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THROUGH BURGUNDIAN
& CHAMPENOIS LANDS:
CHEESES, CREAM & BUTTER
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01 , ) Toucy @
@ 30, route de Maisons-les-Chaource 10210 CHAOURCE
0325732435
www.fromageriedemussy.com
SALES: MON 9am-12 noon,
TUES-SAT 9am-12 noon/ 1.30-6pm
VisiToR: gallery open (cheese making in morning) Saint-Sauveur-
en-Puisaye
[
02 Y @ ° Fontenoy

[N

@ Grande Rue 10260 VAUDES
0325409233
www.fromagerie-lincet.com
SALES: FRI 9am-12 noon

@ Treigny

@D&()

h 4
03 MATURER !
@ Les Halles de 'Hétel de Ville 10000 TROYES N
0325737225
www.ozeree.com | N\
SALES: TUES-THUR 8am-12.45pm / 3.30-7pm, N
FRI-SAT 7am-7pm

04 MATURER
@ Les Halles de 'Hétel de Ville 10000 TROVES

0325733250

www.fromage-pouillot.fr

SALES: TUES-THUR 8am-12.45pm / 3.30-7pm, 03 85 44 02 92

FRI-SAT 7am-7pm, SUN 9am-1pm www.chevrerie-des-filletieres.com
05 TouRs & sALES: daily nonstop (milking

5.30), except Sun afternoon in

January-February

23 LES BRAGNYS FARM * FARMER

@7 71760 Issy-L'EVEQUE
03 85249356
SALES: every morning
MARKET: THUR Gueugnon
Tours on request

24 LA RACOTIERE DAIRY * MATURER
07 LES TOURELLES FARM * FARMER @& Laugéres 71420 GENELARD
I © Le Mesnil Saint-Georges 10130 ERVY-LE-CHATEL I 038579 25 38

22 LESFILLETIERES GOAT FARM ¢ FARMER
@ % 71390 CHENOVES

© 206, rue du Péage 10130 AUXON
0325421291
www.fromagerie-auxon.fr
SALES: MON-FRI 9am-12 noon/ 2-5pm

06 LINCET DAIRY

@ 15, rue de la Quennevelle 89100 Saligny
038697 83 97
www.fromagerie-lincet.com
SALES: WED-FRI 9am-12.30pm / 1.30-4pm

0325705266 SALES: MON-FRI 8am-12 noon, SAT 8-11am
SALES: MON & SAT 8.30am-12 noon, Tours on request

Tues-FrI 8.30am-1pm / 3-6.30pm 25 RIZET FARM  FARMER
O8 LECLERE FARM * FARMER @ Le Montot 71420 OUDRY
5 4, rue des Sablons 89570 SOUMAINTRAIN 0385702248
0386 563106 www.lafermedumontot.fr
SALES: MON-SAT 8am-12.30pm / 2-7pm,
SuN 8am-12 noon

SALES: every morning
Tours on request

09 LORNE FARM « FARMER 26 MATHIEU-CHEVALIER FARM « FARMER sous-Beuvray Etang-sur- e
8, rue de I'Etang 89570 SOUMAINTRAIN @ Champeaux 71430 SAINT-VINCENT-BRAGNY Arroux SAVAR'N
I y 03 86 56 32 07 0385704088 \erdun-sur-
SALES: by appointment SALES: every morning leZDoubs
Tours on request - p2
10 GILLOT FARM * FARMER % 91 ‘ @ Chalon-
© 18120, rve Neuve 89570 Beuanon 27 MRS SOPHIE BONNET * FARMER 4 sur.Sabne
SALES: by appointment @ Les Vifs d’Anzy 71110 MONTCEAU-L’ETOILE Le Creusot @ K Mellec v @
Tours.or:/rep?.iest 0677 65 37 20 § ’ (‘
q m SALES: every morning P 8 Torcy’ @ N
11 LE VAL D'AURE FARM o enrequest 23 % &
' * FARMER . St-Loup
@ 29, route de Ligny 89600 BouILLY 28 Mr JEAN-FRANGOIS BOUILLOT * FARMER Toulon- ° 22 h B RESS E
, [ sur-Arrotix de Varen
(5)3 86 3506 04 ity 9amaa 6 @ Le Montceau 71800 PRriZY L lssy-
ALES AND TOURS : daily 9am-12noon / 6-7pm 0634768037 o>,
except Sun, public holidays I SALES: every morning % l'Evéque Montceau; 9' ® C REAM & B UTTE
Same for sales (milking 5.30pm) Tours on request X o les- Mlnes K Chenoves
D, i 24 Louhans
12 MATHIEU FARM ¢ FARMER 29 LES CANTIAUX FARM « FARMER .
12, rue aux Cannes 89144 VARENNES @ 71800 SAINT-GERMAIN-EN-BRIONNAIS R4 Iy Gueugnon
I 03 86 47 43 19 03 85 70 68 63 * www.chevreriedescantiaux.fr V% 60
SALES: MON-THUR 9am-12 noon, ' Q.. 5
. FRI-SAT 9am-12 noon / 4-7pm N
13 SOUILLY FARM * FARMER sk gl N 49
@ Hameau de Souilly 89230 MONTIGNY-LA-RESLE N _ SR ,c HARO LAIS ‘ f
I P 03 86 41 88 93 30 LA CHEVRE CERONNAISE FARM * FARMER % . Saint-Bonnet- 6 ’
5 SALES: daily 4-8pm @ Les Jumatis 71110 CERON Digoin 35 de-Joux 3 3 .39 @ >
0385251867 - (F
14 PASCAL LEROUX DAIRY * MATURER I SALES every morning o Yy ® MontbZle t Varennes-

