
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Press Kit  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Press Contact 
 

Event International  
70, rue de la Tour - 75116 Paris 

Ysabel Texeraud: +33 (0) 1 45 03 21 26 
ytexeraud@eventinternational.com 

Bernard Loiseau Contact Information 
 

Relais Bernard Loiseau 
21210 Saulieu - Bourgogne 
Stéphanie Gaitey: +33 (0) 3 80 90 53 53 
stephanie.gaitey@bernard-loiseau.com 

S
eptem

ber 2009 

mailto:ytexeraud@eventinternational.com


 2 

 
 
 
 

Relais Bernard Loiseau  
 

I.  A Premium Relais & Châteaux Property pages 3/6 
1)  A wonderful place to stay right in the heart of Burgundy  
2)  From « La C¹te dãOr » to the « Relais Bernard Loiseau » 
3)  The hotel  
4)  The restaurant « Grand Chef Relais & Châteaux » 
5)  The garden and pool 

 
II.  The Cuisine pages 7/11 

1)  Bernard Loiseauãs Õ Classics » 
2)  Patrick Bertron  : Grand Chef Relais & Châteaux 
3) Patrick Bertronãs menu 

 
III.  The Wine Cellars  page 12 

 
IV.  The Spa and Wellness Centre page 13 
 
V. The Bernard Loiseau Boutique page 14 

 
 

Saulieu & Burgundy pages 15/16 
 
 

Loiseau des Vignes in Beaune page 17 
 
 

Bernard Loiseau in Paris pages 18/19 
1) Tante Louise 
2) Tante Marguerite  

 
 

An Outstanding Team pages 20/ 23 
 

 



 3 

The Relais Bernard Loiseau 
 

A Premium Relais & Châteaux Property 
 

Located on an elegant estate in the heart of Burgundy, the Relais Bernard Loiseau has built a 
reputation as one of France's leading gourmet restaurants. Today, the Relais Bernard Loiseau is also a 
premium Relais & Châteaux  property, offering Michelin three-star dining at the Grand Chef Relais 
& Châteaux  restaurant. 
 

A favourite destination of gourmet food aficionados and discerning travellers alike, the Relais Bernard 
Loiseau offers premium services including a four-star luxury hotel, library, billiards room, spa, swimming 
pool and boutique, all surrounded by wooded grounds and beautifully-landscaped garden. 
 

With the support of a top-notch team faithful to the spirit of Bernard Loiseau, Dominique Loiseau 
works to keep alive the legendary culinary skills and tradition of hospitality created by her late husband 
at the Relais Bernard Loiseau. 

 
 

The Relais Bernard Loiseau is run by a top-notch team of 60 people.  
Our highly-professional staff is always discreet, attentive and approachable whether it is at the 
restaurant, in the kitchens, at the hotel, in the wine cellars, at the spa, in the garden or in the 
back office. 
 

 

A wonderful place to stay right in the heart of Burgundy  
 

The Relais Bernard Loiseau is located in the heart of Burgundy within easy reach of the regionãs many 
sites of interest. 
 

Visitors to the area enjoy touring the Chablis wine-making country to the north, the renowned vineyards 
around Beaune to the south-east (Côtes de Beaune, Côtes de Nuits and Hautes Côtes de Beaune, to 
name a few), the little-known Auxois area (with its many abbeys and chateaux), the Morvan region (also 
known as Franceãs àlittle Canadaá), not to mention the beautiful cities of Dijon and Autun.  
Saulieu is located just off the ex-Route N6 (now Route D906) between Paris and Lyon, and Paris and 
Geneva, on the way to the French Alps and the Midi. 

 
From àLa C¹te dãOrá to The àRelais Bernard L oiseauá 
 

The Relais Bernard Loiseau was once a post house along a major roadway that the Romans called Via 
Agrippa. In the Middle Ages, the route came to be known as the Grand Chemin and was later re-baptised 
the Route Royale, the Route Impériale, the Grande Route and, Route N6, and finally Route D906. 
 

Saulieu has always been a major stopping point for north- and south-bound travellers along this historic 
route and has, over the centuries, maintained a strong tradition of hospitality, attracting figures of 
distinction such as Madame de Sévigné, Napoleon, Colette and Salvador Dali, who stopped over in 
Saulieu during their travels, or Charlie Chaplin, Rita Hayworth and other members of the jet set of the 
time on their way to Cannes on the famous Route 6. 
 

