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FRANCE WANTS TO
REMAIN THE WORLD'S
LEADING TOURIST
DESTINATION IN 2022

ENRIQUE SANCHO
& CARMEN CESPEDOSA

Translated from Spanish
GEORGES KAHY

Ne more year, and agan in
person, Atout France has

held its Mediatour, an appointment

with the press in which 1o present
tourist, cultural, nature and events

news from different areas of the
neighboring country. And this time
the accent has been place
especialy on everytning that has
to do with gastronomy. And it is
No coincidence that the presenta-
tion, both in Barcelona and
Madrid, has taken place in two
outstanding restaurants and that
a good part of it has been a
wonderful showcooking oy Chefs
Romain Fornel and Fran Vicente.



long the same lines, “Taste France™ has been presen-

ted, an official brand dedicated 1o the promotion of
French Bastronmmy and French prm‘lm 15 abroad. I"‘i'r:u:hl-'iﬂfl
;g;nm:l pmu!ui:n. -mnh:i:ug. :11.|i||.p;. d.rinl-ij:n.g_ and rnjng.jn.g ane
part of French culvure, and this is the space v wlk abour it
There are also at least two notable openings this year in
France. The International City of Gastronomy and Wine in
[!hij{-n [Farmvmis for e eissteed ) seill aEn an .11'1!. G and iz pire-
sented 2 5 |1]-.'|| ¢ @ learn, aste, vrain In L'nnl::'ng amd mnnlng}-..
pnniripnlt in masterclasses or conferences, =nju}' the :hnp:..
restaurants, o 4-star hotel or attending movie screenings. Also
this year from September, the “Cité des Vins et des Climais de
Bourgogne” will open a network project, with three wine-rela
ted stracores an thnee ERILEY Im-iul:l. tin the En“rgrrp_u.r wine re-

g_-.inn_- Beaune, Macoen and Chablis.

FIRST
WORLD DESTINATION

France has felr the crisis of the pandemic like all the main tou

[ EY ] |‘||_'-.r||: Miones, even so i fecelved in 2021 |EISE AT 42 million

ingernational vissters (Spain had abowt 31 million}, less than half
rhesr v 201%, hag e is soill ohe main dessinarion world rougizsen as
in rhe lasr 30 years, and recorded revenues for chis concept of
abaur 350860 million euros. In arder to conrinue be ing, 0 kn ehe
next decade, it has launched the " Destination France” plan, with
the motto “What really maters”, endowed wath 1,900 million

[l B8 whiich aiens L& ] '\-\.ullll'\-l.l.'! I|'.|_' |_|||I_I|r.-| I Eoriviry, r|||_' franthae-
magsan of che oursm seconr o ':I'I:I.IlIF'II nnvaniosn and lI1EI||JJ.-

ricon ang, above J|a'. |'H.|'.|II|||'| France as nhe hisg \Il'«la'.il'l.ll'll-i IsETisy

destinarbon in che world.

Several HI.'F,.'I:-"JI Toigrism Conmmiress, [Tourise 1.]:-|:||'|'-.. -.l'i-:\. |.'||
spaces and carriers have shown cheir novelries fior Hi22 and, in
line wich whar has been said, each one has made is own concriba
tion i gastronomy with an idea that allows, in addition 1w cul
rre amd touessm o« FERT sinahle |'r.|:||_ & contimees be IJIS an that
Mg i'..'ll.l-\.-i thar seems o dehing -:"\.-:'I'.l;|'|'.l'.|__' I.'i.fl nﬂ "l":"l.'r':.
Flere we :'I:!_'hlll'_."l'l whar seemis besy absour each 1:-|.I|'.i:-c |'||J|.'|.". ]

France and add a gourmer towch



AMQURISM & GASTRONOMY

AVIGNON,
HISTORY AND MODERNITY

To think of Avignon is to recall the city of the Popes and alsa
ire bridE;c. famous for its sang and a Waorld Hzri.tage Site, but
there is much mone. Nestled in ity original walls, it invites you to
wander around and find many nasow streets that are withesses of
the past: chapels and churches, medieval buildings, prnvate man-
sions from the 17th, 18tk and 19ch centuries. A true n'l'u:'n-.:i.r
museum! Art is evenywhere. The citys museums offer an incredible
variery of collections: from prehistory in the lapidary museum,
through medieval painting in the Petit Palais, the Fine Arts in the
Calvet musenm, the impressionists in Angladon, the decorative
arts in Vouland, up 1o contemporary art in the Lamben collec-
tion, All periods are represenied, And the visic of the five munici-
pal museurns of Avigrion is free for everyone, The shaded squares
and terraces are places with a pleasant acmosphere.