2, route de Laroche 89400 BRION Tours on request

0386919057
MARKETS: MON Sens, TUES Auxerre - Villeneuve- 31 LE COLOMBIER FARM * FARMER

sur-Yonne, WED Joigny - Sens, THUR Migennes, @ T 42310 SAIL-LES-BAINS
FRi Auxerre - Sens - Villeneuve-sur-Yonne, I 0477 641435
SAT Joigny - Sens SALES & TOURS : every day

32 LA CHEVRE-RIE (GOAT FARM) ¢ FARMER
I @ Cordeliere 42840 MONTAGNY

15 ROUZAIRE DAIRY
%% 10 rue de la madeleine 77220 TOURNAN EN BRIE
I 0689 19 04 05
SALES: every morning
Tours on request

SALEs: FRI 9am-12 noon
www.fromagerierouzaire.com

16 PRE-FORET DAIRY

77610 FONTENAY-TRESIGNY
I 0164259793

33 LA GRANDOUZE GOAT FARM ¢ FARMER
@ 69870 CLAVEISOLLES
0474043705
www.lachevreetlepaysan.blogspot.fr
SALES: every morning

17 JUCHY DAIRY
I Route Donnemarie Leudon 77650 LIZINES Tours on request
0164016063 34 LES BIQUES DE VIGNYS (GOATS) « FARMER
18 DELIN DAIRY @ T 69790 SAINT-BONNET-DES-BRUYERES
@ 1, parc d'activités de la Petite Champagne 06 64_99.84 34
21640 GILLY-LES-CITEAUX * 03 80 62 87 20 SALEs: daily 9am-12 noon / 4-7pm
www.fromagerie-delin.com Tours on request
SALES & TOURS: TUES-FRI 9am-12.30pm/ 1.30-5.30pm,
SAT 8.30am-12.30pm

19 HESS DAIRY * MATURER
T DAIRY 5, rue du Lieutenant Dupuis 21200 BEAUNE
SHop 7, place Carnot 21200 BEAUNE
0380221070
www.fromageriehess.com
SALES: MON-SAT 9am-12.15pm / 2.30-7.15pm,
SUN 10am-1pm

20 BURGUNDY CHEESEMAKERS

I 7. rue Boiret 71350 VERDUN-SUR-LE-DouBs
0385915243

35 LES BIEN VIVANTS FARM ¢ FARMER

@ © LE VERNAT - 71 120 CHAMPLECY * 07 81 53 92 29
www.fermedesbienvivants.fr
SALES: MON-SAT 8am-12 noon / 4-7pm, SUN 8am-12 noon
Tours: unaccompanied all year, guided during school
holidays, Mon & Thur 5-6.30pm

36 LES BOIS DE VAUX FARM * FARMER
@ 71200 Suin
0385247508
SALES: every morning MARKET: SAT Cluny
= Tours on request

37 BLANET FARM * FARMER

21 MAURICE GIRARD DAIRY @ 71250 DONZY-LE-NATIONAL
La Grange des Champs 71210 TorcY 03 85598895

I 0385739222 m MARKET: FRi Chalon-sur-Saéne
www.fromagerie-girard.fr Tours on request
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AOP Bresse Cream and Butter
AOP Chaource

AOP Charolais

AOP Epoisses

AOP Langres

AOP Maconnais
Brillat-Savarin (IGP awaited)
Soumaintrain (IGP awaited)
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38 BERNARD DAIRY

@ % 71250 SAINT-VINCENT-DES-PRES

SALES: every morning

I 03 85 59 61 87
Tours on request
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S Paray-le-
Monial

Q29

Pnzy Samt-Germain-

@ .Semur-en-

Brionnais

<@ Tours: Groups required to make === Border between regions
prior appointment with dairy

or producer.

