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Once upon a time, there
was Les Sources...

Imagine a story born from a
dream: to create a universe enﬁrely
devoted to the passion for the vine.

It all ]oegcm in 1999, when Alice
and Jéréme Tourbier opened Les
Sources de Caudalie in Bordeaux.
On the fertile soil of the prestigious
Chéteau Smith Haut Lafitte, they
founded a unique hotel, which
Was immedicﬁrely acclaimed
for its pioneering cxpprocxch to
susfctinct]oﬂity. The Tourbiers have
only become more committed
over the years, and in 2020,
their dedication led them to open
a second gem, Les Sources de

Cheverny, in the heart of the Loire
chHey vineyqrcls

hotels amid the

French counfrysiole were conceived

These five-star

as fotmﬂy homes that combine
luxury, care for the environment
and wine tourism. Each property
in the Vineycxrd Hotels Collection
offers far more than just a stay: this
is a unique experience in the heart
of the most famous vineyards in
France. Here, in a setting respectful

of the ﬂourishing life all Qrounol,

guests can recharge, reconnect and
slow down, taking the time to live
in the moment.

Having conquere& Bordeaux and
the Loire VQHey, Les Sources is now
mqking a new home in Burgun&y,
in Gilly—lés—Cif@aux at the heart
of the Grands Cru vineyqrols of
the Céte de Nuits. Here, miolwoty
between Beaune and Dijon, Les
Sources de Vougeot is writing a
new chapfer of the story, taking
this passion for wine tourism to

new heighfs

Here, just like at Les Sources de
you find the

essence Of LQS SOUI’C@S cle Caudcﬂie,

Cheverny, will
with a fine—ohning restaurant that
celebrates gastronomic creativity,
a convivial inn ideal for spenchng
authentic time in great company, a
Caudalie Spq to relax and indulge
in a little self-care and, above all,
that ambiance that only the Les

Sources hotels know how to create.
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@ Lobby

@ Spa Caudalie

3 Le Bar du Chéateau

@ L'Auberge des Citeaux

® Le restaurant Le Clos de la Tour
© Salles de séminaire "Des Racines" et "Des Ailes"
@ Le Pavillon des Jours
L'Orangerie

® Acceés & la balade de La Vouge
© Le Moulin

@ Piscine

(1 Tennis

® Parking
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A rendezvous 1N

BUI@UHdY

Immerse yourseif in the ancient
su'.rrounciings of Burgunciy, with
its unique winernaking heriioge
that has formed the 1egendary
1c1ndscotpe over centuries of patient
effort. It is on this rich and fertile
terroir, with its excepiioncd
mystique, that some of the most
beautiful chcxpiers in the story of
wine have been written, enciowing
the region with a reputation that
resonates around the world.

Since 2015, the celebrated “climats
or plots that flourish along the Céte
de Nuits and the Céte de Beaune
have been listed as a UNESCO
World Heritage Site. This mosaic
of porceis of vineyard, each «
unique expression of the Pinot
Noir and Chqrdonnqy varieties,
produces some of the world’s
finest wines. Romanée-Conti,
Chqmboﬂe—Musigny, Montrachet
one legendary appellation follows
another otlong this wine route,
caHing to anyone who dreams
of tasting prestigious wines and
shotring unforge’riqbie experiences.

It is in the heart of this excepiional
terroir that Les Sources de Vougeoi

welcomes you to the Chateau
de Giﬂy, This former priory, now
listed as o historical monument,
was founded in the sixth century
as the retreat and workpiqce of the
abbots of Citequx. They were true
pioneers, piqying a major role in
the deveiopmeni of the Burgundian
vineyqrds, thanks in pariicuiqr
to the innovative Winernotking
iechniques ihey invented. In the
14th century, during the Hundred
Years War, the priory was
transformed into a chateau before
becoming, in the 17th century, a
sumptuous country house. The
iegotcy of its life as a monastery is
still visible, but those traces of the
past now coexist with a refined
and s’fyiish interior.