ELTRE S AVIE RGN - ISHINE L. Coms e

[mvitation to aat Sinee 2017, the Avignon Chebs Assoctation
has held 3 major event on the lass Sunday of Sepremnber, 4 fun and
enjayable time to share. On the banks of the Bhane, in front of
the Pont d' Awignon and the city walls, a large gasironamic picnic
attracts thousands of visitors to simply expericnoe 2 warm and
yweet moment. [nstalled on the fresh lawn, grandparents, parents
and children savor the picnic haskets prepared by the Cheds and
apprentices of the Avignon School af Hotel Managemens. They
also offer 3 oftes-du-rhine wine bar, TASTinEs of regional pr\ndun:s

such as clive oil, and a farmers’ marker oo s::i-.ﬁ.- the I".I.'.ni‘_l:il:ll:.




BIARRITZ-PAYS BASQUE,
TWO IN ONE

Two sxeps from Spain, the French Basque Country and its ca-
|'-i|:.l| Biarricz is a postcard place, the ide 1l destination o wnwind,
Few destnations offer the luxury of being able 1o combine a maa
ning walk in the mounaing and an afternoon beach sesion, From
the prestigious Biarriee to the Soule, wild and discrect, the French
Basque Country bossts 3 perfecy narural balance, Former fishing
port and departure poine for whaling, Biarritz has become an
elegant amd fashionable place where surfers and celebrities rub
shoulders and is also the capital of thalassotherapy, appreciaged
bor decades for s mild climate. and the beneis of sea waer, T
neighbar Angler is lined with eleven long beaches of fine sand
that serecch for 4% km from the Biarricr lighthouse 1o the Adour
riwer estuary. In Bayonne, located at the confluence of the Mive
aivld Adowr rivers, the busy quays that summound the market stansl
oale, In the narrow and colarful sreets that sureoand the cathedral,
'n'.h|||_' (3151 |||.,' Cal rhe '\.l,l.ll‘. of the [rarTs and che 1.II:II|'| hlosws

Slean ar fishd Bodh. 1§ vou like meat, vou will be surprised by
the tenderness of the lamb from the Pyrendes, as well as the firm
character of the Bavonne ham or the H.I'\-l."l.l',- Kintaa |'-i[_'| Axoa is a
rustic stew made with beef and PEPpers, seasoned with the local
spice, the Espelere pepper. Or perhaps you prefer the famous pi
perrasda sccomipanied by grilled Bavonne ham. As for hsh, be sure
to try the soft Banka trowt or the oiginal baby squic. in ink or
grilled, the koskera hake —with asparagues, peas, chams and white
wine= or the marmitako. 3 runa seew with carmt, pepers and
white wine. Cheese bovers should ey the "ardi gasna®, an ideal sheep
cheese with Ioassou black cherry am. Put the fndshing wouch
the meeal wath the fmoas Basque cake, filled with cream or black

l\.|'|l\.'l [¥y al ITLERLICH Eroeim :';ullll'u |-.'.|r| 'Jl\.' I.LI.I' LU SE LI EIINE] |'||1I.'\i.'|l‘ 1.1.I:I|J.| Eg
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TOWURISM & GASTH

LUBERON,
HEART OF PROVENCE

Les bunser Vignerons, From July o mid-Seprember, the so-
called Sunset Vignerons take place every Tuesday ovening, a sum-
micr event organized on the terrivory of four Tounst Offeces

