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Christine Vigouroux, truﬁle
grower, and her dog, Ulysse.

THE ART OF LIVING

WIALBIEG

IN THE LAND OF

TRUFFLES

Toques & Truffes is an annual wine and food festival dedicated to the jewel
of Quercy: the black truftle. An exploration of the beauty of this local,
ephemeral and precious delicacy, paired with the great Malbec wines of
the Vigouroux family.

Toques & Truffes is a gourmet and precious event that has been organised
for 12 years by Christine Vigouroux, who works passionately to promote
the local natural and gastronomic heritage.

More than a month of varied epicurean and immersive experiences centred
around Tuber Melanosporum (the famous black truffle of Lalbenque) will
be offered this year from Saturday 10" January to Tuesday 03 March 2026.

To bring this event to life, two venues emblematic of the Malbec art
of living and dear to the Vigouroux family will be hosting the event:
Chdteau de Haute-Serre, whose wine-grower's table is selected by the
Michelin Guide, and Chdteau de Mercués, Relais & Chateaux, a 4-star
hotel awarded a Michelin key.
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A TREASURE IN OCCITANIA

The black truffle of Lalbenque, Tu-
ber melanosporum, is a precious
fungus that grows symbiotically
with the roots of truffle trees: downy
oaks, holm oaks and hazelnut trees.

This fungus is characterised by its
mycelium, a filamentous under-
ground structure that draws on the
resources of the trees. The rtruffle
thrives in the limestone soils of the
Cahors region, where the temperate
climate is conducive to its growth
and that of vines. It begins to form
underground in May and reaches

optimal maturity in  December.

Harvesting begins at the start of the following year. The harvesting method, known
as cavage, uses pigs or dogs trained to find these treasures using their sense of smell.
Every Tuesday at midday during winter, the wholesale market takes place in the village
of Lalbenque, the regional truffle capital, helping to showcase the finest gems of the
terroir. Truffles go naturally with eggs, foie gras, patés, poultry, pasta... and pair easily
with the aromas of Malbec. Thanks to their unique fragrance and taste, they remain
one of the jewels of Lot and Occitan gastronomy.

DECEMBER
The truffles

are ripe.

NOVEMBER
The truftles

ripen

OCTOBER

The truffles
develop
slowly

SEPTEMBER
The cruftles
are growing

AUGUST

NELIETY
The truftles are

harvcstcd.

February
The spores seed
the environment.

March

The spores
germinate
and induce
mycorrhizae.

APRIL

The mycelium
colonises the
soil and induces
mycorrhizae.

MAY

The truffles The sexuality
grow quickly. of the fungus takes
place.
Juy JUNE
The young The young

cruffles grow truffles have

slowly formed.

Geapenal cycle of The black Jraflle




MENUS

100%
TRUFFE

o Chateau de Haute-Serre o Chéteau de Mercués

—— ——
At La Table vigneronne, Chef Yan Boél interprets truffles with creativity and
authenticity, offering a menu entirely dedicated to this treasure of the Quercy
region. Bistronomic cuisine where local produce, seasonality and the pleasures of
the table come together in a spirit of conviviality and sharing.

At La Table de Mercues, Chef Clément Costes showcases black cruffles in an exceptional
menu that combines finesse, balance and gourmet delights. Local produce, carefully crafted
sauces and subtle pairings come together to create cuisine that is authentic and inspired by
the flavours of south-western France, reflecting the expertise of Chiteau de Mercués.

DATES DATES
* S r - ?
From January 10" to March 03 PRICES From January 23  to h’bruary 23 A PRICES**
Lunch and dinner from Thursday evening to 3 courses: €99 per person (except February 13"—14"—15") 4 courses: €165 per person
Tuesday lunchtime (closed on Sunday evenings) 4 courses: €110 per person Dinners from Friday to Monday and lunch on Sunday 6 courses: €210 per person
*Excluding beverages **Excluding beverages
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https://hauteserre.fr/en/book-a-table.html
https://widget.thefork.com/en/252d9974-539a-4e12-a39c-3a36413043c8?pax=2&date=2023-07-26&time=1155&step=result&utm_source=chateaudemercues.com
tel:+33565208020
tel:+33565200001
mailto:hauteserre%40g-vigouroux.fr?subject=Demande%20de%20r%C3%A9servation%20%28Menu%20Toques%20%26%20Truffes%29
mailto:reception%40chateaudemercues.com?subject=Demande%20de%20r%C3%A9servation%20%28Menu%20Melano%29

