
GROUPS - INCENTIVE -  TEAM BUILDING 

WINE TASTING IN THE CHATEAU 

+33 (0)2 54 50 50 40 - reservations@chambord.org  INFORMATION AND BOOKING 

 

DAY PACKAGES:        Wine tasting in the chateau 

 Self-guided visit of the chateau and the gardens (1hr 30) 

 Tasting of regional wines accompanied by local products (45 min) 

 Buffet lunch in the chateau or in close proximity  
 

COMPLETE YOUR DAY, IN OPTION:  

 Guided tour of the chateau or visit with HistoPad  

 Ride in an electric vehicle (45 min) 

 Horse and bird of prey show from May to September (45 min) 

 Horse-drawn carriage ride from April to October (45 min) 
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Wine and terroir of the Loire Valley  

in a privatized room of the chateau 

THE SERVICE (45 min): 

 Presentation of the AOC (controlled designation of origin) 
Cheverny and Cour-Cheverny 

 

 Tasting of 3 wines:  
- 1 white wine of Cheverny 
- 1 white wine of Cour-Cheverny 
- 1 red wine of Cheverny  

 

The tasting is accompanied by 4 toasts of local products.  

*Subject to visit of the chateau 
(admission fee, €12 group rate).   

 

Booking necessary and according to 
availability. 
 

 

All the group offer on chambord.org. Professional rates, please contact us.   

In collaboration with the Wine House at Chambord, participants are introduced 
to the diversity of the vineyard and the richness of the terroir through the       
discovery of 3 wines from the AOC of Cheverny and Cour-Cheverny.  

The AOC Cour-Cheverny is produced from a single variety the "Romorantin", 
introduced in the Loire Valley by François I and planted about thirty kilometers 
from Chambord, near the chateau of Romorantin. 
These wines will no longer have secrets for the group.  

The Loire Valley is the 3rd largest appellation region in France, with a total of 85 

appellations and denominations. The area has been awarded UNESCO World 

Heritage status – one of only ten European winegrowing regions distinguished 

in this way.  

From 20 people.                   

All year round. 

 

€52 
/ pers. 

 

11€* 
/ pers. 


