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Quand le vin invite la cuisine dans son chai

When wine welcomes the cuisine in its cellar...
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In the main, the Château de Haute-Serre

•	 60 hectare wine estate
•	 Bistronomic restaurant
•	 Rewarded with a BIB Gourmand by guide Michelin
•	 2 meeting rooms fully equipped from 15 and 70 people (seated)
•	 Equipment : projector, screen, sound system, WiFi, paperboard.
•	 Capacity: up to 100 people seated in the dining room.
•	 Buffet : up to 250 people

Activities 

•	 Guided tours of the Château’s cellars
•	 Wine tasting workshops
•	 Cooking classes
•	 Harvest workshops

Haute-Serre, your M.I.C.E between vineyards and gastronomy
 

The Château de Haute-Serre lies a few miles from the ‘Safranières de Laburgade’ and from 
Lalbenque, the famous Tuber Melanosporum black capital. Witness of an epic past, the Château 
vineyard already existed in the Middle Ages, property of the Abbey Lagarde Dieu in Tarn-et-
Garonne. In 1889, Château de Haute-Serre, was along side prestigious wines such as Château 
Margaux and Pommard on a gala menu.

Today, Christine and Bertrand-Gabriel Vigouroux have taken over the estate. Bertrand Gabriel, 
as a qualified oenologist and winemaker strives for excellence and would like to share more than 
just great wines but a true ‘bistronomique’ experience with a brilliant chef: Allan Duplouich.

On this historic site, thanks to a wonderful view, holding your study days, conferences, private 
dinners becomes a special moment, which combines work, pleasure and discovery.



Haute Serre, ideally located ...

•	 10 minutes from Cahors’ train station, historic center, famous  Pont 
Valentré cathédral, secret garden, and market.

•	 1h15 from Brive-la-Gaillarde airport (110 kms)
•	 1h10 from Toulouse airport (121 kms)
•	 2h45 from Bordeaux airport (283 kms)
•	 45 minutes from Bressols TGV train station (56 kms)

...Between nature and culture... 

Discover the riches of the Lot region
Pech Merle, prehistoric site : 40 minutes 

Cajarc, medieval village : 50  min 
Famous gouffre de Padirac : 1h10 

Les ‘Grands Sites de Midi-Pyrénées’ in the Lot
Cahors and the ‘pont Valentré’ : 8 minutes 

Saint Cirq Lapopie France’s Favourite village in 2012 : 30 minutes
Rocamadour, medieval site on a sandstone rock : 1 h 

Figeac and its Champollion museum : 1h25



Rooms rental

Rooms Capacity                   Fee
1/2 day    Day

Vaulted room 15 to 20 people 250€ 400€
Cellar 20 to 70 people 400€ 600€

Room rental includes coffee and break without meal.

Packages

Package rates are the same for both rooms.

1 DAY 	 	                                  Package  «Menu du Marché» 62€ TTC per person
                                                 Package «Menu gastronomique» 75€ TTC per person

•	 Welcome coffee
•	 Fully equipped meeting room
•	 Morning break for a snack
•	 Lunch 3 courses including drinks (wine and coffee)
•	 Afternoon break for a snack

HALF-DAY                                            Package  «Menu du Marché» 55€ TTC per person
                                                   Package «Menu gastronomique» 68€ TTC per person

•	 Welcome coffee
•	 Fully equipped meeting room
•	 1 break for a snack
•	 Lunch 3 courses including drinks (wine and coffee)

BUSINESS LUNCHEON  (6 personnes maximum)	 	                                                  29 €	
	       
2 courses, 1 glass of wine et 1 coffee

WELCOME COFFEE AND BREAK	SNACKS					     7€

Hot drinks, squeezed fruit juices, pastries.

 
Theme meal according to the season

Contact us for further information.



MICE, Team Building ...
In order to federate your team and create a good mix between work and discovery. A network of partners and 
logistical support serve your event (event planning, selected service providers, special contacts,...)

