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AN EXCEPTIONAL
SITE

Amongs’f the vines of the Chateau
Smith Haut Lafitte, Grand Cru Clas-
sé de Graves, the Les Sources de Cau-

dalie” hotel establishment emerged in

1999.

Alice and Jéréme Tourbier have conti-
nued to develop this Chqrming 5-star
hotel with 61 bedrooms and suites,
three restaurants and the Vinothéra-
pie spa, a therqpeutic combination of
hot spring water and vine and grape

extracts...

The couple’s work and passion have
provideol this site with the warmth
of a family home, while CU.lJ[iVO.J[il’lg
the attention to detail of the greatest
palaces - a distinction the hotel has

proudly held since 2016.

The French Paradox as a motto Les

Sources de Caudalie, a 5-star establi-

shment in the heart of the Graves vi-
neyqrcls, has made the ‘French Para-
dox” a full-blown way of life.

This Jfheory is suppor’ced ]oy nume-
rous dieticians and cardiologisfs from
around the world, recognising the pre-
ventative quqli’fies of red wine, thanks
to anti-oxidants which limit the deve-

1opmenf of cardiovascular diseases.

To give expression to this idea of the
French Paradox, Les Sources de Cau-
dalie is dedicated to a way of life
amongst the vines. The communion
with the environment and local tra-
ditions, as well as a permanent quest
for quqlity, have helped build a site to
serve nature, tastes, senses and well-

]oeing.
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THE FIRST PALACE TO BE
AW ARDED BY THE EUROPEAN
ECOLABEL

Committed to Sustainable Tourism
for over Twenty Years, Les Sources
de Caudalie has been dedicated to
green tourism for more than two de-
cades and has proudly held the Eu-
ropean Ecolabel certification since
2023. This achievement is the result
of a collective effort, supporfed by
continuous training. As a symb01 of
this commitment, the hotel has wel-
comed journalist Hugo Clément as the
ambassador of its "Sources Académie”.
For Alice and Jérédme Tourbier, sus-
’rainq]oilify is the very essence of tra-
vel. Alongside them, the entire team
at Les Sources de Caudalie is devoted
to responsible tourism. Here, luxury
is discreet, service is tailored and res-

pec’fful of both people and the planet.

Les Sources de Caudalie is committed
to conscious consumption and to ma-

king sustainable development a gui-

ding principle in every decision and
action. In Martillac, only one man-
tra resonates: reduce, recycle, reuse.
This eco-conscious approach begins
with reducing water and energy
consumption. All waste is cqrefuﬂy
sorted and recycled, with mon’rhly
monitoring. In the restaurants, pro-
duce from the estate’s own Vegetqble
garden is chqmpioned. What is not
grown on site using permacuHure me-
thods is sourced as locqﬂy as possible,
with a focus on the Nouveﬂe—Aqui—
taine region. The Michelin-starred
restaurant offers only one meat dish,
with carefuﬂy controlled portion sizes.
In the rooms, shower produc{s are at
least 95% natural in origin, made in
France, and now presented in large,
recycled and recyclable formats. Dis-
posqble amenities have been replaced
]oy reusable alternatives such as glotss

water bottles.
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A HARMONIOUS
ARCHITECTURE

In this enchgniing environment, where
the vine is the 1<1ndscape's architect,
Les Sources de Caudalie represents a
hamlet of six houses, whose lines al-

lude to the traditional Aquiigine siyie.

The architect, Yves Collet, designed a
piace that is in perfeci hgrmony with

the environment.