LA TABLE TRUFFE
DU ClHEF MON

o Chéteau de Mercués o Chéteau de Mercués

Vhe (el y Jable - Melans Vrutlle My [ove. Valenine p Pay

Clément Costes, Chef of the gastronomic restaurant at Chiteau de Mercues,
offers an exclusive experience at the very heart of his kitchen, a dining
performance in itself. An exclusive table for five guests and a tailor-made
tasting menu centered around the truffle promise one of the most refined
Culinary immersions.

On the occasion of Valentine’s Day weekend, the black cruffle reveals all its
splendor in a celebration of love. In four or six courses, Chef Clément Costes
will elevate this jewel of the Lot region through dedicated creations designed to
awaken the senses.

DATES PRICES*

DATES PRICES**
From January 23" to February 23" €250 per person February 3%, 14%, and 15" 4 courses: €175 per person
(except February 13%-14"-15") Maximum 5 place settings Lunch on Sunday February 15" and dinners on 6 courses: €220 per person
Dinners from Friday to Monday and lunch on Sunday *Excluding beverages Friday, Saturday, and Sunday, ** Excluding beverages

TO BOOK ® TO BOOK ®©
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https://widget.thefork.com/en/252d9974-539a-4e12-a39c-3a36413043c8?pax=2&date=2023-07-26&time=1155&step=result&utm_source=chateaudemercues.com
tel:+33565200001
mailto:reception%40chateaudemercues.com?subject=Demande%20r%C3%A9servation%20%28La%20table%20du%20chef%29
https://widget.thefork.com/en/252d9974-539a-4e12-a39c-3a36413043c8?pax=2&date=2023-07-26&time=1155&step=result&utm_source=chateaudemercues.com
tel:+33565200001
mailto:reception%40chateaudemercues.com?subject=Demande%20r%C3%A9servation%20%28La%20table%20du%20chef%29

ANRENIER ATELIER

TRUFFE
CULINAIRE NMALBEC

° Chéteau de Haute-Serre

Culinary (Verkptiame Vraffle & Maltee (Verkppiope.

o Chéteau de Haute-Serre

Immerse yourself in the kitchens of the “Table vigneronne,” and, alongside the Learn about wine tasting through a spotlight on the unique and precious pairing
Head Chef and Pastry Chef; learn to master the aromatic palette of the truffle of truffles and Malbec.
and how to cook with it. Enjoy moments of sharing and discovery, combining A playful, sensory and gourmet cross-tasting for connoisseurs and novices alike.
fun workshops, a tour and tasting of three wines, before a gourmet finale featu- Special moments of exchange and sharing to explore the full range of flavours of
ring truffle dishes enhanced by the great Malbec wines of the Vigouroux family. a pairing inspired by the terroir.

'f

DATE
PRICE DATES PRICE

th
Saturday, February 7 €55 per person

Mondays at 11:00 a.m. and 5:30 p.m.
Half-day — from 8:15 a.m. to 2:30 p.m.

€190 per person Fridays at 11:00 a.m. and 5:30 p.m.
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mailto:hauteserre%40g-vigouroux.fr?subject=Demande%20de%20r%C3%A9servation%20%28Atelier%20Culinaire%29
tel:+33565208020
tel:+33565208020
mailto:hauteserre%40g-vigouroux.fr?subject=Demande%20de%20r%C3%A9servation%20%28Atelier%20Truffe%20Malbec%29

o

VEILLE[E

VIGNERONNE
Voguer. & [rafler

o Chéteau de Haute-Serre

Wine “[agfing Erening

A convivial evening by candlelight in the warm, pale stone cellar of Chateau
de Haute-Serre. A live concert, wines to taste, tapas, truffle dishes and
non-truffle dishes to share! From 7.30pm,

warm your heart, body and mind with colleagues or friends.

