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Les Sources retain their Michelin Keys:

"The Art of the Vine” honored by the Red Guide

The Michelin Guide has just unveiled its 2025 Michelin Key Hotels Awards, celebrating
the world's finest hotel experiences. Presented for the second time, the Keys confirm the
excellence of Les Sources: 3 Keys for Les Sources de Caudalie, recognizing an
‘extraordinary stay’, and 2 Keys for Les Sources de Cheverny, awarded for an

‘exceptional stay’.

These Keys honor properties that offer far more than just a stay: the perfect combination of
excellence in architecture and interior olesign, the quodity and consistency of service, a
distinct personqlity and character, true value for money, and a meotningful contribution to

the environment.

At Les Sources these distinctions
embocly a singulctr philosophy:
“The Art of the Vine’, born
from the meeting of the land,
wine, and the French art of

living.

Founded by Alice and Jéréme
Tourbier, Les Sources has
embodied, for more than

twenty vyears, an ideal of

hospitality built around five
core values: well-being, generosity, authenticity, emotion, and excellence. Each property is

conceived as a living place — unique, vibrant, and deeply rooted in its terroir.

"These Keys above all recognize a way of welcoming, a genuine commitment to our guests

and to our environment,” explain Alice and Jéréme Tourbier.
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This new selection highligh’[s the
continuity of an adventure driven
by passion and the desire to promote
wine tourism in the world's most
beautiful vineyard regions. After the
Bordeaux vines and the gentle
landscapes of the Loire Valley, Les
Sources Collection is preparing to

open a new chapter in March 2026

with Les Sources de Vougeot, in the \
very heart of the Céte de Nuits. This third property, set Wl’fhm ’fhe former residence of the
Abbots of Citeaux, the ‘Chéteau de Gilly’, will celebrate Burgundy through its grands crus

and remarkable historical heritage.

In 2027, a fourth property in Alsace will join this constellation of exceptional destinations,
all guided by the same promise: to offer places where nature inspires, where the French art

of living connects, and where emotion leads the way.
About:

Les Sources de Caudalie:

Les Sources de Caudalie, a "Palace of the Vines” set amidst the grounds of Chateau Smith
Haut Lafitte, offers a complete escape in the heart of the Bordeaux terroir. With 40 rooms
and 21 inclividuaﬂy designed suites, the two-Michelin-starred restaurant La Grotnol‘\/'igne,
the country inn La Table du Lavoir, and the gourmet deli and wine bar ROUGE, the entire
hotel is dedicated to the “art of the vine." A Vinothérapie Spa completes the experience,
offering unique treatments that harness the hydrqfing, anti-aging, and antioxidant virtues
of the grape. Guests can enjoy a wide range of activities both on the estate (indoor and
outdoor swimming pools, farm and Vege’fqble garden, cooking classes, wine tastings, sports
activities, and sessions with a personcd coach..) and Jtl’nroughouf the beautiful Bordeaux

region (visits to wine estates, excursions to Bordeaux, the Arcachon Bay, Saint-Emilion, and

more).
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Les SOUIC@S cle Cheverny:

In the heart of the forests and vineyards of the Loire VOLHey lies Les Sources de Cheverny,
a peaceful hamlet where the French art of living meets the serenity of nature. Dedicated to
this refined way of life, the hotel features 49 rooms and suites spread across six buildings:
Le Chéteau du Breuil, La Maison des Fleurs, La Maison des Fruits, La Grange aux Abeilles,
Le Baron Perché and Le Hameau du Marais. Two restaurants celebrate the bounty of the
Loire Valley and its fresh, seasonal produce. Le Favori offers a Michelin-starred dining
experience, while L'Au]oerge serves a more traditional cuisine, accompqnied by an extensive
wine list, including La Grand Vigne - the property’s own vintage, whose vines grow on
the estate and can be admired from the rooms. At the Spq by Caudalie, ’[herqpis{s deliver
unique treatments using grape seed extracts known for their antioxidant and anti-aging
properties, for a true moment of well-being. Nestled within 45 hectares of woodland, this
restorative retreat offers a bucolic escape in a region steeped in history, just two hours from
Paris. On-site and nearby, guests can enjoy a wide range of activities: visits to the Loire
Valley Chéateaux, cycling, tennis, horseback riding, wine-tasting workshops, and golf

courses waiting to be explored.
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