B U R G U N D Y

•

TERROIR TO TABLE

•

Your
Holiday
A LAND OF
GASTRONOMY

Burgundy. A small corner of the world
where life’s simple pleasures are not
taken for granted. For over two
millennium the proud inhabitants of
this small corner of France have built a
reputation on producing and enjoying
the very best food and wine in France.

Blessed with a landscape or vines,
forests, and rolling hills dotted with
historic villages, Burgundy is also the
perfect location for your gourmet holiday.
Based in the 17th watermill of AuxeyDuresses, The Hungry Cyclist Lodge is
ideally located to in the heart of
the Cote D’Or wine region.

Our hope is that this short brochure
provides you with some insight into your
holiday as well fueling your anticipation
for fine week of good food, excellent
wine in a very special corner of France.

Comfortably renovated and with over two
acres of enchanting gardens and
orchards, swimming pool and most of the
mod cons, the Hungry Cyclist Lodge is
your home from home from where you
will be able to discover the very best of
Burgundy.
In the following pages you will read a
preliminary itinerary of what you will be
getting up to while in Burgundy.
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Day One
ARRIVE, RELAX AND
UNWIND.

Picking you up at Beaune station,
we’ll make the short drive to your
home for the week, The Hungry
Cyclist Lodge and the small wine
producing village of AuxeyDuresses.
After a welcome drink overlooking the vines we’ll give you
time to unpack, unwind and
explore your surroundings. To
help you appreciate where you
are, and build an appetite for
dinner, we’ll take an afternoon
ride or walk through the vines
and picturesque villages that
make up the unmistakable
vineyard landscape of Burgundy.

Wines from Burgundy are
enjoyed in restaurants and
homes all over the world but to
truly understand why these wines
and ‘terroir’ are so revered, you
have to understand the
landscape.
Returning from the ride you’ll
have time to relax, read and
perhaps take a swim before
sitting down for a seasonal homecooked supper at The Lodge,
made from the best of local
ingredients, produce from the
garden and plenty of local cheese
and wine.
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Day Two
SAINT ROMAIN AND
THE ESSENCE OF
TERROIR.
.

After a good lie-in and leisurely
breakfast of home-made jams,
fresh eggs and pastries from the
local bakery, we’ll get
back into the vineyards of the
Côte de Beaune and take the quiet
back roads towards the village of
Saint Romain.

Given a thorough explanation
from the grower on the effects of
each specific terroir on each
wine, well then enjoy a picnic
lunch overlooking the village.

Domaine Henri-Giles Buisson have
been leading the organic wine
movement in the Cote de Beaune
for a generation.
We'll take a guided tour of the
domaines land holdings tasting
each of the domaines appellations
amongst the vines from which they
are grown.
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Day Three

Leaving The Lodge we’ll head
north following the quiet
roads towards Monthelie for an
informative visit with early Bio
Dynamic winemakers at
Domaine-de-Suremain.

LUNCH ON THE FARM.
These often over looked villages
make up part of the Haute Cote
de Beaune appellation where
some real gems can be
discovered.
Passing through picturesque
medieval villages and limestone
walls, we'll pass above
Beaune on our way to La Ferme
de La Ruchotte.

Hidden in a hamlet close to
Bligny sur Ouche, La Ferme de la
Roche provides Burgundy's very
best farm to table dinning.
Chef Fred Ménager not only
provides authentic Burgundian
fare but also rears his own rare
breed lamb, poultry and pork on
the farm.
After a tour of the farm, we'll
then dine in the farm with a
tasting menu paired with the
chefs favourite natural wines.
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Day Four
WITH BREAD ALL
SORROWS ARE LESS

Bread is a key part of French life,
and today we will fire up the
historic bread oven of Le Moulin
Prunier.
Built in 1798 the stand-alone
bake-house has been unused
since the second world war.
Recently renovated, today you
will get to bake and cook in this
historic oven.
After breakfast we’ll slowly build
up the heat in the oven while
learning a little more about the
history and practices of an
ancient ‘four’. We’ll each prepare
a loaf and while our dough rises,
well cook a light lunch of house
pizzas with produce from the
garden and regional cheeses.

