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Champagne: Just saying the word brings to mind images
of luxury and the good life. Popping open a bottle of
bubbly is one of the great pleasures of the wine world,
and Wine on the Road now offers you the opportunity to
peek behind the curtain and experience first-hand what
makes Champagne so special.

Walk the vineyards and taste with the legendary people
behind the wines that movie stars and royalty have
always loved. Are you a fan of Taittinger? We will be
hosted by Vitalie Taittinger, the lady on the winery’s
now iconic poster. Love Veuve Clicquot? You’ll be
thrilled to spend several hours tasting on the premises.

Chateau les Crayeres, one of the top five-star hotels in
the world, will be our base for the week. Special menus
at Michelin-starred restaurants and authentic bistros are
accompanied by specific Champagnes--and, often, the
winemakers themselves--and feature everything from
authentic local specialties like Ardennes ham and
Chaource fromage to the finest haute cuisine in France.

Visit acclaimed wine estates selected by Brian, Dan and
Ben for their distinctive expressions of local terroir and
culture. Experience up-close-and-personal time with well
-known winemakers and taste the results of their passion
and effort. Between winery tours and tastings, prepare to
be intrigued by local artisans. Join the locals in an
evening stroll, sip coffee, and search out tasty snacks. Of
course, there will always be time to enjoy Les Crayeres--
including the putting green on the front lawn--or even to
simply enjoy a cocktail at Bar la Rotonde. Optional
diversions during the week include a cooking course, a
shopping tour focused on artisanal products, a hot-air
balloon tour of the vineyards, and an afternoon at a
luxurious spa.
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With an eye to the future, Daniel
Stern updates traditional American
flavors with a modern twist.

A self-taught chef, Stern has spent
his culinary career in America’s
top kitchens. He worked closely with the nation’s
leading chefs — Rocco DiSpirito at Dava, Gray Kunz
at the St. Regis Hotel, Daniel Boulud at Daniel, Jean-
Georges Vongerichten at Mercer Kitchen — and was
executive chef at Le Bec-Fin in Philadelphia.

Ready for restaurant kitchen(s) of his own, he
launched Daniel Stern Restaurants in late 2005. In five
years’ time, it would grow to include Gayle, Rae,
MidAtlantic and R2L, culinary experiences that blend
bold cuisine with dynamic spaces. R2L’s sleek,
sophisticated restaurant and private event venue soars
37 floors above the city at Two Liberty Place and
features world-class creative American cuisine.

Chef Stern has received much

B acclaim, including: Food & Wine'’s
Best Restaurant Dish in Philadelphia
in 2006 at Gayle; inclusion in

) @~ Lsquire’s Best New Restaurants

B\ . 2007 for Rae; recognition by Bon

" Appetit for one of the country’s Best
: WESSISN Daily Specials in 2010 at
MidAtlantic; and inclusion in Gayot.com’s list of Top
10 New Restaurants in the U.S. for R2L in 2011.

www.wineontheroad.com/champagneunfiltered.php

(303) 522-6738

tour@wineontheroad.com



More on Wine Sherpa Brian Freedman and Wine On The Road
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Champagne Unfiltered Tour Highlights (Preliminary Itinerary)
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