Alice and Jéréme Tourbier have put
their whole hearts into preserving
the spirit of this ploice and
ceiebrqiing its hisiory, while at the
same time ]oreotihing new life into
it. To achieve this, they once again
piqceci their confidence in architect
duo  Chevalier & Guillemot,
listed buﬂcling speciotlists who
previously worked on Les Sources

de Cheverny, ASL Architecture

has designeci the interiors with its
signature flair, creating a modern
aesthetic while subﬂy celebrating
the historic elements.

From the ancient moat to the
chcirrning old mill on the banks
of the Vouge River, Les Sources
de Vougeot promises a timeless
experience where every stone
whispers a story of the past, the
wind carries secrets from the
winemakers of yesteryear and the
passion for wine takes its truest
form.
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The spirit of a chéteau,
the charm of a
fqmﬂy horme

The chateau is a marvel - that is
obvious from the very first glqnce.
On one side, the gotrclens spreq&
out, in the classic French s’ryle
that existed here 1ong ago; on the
other lies the chctrrning viHQge
of Gilly—lés—CifeauX, encircled }oy
its historic moat: only ]oy crossing
the old chaw]oriolge can you reach
this majestic place and the church
nestled at its heart.

The Qpproqch to the chateau offers
a olelighfful surprise. Behind a door
that is surprisingly small, given the
imposing size of the building, lies a
spechculqr 1obby. This expansive
space, which was once the priory's
kitchen, has retained traces of its
past, incluchng the double fireplotce
and the origincﬂ basin. Between
the vaulted Ceihngs, hewn columns
and grcmcuy cu'ching Winclows,
history is seqrnlessly infegrctfed
into a décor that is nonetheless both
contemporary and sophisficotfecl.
Despife its impressive dimensions,
the room breathes an otfmosphere

of calm. The crackhng fire creates a
Welcoming cfrmosphere enhanced
by a décor that makes full use of
eleganf natural materials such as
Burgunoly stone and wood. Just
next door in the Chateau Bar, a
sumptuous interior in oleep green
velvet creates a cosy setting that is

ideal for sipping delicious cocktails.

Corridors  and  staircases tempt
the curious visitor: it would be a
plectsure to get lost here, otlfhough
in fact this is how you reach the
majority of the 49 bedrooms and
suites. Every step offers a new
chance to discover the inspiring
and subﬂy eleganf décor, which
harmoniously incorporates the
hisfory that these walls protect.
The combination is perfect: cream
tones and ceihngs with exposecl
beams in the French sfyle serve
as the perfect chkdrop for bold
contemporary touches - a stainless
steel table or a olesigner armchair -
that subﬂy cornplernent the period

wall hangings and fireplaces,
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Next, let yourseif succumb to
the charms and the specigcuicxr
proportions of the majestic Vigne
Rose Suite. Here, you will find a
richiy decorated coffered ceiling,
paintings and origingl historic
frescoes to Q(Jirnire, all ideqﬂy
cornpiernenied by the rncxgnificent
herringbone parquet floor, with
the hghi from the iqrge windows
giiding across it. This 1,130 sq ft space
is made even more enticing by a
private bar with a iqrge selection
of cocktails. The wvast bookshelf
iining the wall is filled with a wide
range of books ideal for curiing
up with in the comfortable iiving
room and escaping the real world
for a while. Finaﬂy, the bathroom
has been designed as a seamless
continuation of the bedroom, «
warm and intimate cocoon in
which to unwind while tqking full

degnigge of another set of views.

The tour continues with the
Orangerie, an enchcxn’ring setting
for breakfast, nestled beneath «
splendioi gigss roof. Artist Sophie
Esteve has pginied frescoes of
abundant nature that blend
seqrniessiy with the gardens, subﬂy
biurring the border between inside

and outside.

To reach them, leave the chateau
and walk over the bridge that
crosses the moat. From there, you
will see below the estate’s miniature
goats and rams, and you are
welcome to pay them a wvisit. You

2026

will also discover a verdant setting
where dozens of trees and bushes
frame vast ponds. The whole vista
is enhanced by cqrefuﬂy oiesigned
ﬂowerbeds, reminiscent of formal

French gqrdens.

