clementine -

communications Itd

Vogueliving.com.au
05.12.14

Circulation:2,503,754 Clicks monthly

La Grande Maison Bernard Magrez residence to open
in Bordeaux

The exclusive hotel-restaurant features two dining rooms headed by

Michelin-star winning chef Joél Robuchon and six opulent guest
rooms.

Bordeaux has long been a destination for serious wine drinkers and patrons of the arts: its cultural
attractions include museums of decorative and contemporary arts, and its prestige as a wine region
dates back to Napoleonic times when the city’s wines were famously classified Grands Crus Classés in
1855. In an effort to merge the city’s passion for exquisite food, wine and culture, famed vineyard-
owner Bernard Magrez collaborated with 28-Michelin-star chef Jo€l Robouchon on La Grande Maison
‘residence’ — a project that extends fine dining into an all-encompassing fairytale experience.
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Built in the late 1g9th
century, the mansion was
built for a prominent
Bordeaux lawyer who used

his home as a salon for
local intellectuals and
worldwide travellers.
Though keeping to the
Napoleon III style, designer
Frédérique Fournier added
elements of contemporary
luxury. "I was looking for
very floral decoration,” says
Fournier. “Quite bold for
Bordeaux, creating a new,
very French approach,
where the clear presence of
luxury is offset by charm
and elegance.”
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The residence features two
restaurants, the fine-dining
degustation dining room
headed by Joél Robuchon,

and more casual restaurant
L’Olivier.
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Chef Robuchon isn’t shy
about his aspirations for
the fine-dining restaurant,
declaring that despire the

Maison’s distance from the
major French cities, he will
aim for the utmost in
excellence — three Michelin
stars. “I am going to
surround myself with the
best people and my goal is
to reach 3-star standard.
After that, it's up to the
Michelin Guide to decide.”
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The exclusive hotel-restaurant features two dining rooms headed by
Michelin-star winning chef Joél Robuchon and six opulent guest
rooms.

"I am interested in revisiting some typical dishes from traditional French cuisine using the wonderful
produets from the South-East, made even greater by its fantastic wines. I also want to combine
Innovation, Modernity and Tradition in a constant quest for creativity in the development of my
cuisine”, declares Joél Robuchon.
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One of the rooms, the
library of the former owner
Léon Duguit, is draped in
plush fabrics and bathed in
deep red and mauve. The
tall bookeases are filled
with restored books that
once belonged to the
lawyer.
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The Maison’s large wrought
iron gates open onto a
wonderfully restored
garden including a two-

thousand-year-old olive
tree named Pliny the Elder.




The exclusive hotel-restaurant features two dining rooms headed by
Michelin-star winning chef Joél Robuchon and six opulent guest
rooms.

Each room possesses a distinet character, but they all share the common theme of great wines:
Lumiére, Contemplation, Sagesse, Espérance, Harmonie, each room is inspired by a great Bernard
Magrez wine chosen to complement the atmosphere and the dining experience.
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Fournier steered away from the glitz of many luxury hotels and selected rare period pieces and
exquisite silk wall coverings for each room.
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rooms.

The bathrooms are equally luxurious, with draped and embroidered Braquenié silk from Pierre Frey,
Houles lace, Moissonnier furniture, Horus taps, Carrara marble and grey travertine, with Hermes XXL

products.
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