DENEUINER

Q. DU TRUFFICULTEUR

o Chéteau de Mercués

Vruffle furmer'y Breaklagl

Enjoy a classic buffet breakfast featuring six sweet and savoury truffle dishes for
a comforting, indulgent and epicurean experience.

Morning flavours revisited with elegance...

Indulge yourself and awaken your senses.

‘| ] SUNNY RUST
L(- BLUES & FOLK

DATE PRICES*
Thursday, 22™ January Prices vary depending on the menu
from 7:30 p.m. *Dishes and tapas from €5

TS ©
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DATES PRICE
From January 23" to February 24 €55 per person
Saturdays, Sundays, Mondays, Tuesdays

Available between 8:30 a.m. and 10:30 a.m.

S eoor ©
N 4



https://hauteserre.fr/en/book-a-table.html
tel:+33565208020
mailto:hauteserre%40g-vigouroux.fr?subject=Demande%20de%20r%C3%A9servation%20%28%20Veill%C3%A9e%20vigneronne%29
https://widget.thefork.com/en/252d9974-539a-4e12-a39c-3a36413043c8?pax=2&date=2023-07-26&time=1155&step=result&utm_source=chateaudemercues.com
tel:+33565200001
mailto:reception%40chateaudemercues.com?subject=Demande%20de%20r%C3%A9servation%20%28petit%20d%C3%A9jeuner%29
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Saturday 10" January :
Menu Toques & Truffes

Cavadou Immersion

Sunday 11" January :
Menu Toques & Truffes

Monday 12* January :
Actelier Truffe & Malbec
Menu Toques & Truffes
Tuber Tuber Immersion

Tuesday 13" January :
Menu Toques & Truffes
Cavadou Immersion

Thursday 15" January :
Menu Toques & Truffes

Friday 16" January :
Atelier Truffe & Malbec
Menu Toques & Truffes
Tuber Tuber Immersion

Saturday 24™ January :
Petit déjeuner du trufficulceur
Menu Toques & Truffes
Menu Melano
La Table du Chef Melano
Cavadou Immersion

Sunday 25™ January :

Petit déjeuner du crufficulteur
Menu Toques & Truffes
Menu Melano

La Table du Chef Melano

Monday 26" January :

Petit déjeuner du trufficulteur
Atelier Truffe & Malbec
Menu Toques & Truffes

Menu Melano

La Table du Chef Melano
Tuber Tuber Immersion

Tuesday 27" January :

Petit déjeuner du trufficulteur
Menu Toques & Truffes
Cavadou Immersion

th

Tuesday 03" February :
Petit déjeuner du trufficulteur
Menu Toques & Truffes
Cavadou Immersion

Thursday 05* February :
Menu Toques & Truffes

Friday 06" February :
Acelier Truffe & Malbec
Menu Toques & Truffes
Menu Melano
La Table du Chef Melano
Tuber Tuber Immersion

Saturday 07"‘ February :
Atelier Culinaire

Petit d¢jeuner du erufficulteur
Menu Toques & Truffes

Menu Melano

La Table du Chef Melano
Cavadou Immersion

Sunday 08" February :
Petit déjeuner du trufficulteur

Menu Toques & Truffes

Friday 13* February :
Atelier Truffe & Malbec
Menu Toques & Truffes
Menu Truffe mon Amour
Tuber Tuber Immersion

Saturday 14" February :
Petit déjeuner du crufficulteur
Menu Toques & Truffes
Cavadou Immersion
MenuTruffe mon amour

Sunday 15" February :
Petit déjeuner du crufficulceur
Menu Toques & Truffes
Menu Truffe mon amour
La Table du Chef Melano

Monday 16 February :
Petit déjeuner du trufficulteur
Atelier Truffe & Malbec
Menu Toques & Truffes
Menu Melano
La Table du Chef Melano
Tuber Tuber Immersion