This anea of Provence, Luberon, 15 home bo bwa of the most Luibéran Comur de Provence, Lubéron Sud Toursme, [sle-sus-la-
beauriful villages in France, Gordes Roussillon and Lourmarin, as Sorgue Toursme and Pays d'Apt Lubéron. The objective of these

well a8 a varety of litle villages, both hanging and nestled among  evenbngs is vo propodc 3 evecting berwoen wine growers and semall

vincyards, white ocak or olive mrees, and the vown of Cavaillon groups of people. The evening rakes plice on the escares and

that offer infinice leisure posibilitics. Mearby we find Ulsle-sir-la consists of a walk through the vineyards, a visit to the cellar and
Sorgue; a beautiful place in Provence where you want to stay and then a wine tasting accompanicd by small dishes that constitute a
Live. Walks or bhicyele sides through orchands and vineyards, im- perfect pairing that offers pleasint sensations o the palate.

mceion in village and antique shops, markets with eolarful and
sty prodiscts, visits vo the architecrural and namiral heritage with
which o discover the tradizions and savoir-faire that have forged
the characier of the area and of its people.




T

EVERY YEAR'S TRIP TO
NANTES

A cultwral, artistic and creative city, the historic capial of Brat-

tants and vi-

gany alio has an excellent qualiey of life for lgs inhak

sators. Ay timee 38 peod tose g0 eoooe Jules Verne's hometown

h|_|r 'u.'l:l_'n SR ST arfivies [hroam
time for the Journey to Mantes, a plavful and poetic festival tha
ankmates the entire city: Then, a green line, painted on the ground.
runis through the conter and brings together soveral smential ele-
mentz of the history of Manpes with a large numbser of works of art.
The Jourmcy o Mantes (YARD proposcs an interpretation of global
and gransversal culmire thar encompasses both an, gastromomy, beri
tage, the environment and indusiry, Another oppartunizy to enjoy
Britsany is “The modemn journey through a secular couniry™, a new
tinerary of forty stages characterized by the same demand for wni
queneis as those of the Voyage 3 Manies. This itinerary is an invita-
ton 1o offer 4 contemporary ook at landscapes, cultural degacy and

nagural heriage,

v 2 Il-:“ﬂ-.'l'\-:..:|||1|| 10, 22} les

A

T -\.ll-:-\-u-\.ll:ll..' !_l.l-.l: (R1GY '].l'u; AN |.|;-\.rn.|i |;|||,'||||.I.i|:.|--. IEi-
ponsible fourism practices, in paricular in the restaurant and
fond sector. In B, it has 3 gastronimic promotion service that
defends with itx actions local wine and agriculural production, as
wcll as bocal trades and Flavors. As a project based on the common
g, the VAN festival sransborms the cliy e & plyground
u|1:;|;_' CIMEEnE .|r||| A L FTEE 5 -.h.lrl,' T IERCCs, .|I|1|_' ".-'I.""\-I b 1-
vl has conceived a collective game with the city's local premaoters:
a dozen culiural actors, 21 private actors and 102 merchants who
are commitied fo building, creating, innovating, providing ser-
wices... La Cantine is a place to share a have a good time and saver
giroed dlishies. This ephemeral sestaunint was boem in 2003 bue has
become a classic in every VAN, La Cantine ix sheltered under a
removable archivecoure inspired by greenhouses, open from spring
to early autumn along the Loire, on the quays of the lle de
Nartes, it has a bar and a restaurant with capacity for 300 people
and a range ol Food with local products; free-range chicken, pota-

tows, native vepetables.,

a1

—
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NICE,
CAPITAL OF THE COTE D'AZUR

A Medizerranean cicy open to the sea and protected frons the
meain winds by it mounsains, Mice, Frapce’s fifth cicy and the
i;nu.m;r:.-".s second tourist destination, cnjm": an mm::-p'.:innJJ mbCTe-
climase, which makes it a fabulous wrban destination all year
round. More than 300 hectares of parks and gardens adorm Mice,
some of which have received “Remarkable Garden”™ cemiBicadon,
such as the Boranical Garden and the Phoenix Park, Immersed in
lighz, Nice has always actracred and inspired international artiss
mch oz Mame, l:lus_aﬂ. lJqu.'; Renoir, Coczeaw. ., It has TWEnTY
municipal muscums and galleries, In sddition oo a large number
of privare contemporary ars galleries and arvist workshops, In
Mice, art is also in the sreets: the cine has long been a veriaable
CONEMPOrAry open-air museum, The former lljushr\e:hmu: is
alsx a center for artistic creation in Mice, "La Scation”. The Batox
contemparary art network is today a refoence on the Céte d'Aqur.