Io s
& Directsales

—— Motorway
—— National road

. . Departmental road
ﬁ ‘Bienvenue a la Ferme’ members

—— River
3 Organic agricultur
Py Organicagriculture Canal
A NORTH 10 km
%
\‘---
\“\\ Saint—Dizier

=
Sl

,@

@

Brienne-le-
Chateau

Piney
@ Cirey-sur-Blaise

Forét d'Orient
Regional
Nature park

D619

Essoyes

Chateauvillain @ @

Chatillon
IS sur-Seine
.L )
aignes
£ Recey- Auberijve
sur-Ource @
® [ ]
Q
K
), 4
Aignay- ’
Origny- l
sur- S%mye QE ue Y

ontbara‘.\
A\D.
AN
O.
\‘J\

EPOISSES

Selongey @

Bussy -le-Grand

@@

Flav1gny-
sur-Ozerai

Venarey\.
les- Laumes )

Is-sur-Tille
[ )

Semur-en-

Auxois
\

%

2

&

e

e Sombernon
‘5

Pouilly
\‘en -Auxois

Saint-Seine-
'’Abbaye

Vitteaux

Saulieu

Glllyﬁles zCiteaux

Nuits- Samt-
Georges

Bligny-
r-Ougchye

Bealine
Pommard

©)"
D973 Meursault

BRILLA

Autun

o ()

Chagny

Massily Saint Sauveur

Charolles

50

Foissiat@

. ! o )
en-Brionnais Etrez

Solutré-
Pouilly:

Claveisolles

41 CHEVENET DAIRY
@5 100, rue du Bourg 71870 HURIGNY
0385348478
www.chevres.com
SALES: MON-FRI 8am-12 noon / 2-5pm, SAT 9am-12 noon
Tours on request

39 LES COTEAUX FARM * FARMER
@7 La Ronziére - 71250 Massilly
03855007 96
www.ferme-des-coteaux.com
SALES every day, non-stop
Tours on request

42 DAVAYE AGRICULTURAL COLLEGE * FARMER

@ Domaine des Poncétys 71960 DAVAYE
03 8533 56 20
www.macon-davaye.com
SALES: MoN-FRI 8.30am-12 noon
Tours on request

4.0 LA GRAVAISE FARM * FARMER
@ % Mercey - 71260 Montbellet
03 8533 90 06
SALES: MON-SAT 5-8pm
MARKET: SAT Macon
Tours on request

0

Tourist attraction number

OJ6,

Tourist attraction
% ‘Grands sites de France'
UNESCO World Heritage

Home of the Famous

0O

3

Area/town of artistic/historical interest

3
|

‘Petite cité de caractére’®

o3 Bl

Centre for modern art

.Saulxures

Andilly-en-
Bassigny

enevrieres @

43 SCHERTENLEIB DAIRY
I 4, rue de la Laiterie 52140 SAULXURES

0325903320
SALES: MON-SAT 8am-12 noon / 2-6pm

44 REMILLET FARM « FARMER
% 11, rue Claude Girault 52500 GENEVRIERES
I 0325887176
SALES: MON-SAT 9am-12 noon / 4-7pm

45 GERMAIN DAIRY

@ 8, rue de l'Aiguillon 52160 CHALANCEY
0325848403
www.rians.com
SALES: MON-WED 2-4.30pm,
THUR-FRI 9-11.30am / 2-4.30pm, SAT 9-11.30am
Tours : visitor gallery open (cheese making in morning)

40 LES MARRONNIERS FARM ¢ FARMER

Tours on request

7 @1 21510 ORIGNY-SUR-SEINE
N 03 8093 85 04
N\ 19 “ SaLEs: TUES-SAT 7am-7pm

47 GAUGRY DAIRY

@ RD 974 21220 BROCHON

03 80 34 00 00

www.gaugryfromager.fr

SALES & TOURS : MON-SAT 9am-12.30pm / 2-6.30pm

48 BERTHAUT DAIRY
@ Place du Champ de Foire 21460 EPOISSES
03 80 96 44 44
www.fromagerie-berthaut.com
SALES: TUES-SAT 9am-12.15pm / 2-6pm

