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HOSPITALITY OFFER 2024 
G R A T I E N  &  M E Y E R  :  A  T A S T E  F O R  E N C O U N T E R S

G&M Hospitality – December 2023



OUR MISS ION
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TO CREATE SHARED MOMENTS

« Since 1864 Gratien & Meyer has been perpetuating 

the refined tradition of sparkling elegance. Long 

months of patience and constant attention to details 

result in wines of the highest quality and fidelity, 

produced on an exceptional environment. »

G R A T I E N  &  M E Y E R ,  S P A R K L I N G  M O M E N T S



GRATIEN & MEYER KEY SELL ING POINTS

IN  A NUTSHELL  

M E T I C U L O U S  G R A P E S  

S E L E C T I O N

I N  T H E  H E A R T  O F  

L O I R E  T E R R O I R  

T H E  C O M M O N  H I S T O R Y  

W I T H  C A G  S I N C E  

A L M O S T  1 6 0  Y E A R S

S U S T A I N A B I L I T Y  

D E V E L O P M E N T
O E N O T O U R I S M

&  E V E N T S

P E R F E C T  C O N D I T I O N S

I N  T U F A  C E L L A R S  F O R  

A G E I N G

M O R E  T H A N  1 2 0  

M E D A L S  &  A W A R D S  

S I N C E  T H E  P A S T  F I V E  

Y E A R S
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A MULT I -PURPOSE VENUE 
A PRIVIL IGED DEST INAT ION

Shop Tours Seminar room 

Park  4 Restaurant Amazing view



• Shop & hospitality service open 7 days a week in high season, all year long

Low season : January close on Saturday and Monday

February close on Monday

• Permanent offers & exclusive workshops

• 6 guided cellar tours per day during the season :  FR / EN 

English tour every day at 2pm or audio guide at anytime

• Tour circuit : Tuffeau cellars visit, focus on the traditional method & 

commented tastings

• Tailor-made reception sister companies, BtoB… 

• Team : Claire Burdet as the Hospitality Manager, Sylvie Kolb as Administrative 

Manager, Sabrina Ragou in charge of wine tourism and seasonal workers.

HOSPITAL I TY
PRESENTAT ION

F O R  G R O U P S   

• A  l a r g e  s p a c e  f o r  
t a s t i n g s

• T o u r  f o r  5 0  p e o p l e s  
p e r  g r o u p

• B u s  P a r k i n g
• T a i l o r  m a d e  o f f e r
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PERMANENT OFFERS

Cellar tours & wine tastings

Torchlight tour

Events all year

Audio guide in 3 languages 

(German, English, French) 

Food and wine paring

Production tour

Gyroway Tour

Boat trip and winery tour 

THE  OFFERS

TEAM BUILDING 

BtoB offers Day in the vineyard
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PERMANENT OFFERS
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TOURS & TAST INGS

• « C e l l a r v i s i t » - 5 , 0 0 € p e r p e r s o n

V i s i t f o l l o w e d b y a p e r s o n a l i s e d t a s t i n g o f o u r

e m b l e m a t i c c u v e e s
a t 1 0 : 0 0 A M , 1 1 : 0 0 A M , 2 : 0 0 P M ( E n g l i s h ) 3 : 0 0 P M ,
4 : 0 0 P M a n d 5 : 0 0 P M

• « T o r c h l i g h t t o u r » - 7 , 0 0 € p e r p e r s o n

V i s i t f o l l o w e d b y a p e r s o n a l i s e d t a s t i n g

• « A u d i o g u i d e t o u r » - 3 , 0 0 € p e r p e r s o n

V i s i t w i t h a n i n t e r a c t i v e a u d i o p e n f o l l o w e d b y

a p e r s o n a l i s e d t a s t i n g o f o u r e m b l e m a t i c

c u v e e s ( F R / E N / D E )

• C o m m e n t e d t a s t i n g s
( f r e e )

• T o u r i s m c e r t i f i c a t i o n s ( d e t a i l n e x t p a g e )



OUR TOURISM’S  CERT IF ICATIONS 

NATIONAL & LOCAL

Q u a l i t é T o u r i s m e :

A g u a r a n t e e o f q u a l i t y f o r
c o n s u m e r s a n d r e c o g n i t i o n o f t h e
c o m m i t m e n t o f t o u r i s m
p r o f e s s i o n a l s t o i m p r o v i n g t h e
q u a l i t y o f h o s p i t a l i t y i n F r a n c e .