Indeed, La C¹te dãOr has always been a major gastronomic stopover for travellers to the Alps, to 
southern France and to Switzerland. It was during the 1930ãs that the restaurant became world-
renowned, largely due to the presence of acclaimed chef Alexandre Dumaine (a favourite of gourmets 
everywhere) in the kitchens (1895 Þ 1974). Along with àPointá in Vienne and àPicá in Valence, La 
C¹te dãOr became a gastronomic stopover not to be missed on the way to holiday destinations in the 
mountains or in the sunny south. Alexandre Dumaine ran La C¹te dãOr from 1930 to 1963, then 
François Minot stayed there until 1975. Bernard Loiseau spent 27 years in La C¹te dãOr, from 1975 to 
2003. 
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In 2003, La C¹te dãOr became the Relais Bernard Loiseau, a name that evokes both the 
history of the building itself (a relais de poste or post house) and the prestigious Relais & 
Châteaux  chain to which it belongs. Following the death of Bernard Loiseau, his loyal staff took 
over at the impetus of his wife, Dominique Loiseau, marking a new chapter in the history of the 
establishment. 
 
 

In March 1975 Bernard Loiseau took over management of the hotel and restaurant La C¹te dãOr. 
He acquired the business in 1982. 
Loiseauãs unique, almost purist, approach to cuisine marked a turning point in French gastronomy. His 
pioneering recipes emphasized unusual flavours designed to bring out the pure essence of the fine local 
ingredients used. He also shunned the traditional use of butter, cream, and sugar in his cooking. Under 
his supervision, La Côte dãOr restaurant entered a new golden age, earning a second Michelin star in 
1981, followed by a third in 1991. 
During his years at La Côte d'Or , Bernard Loiseau worked tirelessly to revitalise and improve the 
establishment, securing a position among the worldãs most prestigious gastronomic restaurants. 
 

 
The Hotel  (32 rooms) 

 
Throughout the Relais Bernard Loiseau, guests will find a variety of spaces designed for relaxing 
quietly or sharing more social moments with others. Indoors, guests enjoy the sitting rooms overlooking 
the garden, the library, which features period light-oak panelling and a fireplace and the billiards room, 
which boasts a Charles X billiard table. There are also a number of pleasant, relaxing outdoor spaces, 
including the beautifully-landscaped pool area, which is tucked away for privacy (heated pool), the 
terraces and the grounds, which offer a feast for the eyes all year round.  
 

The rooms are accessible via five corridors named after legendary chefs Bocuse, Dumaine, Troisgros, 
Pompon, and Buffetßthe perfect homage to the founding fathers of French cuisine. 
 

Faithful to the beauty of the buildingãs original architecture and materials, the recent interior decorating 
work carried out at the hotel brings the traditional charm of Burgundy to life, but in a decidedly 
contemporary spirit. The guest rooms all feature stone, red clay Burgundy tiles and period woodwork. 
Some have their own private balconies or terraces overlooking the garden and grounds. 
 

Rounding out this beautiful setting is a remarkable panoramic elevator installed in the centre of a true 
masterpieceßa handcrafted oak staircase featuring traditional peg construction. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Offering the perfect blend of luxury and old-world charm, the Relais Bernard Loiseau is the ideal 
choice for a relaxing weekend getaway, a week-long vacation, or event. The establishment has private 
function rooms for seminars and luxury receptions. 



 5 

The Relais Bernard Loiseau offers a unique experience for every season of the year. 
In summer, guests enjoy the garden and outdoor pool, and their day often begins with a leisurely 
breakfast on their private terrace or balcony or on the garden terrace.  
In winter, the fireside ambiance in the hotelãs different salons is nothing short of magical. Or, why not 
enjoy dinner overlooking the grounds as you watch the snow fallßit is simply enchanting! Children 
enjoy congregating in the game room, located in one of Alexandre Dumaineãs former cellars. 
 

 

A warm atmosphere perfect for enjoying fine cuisine 
The spirit of the Relais Bernard Loiseau : A sensory journey of discovery with a focus on simple, 
delicious flavour for a dining experience that brings together pure enthusiasm and more sophisticated 
emotions.   
The Relais Bernard Loiseau offers a unique brand of hospitality. According to our guests, the 
approachable, attentive and discreet staff provides àvery professional service with genuine kindnessá, àI 
felt like the staff were welcoming me into their own homeá, or àcoming here is like visiting another planetá. 
One customer of 25 years stated, àThis place is so comfortable and relaxing that it feels like staying with 
close friendsá. 
 