[ i
ST MAEW R O eSO IS AT, CO T 1

Cuisine Misande, respect for rradicion. Mice cuisine is 2 reflec-
tion af the art of living and respect for regional produces, always
sccompanied by the renowned olive all and memetous aromathe
plames. Mice culsine follows che namunal epcle of the seasons and
fesivities: in summer, main cowrses include a tomace sabad with
sawce and bread, stuffed vegerables, mmarouills and omederes, the
famous Wice salad, mesclun salad and courgetoe fowers, while
during the winter cabbage, boeks, legumes, sowps, baked sliced
pumpkin and meat or fish scews take conter stage. “Merenda ¢
Croustaroun”, the suthorized sorees food label, creased in 2017,
refiects the bocal custom of earing curdoors. The picnic is praci-
cally an art here, and many recipes of Nice cuisine are tosally

adapred vo this radirbon.



NORMANDY,
LAND OF INSPIRATION

Land of freedom. authenircary and shas A, Marmandy stands
I 28 eV HECRE ﬁq,. AUEE O olE BUSESry, 1L -\.'.I:I.:lulll.ln.\.-\. resie ..|.||_' (L1

1% savair-Faiee IE 15 pricejed [l ||.r|||:|;'|||||l vhe warld: Dhee 1o bis

immense narural Spradcs, ir embodics 3 reram o thie o na, M-

mandy, land of inspiration, has always welcomed arises, impres
sionist painters and writers in its terrivong: Today, boyvons the

essentiall visits, it affern surprising 1gs, out of the ordinary and

full of magie 10 mrm halidays inte 3 upique coperience, In tha
|;.1,'||| of ‘Hul'lll.lllgl'. | = | e TS ll\.l.l-\,'l 1% l.'hll.':ll-||_'||I|'!.IIl_'l1 1GF 104
UMESCO-honored Basilice dedicated 1o Sainte-Thérese, In the
nearby vallevs, you will ind small roads lined with Norman half
timbered hoses, beanniful mansions, dharches and castles out of
time. Mow also enjoy the famous Morman choeses.

Clider, cheese, fsh.,. and mare, Cider, calvaslos and camem-
bere are the outstanding produces of gastronomy i Moermandy.
Buat there are maore jewels for the palare... Thanks oo s climane
and the ehchaess af fis meadows, Normandy offers an excepuional

Fange ol dairy ir rorduices |'\..-\.-.|||.; el 5.|-|||_||.|.L e well known

ELLIEIETH lr'|-c:-|||||'.|'l'\. ':..III'II_".I'hlll_'rl ||..' Bormand e, Ponr | |".|'||'.|q.'_
Livamng, Meuf |'|.|I|_'| Copeme and Beurre, withiou h-l|_1|'II|I|‘!_' ||rh|_'l
pewels such as yogues, creams, dainy desseris, and “teargoule

{dessert based on rice pudding and cinnamon)... With 10 million

apple trees char Hourish in Mormandy, the Momman helds ane an
thie forcfrant of the production of the mest prestagious prodicts
detived from clder, and with 600 ke, of coass, Mormandy cold
only be a great marine region. Sole, turbor, whiting, mackere] o
blond fish are some of the fsh thas goarmeet palates can enjoy.
Mormandy is the first producing region of oysters, mussels, s

;
snaily and scallops,




OCCITANIA,
A REGION AND FOUR UNIVERSES

With its proserved marural spaces and impressive landscapes,
an exceptionsl herivige and well-known lifestyle, a5 well a5 acrivi-
ties for everyone and everywhere, Occitanic is in ioelf a linde