Once the temperature of the
oven has settled we’ll start
baking our bread and roasting
some wild boar for dinner in the
evening.
Before the meal well enjoy a
private tasting from natural wine
pioneers Sarnin-Berrux.
As well as learning about the
domains dynamic approach well
also pair the evening meal with
the domains natural best wines.
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Day Five
BEAUNE MARKET DAY

On Wednesday there is a small
market in Beaune, the capital of
Burgundian wine making.
Burgundy truffles, countless
cheeses, wild mushrooms, roast
Poulet de Bresse. Beaune market
is famed for its produce.
As well as shopping for food
you’ll also have ample time to
peruse the shops for presents
and also make a visit of the
Hospice de Beaune. Host to the
annual wine auctions this historic
hospital is rightfully one of the
most important medieval
buildings in France.

After a well earned ‘aperitif’ we'll
stop for lunch at a local favourite.
Le Comptoire du Ton Ton prides
itself on cooking the very best of
Burgundian Bio produce and its
owners will talk you though their
approach as well as pairing your
meal with their favourite natural
wines.
After lunch we'll make a visit to
Ferme Loubet on the outskirts of
the town for a tour of their bio
organic farm.
Dinner tonight is prepared with
the produce purchased
throughout the day.
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Day Six
PICNICS, BARRELS
& BALLONS

Leaving The Lodge this morning
the road heads west to the
village of St Romain.
Hidden under historic limestone
cliffs, we’ll have a look at the
barrel factory on the way. Almost
all Burgundy wine is aged in oak
barrels and and the important
craft of barrel making is a key
part of the wine making process.
There is nothing better than an
picnic on a sunny day and at the
The Hungry Cyclist we love our
picnics. Local cheese, salads from
the garden and fresh bread, all
enjoyed with a crisp bottle of St
Auban over looking the vines.

Our aim today is to be back to
the house in time for your late
afternoon hot-air balloon ride
over the vines. Although this is
weather permitting, October is a
good time for a flight so we’ll load
up a a few bottles and take to the
skies.
These evening well head back
into Beaune for dinner at the
acclaimed restaurant Cave
Madelaine.
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Day Seven

After a restful morning and and
some packing, depending on the
time of your onward
connections, we’ll make sure you
enjoy one last morning in
Burgundy before saying
goodbye.

Do let us know well in advance of
any onward travel arrangement
you have. We will make sure
everything goes to plan and that
you return home, rested,
rejuvenated and looking forward
to you next visit to Burgundy.

IT'S NOT GOODBYE,
IT'S JUST AU REVOIR
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Admin
SO THAT EVERYTHING
GOES TO PLAN

Food Glorious Food
Tender ribs of Charolais beef; Époisses cheese
washed in local grappa; snails bathed in garlic
butter...
Food and wine provide the backbone to life in
Burgundy but there may be a few things that you
don’t eat.
If you have any allergies or dislikes do let us know.
On the other hand, if there is a local delicacy or
wine you are desperate to try, let us know and we
can make sure we have it in ready supply.

Travel
Just 10km from Beaune, getting to The Hungry
Cyclist Lodge is very easy.
There are regular trains from both Paris and Lyon
to Beaune and once at the station there are taxis.
Do let us know the time of your arrival and
departure and if you need any assistance with
getting here.

Insurance
Nothing is going to go wrong during your stay in
Burgundy, but just in case, do make sure you have
the relevant travel insurance to fully cover an
active holiday in France.

Admin
SO THAT EVERYTHING
GOES TO PLAN

Clothes & Weather
In Burgundy we are blessed with a continental
climate. Cold winters and hot summers that
provide the perfect growing conditions for pinot
noir and chardonnay grapes.
These are also perfect conditions for cycling. In the
month of May the mornings and evenings are fresh
so do bring some warmer clothes.
We might also get the odd shower while cycling so
do pack a light waterproof jacket. For your time on
the bicycle do also pack some padded shorts.
Otherwise Burgundy is blissfully laid back so bring
whatever makes you comfortable and we have a
pool so don't forget your bathers.

Contacts
We hope we have covered most elements of your
holiday in this document but should you have any
further questions about your holiday in Burgundy
do not hesitate to get in touch.
+ 33 781 342 082
tom@thehungrycyclist.com
www.hungrycyclist.com