 
The Restaurant àGrand Chef Relais & Ch©teauxá 

 
The Grand Chef Relais & Châteaux  restaurant possesses three dining rooms with sweeping views of 
the beautifully-landscaped grounds and gardens. 
Guests begin their dining experience by perusing the menu over drinks in one of the propertyãs charming 
fireside seating areas or outside on the garden terrace. 
When the weather is warmer, hotel guests looking for a more relaxed dining experience enjoy lighter 
lunch fare on the poolside terrace. 
 

The dining rooms have recently been redecorated to create a more contemporary, intimate environment. 
Generous raspberry drapes adorn the windows, while silvery sheers let soft natural light through. Black 
leather sofas and armchairs add a touch of elegance whether you are enjoying a drink or just reading by 
the fire. 
 

Bernard Buffet was a great friend of the establishment. One of the restaurantãs dining rooms has been 
dedicated to the artist and his work. 
 

In addition, one of the existing small salons has recently been dedicated to the memory of Bernard 
Loiseau, with a selection of photographs that illustrate his zest for life. 
 

In the kitchen, Patrick Bertron, who was Bernard Loiseauãs right hand for more than 20 years, has 
managed to impose his own uniquely creative style as he continues the work that earned his mentor 
three stars in the prestigious Michelin Guide. The dining room is staffed by a team of professionals, most 
of whom worked under Bernard Loiseau. 
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The Garden and Pool  
 
Designed by Dominique Loiseau in 1991, the English rose garden provides a peaceful outdoor oasis and 
is the aesthetic centre of the property. Guests will find mischievous frogs and toads scattered throughout 
the garden, homage to Bernard Loiseauãs famous recipe of Frogãs legs with garlic puree and parsley juice. 
 

The garden is lush with trees; paved paths wind their way through a series of landscaped beds to 
discreet, tucked-away corners designed for conversation or just relaxing. The gardens were planted to 
provide beautiful foliage year-round and magnificent cherry laurels, silvery willows, and weeping pear 
are set off against the abundant foliage of aristolochia and the gentle rustling of bamboo leaves. 
 

During the warm season, amateur gardeners enjoy the hotelãs outstanding collection of old roses, 
hydrangea, peonies, clematis, viburnum and a wide range of annuals in constant bloom against a 
backdrop of lush green foliageßnot to mention native Burgundy strawberries and blackcurrant lining 
the garden paths. 
 

 
 

         The àDominique Loiseauá rose 
In 2001, Henri Delbard created a new collection of roses entitled àGreat chefsá.  
Following roses named after culinary greats Guy Savoy, Michel Bras, Pierre Gagnaire, and Olivier 
Rollinger, Dominique Loiseau was honoured with her very own rose in 2003. The àDominique 
Loiseauá rose was officially named in Courson in October 2003.  
The rose honouring Dominique as she continues her late husbandãs work is a rosebush with sprays of 
pinkish-white flowers that get lighter as the semi-double buds bloom. The àDominique Loiseauá rose 
has been planted throughout the garden.   
In a corner of the garden, two beds planted with varieties from the àGreat chefsá collection provide an 
overview of Henri Delbardãs unique creations. 
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The Cuisine  
 
Bernard Loiseau's àClassicsá (still available on the menu) 

 
àFirst-time guests enjoy discovering Bernardãs cuisine, so we made the decision to keep the greatest 
Classics on the menu,á explains Dominique Loiseauá  
 

 

Below are just a few of Bernard Loiseauãs legendary culinary creations. These àClassicsá are not 
to be missed, especially by first-time guests to the Relais Bernard Loiseau : 
- Frogãs legs on a puree of garlic and parsley coulis 
- Crackly-skinned pike perch on a shallot melt, tangry red wine sauce   
- Roast turbot steak with egg-yolk tarragon vinaigrette and asparagus tips  
- Breast of farm chicken and pan-cooked foie gras with truffled potato puree  
- Sand rose with pure chocolate ice-cream and coulis of preserved orange 
 

 
 

Patrick Bertron:  Grand Chef Relais & Châteaux 
 

Patrick Bertron was appointed Executive Chef of the Relais Bernard 
Loiseau in 2003. Since taking the helm, Patrick has ensured that the menu 
has continued to evolve by developing new recipes in the spirit of Bernard 
Loiseauãs culinary values. Patrickãs menu is all about perfection, exigency, 
authenticity and imaginationßtraits he developed during the 20 years he 
spent working as Bernard Loiseauãs prot®g®. 
 