Lundi 23 février :
Petit déjeuner du trufficulteur
Atelier Truffe & Malbec
Menu Toques & Truffes
Tuber Tuber Immersion

th

Tuesday 24" February :
Petit déjeuner du crufficulceur

Menu Toques & Truffes

Cavadou Immersion

Thursday 26" February :
Menu Toques & Truffes

Vendredi 27" February :
Atelier Truffe & Malbec
Menu Toques & Truffes
Tuber Tuber Immersion

Saturday 28" February :
Menu Toques & Truffes
Cavadou Immersion

Sunday r* March :
Menu Toques & Truffes

Thursday 29" January :
Saturday 17* January : I 4 Menu Melano
Menu Toques & Truffes Menu Toques & Truffes La Table du Chef Melano TuCSday 17 Ffb”“"y : M% 9
Petit déjeuner du trufficulteur

Cavadou Immersion Friday 30™ January :
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Sunday 18" January :
Menu Toques & Truffes

th

Monday 19" January
Atelier Truffe & Malbec
Menu Toques & Truffes
Tuber Tuber Immersion

Tuesday 20" January :
Menu Toques & Truffes
Cavadou Immersion

Animation at the Lalbenque

market (Chiceau de Haure-serre)

Thursday 22" January :
Veillée Vigneronne

Acelier Truffe & Malbec
Menu Toques & Truffes
Menu Melano

La Table du Chef Melano
Tuber Tuber Immersion

Saturday 31* January :
Petit dé¢jeuner du trufficulteur
Menu Toques & Truffes
Menu Melano
La Table du Chef Melano

Cavadou Immersion

Sunday or* February :

Petit déjeuner du crufficulteur
Menu Toques & Truffes

Menu Melano

La Table du Chef Melano

Monday 09™ February :
Petit déjeuner du trufficulceur
Acelier Truffe & Malbec
Menu Toques & Truffes
Menu Melano
La Table du Chef Melano
Tuber Tuber Immersion

Tuesday 10" February :
Petit déjeuner du trufficulceur
Menu Toques & Truffes
Cavadou Immersion

Thursday 12" February :
Menu Toques & Truffes

Menu Toques & Truffes
Cavadou Immersion

ﬂmrsday 19 Fehruary :
Menu Toques & Truffes

Friday 20* February :
Acelier Truffe & Malbec
Menu Toques & Truffes
Menu Melano
La Table du Chef Melano
Tuber Tuber Immersion

Saturday 21" February :
Petit déjeuner du crufficulteur
Menu Toques & Truffes
Menu Melano
La Table du Chef Melano
Cavadou Immersion

Sunday 22 February :

Monday 02" March :
Atelier Truffe & Malbec
Menu Toques & Truffes
Tuber Tuber Immersion

Tuesday 03" March :
Menu Toques & Truffes
Cavadou Immersion

Monday 02" February :

VolenTine " + (&72«,/1

Petit déjeuner du crufficulteur

Menu Toques & Truffes
Menu Toques & Truffes

Friday 23" January :
Acelier Truffe & Malbec
Menu Toques & Truffes
Menu Melano
La Table du Chef Melano
Tuber Tuber Immersion

Petit déjeuner du crufficulceur
Acelier Truffe & Malbec
Menu Toques & Truffes
Menu Melano

La Table du Chef Melano
Tuber Tuber Immersion

Dinners on 13%/14"/15" February
and lunch on 15" February
Melano Valentine's Day Menu

o Chéteau de Mercués

Menu Melano
La Table du Chef Melano




TUBER
T@ ER IMMERSION DETAIL

« Tour of the estate.
o Chéteau de Haute-Serre + A one-hour Truffle & Malbec tasting (four wines/four truffled dishes).
+ A three-courses Toques & Truffles menu at La Table vigneronne with food and wine pairings
(two glasses).

Immerse yourself in the world of truffles and Malbec through a cross-tasting,
where you can explore the subtle aromas of these two treasures of the Lot re-
gion. A unique moment of sharing to discover the perfect harmony between
truffles and the estate's great Malbecs. These fun workshops invite you to enjoy
a unique and surprising sensory awakening.

DATES
Mondays and Fridays at 11:00 a.m. and 5:30 p.m.