France, with i own accent and cherished customs. The region &

bathed by the waters of the Mediterranean, from the Camargue to

the Roussillon, along 220 km, with preserved beaches and a clean
e, 4 F.:,rni]:,r .1.1mn:ph¢n¢ and naucical activities for EVETYONE. In
the south, along the Spanish border, the Pyrences rise to more
than 3,000m. To the easz 2nd north, the Mawsif Centrall adds

g‘._'l_ mare relief o Oecitani, with the Aubrac and the Cévennes,
= whose mountains rfise to 1,000 zed 1,500 m aldude, Slow down,

enjoy free time, switch m sow mode.. ic's possible in Gascony,
Les Corbiéres, Larzac or the Dordogne valley. Finally, cities such
as Toudowse, the capital of the tegion, and Montpellier, known
among the French for chelr quality of life, are among the Eure-
pean capdeals of weban rourizm.

NS A, Lo ME-OCCITanLe

Berween land and sea, unforgertable flavors. Prepare wo be de-
Iigh:n‘l. as Ulhccitania has 3 lmg and sadid Ez:rrnr'.r.-mi:' rradirion
based on exceptional local expertise and noble products: bede gras,
black trufile, Roqueton and, in the Mediterranean, the Bouzigies
oysnet, the Lucques olive from the Languedoc, the sice from the
'|:.-.I."|"..HE'I,I|:' or even the anchovy from Coliowre, Occiranic has
mare than 250 produces with seals of qualiny: from Chuercy lamb
toy Mimes sirawberties, Pélandon cheese from the Cévennes... One
muasy oy wnigue specialties such as cassouler, or the cabhage soup
kmown, a5 EJrhmnr- and che sweer called miles in the [":,'n-nﬁ':, the
aligot in Aubrac, and boch regions share the rradition of the cake
roasted on @ spit. The Mediterrancan coast will light wp your pa-
late with sy notes with cod brandade from Wimes, cangnlada
(grilled snzils) or bull gardiane (stew). And of course, everyone
knows the riclle {(kind of round cake scuffed with crusmceans)

from Séte and the Caralan cream.



LOIRE VALLEY,
CASTLES AND MUCH MORE

Declared o World Heritage Sive by UNESCC), the Loire Val-
ley is the backbone of the Centre-Loire Valley region, The so-cal
led “Valley of the Kings™ is populated by an infinity of casles, 15
of them considered “Great Sites of the Loare Yalley™. The best way
tor et 10 know this land. in symbiosss with the covireniment. i o
cyele through iv thanks to the roue the Loire by Bike, a 900 km
isinerary that follows the course of the Loire, berween vineyands
andd castles. To the south lses the Berry countryside, a place not so
crowded bt with much o offer: privare mansions, secret gardens,
vineyands wordd-famous or dynamie cities, as well as natural
1F|J:-'h seichi 3 r|'||' Brenne I:{'{;illll.ll Marural ]"AIL. ang to chie namh
o the FEfINE A differeny enviranment, borch urban with Charres
anal its Wawld Heritage cathedral, and nanural with the Eure valbey,
a intimate and authentic secting dotted with tradibonal villages
such as Maintenon, famows for it castle and it unfinished aque
diuet, a eraey whea of Lowis X1V,

Castronomy of kings. The Loire Valley also owes its fame 1o
its art of living and i bocal gasironomy, inherited (rom an epicu-
rexn eradition conssdercd ::-:IJ_-.-. and since the Renaissance, &5 a
reference in the woreld, “The Loire Valley invites vou oo (reddiscover
and savor all the charms of the region thrugh its ches, i local
prodducers, its winegrowers, its emblematic products and its culi
nary specialities. lis horticuliural edds provade excellent Fruit and
vepetables sich as asparigies, Mantes lambs legtuce, apples and
peats.., While the Loire offers excellent coastal fish, such as pike-
perch and pike, the coastline abownds in good sea fish and seafood,
Withour forgening the quality mieat, such as the Géline de Tou-

raine ben or the Bouge des Prés cowe And what about its cheeses,

dedicious and fanvous like fow others: Curé Mantaids, Sainte-MMaure as

de Tauraine, Selles-our-Cher.,, Praduce enhenced with candiments

also from bere, such as saffron, Guérands sl or vilegar Chrleans, T