Working to perpetuate the values, methods and principles of her late husband, 
Dominique Loiseau encourages Patrick Bertron to express his culinary talent 
and creativity by focusing on flavour above all else and by developing light 
recipes using quality ingredients (large turbot, giant langoustine, small-boat 
bass, etc.) while giving particular attention to the appearance and presentation 
of the completed dish. 
 

Always warm, friendly and discreet, Patrick Bertron creates classic, elegant 
dishes marked by powerful flavours that highlight the fine ingredients used. 
 

 

           The Chefãs specialities : 
 

Autumn 2008 
 

- Pot-au-feu of duck liver with stuff cabbage, confit and rutabaga chutney 
- Pan-fried white flesh saint-jacques and small pumpkin biscuits with cockles 
- Filet of Charolais beef with a bone marrow toast iced with wine 
- Filet of venison roasted with a pepper sauce, flaky pastry filled with truffled roots 
- Roast turbot Guémené in a potato crust, vintage Beaune sauce, sauté of salsify 
- Crunchy Taïnori chocolate, passion fruit ganache and soft caramel with dry fruits 
- The dancing pear, poached and stuffed with a grapefruit and ginger ice-cream 
 

Spring 2009 
 

- Green asparagus from Pertuis, Baéri royal caviar on a thin buckwheat pancake 
- Steamed fillet of sea-bass served in a shellfish consommé 
- Roasted veal chop and sweetbread, gnocchi with sage and assorted vegetables 
- Milk -fed lamb from Pyrénées in two ways, iced young fennel and little shell beans 
- Raspberry cake in a sweet cage, Tasmania pepper jelly and poppy cream 
- Strawberry cake and liquorice cream, mint mousse 
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àOne-third of the menu items are Bernard Loiseau Classics, while two-thirds are my original creationsá, 
explains Bertron.  
In the words of one long-standing customer of the Relais Bernard Loiseau: àI just love the unique 
touch Chef Patrick Bertron has brought to the menuá. 

 
Patrick Bertronãs new approach to cuisine 

 

àI have worked with sous-chef Olivier Valade and our executive pastry-chef Benoît Charvet to form a 
true âresearch and development teamã. Each member is encouraged to contribute his or her unique set 
of experiences and vision. Of course, I set the tone and make the final decision as to whether or not 
what we have created makes it onto our menu. However, there is discussion among the team members. 
I feel that it is important to work outside of the traditional model, where you have an executive chef as 
the sole source of new ideas. For me, cooking takes many chefs working as a teamá. 
 

 
 
 
 

Patrick Bertronãs style  
 

àSince I am from Brittany, I enjoy working with shellfish and, more generally, any ingredient that has 
the taste of the sea. I also like very strong flavours that push the envelope and that can sometimes 
surprise a clientele that is no longer used to flavour that lingers on the tongue for a long time like what 
Bernard Loiseauãs cuisine used to offerá. 
 

Patrick Bertronãs cuisine focuses on respect for the integrity of the ingredients used and the desire to 
make them truly exceptional. àI try to add a touch of originality while emphasising the pure flavours of 
the ingredients. I try to bring out the powerful essence of each ingredient. I do this by limiting the use 
of added fats and sugars. You need to serve fine ingredients with extremely subtle sauces that donãt 
take away from their pure flavoursá.  
 

àI develop recipes according to what is available on the market, on seasonal ingredients. I donãt base 
my recipes on an idea of texture or a unique presentation, but rather on the feeling that emanates from 
the ingredients themselves. I start by thinking about the flavour I want to bring out and how to 
surprise the customer by providing gustatory enjoyment and a gourmet experience. Then, I work it out 
so that the presentation is also a source of enjoyment. I feel that the dish has to form a whole. There is 
gustatory enjoyment, but there is also the visual element. I like using all aspects of an ingredient; the 
same ingredient can have various flavours and textures. I donãt rule out using any particular 
ingredients, such as spices, for example, but for me, spices are just a means of bringing out the best in a 
main ingredient, and should not dominate! The customer has to be able to recognize the key ingredient 
of the dish. I feel that all great chefs should show respect for the work of our producers here in France, 
so that they can continue to provide the highest levels of qualityá.  
 

