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FROM FATHER TO SON, THE HEART OF THE SAVOY



“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).
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OENOLOGICAL EVENINGS, WINTER 2019-2020
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. 

Since 2012, 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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Pomerol Château L’Evangile (2006), with incomparable sap, charming and deep, and finally Château Rieussec ( R of Rieussec 2018, a confidential 
dry wine with aromas of white flowers, and the great Sauternes 1997 with symphonic liquor and roast).

WEDNESDAY 5TH FEBRUARY 2020: CLOS MONT OLIVET (CHÂTEAUNEUF DU PAPE)
Here is one of the greatest wines of the South of France, and one of the most confidential. For decades it has magnified the art of blending 
“terroirs” and the 13 grape varieties of Châteauneuf du Pape. The last vintages are masterful with superb touches of mouth. Future mythical 
wines! The bouquet and the material are distinguished, recognizable by their inimitable scent of noble olive. They express a Provençal soul 
through France’s most northern Mourvèdre. But also the subtly spicy (southernmost expression of Syrah) and voluptuous (majestic Grenache) 
character of the Rhone Valley.

The wines gain considerably in complexity and aromatic spectrum with ageing. It will be wonderful to discover the pureness, brilliance and 
precision of recent vintages: in white a 2018 magnum, in red the sublime Cuvée du Papet 2016, and Clos 2007 in a magnum which is just 
beginning to reveal the greatness of this vintage. Then to savour rare fully matured bottles: in white, a 1998 magnum, in red a Cuvée du Papet 
2000 and 1999 magnum, then a graceful Clos 1985 and an extraordinary Clos 1978 both in magnum. At 30 or 40 years of age, unsuspected 
worlds open!
The food and wine marriages will offer an almost infinite potential, as there is so much correlation between the delicate and gourmet cuisine of 
René and Maxime Meilleur, and the finesse, nuanced and unfathomable side of Clos Mont Olivet.

WEDNESDAY 18TH MARCH 2020: CHAMPAGNE PHILIPPONNAT
Too many amateurs think of Champagne as an aperitif, a festive nectar, and forget that it is above all a wine to be drunk during meals, offering 
multiple possibilities for a great Chef. La Bouitte continues its mission of transmission to its guests, by designing a tasting menu with one of the 
most fascinating and secret elite Champagne houses.

After tasting Royale Réserve Non Dosé, Grand Blanc 2008 and Blanc de Noirs 2012 both in a magnum, Charles Philipponnat will share a 1522, 
named after the origins of the Domaine: Grand Cru 2004, and rosé 2003. Then he will introduce us to the mysteries of Clos des Goisses, 
dominating the Marne at Mareuil-sur-Ay: 2005 in a magnum, 1993 “LV” disgorged in 2018, and another great vintage, which will be revealed at 
the last moment. This is one of the most enigmatic and “winey” lands in the region. South facing, in one whole parcel and enclosed by walls, it has 
slopes up to 45 °. This wine exudes unfathomable scents of tobacco and flint. Its body is almost oily, and its length in the mouth is impressive. 

Oenological evenings’ programme, winter 2019-2020
TUESDAY 10TH DECEMBER 2019: DOMAINE GAUBY (ROUSSILLON)
In the Commune of Calce, situated to the west of Perpignan, Gerard and his son Lionel have raised the Domaine Gauby up to the highest level 
of Roussillon wine. The way they cultivate their land, using agrobiology, poly-culture and agro-forestry, is an example to many, and well beyond 
their Mediterranean territory. They have the rare vision of a global ecosystem that they are continually shaping. By intuitively respecting their soil,  
in promoting natural growth and interactions, they form an authentic duo of artistic craftsmen, one which disrupts our certainties and promises 
wonderful, original wines. Intense wines with a ripe southern fruit, but also with great purity and delicacy. Wines evoking energy, inspiration and 
freedom. Turning away from the constraint of “appellations” in order to better express the potential of their terroirs, they plant late-season varieties 
with lower density ones like the Tourbat, by planting trees between every 4 to 7 rows of vines. And also paying special attention to water management.