+ La Bastide des Grands Crus alludes

to the regionai wine heriiqge

+ Le Comptoir des Indes takes us back

to the time of Eastern colonies

« La Maison du Lievre and its Landes

hOUSQ dppedarance

. L'ile aux Oiseaux refers to the Ar-

CO.ChOl’l BO.Y l’lO.'IfU.l’O.l reserve

+ La Grange au Bateau echoes the

Aqui’rqine waters, from the Garonne

river to Al’CClChOl’l BO_Y

. Finqiiy, Le Village des Pécheurs re-

presents the famous huts built on stilts

This collection of timeless buildings
appears to have always been a part
of the ianciscgpe, thanks to the use of
raw, ancient, and recycied materials.
The wooden structures of the La Table
du Lavoir rural inn and the indoor
pool were made using 18th century
wood, recovered from the wine cellars

of neighbouring chéteaux.
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ART AT THE FOREFRONT
OF TRAVEL

Throughout your stay at Les Sources
de Caudalie, your curiosity will be
roused and awakened by an exclu-

sive atmosphere and decoration.

Qutside, the works of art scattered here
and there throughout the gardens,
vines and the Forét des Sens ("The Fo-
rest of the Senses’) invite you to take a
cultural path where world-renowned
artists rub shoulders with the work
of young creators from the Bordeaux

ared.

The Venus Bordeaux by Jim Dine,
the Hospitality hare sculpture by
Barry Flanagan, and La Grappe de la
Terre Promise ]oy [van Theimer stand

pl’OU.dly before us.

And if you fancy 1ounging by the
indoor pool, youll find a macroscopic

view of a pho’rogrqph by Mathilde de

10

['Ecotais - representing our favourite
berries - submerged at the bottom of
the pool.

11

2025



LES SOURCES DE CAUDALIE - Press kit

In the indoor spaces, the decoration that
is both warm and timeless, created by
Alice Tourbier and Delphine Sauva-
get, transforms the hotel into a famﬂy

home Where one feels gOOd.

Somewhere revitqlising, modern and
elegant with sleek lines, without lo-

sing the traditional charm.

The materials used are always noble
but never ostentatious. Wood holds
an important place within the hotel
The furniture and decoration accesso-
ries were carefully selected to provide

contemporary touches.

Customised creations enhance the dé-
cor and place art at the core of the ex-
perience. We can see, for example in
the reception, a majestic rug created
by Lia Rochas and tailor made by
Ateliers Pinton, or the Hiromi and
Condition Origin lights, designed es-
pecially for the hotel.

12

The hotel bar was designed as a sepa-
rate room. A place where you'd want
to sit down and enjoy a nice glqss of
this precious nectar. To create this in-
timate room, Delphine Sauvaget co-
vered the walls with cherry wood
to create a warm atmosphere. Three
wood species run across the floor, pas-
sing each other and criss-crossing in a
pattern that reminds us the floor of the
Necchi villa in Milan. To round this
cocoon off, a large bench seat in khaki
velvet and armchairs with wood and

cords refine the décor.

13
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In the bedrooms, the decoration is both
inspireol and inspiring. The furniture
recovered from antique shops co-exists
in harmony with the works of art and

objects created especiaﬂy for the house.

The ash headboards emphasise the
walls in mineral shades for some and
earthy shades for others. Bruder Fa-
brics’ precious textiles, whether woven,
weft-knitted, or pile fabrics, provide
warmth and softness. Accompanied
by the Galerie Francaise, Delphine
Sauvaget offers a selection of unique

paintings in each bedroom.

As a whole, a harmonious unity is
created. Discreet luxury for refinement

down to the smallest detail.

Each bedroom has its own name and
echoes the history of Aquitqine, its re-
gion and its vineyqrds. From La Plage
des Américains to La Part des Anges,
as well as Les Chartrons, they all al-

14

lude to the wealth of the local heri-
tage.

The architecture of most iconic, [Tle
aux Qiseaux, reminds us of the huts
built on stilts in Arcachon Bay, while
its name refers to the island of the same
name with a 1c1rge popula’rion of birds.
In terms of decoration, this Signafure
Suite involves a special partnership.

Famous designers have reciesigneci it
over the years. Lately, the fashion de-
signer Rabih Kayrouz created a sleek
and subtle decoration, with oriental

touches.