 
 
 
 

 

The àkeyá to culinary appreciation 
Patrick Bertron would like to give all customers the key to culinary appreciation.  
àIf you wish to enter a magnificent palace to which you do not have the key, obviously it will be 
impossible for you to know what lies within the palace walls. The same is true for fine cuisine. The 
service in the dining room should ensure that everyone has the keys they need to appreciate the food 
they are eating. Each dish has a unique story and telling that story is essentialá.  
For instance, I prepare escargots in three different ways (àgardená-style, a more traditional recipe and 
cooked). I want our customers to know that escargots come from our region, so I try to reproduce the 
environment of the escargot with my recipes. 
Therefore, I offer escargots in a lettuce broth, en brochette with an egg-yolk vinaigrette or in ravioli with 
horn-of-plenty mushrooms. It is then up to the ma´tre dãh¹tel to use his extensive knowledge of what 
goes on in the kitchen to execute the executive chefãs instructions in order to guide the customer along 
the path to culinary appreciationá. 
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Patrick  Bertronãs menu 
 
 
Starters  
 
Petit-Gris snails and frogs stewed with a fresh herb sauce 48 ğ 
Terrine de foie gras, old Banyulsã and Tasmania pepper jelly, 
baby-onions stuffed with griottines and toasts 
 

48 ğ 

Roasted slice of foie gras 
on a toast with ceps and pine tree oil 
 

65 ğ 

Langoustine with lime zest and wasabi tartare, 
red onion chutney and carrot nectar 
 

68 ğ 

Medallion-shaped blue lobster and summer vegetables on an aniseed jelly 59 ğ 

 
Fish & Shellfish  
 
Steamed fillet of sea-bass 
served with a shellfish consommé and sand carrot puree 
 

77 ğ 

Roasted blue lobster tail, zucchini flower stuffed, 
crushed potatoes from Noirmoutier and foamy chive 
 

75 ğ 

Fillet of John Dory stuffed with Guéméné and roasted in a potato crust, 
chanterelle mushrooms and Chablis sauce 

68 ğ 

 
Fowl & Meats  
 
Fillet of Charolais beef cooked in a piece of clay with dried grass and cereals, 
vegetables and a toast of bone marrow 
 

97 ğ 

Veal kidney cooked in its own fat, chanterelle mushrooms and sweet garden peas, 
sauce made of « Edmond Fallot » Dijon mustard and melissa 
 

58 ğ 

Milk-fed lamb from Quercy, young fennel and broad beans 
 

75 ğ 

Pigeon breast roasted, leg in a tempura, 
tomato and giblets cake, vervein sauce 

68 ğ 
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Bernard Loiseauãs Classics 
 
Frogsã legs on a puree of garlic and parsley coulis 
 

59 ğ 

Crackly-skinned pike perch on a shallot melt, tangy red wine sauce 
 

61 ğ 

Breast of farm chicken and pan-cooked foie gras with truffled potato puree 
 

88 ğ 

Golden sweetbreads with truffled potato puree 115 ğ 

 
Selection of cheeses from the trolley  
 

25 ğ 

 
Benoît Charvetãs Desserts 
 
Creamy, crunchy and runny Praïa chocolate, 
thin nougatine of cocoa bean 
 

24 ğ 

Crunchy Taïnori chocolate, 
passion fruit ganache and soft caramel with dry fruits and sage 
 

21 ğ 

Fondant of Roussillon apricots with Tonka bean, 
gourmet fountain with thyme and àGalets de la Duranceá 
 

24 ğ 

Raspberry love in a sweet cage, Tasmania pepper jelly 
and poppy cream 
 

24 ğ 

Strawberry cake and liquorice cream, mint mousse 
and strawberry coulis with Sechuan pepper 
 

24 ğ 

Royal Mojito with wild strawberries, 
lime preserved in rum and champagne crushed ice 
 

24 ğ 

Assortment of ice-creams and sherbets with fruits in season 20 ğ 

 
Bernard Loiseauãs Classics 
 
Sand rose with pure chocolate ice-cream 
and coulis of preserved orange 
 

24 ğ 

Saint-Honoré cooked on command, with a light chiboust cream 
(to be ordered at the beginning of the meal Þ for 2 people) 