Contact our team for your tailor-made and on-demand programs.

Wine tasting workshops
During two hours and a half, come and discover the wine-making process, professional tasting techniques and the 
Château vintages.

Découverte du Malbec 35€ TTC
Tasting of 5 Malbec wines 

L’art de l’assemblage 35€ TTC
Tasting and blendind art discovery of the main Cahors’ grape varieties.

Truffes et Malbec 45€ TTC (from january 10th to march 4th)
Guided tour of the truffle orchard, wine and truffle dishes tasting.

Vieux millésimes 45€ TTC
Tasting of old vintages.

Icônes & Grands Malbecs 55€ TTC
Tasting of the great Malbec wines from Georges Vigouroux.

Wine-harvest & ‘Table vigneronne’
A half-day to go backstage in the Château de Haute-Serre and take part in the wine-harvest of a special cuvee.  Enjoy 
a meal at la Table de Haute-Serre to end the morning afterwards.

Half day program:

•	 9:30 am : Welcome snack at the Château de Haute-Serre
•	 10:00/11:30 am : Walk to the vantage point for an introduction to the estate and immersion in the vineyard for 

a grape picking.
•	 11:30 am -12:30 pm: Guided tour of the cellar to discover the backstage of our great wines: wine making cellar, 

aging in barrels, bottling and wine tasting.
•	 12:30-2:30 pm : Lunch ‘Menu vigneron’ at la Table de Haute-Serre paired with the Château wines.

Price : 69€ per guest on reservation with a minimum of 4 people.

Date : Contact us for further information.

Visits & wine tasting
Guided tours of the vineyard and cellars are offered every day to discover the secret of great wines, followed by a 
wine tasting of the Château’s vintages.

•	 2 wines (minimum 2 people): 5€
•	 3 wines : 10€
•	 5 wines (minimum 5 à 6 people) : 20€

Languages: French and English



Cooking classes and meal

In the morning, you will be immersed in the world of the Chef Allan Duplouich. A perfect way to discover 
his secrets and share his passion for gastronomy. You will enjoyed a meal with the prepared dishes and 
paired with wine afterwards.

Half-day program:

•	 Welcome coffee
•	 Cooking class with Chef Allan Duplouich
•	 Tasting of prepared dishes paired with wine.

Seasonal themes : Black truffle, Malbec, Saffron.

Date : Except July, August and September. Contact us for more information.

Prices :  between 99€ and 120€ (with truffles) per person according to the theme chosen.

Workshops for all levels, on reservation and maximum 8 people per class.

Rewarded BIB Gourmand by the Guide Michelin 2017



Sport 

•	 ‘Cap nature’ in Pradines (paintball, rope course, orienteering, canoe kayak)
•	 Waterskiing in Pradines
•	 Golf practice of Cahors 
•	 Parachuting at the Cahors-Lalbenque airfield
•	 Karting in Cahors-Lalbenque

History/Culture
•	 Henri Martin Museum
•	 Guided tour with the Cahors Tourism Office
•	 Cathedral and secret gardens of Cahors

Events

•	 Cahors Juin Jardins (june)
•	 Lot of Saveurs banquet (early july)
•	 Cahors Blues Festival (mid-July)
•	 Contemporary Dance Festival (late July)
•	 Pont Valentré illuminations (July and August)



Contact and access map

Château de Haute-Serre
46230 CIEURAC - Lot, FRANCE
Tél. : 33 (0)5 65 20 80 20
Fax : 33 (0)5 65 20 80 21
www.hauteserre.com
hauteserre@g-vigouroux.fr

GPS Coordinates
44° 23’ 24 ‘’ N
1° 29’ 26’’ E

Helipad
N 44° 29’75’’ E 01° 24’04’’

www.hauteserre.fr
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Tel. : 33 (0)5 65 20 80 20   
hauteserre@g-vigouroux.fr
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