Further on, a pool as long and
eieggnr as a swimming lane is
tucked away at the far end of the
estate, offering a refreshing oassis
on Burgundy's lovely summer
oicxys, Then there is the Vouge
River, rnegnoiering Jfhrough the
iqndscgpe, tempting you to take
a walk through the counfrysioie to
a ravishing little mill, transformed
into a speciqi suite overlooking the
water.

The former ouﬂouildings located
opposite the entrance to the
chateau are now the gastronomic
heart of Les Sources de Vougeot,
housing its two  restaurants:
L'Auberge des Citeaux and Le Clos
de la Tour. They are linked by Le
Cornptoir, an ideal spot for a gigss
of wine before lunch or dinner.
The qdjoining wine cellar is now
the home of the Caudalie Spq,
a genuine sanctuary dedicated
to wellness. Here, the twin poois
between the stone columns and
beneath the ancient vaulted ceihng
make a siriking picture.



The tour finishes with Le Pavillon
des Jours which, slighﬂy set back,
offers the ultimate intimate haven,
its several bedrooms boqsting
a superb view over the park's
centuries-old trees.
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The flavours of
Burgundy

At lunchtime or when it is time
for dinner, push open the door of
L'Au]oerge des Citeaux and let us
guicie you to your table.

The architecture of L'Auberge des
Clteaux is sirnpie yet weicorning,
with a rnctgnificen’r whi’fe—painied
frame enciosing a dining room
flooded with natural light thanks
to its large bay windows. The
design takes inspiration from the
style of a contemporary bistro, with
bcanueﬁes and mismatched chairs
around tables bare of tablecloths.
The ambiance is convivial and
cieliciously relaxed, with the floral
designs on the porceiain tableware
adciing an extra note of rural
charm.

In the kitchen, we find Chef Julien
Martin, who honed his expertise
at Les Sources de Caudalie
and Les Sources de Cheverny.
]uiien Martin is originctﬂy from
Burgundy, and the hornqge he
pays to his ]oirihplcxce is eniireiy
genuine: his cooking is authentic
and generous, capturing the spirit
of the region with a touch of bold
modernity. Let yourself be tempted
by brciising steak reimctgined as
boeuf bourguignon, slow-cooked
with patience and love, or fall

for a wversion of oeuf meurette
(eggs poqcheci in red wine) that
reinvents this starter, Jrrc1nsforrning
a classic of the region into an
unforgquble deiicacy. All these
dishes are perfecﬂy complemenied
by a welljudged selection of
Burgundy wines.

As soon as the fine weather returns,
the experience moves beyond the
walls, into the outdoors. L' Auberge
des Clteaux sets out tables on a
ravishing terrace that offers a
sublime view of the chateau. In this
bucolic setting, lulled by the genﬂe
Burgundiqn way of iife, guests are
encourqged to fuﬂy enjoy a meal
beside the coolness of a pretty

fountain.

Every detail tells the story of this
place’s rich history. The name itself
is a nod to the village and to the
illustrious Citeaux Ab]oey, which
was named for the ‘cistels' (old
French for reeds) that surround it,
as was the famous Cistercian Order
of monks.

It is the very soul of this land, its
gastronomy and its history, that
you are now invited to taste.



LES SOURCES DE VOUGEOT - Press kit

The contemporary soul of

eternal Burgundy

At Le Clos de la Tour, the fine-
dining restaurant of Les Sources
de Vougeot, every meal is an
immersion in an intimate and
timeless atmosphere

In this minimalist setting with its
monastic overtones, the lighting
has been designed to create a
chiaroscuro  atmosphere  where
light and shadow enhance every
detail, from the grain of the wood
to the marvels on each pla’fe. As
nighf falls, the historic tower that
gives the restaurant its identity
lights up, adding the final flourish

to this almost rnys’rical ambiance.

