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His Excellency Jean-Pierre Jouyet



Jean-André Charial
Jean-André Charial, born in Paris on 7 July 1945, is a 
renowned French chef and owner of Relais & Châteaux 
Baumanière les Baux-de-Provence – founded by his 
grandfather Raymond Thuilier in 1945 – and has worked in 
legendary restaurant L’Oustau de Baumanière, which has 
two Michelin stars, for 50 years. He took over Le Prieuré in 
Villeneuve-lès-Avignon, a former convent turned into a Relais 
& Châteaux hotel, which has one Michelin star. In 2009, he 
took charge of Le Strato restaurant in Courchevel, where he 
obtained two Michelin stars in 2010. In 2015, he created a 
new space in La Cabro d’Or, the table d’hôtes, to allow an 
ever wider clientele to discover the spirit of Baumanière.
 In 1988, Jean-André also embarked on viticulture 
and created the Château Romanin biodynamic vineyard, in 
association with Jean-Pierre Peyraud (Les Baux-de-Provence 
AOC), which he ran until 2002. He continued the biodynamic 
principle at his friend Jean-Daniel Schlaepfer’s Domaine de 
Lauzières, where 8,000 bottles of L’Affectif – his new wine 
based on old Grenache vines – are currently produced.

Anna Hansen  
Anna Lise Hansen MBE is a Canadian-born chef, who was raised 
in New Zealand and now runs The Modern Pantry in London. 
Anna was first introduced to professional kitchens when she 
worked as a kitchen porter at The French House, Soho, where 
Fergus Henderson and New Zealand chef Peter Gordon became 
her mentors. During her time at The French House, she rose up 
the ranks until she became head chef. She then became a sous-
chef at Gordon’s Green Street restaurant, and then head pastry 
chef with him at the Sugar Club. She and Gordon later opened 
the Providores restaurant. Hansen left the Providores in 2005, 
and opened her own restaurant, The Modern Pantry, in 2008. In 
2011, her cookbook based on the work of the restaurant was 
published. She‘s since opened a second site for The Modern 
Pantry, and a bar in Finsbury Square.

Service is being provided by the maîtres d’hôtel of the French Residence under the direction of  
Stéphane Legrand, General Manager.

Gilles Quillot
Gilles was born in Lorraine and is the grandson of a baker. 
He enrolled at the Hotel and Tourism School in St Quentin-
en-Yvelines and, after graduating, met the head chef, André 
Chenu, who became his mentor. Gilles followed André to La 
Grange in Breuillet, then to La Toque Lyonnaise at the Sereno 
Beach Resort in St Barths and to La Chênaie in Poitiers. 
He went on to work for Christian Morisset at La Terrasse  
in Juan-les-Pins, Côte d’Azur, and in the high-profile ski resort 
of Telluride in Colorado.
 During his military service, Gilles worked with the 
former Elysée general manager during Jacques Chirac’s 
presidency. He was recommended to Jean Guéguinou, then 
French Ambassador in London, and has run the kitchens 
behind the scenes of Franco-British diplomatic relations ever 
since. Tonight, he will be cooking the dessert alongside  
pastry chef Romain Barbier (pictured left).



Mousse de rouget  
Rock Angel 2017 – Château d’Esclans 

Jean-André Charial

Filet de merlu rôti, pommes de terre aux oranges fermentées  
et beurre de turmeric, cives grillées et ail noir, anchoïade fumée 

Garrus 2017 – Château d’Esclans  
Anna Hansen

Canon d’agneau en croûte, tapenade et gratin d’aubergines  
L’Affectif 2011 – Domaine de Lauzières 

Jean-André Charial

Crème brûlée à la lavande, son sorbet à l’huile d’olive noire  
des Baux de Provence, carpaccio de fraises Gariguette

Les Clans 2017 – Château d’Esclans 
Gilles Quillot et Romain Barbier

Différentes tisanes – Provence d’Antan
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Château d’Esclans, home to Whispering Angel, is a 19th-century 
Tuscan Villa-styled manor idyllically situated in the heart of Provence 
between St. Tropez & Nice, surrounded by 267 hectares of parkland, 
forest and vineyards some of which have gnarled old vines. With his 
acquisition of Château d’Esclans in 2006, Sacha Lichine transformed 
this beautiful yet ‘sleeping giant’ of a property to become among the 
most famous wine estates in Provence ultimately connecting millions 
of consumers in 106 different countries to the Rosé lifestyle, which he 
effectively invented by starting a trend vis-a-vis his renowned and world-
class range of wines, making Château d’Esclans Whispering Angel the 
global brand that it is today; ‘Rosé All Day’.

Henri Bardouin pastis is prepared using old recipes from Haute 
Provence, with 65 plants and spices (compared to 4-7 for a normal 
pastis). It therefore has a very rich taste and tends to be diluted (around 
7 parts water to one part pastis), making it more thirst-quenching. It’s 
the Grand Cru of the pastis world and is also served in many Michelin-
starred restaurants.
 
Rinquinquin is a peach wine made by macerating peaches from  
Haute Provence in Luberon white wine for six months. It’s currently 
favoured by British bar staff for vermouth-based cocktails. One very 
trendy cocktail is Rinquinquin Bellini, consisting of one-third Rinquinquin 
and two-thirds champagne.