During the evening, Lionel Gauby will share 9 of the most exciting wines in the Domaine’s history. In white, Vieilles Vignes 2002, Coume Gineste 2017 
and 2008 (mineral, complex, fine and deep), as well as a very original fermented wine with its orange colour: Roque 2011. A superb Muscat vinified like 
a red, in a complete harvest, racy and with a remarkable tensity. In red, the prestige vintage Muntada will be available in 3 vintages: 1997 (all finesse), 
2008 (quite fresh but very dry) and 2014 (a year that was often cloudy with cold light which has produced a future mythical wine, floral, marine, with a 
dizzying elegance, and a masterful length). Then a rarity: Foun 2011, only 1000 bottles produced from Carignan over 120 years old on these limestone 
marl soils. And to conclude, a late harvest 2007, raised over10 years without filtration, which has yet to be marketed (700 bottles to come).

WEDNESDAY 15TH JANUARY 2020: CHÂTEAU LAFITE ROTHSCHILD (PAUILLAC, BORDEAUX)
This is a real privilege, and a memorable event in perspective. For the first time in many years, Château Lafite Rothschild, the most famous 
Pauillac in the heart of the Médoc, is organizing an important tasting at a Michelin-starred restaurant in France. And will share some of its best 
wines (2004, 2000, 1989 and a 4th vintage part of the magnum vintage legend). On a chalky base differentiating it from its illustrious neighbours, 
and marked by its footprint of more than 90% Cabernet Sauvignon, Lafite Rothschild is sublime by its subtlety, its natural race, its notes of cedar 
and graphite, or even pencil lead , which develop after more than 15 years of ageing. Immense wines, unfathomable and meimpenetrable.
Four other remarkable wines, owned by the Rothschild family, will complete this exceptional programme: Pauillac Duhart Milon (Magnum 2009), 

The Pinot Noirs are both very ripe and mineral, thanks to the proximity of the chalk. At the heart of this so typical “terroir”, we will have the 
privilege of tasting Les Cintres 2009, a rare vintage (2000 to 3000 bottles depending on the year): a concentration of intensity, vigour and depth. 
And we will finish with a Marc de Champagne from Clos des Goisses, distilled in the spirit of a grappa. An exceptional programme!

WEDNESDAY 22ND APRIL 2020: CHÂTEAU DES BACHELARDS (BEAUJOLAIS – SOUTHERN BURGUNDY)
Here is one of our favourite subjects from recent years: the renaissance of the Château des Bachelards. This estate, which benefits from a 
unique heritage of vineyards on Moulin à Vent, Saint Amour and especially Fleurie, was created by the Benedictine monks of Cluny from 1100. 
The wall-enclosed parcel (1ha and 80 ares) adjoining the Castle - with century old vines - offers, in addition to the region’s own pink granite, 
precious blue marl. A rare natural treasure, found at Pétrus, Yquem or Pibarnon, and which contributes to a delicacy of tannin and a true 
aesthetic dimension. Alexandra de Vazeilles acquired the Château in 2014, converted it into biodynamics in 2015 and made every effort to make 
it a real nugget. Progress has been dazzling. The rare prestigious Le Clos wine (3000 bottles in 2015 and 1600 in 2016), aged only 24 months, is 
a generous, full-bodied, gourmet wine in its first vintage (evoking a Côte Rôtie), and delicate, suggestive in its second (sending us into a Burgundy 
universe). We could never have imagined a Fleurie wine with such a long finish in the mouth, such a momentum and such energy. This evening 
will be the perfect opportunity to understand why the greatest wines of Beaujolais were so well thought of until the 1970s, exceeding in value 
many of the famous Côte de Nuits wines.

Information & bookings: +33 4 79 08 96 77 - info@la-bouitte.com. The evenings begin at 19h30. Participation: 290€ par person all inclusive. A large 
amount, and often all of the wines are offered by the Domaine. The evening includes 2 appetizers, a starter, a fish course, a meat course, cheese, a  
pre-dessert, dessert and “mignardises”, as well as all wine, water and coffee / tea.
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