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au Smith H aut Lafitte, is the perfect place to organize your

meeting ven in a beautiful environment.
The attentions of a Palace, the warmth of a fqmﬂy home.

The luzmy and comfort of a Palace in the heart of \'imfycu‘ds,

40 rooms et 29 suites in a warm and ¢

taurants for a \ﬂ::u'i@%y of pleasur
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Residential seminar

Take deanmge of the enchqnﬁng setting of Les
Sources de Caudalie to brmg your staff together, Our
serminar pqckqges are tailored to Y Oour needs and can
indude/ for exqmple :

. The meeﬁng TOOm enﬁrely equiped Qnd mm@ral
waters

. Coffee breaks in the morning and the afternoon

e [unch and dinner at one of our 3 restaurants,

drinks included

. One ovemighf stay

*  One breakfast

This offer can be enhanced with activities to suit your
needs.

We give you ideas for activities and tfeam buﬂdmg on

page 14




Day delegcﬁe

. The meeting room enﬁrely equiped and mineral
waters

. Coffee breaks in the morning and the afternoon

e Lunch at one of our 3 restaurants, drinks included

At ROUGE, the wine bar-fine grocery
From WQO%/pers, water and coffee included. '

At La Table du Lavoir, the bistro-style '.,

From MO%F/pe'rS, water, wine and coffee included.



OUR OTHER SPACES

Capacity :

- 10 seats

- 20 seats/standing
- 30 standing places

-

Capacity :
- 10 seats
- 920 seqts/smndmg
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OUR MEETING ROOIMS

Capacity
S« u > shotped - 20 pbces

- Class : 16 places
- Theater : 30 places
- Cooking class : 6 places

Capacity

- « u » shaped : 20 places
- Class - 12 places

- Theater : 30 places

Capacity

-« u » shaped : 12 places
- Class - 12 places

- Theater : 24 places

Les Tonnehers



CAPACITY AND LAYOUT OF OUR MEETING ROGMS

Ideal for 10 to 20

U-shaped layout Class Theater Cooking class
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Comfort 12 12 24
Ideal for 10 to 20 :
people Tight 16 16 30
Maximum 17 18 34
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Comifort 12 30
Ideal for 10 to 20 Tight 9 18 44
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Mazmum 22 18 50
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62 ROOMS AND SUITES

with and authentic charm

All the rooms and suites of Les Sources de Caudalie
offer a personalized decoration, and the comfort of a

S-star hotel.

All our rooms and suites overlook the estate's g@rdens
or vineyards

Most also have an outdoor area.

Breakfast per person 35€




3 RESTAURANTS, 3 EXPERIENCES
LQGrqnd/Vigne %%

[nspired by 18th century ornamental greenhouses, the
restaurant La Gr@nd‘\/igne offers you a trip into [erre
de Vz'gﬁes as a return to basics.

Example Of menu

e Brittany bngousﬁne au naturel (tartare), olive oil,

yuzu. juice, lime micropbne sauce

o Pecten Maximus from diving, just seared and with
mother—of—peqﬂ/ contised with Dordogne black
truffle

° Mermgue, citrus fruit and sea fennel

From 185€ per person, exdudmg drink.
Unique menu for all guests.
Privatization of the restaurant from 21 guests.

Up to 38 pbce settings.



5 RESTAURANTS, 3 EXPERIENCES
La Table du Lavoir

La Table du Lavoir serves delicious, unusual, bistro-style
food with the finest seasonal producfs. [n the 19th century,
Winegrower's; wives would come here to use a wash
house that has since been rebuilt stone by stone. Meat
roasting in the huge period fireplqce releases delicious
smells while clients read menus written on antique

bundry beaters.

Exqmple of menu -
i Chestnuts velouté, mehmgly soft butternut squqsh
*  Roasted hake, bergqmot orange juice, Cqbbqge

. [emon meringue pie on shortbread biscuit

85€ per person

Menu in 3 steps, with a cocktail,

wine pairing, water & coffee.

Unique menu for all guests.

Up to 40 guests.

Please be informed that La Table du Lavoir cannot be privatized.




35 RESTAURANTS, 3 EXPERIENCES
ROUGE

Try the best South-West products with Bordeaux
wines quite simply At the bar, around the table
d'héte, or comfoﬁqbly seated in the armchair on the
brge sunny ferrace and discover the wealth of local
products No red on the walls, the bottles of wine

decorates them.

Exqmple Of mernu

» Confit tomatoes houmous, confit lemon, griﬂed
peanuts from Aquimme

e (Chicken supreme, chicken sauce and cep crumble
e (Cooked pork meats ploﬁe
e Dessert of the day

From 45€ per person
Plates to share, with water & coffee.