Extend the experience with a 100% truffle bistronomic menu paired

with the Chiteau's exceptional wines. In a warm and friendly setting, PRICE

. . . €160 per person
in the old ageing cellar, near the fireplace, enjoy a memorable gourmet moment. perp

‘/ CLICK HERE |
- TO BOOK



tel:+33565208020

tel:+33565208020

mailto:hauteserre%40g-vigouroux.fr?subject=Demande%20de%20r%C3%A9servation%20%28tuber%20tuber%29

Lpmamergions.

CAVADOU

AR
AMIEDI

o Chéateau de Haute-Serre 8( o Lalbenque, Truffle Fair

Tradller: fram The carfi. 7 fhe plafe!

A day to understand this exceptional delicacy and discover its secrets.

Enjoy the Toques & Truffles Menu at the Haute-Serre wine tavern, featuring three
or four courses, and prolong the immersion by taking part in a rare experience:
truffle harvest. In the truffle field of Chateau de Haute-Serre, watch a
demonstration of cavage between Christine Vigouroux, truffle farmer,

and her dog with a keen sense of smell, Ulysse.

Extend the experience with a tour of the Haute-Serre estate and its cellar

and a discovery of its great Malbecs.

IMMERSION DETAIL

«  Tour of the estate and Malbec wine tasting.

+  Toques & Truffles menu (3 courses on Tuesday or 4 courses on Saturday)
with food and wine pairings (3 glasses).

. Guided tour of Lalbenque market (Tuesday only).

«  Truftle harvest with truffle farmer Christine Vigouroux and her dog Ulysse.

«  Winemaker's afternoon tea.

Tuesday only

After lunch at La Table vigneronne, discover the spirit of the Lalbenque truffle mar-
ket. Accompanied and guided by Christine Vigouroux, witness the folklore of basket
sales in the village streets.

DATES
Every Tuesday and Saturday by reservation from 11:00 a.m.

PRICE
€190 per person

SITE

-H'HI.E...' ARILF

GOUT

CLICK HERE
TO BOOK ) @



tel:+33565208020

tel:+33565208020

mailto:hauteserre%40g-vigouroux.fr?subject=Demande%20de%20r%C3%A9servation%20%28Cavadou%29




AN UNFORGETTABLE STAY

yaa!
g) W AROUND THE TRUFFLE

MELANO AL e Reart of e Mabbec arl of Lining

al (hafeauw de Mercwes

« Tour and tasting of three wines in the architectural wine cellar.

« Six-course Melano menu at the gourmet restaurant with wine pairing
and non-alcoholic beverages.

« Overnighe stay in an 11cth-century chateau (choice of room category).

R N « Truffle farmer's breakfast.
o Chateau de Mercues

Length of stay: one day, one night

DATES

From 23 January to 24™ February
Fridays, Saturdays, Sundays, and Mondays

PRICE*

‘ CLICK HERE ‘ *Melano stay: from €900 for two persons.
TO BOOK (standard room).

4


https://chateaudemercues.com/en/toques-and-truffes.html
tel:+33565200001
mailto:reception%40chateaudemercues.com?subject=Demande%20de%20r%C3%A9servation%20%28s%C3%A9jour%20melano%29

ULTIMATE 2-DAY IMMERSION

%XDIAMANT e warld of Prgles
v

At Mercués Castle At castle Haute-Serre
+ Tour and wine tasting in the architectural « Tour of the cellars and tasting of 3 wines.
wine cellar. + Toques & Truffles lunch menu

. Complimentary aperitif (glass of Bellefleur (4 courses on Saturdays or 3 courses on
de Haute-Serre).

« Six-course Melano menu with food and

Tuesdays) with wine pairing (3 glasses).