15
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ZOOM ON
LILE AUX OISEAUX

The key feature of the Signature Suite
]oy Rabih qurouz is that it is made

up of a single room.

No walls, no partitions disturb the
view and the areas are naturally se-
parated thanks to the furniture placed
in the Suite.

Youll also find a lounge area with
a table and chairs to work or enjoy
a meal, a sofa as an extension to the
bed, where you can stretch out with a

full view of the area.

Installed on a made-to-measure po-
dium, the bed dominates the centre of
the room and provides a view over all

the windows that surround the Suite.

You can also see the vines, the lake,
and the other hotel guests coming and
going or heqding to the spa, without

being seen, of course.

17

Tt was important for me to have a
simple and brighf room, ciesigned
like a large sculp’rure", explqins Rabih

KO.YIOU.Z.

In the heart of this Suite, you'H find
the unique codes of Eastern and Me-
diterranean culture. Thus, the bed
designed as a single block expliciﬂy
reminds us of fqinting couches, which
you can lounge around on for hours

O.l’ld l’lOU_IS.

The bedroom, which is comple’rely
white, is a reminder of houses found
in Greek villages or the interior of
Lebanese houses. Immediately, you
will be immersed in this peaceful at-
mosphere where minutes seem to last
for hours. ‘T wanted people to live in
this bedroom, to enjoy this place as
somewhere to sleep, eat, read, while
JrOLking the time to relax and reaﬂy ap-
preciate the luxury of doing no’rhing”.
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AN APARTMENT AT THE HEART
OF LES SOURCES DE CAUDALIE

The "Au Coeur des Sources’ apart-
ment is, as its name suggests, righ’f at
the heart of Les Sources de Caudalie:
its location above the hotel's reception
means it benefits from a bircl's—eye
view of all the activity in this lively
palotce amid the vines. Since its recent
renovation, it has become the ideal
setting for a family or group of friends
(up to six guesfs) to spend time en-

joying ‘the art of the Vineyqrd”.

Ideaﬂy situated and as private as
any guest could wish, it is surrounded
by greenery and bathed in natural
hght its dual aspect - oveﬂooking
the lake on one side and the vines on
the other - is a tremendous asset, and
Alice Tourbier and Giovanna de Bos-
redon (of Auguri Sfudio) have made
the most of it. The architecture show-
cases the high—quqlify materials and
natural colours used in the decoration:
whitewash, subtle moulding, beau-
tiful marble, dark-stained oak, thick

fabrics and hequ curtains, a genﬂy

19

soo’[hing environment that makes the
perfec’r setting for the distinctive fur-
niture. Guests can sink into a haven of
well-matched custom-made furniture,
including deep soqu, an enveloping
chaise longue, a round table and soft

rugs.

The living room sits at the apart-
ment's centre, with the bedrooms on
either side. The master bedroom and
its boudoir (Which can serve as an
extra guest room) are decorated in
shades ranging from plum to pale
pink, in homage to the fruit of the
vine. The pink marble that lines the
en-suite bathroom gives the room a
sense of refined and rarified no]oility.
On the other side of the apartment,
the second bedroom and its haﬂwqy
are a symphony in green, from the
hghfesf mint to the darkest forest. The
khaki marble of the shower room of-

fers a candid reflection of the nature

that is just beyond the walls.
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THE CHARTREUSE
OF CHATEAU LE THIL

1.5 km from Les Sources de Caudalie,
the 9 rooms and 2 suites offer com-

plete peace and quiet.

The beautiful historical house from
XVIIIth century, which used to be the
summer residence of the mayor of Bor-
deaux, M. Duffour-Dubergier in 1855,
is surrounded by extensive grounds,

close to the Chateau Smith Haut La-

fitte's wood.

Once crossed the arched doorway,
flanked by two beautiful copper lan-
terns, the guests enter a world of re-
laxation and refinement, unaffected

by the passing of time.

