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[es Sources de Caudalie, 30 minutes away from Bordeaux, among the
Vineyqrds of Chateau Smith Haut Lafitte, is the perfecf plqce to organize your

meeting venues in a beautiful environment.

The attentions of a Palace, the warmth of a fqmﬂy home.

The luxury and comfort of a Palace in the heart of Vmeyqrds,
40 rooms et 22 suites in a warm and elegqnf thosphere,
3 restaurants for a variety of pleqsures.
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Information and booking

+33 (0)5 57 838372/ +33 (0)5 57 83 8375
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qu delegoﬁ[e

° The meehng room enfirely equiped and mineral

waters
. Coffee breaks in the morning and the afternoon

e  Lunch at one of our % restaurants, drinks included

OUI dQY delegcﬁ[e are QlSO avqﬂable on a hQH-de.

b SN

At ROUGE, the wine bar-fine grocery
HQH—&QY from 95€/pers, water and coffee included.
Full day from 110€/pers, water and coffee included.

At La Table du Lavoir, the bistro-style
Half-day from 130€/pers, water, wine and coffee included.

Full day from 145€/pers, water, wine and coffee included.



Residential seminar

Take Q&Vanmge of the enchanhng setting of Les
Sources de Caudalie to bring your staff J[ogeﬂqer in the

heart of our Vineyards.

We offer a day delegcﬁfe, to which we add dinner in
the restaurant of your choice, a nighf in our Palace des

\/ignes and breakfast.

This offer can be enhanced with activities to suit your

needs Ctrld H’l@ program Of your event.

We give you ideas for activities and team buﬂding on

page 14




OUR OTHER SPACES

Capacity :
- 10 seats
- 20 secﬁfs/stqnding

- 30 stqnding plqces

Capacity
- 10 seats
- 20 seafs/standing



OUR MEETING ROOMS

Capacity :

-« u » shaped : 22 places
- Class : 20 places

- Theater : 50 places

Capacity :
S «u > shqped - 29 plqces

- Class : 18 places
- Theater : 44 places

Capacity :
- «<u» Sthed 16 plO.CQS

- Class : 16 places
- Theater : 30 places

Les Tonneliers
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62 ROOMS AND SUITES

with and authentic charm

All the rooms and suites of Les Sources de Caudalie
offer a personcﬂized decora’rion, and the comfort of a

S-star hotel.

All our rooms and suites overlook the estate's garolens
or vineyards.

Most also have an outdoor area.

Breakfast per person 35¢€




3 RESTAURANTS, 3 EXPERIENCES
LqGrom_ol'Vigne E{B E{B

Inspired by 18th century ornamental greenhouses, the
restaurant La Grqnd'\/igne offers you a trip into Terre

de Vignes as a return to basics.

Exqmple Of menu.:

e Brittany bngousfine au naturel (tartare), olive oil,

yuzu juice, lime microplctne sauce

*  Pecten Maximus from diving, just seared and with
mofher—of—peaﬂ, contised with Dordogne black
truffle

. Meringue, citrus fruit and sea fennel

From 80€ per person, including 2 glctss of wine
Unique menu for all guests.
Privatization of the restaurant from 21 guests.

Up to 38 plotce settings.



3 RESTAURANTS, 3 EXPERIENCES
La Table du Lavoir

La Table du Lavoir serves dehcious, unusuoﬂ, bistro—style
food with the finest seasonal producfs. In the 19th century,
winegrower's wives would come here to use a wash
house that has since been rebuilt stone ]oy stone. Meat
roqsﬁng in the huge period fireplotce releases delicious
smells while clients read menus written on antique

1Qundry beaters.

Exqmple of menu:
i Chestnuts velouté, meHingly soft butternut squash
*  Roasted hake, bergqmof orange juice, cqbbqge

. [Lemon meringue pie on shortbread biscuit

85€ per person

Menu in 3 steps, with a cocktail,
wine pairing, water & coffee.
Unique menu for all guests.

Up to 40 guests.
Please be informed that La Table du Lavoir cannot be privoﬁfized.




3 RESTAURANTS, 3 EXPERIENCES
ROUGE

Try the best South-West producfs with Bordeaux
wines quite simply. At the bar, comforfcdoly seated in
the armchair on the brge sunny terrace and discover
the wealth of local producfs. No red on the walls, the

bottles of wine decorates them.

Example of menu:

e Confit tomatoes houmous, confit lemon, griﬂed
peanuts from Aquitaine

*  Chicken supreme, chicken sauce and cep crumble

o Cooked pork meats plcﬁfe

o Dessert of the day

From 45€ per person
Plates to share, with water & coffee.
Up to 44 covers indoors and around 30 on the terrace.