Up to 44 covers indoors and around 30 on the terrace.

Privatization from 25 guests.






Cooking class - La Grand Vigne

Join the team of Nicolas Masse, the Chef of the

restourant La Grqnd‘\/igne, which has maintained its
second Michelin star since 2015 He will welcome you
for 2 hours in his school kifehen, where Yyou will learn
how to prepare a dish based on a theme produef
Durmg the course, you'ﬂ learn the tricks of the trade
and rediscover the pleqsure of cookmg by selectmg the
healthiest mgrediems A fun group activity for

begmners and experienced cooks alike.

115€/pers.
Maximum 10 people.
Subiect to availability of our Chefs.




Wine tasting Workshop

During this Workshop, led by one of our sommehers/
ask a wine service speci@hsf all your quesﬁons, You'll
learn in what order to serve your gr@nds crus, at what
temperature, how to choose between decqnﬁng and
decanﬁng, and what tips to follow for the best food
and wine pairings. quﬂy/ you'ﬂ exercise your sensory
faculties: sight smell, taste and touch. Youlll learn the

key vocabubry/ m@kmg tasting an easy game.

Tasting of 3 Prestige wines Champagne tasting
Price: €120 per person Price: €115 per person

From 115€/pers.
Moaximum 8 people
Subiect to availability,




Visits at Chateau Smith Haut Lafitte

Private tour of Chateau Smith Haut Lafitte, Grand Cru
Classé de Graves

Wine lovers, we'd be dehghted to show you around
the cellars of Chéteau Smith Haut Lafitte and let you
taste the latest vintages from our estate. This 1 hour 15
minute tour includes a visit to the white and red wine
cellars, the vat room and the cooperage, opening up
"the gates of pqrqdise” for you} The tour ends with a

tasting of the chAteau's first 2 wines.

5@€/pers.

Masterclass

This Workshop highhghfs the estate's phﬂosoph}/, its
values and its passion, which is renewed from vinmge
to vintage. An excepﬁoncﬂ vertical tasting of 5 wines
(including 2 whites and 3 reds) will complete your
immersion in the hisfory of the chateau, foﬂowmg a
private tour of our cellars and winery. Tasting: 2 wines
from our cuvées Chateau Smith Haut Lafitte, Grand

Cru Classé.
680€ for a group of

19 people maximum.




Spoﬁ and wellness

Sports coaching

Our coach Juhen is available for a tailor-made session.
Active Wodkmg, running, cychng/ fitness, muscle-
buﬂdmg, tennis 1@550115, ]U,hen can Qd@pf to your every
need. He can also Suggest a 2-hour hike Through the

viney@rds to visit the region‘s great ch&teaux.
Prices on request

Yoga or meditation classes

For our Yogi customers, we offer voga classes on
request. Our teachers will guide you fhrough yOour
practice, whether it be \/iny@sa, Ashmnga/ Hatha or
many others. Expeﬁg in mindfulness meditation, they
will take you on a journey of relaxation and inner
calm.

Prices on request







11 ROOMS

At a mile from Les Sources de Caudalie

The building has been lovingly restored: authentic
features remain, cqrefuﬂy combined with the
OWTner s signature interior design mspired by the
hisfory of the Aquimme region and local wine
trade, J[hrough intriguing  antiques, traditional

materials and local fabrics.

En]'oy the cosy yet elegqnf Qfmosphere, created

with the feehng of hving well instilled Hﬂroughout
and appreciate a delicious breakfast in the reception
room on the ground floor ..

The idyﬂic environment promises you unforgeﬁqble
WQH(S and discoveries.

Rates on demand




PRIV ATIZE CHATEAU LE THIL

An excepﬁoncﬂ mansion

MQkQ Chéf@@u L@ Thll Yyour thQ fOI a WQQk*

end or a seminar...

Fxtend your event with a Grands Crus tasting,
a gqb dinner or a pe@ceful mghf The hvmg
rooms, the 11 rooms and suites and the secular
p@rk will allow you to combine work and
relaxation in the most pleqsam way..

Rates on demand
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[es Sources de Caudalie
Chemin de Smith Haut Lafitte
33650 Bordeaux-Martillac

T +3%(0)557 838372/ +33% (0)5 57 83 8375

seminaire(@ sourceg—caudqhecom or commercial @ sources—cqudqhecom

seminaire@sources-caudalie.com

WWWSOUIC@S*CQUthQ‘COm

Codes GDS -
Amadeus LX BODSCL
Apollo/Galileo X 18506
Sabre/Abacus [LX 485092
Worldspan LX BODSC
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