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“La Bouitte … or a family adventure which has become a saga! Year after year, in complete discretion, René and Maxime 
Meilleur – a father and son partnership – have forged a restaurant with a rare genuineness, a superb ode to the Savoy. 
Each ingredient has its place, cooked to perfection, with no excess. The dishes, overflowing with original aromas, exude, 
just simply, happiness.” 

(The 2018 Michelin Guide)

“René, the father, and Maxime, the son. A pair of Bests*, simply the Best. An exceptional combination, a yin and a mountain 
yang that expresses the soul of a“terroir” and the quintessence of a passion.
On the ying side, excellence begins with scrupulous attention to the product and its environment. An attention that, for 
René, is based on firmly established rituals: “I go to pick herbs and berries, every morning, when the season allows”.
Yang side, and because wisdom without passion would be less enchanting, is Maxime. Enthusiasm, envy and pleasure: 
“intelligent but understandable cooking.” Here, everything is imagined as a family, since both mother, daughter and son-in-
law work together both in the dining room and in the management. As often in the Savoy, La Bouitte is above all a story of 
men. You should also know that you can stay the night. In a adjoining chalet, eight bedrooms and seven suites await you, 
all decorated with the latest mountain chic. A real cocoon! 
*Best = Meilleur translated into English !

(The 2019 Michelin Guide – Restaurant classification : 3 stars and 3 red forks - Hotel classification: 3 red lodges).

RESTAURANT RENÉ & MAXIME MEILLEUR
HÔTEL & MOUNTAIN NATURE SPA LA BOUITTE
“MEILLEUR NATURE” COSMETIC RANGE
Hameau de Saint Marcel 73440 Saint Martin de Belleville

Tel : +33 (0)4 79 08 96 77
info@la-bouitte.com
www.la-bouitte.com
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LA BOUITTE’S OENOLOGICAL EVENINGS
UNIQUE EVENTS, NON-REPRODUCIBLE AND OFTEN TRULY OVERWHELMING

Since the initiative“Les Vins au sommet” organised by La Bouitte in 2004 and 2005, we know that food & wine tastes best in the mountains. 

The passion for wine has been part of the Meilleur family’s life for over 40 years, which explains why La Bouitte has one of the best cellars in 
the Alps (1200 references). 4 decades of research, meetings over many vineyards. Naturally, the desire was born to create events which would 
be incomparable experiences, real culinary and oenological journeys, and a laboratory of ideas to imagine the future. 

For the last 6 years, once a month (5 evenings in the winter and 3 in the summer), La Bouitte gives“carte blanche” to an exceptional wine 
grower, who gives a magical interpretation to his unique and sophisticated“terroir”. The challenge is to convince the wine grower to 
offer guests 7 to 10 wines which have marked his life, and about which there is a real story to share (specific climatic conditions, a stylistic 
evolution of the Domaine, a miraculous wine that has only been produced once). Certain bottles can even be considered a little bit of 
France’s historical heritage. By their rarity and their venerable age (regularly vintages back to the 1930s), these evenings are a unique 
opportunity of a lifetime to taste these wines. And even though their prices are stratospheric, La Bouitte has chosen to offer them free 
of charge to guests, so that these evenings are accessible to everyone.

Every evening is a meeting at the summit which necessitates up to 4 years preparation. Once the list of wines has been finalised, the real work 
of René and Maxime Meilleur starts. The aim is to give the wines and the cuisine a superior, unexpected dimension, with the fusion of 
two complementary creative and artistic approaches, which reinforce and pull together mutually. How can a wine be transcended, 
lengthened by a culinary composition and visa versa? Fusion, dialogue or confrontation of the elements will follow each other with each 
different food-wine associations. 

The Chefs create the dishes to order, often for the first time, sometimes based on products that aren’t even part of their repertory. This 
is why these evenings are a real laboratory of ideas. Participants live a real-life experiment. The kitchen and restaurant teams are like 
tightrope walkers: on a wire, in the quest of the ultimate emotion. And certain creations, certain food/wine associations ring out like 
revelations and become future“classics” of La Bouitte, after a supplementary time to mature.

Guests realise that they participate in a creative act. From 19h30 until often late at night, they have the rare opportunity to talk directly 
and in a personal way with one of the most successful winemakers in the world, who transmits his passion as he passes from table to table 
changing his approach to adapt to the different profiles of the guests. The Chefs explain how they imagined their menu. Well-known wine critics 
(Michel Bettane, Bernard Burtschy, Orianne Nouailhac, Marc Lagrange) also join in these exchanges.

The ambience is relaxed and warm: is it a privilege to share this out of this world and out of time happiness. These evenings delight not 
only the enlightened amateur, who has travelled 2000km to taste the wines of which he has dreamt for such a long time, but also beginners 
looking for a emotionally rich experience. All the participants (including about forty guests) know that it isn’t just“one more event”, but a 
suspended, unique moment that will potentially mark their life. When the magic operates, these evenings, by definition non-reproducible, 
create relationships and unforgettable memories. It is not surprising that the guests are more and more loyal, with some even attending almost 
all the rendez-vous.
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Programme of the summer 2019 oenological evenings
FRIDAY 28TH JUNE 2019 : CHÂTEAU PIBARNON (BANDOL)
Overlooking the Mediterranean and undulating over hills covered with olive trees, cypresses, mulberry trees, oleanders, pines and oaks, the 
vineyard of Pibarnon is a real dazzle for the eyes, a small paradise in Provence. It must be said that the estate has a very particular geology with 
blue marl, a rare phenomenon that is found at Pétrus or Yquem, which helps to give wines a real elegance and subtlety of tannins.

9 wines are offered to guests with 3 u, including the Nuance 2016 gourmet rosé (a reference on the Mourvèdre grape), the rare Henri-Cath 
2012 magnum, and the famous and very complex Bandol red 1990 which will close a vertical including 2013, 2010 and 1998.

WEDNESDAY 17TH JULY 2019 : CHAMPAGNE G. H. MUMM
If this old House dating back to 1827 enjoys a strong reputation, the aim of the evening is to introduce our guests to the confidential collection 
of RSRV created since 2016, and reserved for Michelin-starred tables and the most faithful enlightened amateurs. It is the private cellar of the 
House, which is only open to the initiated. The Blanc de Blancs, created on Cramant, is one of the glories of the House. 

A crystalline wine, with notes of white flowers and great finesse. We will discover it in a 1953 vintage magnum! The magnum “Cuvée R. Lalou” 
1999 will also be a highlight, with its bewitching and enveloping aromas of acacia and honey. As well as the 1990“Collection du Chef de Caves” 
on a solar year reaching its maturity.

TUESDAY 6TH AUGUST 2019 : DOMAINE DES ARDOISIÈRES (SAVOY)
This is geographically the nearest vineyard to La Bouitte. But especially one of the most exciting in the Savoy. From its birth under the 
leadership of Michel Grisard (who was driving the project for the first 10 years), Les Ardoisières created cuvées of great expression, favouring 
the completion of grape varieties, low yields, and sculptured viticulture. Heroic work as both slopes are very steep (up to 70%). 

Brice Omont, an agricultural engineer from Champagne who arrived in 2003, has managed to perpetuate this adventure, develop the vineyard (grown on  
13 hectares biodynamic - organic certification since 2008) and to create some of the most accomplished wines in the mountains. The “Clay” 
cuvée unifying and singular, quickly found its place in gastronomic restaurants. We go up a notch with “Schiste” and “Quartz” in white and 
Amethyst (Mondeuse and Persan) in red, which combine, with joy, plenitude and subtlety.

Vignes du château de Pibarnon 
dominant la Méditerranée
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