: - i « Visit to the Lalbenque truffle market

wine pairings and non-alcoholic beverages (Tuesdays only)

at the gourmet restaurant. ) o

& . . . « Truffle harvest with cruffle farmer

« Overnight stay in an rith-century chateau . ]

. Christine Vigouroux
(choice of room category).

o Chéteau de Haute-Serre & o Chéateau de Mercueés

Length of stay: two day, one night

From 23"’ January to 24* February
Friday to Saturday/ Saturday to Sunday/
Monday to Tuesday

DATES ) PF%CEBESE( ©
4

PRICE*
*From €1350 for two persons.
(standard room).



https://chateaudemercues.com/en/toques-and-truffes.html
tel:+33565200001
mailto:reception%40chateaudemercues.com?subject=Demande%20de%20r%C3%A9servation%20%28s%C3%A9jour%20melano%29

SEMINAR

DISCOVER THE WORLD OF

o Chéteau de Haute-Serre

&

Organise a seminar combi

o Chéteau de Mercués

ng work and gastronomic discoveries in a refined setting where
creativity and team spirit come together around truffles and Malbec wine. A moment of

sharing 21]1d CO]]ViVill]itV to strengthen thC cohesion OF“VOUI' emplo_\'ees. A tailor—made event

(half-day or meal) to be designed in collaboration with our teams, based on the experiences
and immersions offered as part of the festival.
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tel:+33565208020
mailto:hauteserre%40g-vigouroux.fr?subject=Demande%20de%20r%C3%A9servation%20%28S%C3%A9minaire%29
mailto:hauteserre%40g-vigouroux.fr?subject=

ACTIVITIES
AT CHATEAU_DE

MERCUES

INFORMATION AND ENQUIRIES

Email : reception@chateaudemercues.com

Paris

TO OFFER

Telephone : 05 65 20 00 01

www.chateaudemercues.com

TO BOOK

Brive la
Book by telephone or email or on the website www.chateaudemercues.com

Gaillarde

under the heading “Gastronomy” for your dining experience

and under the heading “Hotel” for your stay.

Bordeaux

® CAHORS
O

FIND US
Rue du Chiteau, 46090 Mercués

© © O®

GPS coordinates : 44° 29’ 47" N; 1° 23’ 40" E’

Toulouse

ACENININNIES
AT CHATEAU DE TO OFFER

HAUTE-SERRE

INFORMATION AND ENQUIRIES
I=|’:| |:H:| E|':| 5 £ Toul Email : hauteserre@g-vigouroux.fr
rom loulouse Telephone : 05 65 20 80 20

2 [H]@@ from Bordeaux www.hauteserre.fr

TO BOOK
from Brive Book your dining experience, or immersion

é;!j 5 C by telephone or email, or by scanning the booking QR code.
€ from Montauban FIND US
E[I H:H@@ from Agen 4255 Route du vignoble, 46230 CIEURAC
GPS coordinates : 44°23'24.0»N 1°29’25.0»E
ﬂ Héﬂ'@ from Rodez et Albi

© Diane Photographie
Mika Boudot
Jean-Christophe Torres


http://www.chateaudemercues.com

mailto:hauteserre%40g-vigouroux.fr%0D?subject=Demande%20renseignement

tel:+33565208020
https://www.google.fr/maps/place/44%C2%B022'59.9%22N+1%C2%B031'00.0%22E/@44.3822104,1.5127813,15.5z/data=!4m4!3m3!8m2!3d44.3833!4d1.51667?entry=ttu&g_ep=EgoyMDI1MTAyOC4wIKXMDSoASAFQAw%3D%3D

tel:+33565200001
mailto:reception%40chateaudemercues.com%0D?subject=Demande%20renseignement
https://www.google.com/maps/place/Rue+du+Ch%C3%A2teau,+46090+Mercu%C3%A8s/@44.4968601,1.3839087,15z/data=!4m6!3m5!1s0x12ac8f0eea968df3:0xd15b310206c4e15f!8m2!3d44.4987153!4d1.3914677!16s%2Fg%2F1tfw0631?entry=ttu&g_ep=EgoyMDI1MTAyOC4wIKXMDSoASAFQAw%3D%3D
tel:+33565200001
https://chateaudemercues.secretbox.fr/?lang=fr_EN
https://chateaudemercues.secretbox.fr/?lang=fr_EN
https://chateaudemercues.secretbox.fr/?lang=fr_EN
https://hauteserre.secretbox.fr/produits
https://chateaudemercues.secretbox.fr/?lang=fr_EN
https://hauteserre.secretbox.fr/produits
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For more information,

scan the QR code.

www.g-vigouroux.fr/fr/toques-and-truffes.html