The reception rooms on the ground
floor are cozy places where having
breakfast, qunding a wine-tasting or

just relaxing.

The design of the rooms retains the

‘buco-chic” touch of the owner’

20

signature interior design. In each of
the rooms, sfyles blend and contrast:
Jaune Soleil or Rouge Merlot; Retour
des Indes or Lascaux.. their names
evoke their a’rmosphere, full of sur-
prises and contrast, antique furniture

and the odd dqring print.

The rooms are available for indivi-
dual ]oooking, but La Chartreuse du
Thil can also be privatized for a fa-

mﬂy or business event.

21
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LA GRANDVIGNE,
TERRE DE VIGNES

Nicolas Masse has rediscovered his te-
roir, his «Land of Vines», the refined
and pure guiding thread of his cuisine,

twice awarded with Michelin stars.

« Enhqncing the produc’t,, with a pro-
found respect for its essence without

Jcro.nsforming it».

From this hibernation and reawake-
ning a clear way forward hasemerged,
the iogicqi harmony between this
Terre de Vignes, this terroir, the peopie
who work it, the produce it yieicis and
the chef. The 5- and 7-course menus
offered provide an immersion into the
Graves vineyard, into Chef's world.
Taken by the hand and guided, as in
a wine tasting, to discover the very

essence of the terroir.

Giving back to nature what it gives

us every dG.Y

If there is one ihing we are prouoi of

25

at Les Sources de Caudalie, it is our
terroir: the excepiioncﬂ setting offered
by the surrounoiing natural

iqnoiscape.

We have benefitted from this fabu-

lous environment for twenty years
and we want to preserve it. In 2015,
the vegeiq]oie gqrden, the bechives
and the small ]ardin des Abeilles
farm were created in order to reduce
the amount of produce imported and
to suppiy the kitchens with fresh eggs,
fruit, vegeiabies and edible flowers:
maximum freshness on the piaie with

zero food miles.

A united team

Gathered around Nicolas is a solid,
faithful team. Everyone holds the
same conviction, the same values of
sincerity, respect and passion.

Anihony Chenoz, Head Pas’fry Chef

Aurélien Farrouii, Head Sommelier.
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LA TABLE DU LAVOIR &
ROUGE

At La Table du Lavoir, the chef pays

tribute to the « terroir » and offers de-

licious and bis’rro—s’cyle food.

In the 19th century, Winegrower's ives
would come here to use a wash house
that has since been rebuilt. The roof
structure was built with 18th century
beams recovered from Medoc wine-
ries, and the glass doors can be opened,
weather permitting, to enjoy meals on

the covered terrace.

During winter time, fire crackles in the
period large fireplace. The unmatched
cuﬂery, purchqsed by Weight, sits atop
traditional and antique tablecloths.

Starting in July 2014, ROUGE will
reveal its Jrriple personoﬂify, as a bar
combined with a gourmet food and

Wwine shop.

Bottles of wine will be released from

the darkness of the cellars and dis-

28

played pl’OUdly O.lOIlg J[1’1@ red—brick

WO_HS.

Tall chairs and stools will be set around
a central bar, with hundreds of bril-
liant wine glasses hanging above it,
while armchairs and low tables will
give the tapas bar a relaxed, convi-

vial qtmosphere.

Nicolas Masse, our Michelin-starred
chef, will offer a selection of delicious
regional specialities, [berian ham, em-
phasising the simphci’ry of high—quq—
lity products and the work of local

pIOdU.CQl’S.

29
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THE VINOTHERAPIE
CAUDALIE

First Vinothérapie Spa

The Caudalie cosmetics brand ~was
created at family-owned Chéteau Smith
Haut Lafitte, from the discovery of a
new way of using active polyphenol
components found in grape pips. Pioneer
of a concept invented in France a decade
ago, at a time when only beouty centres
and ’fholosso’fheropy centres existed, the
Vinothérapie Spa continues to combine
the wvirtues of no’furoﬂy warm spring
water (that comes from a depth of over
540 metres) combined with vine and

grape extracts.