} Lons-le-

Saunier

49 BRESSEDAIRY

@ 60, route des Charmettes
71480 VARENNES SAINT-SAUVEUR
0385766551 .
www.labressane.fr
SALES: WED-FRI 10am-1.30pm / 3-6.30pm,
SAT 9am-1pm

50 FOISSIAT-LESCHEROUX BUTTER CO-OP
@ 700, route de Jayat-Malempan 01340 FOISSIAT
0474523832
www.laiterie-lecoqdor.fr
SALES: TUES-SAT 8.30am-12 noon

51 ETREZ-BEAUPONT CO-OPERATIVE DAIRY

@ 367, route de Montrevel 01340 ETREZ
0474254186
www.laiterie-etrez.com
SALES: Mon-Fri 8am-12 noon / 2-5pm, SAT 8am-12 noon

09/05/2016 16:59 ‘
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This is your chance to explore the areas where
cheese, cream and butter with official quality labels
(AOP or planned IGP) are produced in Burgundian
and Champenois! These lands dedicated to
livestock farming and grazing are home to age-old 1390 BRILLAT-SAVARIN
traditions that have been preserved thanks to the
efforts of dedicated enthusiasts. In these areas
milk was traditionally made into fromage frais.

2450 CHAOURCE

1360 EPOISSES

Farmers’ wives patiently learned the art of 600 LANGRES
maturing these fragile cheeses, all of which can
boast a delicate, melting and homogenous paste,
subtle lactic overtones and an often assertive
character. They turned the rich milk of the Bresse
into fragrant cream and soft butter. 260 BRESSE BUTTER

450 BRESSE CREAM

Bresse Cream, Bresse Butter, Charolais, Maconnais,
Epoisses, Soumaintrain, Chaource, Langres and
Brillat-Savarin cheese all originate from this
vital alchemy, from the care and expertise of our 70 CHAROLAIS
producers, be they cheese or butter makers. Why

not come and meet them?

130 SOUMAINTRAIN

70 MAcCoNNAIs

The reputation of Bresse cream and
butter comes from the region of the
same name. Traditional churning
produces a butter that is soft, light and
smooth. There are in fact two types of
AOP Bresse cream: one is a sweet and
velvety double cream; the other extra-
thick with a fresh sharp taste, slightly
acidic.

To find out more
www.aoc-creme-beurre-bresse.fr

Chaource is a favourite with those who
love a soft, creamy cheese. Made from
whole cow’s milk, it is matured for 2
weeks and develops a smooth rind
covered with white mould. Chaource
has an aroma of cream and fresh
mushrooms, sometimes of hazelnuts.

To find out more
www.fromage-chaource.fr

Want to know how mature a Langres
cheese is? Just look at the hollow on
the top. The deeper the hollow, the
more mature the Langres cheese. It is
a real bonus for those who like to pour
a few drops of Champagne or Marc de
Bourgogne into the hollow (or well)
before tasting this characterful cheese.

To find out more
www.fromagedelangres.com

‘ DESIGN - Carte IGBC-GB-LIVRAISON2.indd 2

2 2 N
] ® |4 -
23 o - : 'y Qo
[a] g, .
5 5 g2 5o I £ :@‘éj‘g : B
T 3 03 8z S & = o
° =z zZ3Z So S g = W@ EY
® z o= =4+ w® o= s, Nm
< & za wo < = -8
—_ — w — - w — n n = [a]
2 8 & 983 »EG Vo E N 5¥% S&5 3$@>
2 @ s ccw w3 @ ® w< 93 R R Do
2 A 2 5 S0 o3 A Ow = dao32 m Yo o’ m Yo
= S Dm0 D . = €33 > w0 FaR=t w o g
5 3 Zon 92 = cCQ = 353an m2a ® o3 m 2o
5 o ZAc~ O 5 3 S owow o ==Y =4
. a0 Ogpg o = = = 0 =339 2.0 o m 2.0
E AR n o0 n > Saza o3 S u o s
3 > 728 233 Q a o 259 S o - R
] o S A <a?> oo — o~ o o S o' o o S
3 ° o o o0 B R =3 =3 =
3 = o 2. 5m < O w 3.5 o —o mo
o — w0 =~oQR (@] no =3 =z [ =
] o o oo 2 Fa-RT o ] T o
c c > Res = —h <A a 0 =}
- =N =Y = oY TS =] = @
@ 2 0w 2 o wa 7 3 o ]
=] o cD w
3 QG oo S5 o
o9 S 5 3 S . w
e [ n
= a
]