Privatization from 25 guests.




T S e
FQ'«;“‘O’

Cap®




Cooking class - La Grand Vigne

Join the team of Nicolas Masse, the Chef of the

restaurant La Grqnd'\/igne, which has maintained its
second Michelin star since 2015. He will welcome you
for 2 hours in his school ki’[chen, where you will learn
how to prepare a dish based on a theme produc’[.
During the course, you'ﬂ learn the tricks of the trade
and rediscover the pleasure of cooking ]oy selecfing the
healthiest ingredienfs. A fun group activity for

beginners and experienced cooks alike.

115€/ person
Maximum 10 people.
Subiect to availability of our Chefs.




Wine tasting workshop

During this Workshop, led by one of our sommehers,
ask a wine service specicdist all your quesﬁons. You'll
learn in what order to serve your grands crus, at what
temperature, how to choose between decqnhng and
decqnfing, and what tips to follow for the best food
and wine pairings. Finqﬂy, you'ﬂ exercise your sensory
faculties: sight smell, taste and touch. You'll learn the

key Vocqbulary, making tasting an easy game.

Tasting of 3 Prestige wines Champagne tasting
Price: €120/person Price: €115/person

Maximum & people
Subject to Qvaﬂabihty.




Visits at Chateau Smith Haut Lafitte

Private tour of Chateau Smith Haut Lafitte, Grand Cru
Classé de Graves

Wine lovers, we'd be dehghfed to show you around
the cellars of Chateau Smith Haut Lafitte and let you
taste the latest vintages from our estate. This 1 hour 15
minute tour includes a visit to the white and red wine
cellars, the vat room and the cooperage, opening up
"the gates of pqradise” for you! The tour ends with a

tasting of the chdteau's first 2 wines.

€8 5/person

Masterclass
This Workshop highhghts the estate's phﬂosophy, its

values and its passion, which is renewed from Vinfage
to vintage. An excepﬁonql vertical tasting of 5 wines
(including 2 whites and 3 reds) will complete your
immersion in the history of the chdteau, foﬂowing a
private tour of our cellars and winery. lTasting: 2 wines

from our cuvées Chateau Smith Haut Lafitte, Grand

Cru Classé.
£950 for a group of 110 8

people.




Spor’[ and wellness

Sports coaching

Our coach ]uhen is available for a tailor-made session.
Active Walking, running, cychng, fitness, muscle-
buﬂding, tennis 1essons, ]uhen can OtdOth[ to your every
need. He can also suggest a 2-hour hike through the

vmeyards to visit the region's great ch&teaux.
Prices on request

Yoga or meditation classes

For our Yogi customers, we offer yoga classes on
request. Our teachers ~will guide you Jthrough your
practice, whether it be Vinyasq, Ashfqnga, Hatha or
many others. Exper{s in mindfulness meditation, Jthey
will take you on a journey of relaxation and inner
calm.

Prices on request







11 ROOMS & SUITES

At a mile from Les Sources de Caudalie

The buﬂding has been 1ovingly restored: authentic
features remain, cqrefuﬂy combined with the
owWner s signature interior design inspired by the
history of the Aqui’rqine region and local wine
trade, J[hrough intriguing  antiques, traditional

materials and local fabrics.

Enjoy the cosy yet elegan’[ Qfmosphere, created

with the feehng of hving well instilled throughout
and appreciate a delicious breakfast in the reception
room on the ground floor .

The idyﬂic environment promises you unforgeﬁable
walks and discoveries.

Rates on demand




PRIVATIZE CHATEAU LE THIL

An excephonql mansion

MO_kQ Chétequ L.@ Thll your home fOI a Week—

end or a seminar...

Extend your event with a Grands Crus tasting,
a gqla dinner or a peaceful nighf The hving
rooms, the 1l rooms and suites and the secular
park will allow you to combine work and
relaxation in the most pleqsant Way'...

Rates on demand




Les Sources de Caudalie

Chemin de Smith Haut Lafitte
33650 Bordeaux-Martillac

T +33% (0)5 57 838372/ +33 (0)5 57 838375

commercicﬂ@sources—caudqhe.com

seminaire@sources—cqudqhe.com

WWW.SOUI’C@S-CO.UdO.h@.COI’I’l

GDS Codes:

Amadeus (1A) = YX : BODSCL
Apollo/Galileo = YX : 18506
Sabre (AA) = YX : 48502
Worldspan (IP) = YX : BODSC
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