L a L o i r e à v é l o :

A g u a r a n t e e o f w e l c o m e , q u a l i t y
s e r v i c e s , v i s i b i l i t y a n d
o p p o r t u n i t i e s f o r e s t a b l i s h m e n t s
l o c a t e d a l o n g t h i s i t i n e r a r y .
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V i g n o b l e e t d é c o u v e r t e s :

T h i s l a b e l i s a w a r d e d t o a w i n e
d e s t i n a t i o n f o r a p e r i o d o f 3
y e a r s , t o r e w a r d t h e q u a l i t y o f
i t s o f f e r .

C a v e s  t o u r i s t i q u e s

d ’ e x c e l l e n c e :

C e r t i f i c a t i o n o f a q u a l i t y
a p p r o a c h t o w e l c o m i n g v i s i t o r s t o
w i n e c e l l a r s , f o r L o i r e
w i n e g r o w i n g e s t a b l i s h m e n t s o n l y .

T r o p h é e s T e r r e d e V i n :

A n a n n u a l c o m p e t i t i o n t h a t
r e w a r d s w i n e r i e s f o r t h e
e x c e l l e n c e o f t h e i r w i n e t o u r i s m
s e r v i c e a n d h i g h l i g h t s t h e i r
f a v o r i t e s w i n e s .
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A  r e c e p t i o n  r o o m  f u l l y  r e n o v a t e d w i t h  a  u n i q u e  

v i e w  o n  t h e  L o i r e  V a l l e y .

F u l l y  e q u i p p e d w i t h  a n  o v e r h e a d  p r o j e c t o r ,  a  
s o u n d  s y s t e m ,  a n  a i r - c o n d i t i o n i n g  s y s t e m  a n d  a  

w i - f i  n e t w o r k .

PROFESS IONAL OFFER AND WORKSHOP

BALCON SUR LOIRE  

▪ C o c k t a i l s  E v e n t s  u p  t o  1 2 0  p e r s o n s

▪ P r o f e s s i o n a l  E v e n t ,  u p  t o  2 5  p e r s o n s  i n  u - t a b l e s  a n d  
u p  t o  1 0 0  p e r s o n s  i n  c o n f e r e n c e  s h a p e

▪ P r i v a t e  t o u r  &  t a s t i n g  o f  t h e  f u l l  «  c l a s s i c  »  r a n g e .

▪ H a l f  a  d a y  o r  a l l - d a y  s e m i n a r y  o p t i o n

▪ A  c o m p l e t e  c a t e r i n g  o f f e r
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R e n t  o u r  t e r r a c e  e q u i p p e d  w i t h  a  n e w  e q u i p m e n t  

a r b o r s ,  t a b l e s  a n d  c h a i r s  :  a l l  w i t h  a n  e x c e p t i o n a l  

v i e w

▪ S p a c e  o f  7 0 0 m ²  w i t h  1 0 0  m ²  c o v e r e d  w i t h  t e n t s .

▪ P r o f e s s i o n a l  E v e n t s  o r  W e d d i n g  t o a s t .

▪ C o c k t a i l s  u p  t o  3 0 0  p e r s o n s .

▪ B u f f e t  u p  t o  2 0 0  p e r s o n s .

PROFESS IONAL OFFER AND WORKSHOP

I N F O R M A T I O N  :   

• R e c e p t i o n  f r o m  M o n d a y  t o  S a t u r d a y ,  o n  a p p o i n t m e n t
• T a i l o r - m a d e  s e r v i c e
• H i g h - q u a l i t y  c a t e r i n g
• N o t  a v a i l a b l e  f o r  e v e n i n g  

COCKTAILS  ON TERRACE



PROFESS IONAL OFFER AND WORKSHOP
BALCON SUR LOIRE  AND THE  TERRACE

Catering offer 
Coffee break, cocktails, lunch… 

Eye catching view 
from the terrace

Adaptable room space
Conferences and meetings
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EVENTS  ALL  YEAR

E v e r y  s e a s o n ,  G r a t i e n  &  M e y e r  p r e s e n t s  

s p e c i a l  a c t i v i t i e s  a n d  u n u s a l  e x p e r i e n c e s .  

