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Four-Hands Dinner at La Grand'Vigne 

Jan Hartwig – Nicolas Masse 

 
As part of Momentum, the international initiative imagined by Les Grandes Tables du 
Monde, La Grand'Vigne at Les Sources de Caudalie will host an exceptional dinner 
bringing together two leading figures of European gastronomy: German Chef Jan 
Hartwig and Chef Nicolas Masse. 

On 13 April, in celebration of the International Day of Gastronomy, 19 dinners will be 
held simultaneously across 13 countries. For the first time, member chefs of the association 
were paired by random draw, encouraging unprecedented encounters and creative 
dialogue between culinary cultures. Conceived as a collective momentum, Momentum 
celebrates haute cuisine in motion, nourished by exchange, excellence and openness. 

Within this international framework, Jan Hartwig will be the guest of Nicolas Masse at 
La Grand'Vigne for a unique gastronomic encounter in the heart of the Bordeaux vineyards. 
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The Meeting of Two Culinary Worlds 

On Monday 13 April 2026 at 7.30 pm, Jan Hartwig will be welcomed at the two Michelin-
starred restaurant La Grand'Vigne, nestled among the vineyards of Martillac. 

For this unique evening, the two chefs have created a six-course menu structured as a 
balanced dialogue: three creations by Jan Hartwig and three creations by Nicolas Masse. 
This format allows each chef to fully express his culinary identity, in a subtle conversation 
between the contemporary German scene and the terroir of Pessac-Léognan. 

For the occasion, Château Smith Haut Lafitte will partner with the dinner to craft a 
bespoke food and wine pairing. Each cuvée will be selected to accompany the six sequences 
of the menu and enhance the experience, in close dialogue between cuisine and vineyard. 

About Jan Hartwig 

Jan Hartwig is one of the most emblematic chefs of the German gastronomic scene. 
Founder of Restaurant JAN in Munich, he develops a three Michelin-starred cuisine 
renowned for its precision, aromatic intensity and absolute rigour in product selection. 

Trained in leading European establishments, he has built a distinctive culinary identity, 
combining classical mastery with contemporary creativity. His cuisine stands out for the 
clarity of flavours, the depth of sauces and a refined aesthetic, all in the service of a 
memorable experience. 

Àbout Nicolas Masse 

Executive Chef of Les Sources de Caudalie, Nicolas Masse leads La Grand'Vigne, a 
restaurant awarded two Michelin stars since 2015. Under his guidance, the establishment 
earned its first star in 2010 and its second in 2015, recognising the consistency and excellence 
of his work. 

His cuisine is deeply rooted in the wine-growing terroir of Pessac-Léognan. Inspired by the 
surrounding nature and the vine, he composes his menus as a winemaker blends a great 
vintage, seeking to capture the essence of the terroir in every dish. His eco-responsible 
commitment, his close relationships with local producers and the kitchen garden on the 
estate nurture a precise, elegant and sincere gastronomy. 

Practical information 

Date: Monday 13 April 2026 
Time : 7.30 pm 
Venue : La Grand'Vigne, Les Sources de Caudalie Chemin de Smith Haut Lafitte – 33650 
Bordeaux-Martillac 
Price: 360€ per person – six-course menu including wine pairing 
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Reservations: 
reservations@sources-caudalie.com 
+33 (5) 57 83 83 83 

Press contact: 
emmanuelle.gillardo@emma-lab.com 

 

A unique gastronomic event, under the banner of dialogue and excellence, in the heart 
of the Bordeaux vineyards. 