45 ğ 
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Bernard Loiseauãs Classics 
155 Ġ 

 

Frogsã legs on a puree of garlic and parsley coulis 
* * * 

Crackly-skinned pike perch on a shallot melt, tangy red wine sauce 
* * *  

Breast of farm chicken and pan-cooked foie gras with truffled potato puree 
* * *  

Selection of cheeses from the trolley 
* * *  

Sand rose with pure chocolate ice-cream and coulis of preserved orange 

 

Dégustation  
185 Ġ 

 

Langoustine with lime zest and wasabi tartare, 
red onion chutney and carrot nectar 

* * * 
Roasted slice of foie gras 

on a toast with ceps and pine tree oil 
* * * 

Féra of the Lake Léman gilded on the skin, 
flower marrow and acidulated chanterelle mushrooms 

* * * 
Milk-fed lamb from Quercy, 

young fennel and broad beans 
 * * * 

Selection of cheeses from the trolley 
* * * 

Strawberry cake and liquorice cream, mint mousse 
and strawberry coulis with Sechuan pepper 

* * * 
Crunchy Taïnori chocolate, 

passion fruit ganache and soft caramel 
with dry fruits and sage 

 
 
 
 

Guests can enjoy the smoking lounge 
at the end of the ir  meal. 

 
Menus change both daily and seasonally. 

 
Net prices. 

Bovine meat from France. 
 

 

Nationale 6 Historique  
66 Ġ 

 

Chanterelle mushrooms from Morvan and their sauce, 
poached egg from Pontôt farm and crunchy bread with dry ham 

* * * 
Salmon from La Serrée, stuffed white onions, 

Pouilly-Fuissé acidulated sauce 
* * * 

Fillet of roasted beef, 
young vegetables with Mélilot butter 

* * * 
Meringue cake with Burgundy blackcurrant, 

vanilla ice and light cream of blackcurrant bud 
 

Only for lunch Þ every day except bank holidays. 

 

Menus 

Menus 

Délice  
145 Ġ 

120 Ġ without the fish dish 
 

Petit-Gris snails and frogs stewed 
with a fresh herb sauce 

* * * 
Steamed fillet of sea-bass served 

with a shellfish consommé and acidulated vegetables 
* * * 

Pigeon breast roasted, leg in a tempura, 
tomato and giblets cake, vervein sauce 

* * * 
Selection of cheeses from the trolley 

* * * 
Raspberry love in a sweet cage, 

Tasmania pepper jelly and poppy cream 
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The Wine Cellars  
 
The Relais Bernard Loiseau boasts one of Burgundyãs most extensive wine cellars, with 25,000 
bottles, 1,000 different varieties. 
 

Cellarmaster Eric Goettelmann has been working with the Relais Bernard Loiseau since year 2000. 
He was elected Burgundy's Best Cellarmaster in 2004, 2006 and 2008. Eric is assisted by Baptiste 
Gauthier, who trained at the prestigious Tain lãHermitage Hotel Academy, where he won second prize 
in the Chapoutier [best student cellarmaster] competition. Eric and Baptiste work together all year 
round, combing wine-growing regions to locate rare gems and to uncover lesser-known varieties that 
often add a unique touch to the Relais Bernard Loiseauãs wine list. 
 

In 2005 and 2007, the outstanding wine list composed by Eric Goettelmann won the Wine Press Award 
in the luxury category. The same year, our wine list also won second prize in the Trophée Célébris 
competition in the overall category as well as for our selection of fine champagnes. Also in 2005, our 
overall wine list, and our selection of Bordeaux wines in particular, earned the Catégorie Diamant 
Bordeaux Privilège distinction.  
 

In addition to his outstanding work selecting wines, Eric Goettelmann is also leading innovation in the 
area of wine service:  

