meet the dynamic husband 

and wife wine-making 

team, Philippe Cartoux

of  Domaine des

Espiers and Cécile Dusserre of  

Domaine de Montvac. We will 

have an amazing opportunity to 

taste and explore both vineyards 

and then have lunch (included) 
with the winemakers at a restaurant 

of  their choosing. We’ll taste their 

incredible line-up of  wines from 

the appellations of  Sablet, 

Gigondas, Vaqueyras and Côtes

du Rhone. They tend to their vineyards 

using biodynamic farming techniques 

and their wines reflect the rich expression 

of  terroir that is present in this region. 

After our tasting with Philippe and 

Cécile, we will drive back to the Chateau 

to relax by the pool before enjoying a 4 

course dinner (included)  prepared from 

all of  our fresh market ingredients paired 

with a few of  the wines we may have 

purchased that day. http://p.cartoux.free.fr/

http://www.domainedemontvac.fr/

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

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

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

http://p.cartoux.free.fr/
http://www.domainedemontvac.fr/
http://en.wikipedia.org/wiki/Sablet
http://en.wikipedia.org/wiki/Terroir
http://en.wikipedia.org/wiki/Biodynamic_agriculture


Tuesday:
We head to the Medieval city of  

Cairanne, historically famous as 

the home of  the Templars and 

later the Knights of  Malta. 

After lunch in one of  the local 

bistros recommended to us by 

Bruno and Vincent Delubac, 

we will head over to the 

delightful brothers’ vineyards at 

Domaine Delubac. The 

brothers are the fourth 

generation at the Domaine, 

Bruno being responsible for the 

vineyards and Vincent the wine-
making. Together, they produce some of  the most robust juice in the Rhone 

Valley and when they aren’t making their own wines, some of  their grapes are 

sold to prestigious wineries like Domaine E. Guigal and Maison Tardieu-

Laurent. After an extraordinary tasting with the very humorous brothers, we 

can stroll through the picturesque village of  Cairanne before heading home for 

a relaxing evening at the Chateau. Open Dinner Plans.

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

http://www.chateauneuf.dk/cairanne/en/caen10.htm

http://en.wikipedia.org/wiki/Cairanne
http://www.chateauneuf.dk/cairanne/en/caen10.htm


Wednesday: 
We journey to Uzès, the city of  

“Art and History,” built 

during Gallo-Roman times. We 

will arrive early to go to the 

open air market, renowned 

throughout France for some of  

the most amazing selection of  

food as well as regional textiles. 

There we can explore and select

fresh ingredients for our next  

4-course dinner at the Chateau

(included). That afternoon, we 

will lunch at a restaurant 

recommended to us by the sisters 

of  Domaine La Rocaliere

(optional) before heading over to 

meet them. Much like the filial 

team from the day before, 

Séverine manages the vineyards 

and makes the wine, while her 

sister Mélanie handles the com-

mercial and administrative 

aspects of  the Domaine. 

Together, these two sisters 

make some of  the most 

elegant and impressive wines 

of  the region. Their Tavel

rosés are very highly esteemed 

and their white and red Lirac

wines are simply exquisite. 

http://en.wikipedia.org/wiki/Uz%C3%A8s

http://www.domainelarocaliere.com/

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

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

http://en.wikipedia.org/wiki/Uz%C3%A8s
http://www.domainelarocaliere.com/
http://en.wikipedia.org/wiki/Tavel_AOC
http://en.wikipedia.org/wiki/Lirac_AOC


Thursday:
We finish the last 

day of  our tastings 

with a visit to 

Langlade, home to 

one of  France’s 

master winemakers, 

Remy Pedreno, of  

Roc D’Anglade. 

After having lunch at one of  the local bistros he frequents (optional), we will 

see his Domaine and taste through his incredible selection of  world-renowned 

wines. In 1999, Remy produced his first vintage and through sheer intuition 

and skillful winemaking he has returned the wines from Langlade to their  

former glory (having once had a reputation comparable to the wines of  

Burgundy and being found at the table of  Louis XIV in Versaille). Now his 

wines, still classified as Vin de Pays,

can be seen on wine lists on many of  the 

best restaurants in the world. Afterwards, we 

will spend the afternoon in the ancient city 

of  Arles, most famous as being home to 

Vincent van Gogh, who created over 300 

paintings there. We can visit some of  the 

many historic monuments, including the 

St. Trophime Church and the Arles 

Amphitheater. 

After a great day of  touring, we will 

stop off  in the village of  Garons for 

an inimitable culinary experience at 

the 2-star Michelin restaurant 

Alexandre, run by renowned chef  

Michel Kayser (optional). 

http://www.rocdanglade.fr/

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

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

http://en.wikipedia.org/wiki/Church_of_St._Trophime

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

http://www.michelkayser.com/

http://www.rocdanglade.fr/
http://en.wikipedia.org/wiki/Vin_de_pays
http://en.wikipedia.org/wiki/Arles
http://en.wikipedia.org/wiki/Church_of_St._Trophime
http://en.wikipedia.org/wiki/Arles_Amphitheatre
http://www.michelkayser.com/


Friday:
For our final day, guests may 

choose to lounge about the 

Chateau and enjoy the peace and 

luxury of  our surroundings or 

head off  for a day of  sight-

seeing in Avignon, the “City of  

Popes.” Some great sights that 

can be enjoyed in this beautiful 

and ancient city include the Pont

d’Avignon, constructed between 1177 and 1185, of  which only a portion 

remains. Another site not to be missed is the Palais des Papes, home to the 

six papal conclaves from 1334 to 1394 and one of  the largest, most impressive 

Gothic buildings in all of  Europe. Others may wish to spend their last day 

exploring the many shops and antique stores. Either way, we will reconvene 

in the evening at the Chateau to either relax poolside with our many left-overs 

and bottles of  wine or dine out at one of  the local restaurants for one final 

celebratory evening together. Open lunch & dinner plans.

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

http://en.wikipedia.org/wiki/Pont_d%27Avignon

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

Saturday:
We will check out of  the Chateau de Mazelle. After warm farewells, breakfast, 

and maybe a final dip in the pool, Ryan will transport you to the train station in 

Alès for your journey on to your next destination.

http://en.wikipedia.org/wiki/Avignon
http://en.wikipedia.org/wiki/Pont_d'Avignon
http://en.wikipedia.org/wiki/Palais_des_Papes


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: 
Saturday June 7th- Saturday, June 14th, 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.) 

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

Balance due by March 1st, 2014 