This name resonates like a promise
of authenticity, evoking the
excep{ioncd Burgundy vineyards,
where a ‘clos’ esignates a plot
of vines defined and protecfed by
drystone walls. This is a legacy left
]oy the Cistercian monks, who were
among the first to create this kind
of enclosure. The most legendary
example? Le Clos de Vougeot,
situated close by‘

Chef Julien Martin  has been
trained to the highest level, notably
working under the two Michelin-
starred chef Nicolas Masse at Les
Sources de Caudalie. Here, he offers

a menu that is contemporary,
hvely and generous - one that
foregrounds and celebrates the
region'’s rich culinary treasures.
On the plate, the beauty of the
presentation rivals  the precision
of the flavours, a combination
illustrated by the spectacular
Oyster Flambéed au Capucin
(Which makes use of a special
steel cone); the CroqEscargot,
an updated version of the
traditional Burgundiqn snails with
pqrsley butter; or Scctﬂops in the
Undergrowth, presented as a stroll
through the forests that overlook
the Cote d'Or.

These creations find their natural
echo in the restaurant’s splendid
cellar, without which the
experience would not be cornplefe
The remarkable wine list, which
includes both Burgundy Grands
Crus and other sough{—aﬂer wines,
takes the chef's dishes to another

16‘/@1

At Le Clos de la Tour, the essence
of « thousanol—yecxr—old story
blends with the modernity of a
refined style of cooking, leaving
an exquisite memory on the pcﬂqte
and an irresistible desire to return.

e ———
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A Caudalie Sp@i

nestled beneath ancient
vaults

The experience begins in a
spectacular setting.

Beneath the motgnificeni centuries-
old vaults of the chateau’s former
wine cellar, silent witnesses to the
history of this place, time stands
still, Qﬂowing For a moment of
absolute serenity. In the past, the
wine was stored here; to ay, it is
the space where grope—based spa
treatments are dispensed: a natural
progression.

Nestled between majestic columns,
two poois mirror one another,
inviting you to abandon all care.
‘While one is ideal for a few iqps
of breaststroke, the other, with its
soothing swan-neck water jet, is
entirely dedicated to relaxation.
Your gaze strays to the vaulted
ceihngs that arch above: here is a
chance to steep yourseif, iiterqﬂy
as well as figurotiiveiy, in hisio:ry
- a rare privﬂegei It is in this
unique setting that the Caudalie
SpO. invites you to Iechqrge, slow
down and rediscover your inner
Vibrdncy,

At Les Sources de Vougeot,

wellness is a way of life that is

20

cultivated with as much care as
a Grand Cru wine. Every moment
is an invitation to awaken your
senses, rest your body and regiresh
your spirit.

Upstqirs in the freatment rooms,
the Qimosphere is more intimate. [t
is here, in the expert hands of the
“vinotherqpists”, that the grapes,
those treasures of the vine, reveal
their secrets. The superb Caudalie
producis, which blend nature and
science, are the foundation of this
sensory journey. The menu offers
signature rituals  that represent
the ethos of Caudalie as well
as  unique massages designed
to release accumulated tension.
The Caudalie products, rich in
grdpeseed poiypienois that have
anti-ageing and antioxidant
properties, penetrate deep into the
skin, bringing excepiionqi and

1qsting benefits.

Those with a keen eye for detail will
note, in the reception area, wooden
panels sculpted Ey the artist Victor
Gianotta, feqturing dﬂegoricod
representations of the four seasons.
These works of art conceal the
entrance to the relaxation room on

2026
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the mezzanine. Here is an intimate
space to which you can retreat,
after your treatment, to enjoy a
comforiirig herbal tea or simply to
Qpprecioﬁre your renewed ge ing
of serenity and peace. A sauna
and a ful Yy equipped fitness room
complete the experience, iqking it to
another level, and enablin you to
roiong that feeiing of weﬁbeing a
ittle more, or maintain your fitness
routine.