- Each year, new references àS®lections Relais Bernard Loiseauá offer excellent quality, value and 
enjoyment. The selection was designed to share wine expertise through a rigorous set of specifications 
and partnerships with Burgundy's most prestigious wine. 
- In 2005 : àDominique Loiseauá glass was created in partnership with the Cristallerie de Portieux. 
The purpose was to create an elegant glass with the technical characteristics required by discerning 
wine tasters. The glass was the result of extensive development work focusing on technical wine-
tasting requirements, aesthetics and enjoyment. The glassã unique shape effectively concentrates 
aromas in order to bring out the best qualities of wines served by the glass. The glassã clean lines will 
add a touch of elegance to even the finest tables. It is used at the Relais Bernard Loiseau in Saulieu 
and Loiseau des Vignes in Beaune. 
- In 2006 : A new àdeconstructedá house aperitif is unveiled. Inspired by the characteristic 
àLoiseauá style (combining three separate flavours), the aperitif combines Crémant de Bourgogne 
Rosé and Crémant de Bourgogne sparkling wines with Crème de Prunelle liqueur in a unique 
presentation that showcases the three ingredients in three separate layers. The three tastes (dry, off-
dry and sweet) also remain separate on the tongue as the drink is sipped. This creative aperitif 
expresses the Loiseau spirit, bringing together tradition, originality and innovation. 
- In 2007 : A new concept, unique in Europe, was created. The restaurant Loiseau des Vignes, 
located in Beaune (Burgundy), displays a wine list offering a selection of 70 premium names all 
served by the glass. 
- In 2008 : partnership with Henriot (Henriot champagne, Chablis William Fèvre, Bouchard & Fils 
Burgundy wines) in our four establishments. 
- In 2009 : partnerships with Albert Bichot in Beaune (white and red wines) and Gabriel Boudier 
(crèmes and liqueurs) 

 
Eric Goettelmann and Patrick Bertron also work together to select the best wine-food pairings. 
The new menu features some highly-developed flavours. Eric Goettelmann explains: àIn our recipes, 
there is always a central flavour with a palette of secondary flavours to support it. The complex harmony 
of flavours in a dish deserves to be rounded out with the subtleties of an appropriate wine:  
- for instance, with the Frogsã legs on a puree of garlic and parsley coulis, I recommend an older-vintage 
Chablis whose mineral flavour and texture is a perfect match for this complex, intense dish; 
- with the Pikeperch grilled skin-side-down with sautéed shallots and red-wine sauce, I recommend a 
Chambolle Musignyßwhose sophisticated, feminine notes would be brought out particularly well by the red-
wine sauce. 
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The Spa and Wellness Centre  
 
The perfect place to get away from it all, the Spa at the Relais Bernard Loiseau offers a full range of 
treatments by Decléor. From the hotel, guests access the spa via a softly-lit corridor that runs through 
the former tasting cellar with its period stone table and wrought iron wine racks that are still used to store 
wines and champagnes. 
 

 The wellness area offers a constant-current lap pool, steam room, sauna, fitness equipment and spa 
treatment rooms (for face and body treatments). 
 

The spa and wellness centre feature soft, intimate lighting. The overall tone of the interior is set by the 
red clay Burgundy tiles, the ochre roughcast walls and terracotta tiles, with decorative motifs similar to 
those found at the Fontenay Abbey (45 kilometres north of Saulieu). 
 

The lovely pale green constant-current lap pool is equipped with hydro massage jets and exercise bars. 
The lap pool is surrounded by beautiful Burgundy stone columns.  
The vaulted steam room is decorated with glass mosaic and red clay tiles and the sauna is panelled in 
cedar wood. 
 

Guests also enjoy relaxing on the spaãs Kettal lounge chairs next to the herbal tea bar. 
Our aesthetician offers a wide range of spa treatments using Decléor essential oils. All of our treatments 
are designed to relax and re-energize the body and spirit. Menãs and womenãs treatments are available.  
 

The wellness area looks out onto a section of the garden that has been designed to echo the landscapes of 
the Morvan region, with a small pond surrounded by a mossy rock garden and a variety of plants. The 
soothing sounds of the miniature waterfall and the fish swimming in the pond contribute to the relaxing, 
quiet environment. 
 

Fitness equipment: 
- Electronic recumbent exercise bike 
- Electronic treadmill 
- Horizontal elliptical trainer 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Philippe Schaff 
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The Bernard Loiseau Boutique 
 
Located just 50 meters from the entrance to the Relais Bernard Loiseau with immediate access to the 
main road, the boutique offers period charm with its beamed ceiling and painted-wood display cases.  
The boutique is a favourite stopping point for guests at the hotel and restaurant as well as for local 
residents. 
 
The boutique offers a comprehensive selection of tableware items, a range of exclusive Relais Bernard 
Loiseau merchandise (bathrobes, tea towels, chefãs aprons, and more), cookbooks, breakfast jams, fine 
foods, as well as many other culinary and regional items (more than 250 different products). 
 