- N i g h t  &  B u l l e s  

• W e e k - e n d  e n  o r  :

o E a s t e r

o H a l l o w e e n  

o C h r i s t m a s
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F o o d  a n d  w i n e  p a r i n g ,  c o c k t a i l s  

m a s t e r c l a s s ,  s e n s o r y  t o u r ,  p r o m o t i o n   

- H e r i t a g e  d a y  :  A n  e x c e p t i o n n a l  t o u r  t o  

s e e  t h e  s e c r e t s  o f  s p a r k l i n g  w i n e  p r o c e s s  

- C o m p a n y  v i s i t  d a y



PERMANENT OFFERS
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FOCUS «  NIGHT  &  BULLES »

E v e r y y e a r b e t w e e n J u l y a n d A u g u s t o u r

t e r r a c e b e c o m e s a p l a c e w h e r e m u s i c a n d

m e e t i n g s a r e t h e k e y w o r d s : T h e N i g h t

a n d B u l l e s .

R e n d e z - v o u s o n F r i d a y e v e n i n g s f o r h a v i n g

a w o n d e r f u l m u s i c a l t i m e w i t h a d i f f e r e n t

t h e m e e v e r y e v e n i n g : J a z z , B l u e s , R o c k ,

P o p… T h e r e w i l l b e s o m e t h i n g f o r e v e r y

t a s t e a n d e v e r y g e n e r a t i o n .

U s e f u l i n f o r m a t i o n :
• 1 0 € p e r p e r s o n i n c l u d i n g t w o g l a s s e s
• 7 € a p p e t i z e r p l a t e ( c h e e s e a n d d e l i c a t e s s e n
o r v e g e t a r i a n )
• 3 2 0 p e o p l e s p e r e v e n t

V I P g u e s t s w i l l e n j o y t h e c o n c e r t f r o m

t h e t e r r a c e o f B a l c o n S u r L o i r e



VIP  MEMBER  PROGRAM 

FOR VIP  GUESTS  

T o  f u l l y  l i v e  t h e  G r a t i e n  &  M e y e r  
e x p e r i e n c e ,  t h e  V I P  o f f e r  p r o v i d e s  t h e  
o p o r t u n i t y  t o  d i s c o v e r  f o o d  a n d  w i t h  p a r i n g  
i n  a  b u c o l i c  p l a c e  b e t w e e n  n a t u r e ,  l u x u r y  
a n d  c e l l a r .  

A t  t h e  d i s c o v e r y  o f  t h e  G r a t i e n  &  M e y e r  
h i s t o r y ,  o u r  t o u r  i n t r o d u c e s  t h e  t r a d i t i o n n a l  
m e t h o d  i n  t h e  1 9 t h  c e n t u r y  a n d  h o w  w e  
p r o d u c e  o u r  w i n e s  t o d a y .  T h e  e x p e r i e n c e  
e n d s  a t  t h e  r e s t a u r a n t  w i t h  a  g a s t r o n o m i c  
l u n c h  a t  l a  T a b l e  d u  C h â t e a u  G r a t i e n

• V i s i t  a n d  u n u s u a l  t a s t i n g  i n  t h e  p a r c  o r  i n  

t h e  p r i v a t e  v a u l t

• G a s t r o n o m i c  L u n c h  w i t h  s e a s o n a l  p r o d u c t s  

a t  L a  T a b l e  d u  C h â t e a u  G r a t i e n  

• O n  b o o k i n g  o n l y

*
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Please tell us more !

TAYLOR MADE
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DO YOU HAVE AN IDEA OF RECEPTION ?



G RAT IEN  &  M EYER  HO SP I T AL I T Y  SERV IC E

C L A I R E  B U R D E T

Hospitality Manager

boutique@gratienmeyer.com

Claire.burdet@freixenetgratien.fr

02 41 83 13 32

06 31 21 82 84

mailto:boutique@gratienmeyer.com
mailto:Claire.burdet@freixenetgratien.fr
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