21
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Rejuvenate in the heart

of the vmeyards

Beyond the Caudalie Spa, in the
gardens, you can take advantage
of an outdoor swimming pool
and a tennis court, both of which
will come into their own when
spring arrives. In addition, Les
Sources de Vougeot offers a wide
range of activities designed to
make your Burgundy getaway
an unforgettable experience. You
will be able to rediscover the
benefits of yoga, reconnect with
nature J[hrough forest bqthing, and
explore the area with your family
on the bicycles that are available
at reception. Younger guests are
not forgoHen: tennis lessons, pastry-
mqking workshops and  horse-
riding excursions will add Variefy
to their stay.

22

Lasﬂy, the concierges are there to
design bespoke itineraries to satisfy
every whim. Wine-lovers can
take advqnfage of private tastings
at the area’s most prestigious
estates, while culture and his{ory
enthusiasts will be guided to the
most quintessenﬁqﬂy Burgundion
sites, from the Gothic splendours
of the Hospices de Beaune to the
majestic  Citeaux Abbey, with
tailor-made  visits  and special
moments of ohscovery guaranfeed

23
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About the group

The Collection des Hbtels du
Vignoble was founded by Alice
et Jérdme Tourbier with the aim
of offering discreet and sustainable
luxury. The Les Sources hotels are
designed as family homes entirely
focused on nature, and they invite
guests to replenish, to take their
time and to savour the moment.

Les Sources de Vougeot, the new
Burgundy hotel nestled within the
Chateau de Gilly, is the latest jewel
in the Group's crown. This former
Cistercian priory, a listed historical
monument founded in the sixth
century, has been restored to its
former glory thanks to the talented
architects Chevalier & Guillemot,
and now offers a very special
immersive experience at the heart
of the Grand Cru vineyards of the
Céte de Nuits.

From the moment you arrive,

the takes  hold:  the
estate thanks to its
special combination of chateau,

magic
is unique,

drawbridge, moat, landscaped
garden and the peaceful Vouge
River. The 49 bedrooms and suites,
spread between the main building
and the former outbuildings, blend
historic charm and modern comfort,
enhanced by the work of interior

decorators A.SL Architecture.
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Chef Julien Martin, who was
trained by Nicolas Masse, the
two Michelin-starred chef of Les
Sources de Caudalie, is in charge
of the kitchens. At L'Auberge des
Citeaux, he creates authentically
Burgundian dishes with modern
touches, while at the gastronomic
restaurant, Le Clos de la Tour, he
celebrates the terroir through a
vibrant and refined cuisine that
harmonises beautifully with an
exceptional wine list.

Beneath the ancient wvaults of
the chateau’s former cellar,
the Caudalie Spa with its two
swimming pools offers a moment
of complete tranquillity in an

absolutely spectacular setting.

Les Sources de Vougeot offers an
unforgettable escape in Burgundy.
Whether it's a swim in the outdoor
pool, a game of tennis on the court,
activities or bespoke excursions,
here -

every moment spent

from luxuriating in signature
spa treatments to sampling the
pleasures of the table - becomes
part of a timeless experience, just

three hours from Paris.
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More information

Les Sources de Vougeot

49 rooms and suites

Chéteau de Gilly

21640 Gilly-les-Citeaux
WwWw.sources-vougeot.com

+ 33 (0)3 80 23 22 22
reservations@sources-vougeot.
com

Le Clos de la Tour - gastronomic
restaurant

Menu 3 steps - 90 euros

Menu 4 steps - 120 euros

Menu 6 steps - 180 euros

Dinners from Wednesday to
Sunday

Lunches Saturday & Sunday

L'Auberge des Citeaux
Daily menu starter - main
course - dessert - 45 euros
Open everyday

Rates 2026 from:

- Confort - 350 euros

- Prestige - 400 euros

- Junior Suite - 490 euros

- Prestige Suite - 600 euros

- Signature Suite - 720 euros
- Exclusive Suite - 1140 euros

- Le Moulin - 1020 euros

Breakfast - 30 euros /personne
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Leisure

- Butler service

- Spa Caudalie

- Sports coaching
- Wine tours

- Bikes

Owners
Alice et Jéréome Tourbier

To come

Gare de Dijon TGV - 25 min

27
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PRESS CONTACT

Emmanuelle Gillardo
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