The boutique also sells a range of old-fashioned sweets made by the executive pastry chef at the Relais 
Bernard Loiseau, and a line of premium, handmade chocolates : caramel-spice, toasted hazelnut, 
blackcurrant, tea-blackberry, passion fruit, cinnamon-coffee, feuilletine... 
The chocolates we sell are made from the finest cocoa beans (Madong, Carupano, Samana, Tanao and 
Gaya), from Venezuela, New Guinea and Santo Domingo. These fine varieties of cocoa are blended with 
quality ingredients for a unique selection of intensely-flavoured chocolates that have been recognised by 
the Club des Croqueurs de Chocolat. 
 
The boutique also sells a number of seasonal gifts for Valentineãs Day, Easter, Motherãs Day, 
Christmas...: 
- Gourmet Basket, including Morvan gingerbread, àC¹te dãOrá tea towel, a selection of terrines, a 
prepared dish, a bottle of Burgundy wine and jam ; 
- Assorted sweets : milk and dark chocolates, old-fashioned candies ; 
- Easter eggs, Yule logs... 
Special-order gift baskets are also available. 
 
Just down a short flight of stairs from the boutique is a charming vaulted stone cellar where a selection of 
wines from the Relais Bernard Loiseau are available. Hand-picked by our cellarmaster, the selection 
includes new finds, rare vintage Burgundies, Bordeaux, Champagnes and other regional wines. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 Gérard Glomeau 
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Saulieu & Burgundy 
 

Saulieu 
 

Saulieu was firmly established as a stopover town by the Estates General of Burgundy in 1651, when the 
old roadway was rerouted via Saulieu. The city then became a post station. Some 250 post horses were 
stabled in the town at that time.  
Saulieu was also a stopping point for Madame de Sévigné on her way to take the waters at Vichy. She 
enjoyed a copious meal in Saulieu on 26 August 1677, during which she admittedly drank a bit too much 
wine. 

 

La Tour d'Auxois (across from the hotel) 
The tower is the only remaining vestige of the ramparts that once protected Saulieu from invaders. The 
Auxois Tower is named after the Auxois plain, which is facing the tower... 
 

Pomponãs Bull 
Located in the square that shares its name, the Bull is one of the 
last works to be completed by sculptor François Pompon. The 
bull is not of the Charolais breed (as evidenced by its 
hindquarters), but rather from the Lyons area. Pompon sculpted 
the animal during a stay at his friend Edouard Herriotãs home. 
 

François Pomponãs Museum 
Located in a former private town house built in the 17th century (note the beautiful turrets), the museum 
has a number of different rooms, each devoted to a different type or period of work: The collections 
include Gallo-Roman steles from the area around Saulieu; medieval, renaissance and classical sculpture; 
rural handicrafts from the Morvan, hotels and gastronomy; the Morvan interior and, of course, the 
Fran­ois Pompon room, which features a good number of his works, including àCosetteá, àThe Country 
Priestá, àThe Pantherá and the àPigeon in its Nestá. Fran­ois Pompon earned recognition as a great 
sculptor for his àPolar Beará, which is currently at the Mus®e dãOrsay in Paris. 
 

Saint-Andoche Basilica 
This Burgundian-Roman basilica (early 12th century) was built on the 
location where Saints Andoche, Thyrse and Félix, who evangelised Saulieu, 
were martyred. The basilica features remarkable roman capitals of three 
types: 
 - decorative: acanthus leaves, ferns 
 - symbolic: Wiwres, bees, owls 
 - narrative: with scenes from the Old and New Testaments. 
 

 
 

Main places of interest in the region 
 

The Morvan Nature Reserve 
The Morvan Nature Reserve is a forested land, a magical place with varied landscapes: farmland 
crisscrossed by hedgerows and groves of trees, rivers, lakes, typical Morvan villages... Lac de Chamboux 
(5 min. from Saulieu) is the perfect place for a relaxing stroll. Lac de Settons (35 min.) is a large lake 
where visitors enjoy water sports in warm weather. 
 

You can also visit Autun, Saint-Lazare cathedral and the neighbourhoods of the old town. And donãt 
forget the Mont Beuvray and the beautiful museum of Bibracte (55 min.), that offers an overview of 
Celtic civilisation throughout Europe, including archaeological artefacts, models, reconstructions, audio 
and video. 