This 1,500 m* Spa offers exclusive well-
being treatments based on wine and
grape-based products, such as the fa-
mous Crushed Cabernet scrub, Honey
and Wine Wrap, Barrel Bath, and Wi-

nemoker‘s Mossoge.

31

Relax and enjoy

This spacious, beautiful, wood and stone
building is not unlike a tobacco curing
barn and fits in perfectly with its vi-
neyord setting. The interior design is at-

tractive and contemporary.

The 1ighﬁng, both natural and indirect, is
ﬂo’f’fering without overwhelming. Sound
and colour add to the overall impression

Of IU_XU_I’Y.

The zen o’fmosphere and the wood and
marble décor procure a feeling of peace,
as well as physicol and mental well-

being.

One enters the Spa from the hotel via
a chorming covered outer passageway
with a view of the outdoor swimming
pool, and chonging rooms overlooking
the reloxing area and indoor pool. This

room O.ffOIdS a pO.l’lOl’O.l’l’liC view Of J[l’le

Smith Haut Lafitte Vineyords.
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MORE INFORMATION

Les Sources de Caudalie
40 rooms and 21 suites, each individuqﬂy decorated in a s’[yie combining refinement and
sirnpliciiy. 9 rooms and 2 suites in the mansion of Chateau Le Thil.

Restaurants et bars

La Grand'Vigne, 2 Michelin stars : Wednesday to Sunday from 7pm to 10pm and Satur-
oiqys and Sunoiqys from 12pm to lpm

La Table du Lavoir : open everydqy from 12pm to 2pm and 7pm to 10pm

ROUGE : open everyday from 10am to 10pm in high season and from 10am to 6pm in
low season

Bar French Paradox : open everydqy

Services

Porter

24h reception

Room service

Concierge

Laundry service

Hairdresser on request - quysi’riing on request

Leasures

Tour of Chateau Smith Haut Lafitte with wine tasting

Bicycle hire

Gyrn room with Jfireczich'niﬂ, exercise bike, and rowing machine

Fitness trail through the woods - Tennis

Heated outdoor swimming pool + indoor swimming pooL outdoor jacuzzi

Spa VINOTHERAPIE

1,500 m? with 20 treatment rooms including one VIP room and four rooms for facial
care. | relctxing area with Turkish bath and 1 indoor thermal bath.
Open from Mondqy to Sqiurdqy from 9am to 7pm and on Sunolqy from 9am to lpm.

32

Photos

hi’rps://www.sources—caudalie.corn/en/press/press-privee/

Information and ]oooking
Les Sources de Caudalie

Chemin de Smith Haut Lafitte - 33650 Bordeaux-Martillac
Tél +33 (O)5 57 83 83 83

www .sources-caudalie.com - reservaiions@sources-cqudqlie.com

Owners : Alice & Jérome Tourbier
alice tourbier @sources-hotels.com,;
jerome.tourbier@sources-hotels.com

Access
Bordeaux St Jean train station : 20 min

Meérignac Airport : 20 min

RATES 2025

Les Sources de Caudalie
Confort Room from 320 euros
Prestige Room from 400 euros
Junior Suite from 590 euros
Prestige Suite from 800 euros

Signq’rure Suite from 960 euros

Breakfast 35 euros

Extra half board 75 euros (price per person per day, min.stay of 2 nighis)

The Chatreuse of Chateau Le Thil

Room from 260 euros
Suite from 390 euros

Breakfast 20 euros

La Grand Vigne

Menu 5 steps 185 euros
Menu 7 steps 235 euros

La Table du Lavoir

Menu starter - main course - dessert 50 euros

33
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Les Sources de Caudalie - Palace of Vines
Chemin de Smith Haut Lafitte

33650 Martillac

Tél: +33 (0)5 57 83 83 83
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