DOMAINE LES ROCHES BLEUES - IN THE HEART OF MONT BROUILLY

OUR GROUP & CORPORATE OFFERS

An exceptional setting in the heart of the vineyards, among the vines, the cellar and the landscapes of Mont Brouilly.
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An estate to experience

“‘Artisan” winegrowers for three generations, Domaine les
Roches Bleues farms 9 hectares of vines in Brouilly and Cote
de Brouilly, following the principles of agroecology.

9 hectares
in Brouilly and Céte de Brouilly

3 generations

of artisan winegrowers

Agroecology
at the foot of Mont Brouilly
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La Croquante La Baraquée L'Amuse Bouche

Brouilly Cote-de-Brouilly  avec des bulles
Vin de France Rosé
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Pierreux Brulhié L'Héronde
Brouilly Cote-de-Brouilly Cote-de-Brouilly

I Lo Cuvée Ephémere

Surprise du chef au gré des millésimes

%
P

DOMAINE LES *, '

ROCHES
#"BLEUES |

Our wines
and our approach to tasting

Here, tasting is learned with no right or wrong
answers — everyone responds in their own way to a
living wine — and our range, from the fruitiest and
most approachable to the most elegant and
complex, invites you on a wonderful discovery of
Beaujolais and its soils (a UNESCO Global Geopark).
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Our group packages from 10 guests

Companies - Seminars - Hen & stag parties - Family celebrations

I 5 wines tasted in every package
I 8 to 20 guests seated - up to 30 guests standing

I The tasting room can be fitted with a projector for your meetings
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1 L'Amuse Bouche

Vineyard, cellar, a tasting of all 5 wines and a standing lunch
of local produce! The perfect format for a team looking to
step out of the office for lunch or dinner among the vines.

10 to 25 guests
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2 La Croquante

Terroir & creativity day

A day to savour, create and take your time: a tour of the estate
with Jonathan, a wine tasting, a standing lunch and a wine
painting workshop. Discover wine in a new way, share a
creative moment and take your artwork home!

From €115/person 10 to 20 guests
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03 La Baraquée

Great outdoors day

A day full of character: take on the trails of Mont Brouilly by
e-bike, then share a picnic of local produce and a tasting at
the estate. Adventure, Les Roches Bleues style: time outdoors

to share as a team.

From €190/person 10 to 20 guests
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4 |Les Roches Bleues
Overnight stay

A countryside break to switch off together: a private overnight
stay, an activity, dinner delivered to the gite to share over the
estate's wines, and a breakfast of local produce. The spirit of
the long harvest tables, Les Roches Bleues style, with good
company, nature and simple moments.

10 to 18 guests — dormitory-style
From €210/person sleeping
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Our food in 3 words: generous, local, authentic

e A partner chef, not a caterer. A single point of contact, and cooking designed for the venue
and the flow of your day.

e Proudly local sourcing. Producers from Beaujolais and the surrounding area, and fully
seasonal: the menu follows what the land offers at the time of your visit.

e Homemade from start to finish. Terrines, patés en crodte: everything is prepared on site.
Nothing outsourced, nothing frozen.

e Beaujolais on the plate, in the present tense. Regional classics revisited with a
contemporary touch: the pleasure of familiar flavours, without the nostalgia.

Everything is laid out and set up for you, and you serve yourselves. You stay in control of your timing,
and no one interrupts your conversations.

From a picnic in the vines to a working lunch or a food and wine pairing dinner, the
format adapts to the time of day and the level of hospitality you would like.
Sample menu

Marinated meat and vegetable skewers

Savoury tart: cherry tomato tatin with thyme, rosemary and burrata
Terrine and paté en crolte (pork, chicken, veal, almonds and fig)
Seasonal tatin (apples, quinces, apricots or peaches)
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A family estate that opens its doors to businesses

In Beaujolais, seminars usually take place either in large chateaux or as a one-hour tour and
tasting added to a programme built elsewhere. Here, the estate is yours for the day.

e The wines — Brouilly and Cote de Brouilly, 9 hectares, three generations of winegrowers.
Volcanic blue-stone subsoil, agroecology, gentle winemaking.

e The venue — the southern slope of Mont Brouilly, a UNESCO Global Geopark, and a vaulted
cellar carved into the rock. An on-site gite sleeping 18 for two-day formats.

e The programme — planned with you in advance, with the estate hosting the key
moments. In between, you are free to make yourselves at home.

e The activities — creative workshops, wine blending, cycling in the vineyards, dinner by our
chef.

Optional: a dedicated project manager before and on the day, +€450 incl. VAT. She
coordinates the transitions and manages suppliers and the unexpected, so you have
nothing to worry about !
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Capacity

Up to 20 guests seated - up to 30 guests standing







