
 

 
 
BELMOND AFLOAT IN FRANCE LAUNCHES “EPICUREAN BURGUNDY: A 12 STAR CRUISE”  

 

22ND January 2020 -Belmond announces its most decadent cruise to date with the launch 
of its new “Epicurean Burgundy: A 12-star cruise” itinerary aboard luxury ‘Afloat in France’ 
barge. Cruising through Burgundy and Beaujolais, from St-Jean-de-Losne to Lyon, guests 
are invited to dine at a different Michelin- starred restaurant each day – experiencing a total 
of 12 stars. 

The cruise departs on 9th August 2020 aboard Belmond Napoléon and sees guests 
experience six different Michelin-starred restaurants throughout the week ranging from one 
Michelin-starred to those that have been awarded the highest accolade of three.  

SHINE BRIGHT: THE ONE-MICHELIN-STARRED OFFERING  

Located in Beaune, Le Jardin des Rempart offers a charming stopover in the heart of Côte 
d’Or. A true food lover, the Chef Christophe Bocquillon’s sole aim is ‘truth on a plate’ offering 
authentic, seasonal and locally-sourced cuisine.  

Hay-Smoked pigeon is one of the unexpected dishes on offer at Aux Terrasses from Michelin-
starred Chef Jean-Michel Carrette. Located in the centre of Tournus, Executive Chef,  Jean-
Michel took over from his father in the kitchen in 2005 and has developed an instinctive 
cuisine, using inherited techniques and adding his own flair with award winning levels of 
creativity and personality. 

MAKE A WISH: THE TWO-MICHELIN-STARRED OFFERING  

Situated just outside of Auxerre on the River Yonne, Jean- Michel Lorian’s La Côte Saint-
Jacques conjures up beautifully colourful dishes which surprise in their exquisite simplicity. 
Guests can enjoy key dishes including Rosette of Lobster and Fresh Palm Nut Salad or Egg 
Parfait with White Alba Truffles and Puy Green Lentils.  

On the last day of the cruise, guests will visit Lyon, the final dinner will take place at 
Restaurant Paul Bocuse where items including Black Truffle Soup – created for French 
President Valaery Giscard d’Estaing in 1975 – are highlights of the menu.    

THE BRIGHTEST STAR: THREE-MICHELIN- STARRED OFFERING  

Maison Lameloise now boasting three-Michelin-stars, has been honouring traditional 
Burgundian heritage, with its exposed stone and wooden beams since 1921. Guests on board 
Belmond Napoléon will enjoy lunch here with exquisite cuisine by Executive Chef, Eric Pras. 
Key dishes include a Burgundy snail tart, fresh garden salad and seasonal vegetables, fizzy 
pickled garlic and nettle coulis giving Burgundy cuisine a fresh and light feel.  

Holding three Michelin stars since 1982, Georges Blanc, has built up a reputation for revisiting 
classics in impeccable style. Guests can try Bresse Chicken reimagined or a reworking of 
Vonnas pancakes.  



A GASTRONOMIC WEEK  

As well as visits to six Michelin-starred restaurants, highlights of the gastronomic week 
include a stop at the historic Clos de Vougeot where Cistercian monks first began making 
wine in the 12th Century, a private tour of the fabled Hotel-Dieu, venturing behind its splendid 
gothic façade to discover 500 years of Burgundian history and treasures and scenic cruising 
through the waterways of Burgundy including down the River Saone. Guests will also have 
a chance to visit the French towns of Chalon-sur-Saone,  Tournus and Lyon - considered a 
must go for those with a love of French cuisine and the new home of Cité Internationale de 
la Gastronomie. 

Belmond Afloat in France offers tailor-made itineraries around Burgundy, Provence, 
Champagne and Canal du Midi. The barges accommodate between four and 12 passengers 
and cruises are offered on an all-inclusive basis with a complete crew including chef, hostess, 
captain and tour guide.  Twice a year, Belmond Afloat in France offers a dedicated Grand Cru 
journey on board Belmond Amaryllis where guests can sample from the 33 Grand Cru 
vineyards in Burgundy. Other activities available are cycling along the canal paths, visits to 
local Chateaux and markets, plus cooking classes. 

A week’s ‘Epicurean Burgundy: A 12 Star Cruise’ starts from €7,333 per person on an all-
inclusive basis including all meals and a private transfer - based on 12 people travelling on 
board Belmond Napoléon. The 2020 season begins on 21 March and ends on 18 October.  To 
book or for more information visit Belmond.com or call 0845 077 2222.  

-Ends - 

For more information, please contact: 

Hannah Layton, PR Manager Trains & Cruises,  Belmond  
Email: hannah.layton@belmond.com 
Tel: +44 203 117 1389 

About Belmond Ltd. 
Belmond Ltd., part of the world's leading luxury group LVMH Moët Hennessy Louis Vuitton, 
has been a pioneer of luxury travel for more than 40 years, building a passion for authentic 
escapes into a portfolio of one-of-a-kind experiences in some of the world’s most inspiring 
and enriching destinations. Since the acquisition of the iconic Hotel Cipriani in Venice in 1976, 
Belmond has continued to push industry boundaries, taking discerning global travellers on 
surprising and unforgettable journeys spanning land, water, adventure and relaxation, with 
international acclaim. The portfolio of 46 properties extends across 24 countries, 
encompassing three luxury safari lodges, two river cruises, seven luxury trains, including the 
iconic Venice Simplon-Orient-Express, and the legendary ‘21’ restaurant in New York. From 
historic city landmarks like Belmond Cadogan Hotel and Belmond Copacabana Palace to 
hidden retreats at Belmond Cap Juluca and Belmond La Résidence d’Angkor, each 
incomparable property has its own timeless story to tell, yet the hallmarks of the brand 
thread through them all: heritage, craftsmanship, and a reputation for genuine, unscripted 
service in an unrivalled location create exceptional experiences that stir the soul. 
www.belmond.com. 
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