1) 1Ldoe"mmm

1y 118equieydis@utndiewa

‘%o%
ao‘m‘oe&

asméﬂov
(S)
‘99\)

n [a}
s¥> $@> oxe §ﬁa
o Mdwun om0 wn mown =
o Yo o 8 o @30 ~ [S+]
2mA oA 338 Q
IR N w3 o o 2 > o)
32 32| 2:52| o3¢
=gl zgl igsl |35
S = S = g’gh-h 0"‘8,’
8 8 38 c28 Q338
gy s B3 I A~
[a -4 [al-J = > Q =
P zP g gy
F e ° SQ=
= 5 =J>a
[ -4 N (o)
@ 2 8"3
n
~u o
=~ M\
3V w
SnupsvLorIpsIoor o
W n o ijoo Egbr—\m ﬁ:ﬁ
23z |sa2088 22835 2259
No X0 nCa o Ys :"-'RP:
vra o7Vl [QcLPS o S
! > n = o m ~
g-\o.’fl ngng ARQca agn.
. o3 o = = S —
:\1\5? BeHS® g@:"f’nm >S9
= I 3
o3 Ag ® 2 S3 QS
54 832 g5 @3 Q9
°Sn 9® e 3o ]
2o Eu €3 v A NQ_
o 3 ST 9o Q
o™ o ?e el 3
3 > gE 2
a 0 o
a A
o [
= >

220
FARMS
L
90
MILLION LITRES OF MILK
1
27
FARM-BASEDlPRODUCERS

18
CHEESE DAIRIES
1

6

CHEESE MATURERS

1
6, 770 tonnen
METRIC TONS OF CHEESE, BUTTER, CREAM
1
1,000
DIRECT JOBS THAT CANNOT BE RELOCATED

AOP Chanclain

Charolais is a full-bodied goat's
cheese, one of the largest in France.
It is produced from raw whole milk in
a region of permanent meadows and
hedge-trimmed farmland. Charolais
cheesewasoriginallydriedintraditional
cheese cages called «tzézires» or
«chaziéres». This outstanding cheese
keeps well and can be enjoyed at all
times.

To find out more
www.aop71.fr

Maconnais cheese developed near
the vineyards. This little goat's cheese
has the truncated cone shape of the
mould in which it matures since it is
never turned out before the end of
its minimum period of maturation: 10
days. Maconnais cheese has a delicate,
flavoursome paste. Its bloomy rind can
be ivory, beige or bluish.

To find out more
www.aop71.fr
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AOP (Appellation d’Origine Protégée) is a
Protected Designation of Origin,guaranteeing
that all stages of production have taken place
in the designated geographical area, from
milk production to cheese maturing.

The characteristics and authenticity of
products with this label derive from their
geographical origin, comprising both natural
and human factors.

An AOP belongs to all its stakeholders,
placing the men and women involved and
their expertise at the very heart of the matter.
In France there are 45 cheeses, 3 butters and
2 creams with an AOP label.

A rich and elegant cheese first made in
the little village of Epoisses, thanks to an
ingenious community of monks and the
tenacity of local farmers. Its production
method is unique. The rind, of an orange-
ivory colour, develops naturally. During
the maturing process the cheeses are
washed with water containing a gradually
increasing amount of Marc de Bourgogne
(marc brandy). The cheese has a soft and
melting texture, with a characteristic
taste: fruity, balanced, clean.

To find out more
www.fromage-epoisses.com

Le Soumainthain
(OGP awaited)

First made in the 17" century and
known as far away as Paris by the 19
century, Soumaintrain cheese is the
product of pastures in the damp valleys
of north-west Burgundy. Maturing and
regular washing help to assert its strong
character. Melting aromatic paste with
intense and long-lasting «animal»
overtones, characterised by a firmer,
fresher centre.

IGP (Indication Géographique Protégée)

is a

Protected Geographical Indication,
created by the European Union to expand the
system of recognition of foodstuffs based on

their geographical origins.

It guarantees the link between a product and
its ‘terroir’, ensuring specific qualities, its

reputation and other characteristics.

Cultivation and/or production and/or
processing take place within a specified
geographical area. In France there are seven

cheeses with the IGP label.

TOURIST ATTRACTIONS
/N BURGUNDIAN
AND CHAMPENOIS LANDS

®
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DEFRANCE
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Tourist attraction number

Tourist attraction

‘Grands sites de France’

UNESCO World Heritage

Home of the Famous

Area/town of artistic/historical interest
‘Petite cité de caractére'®

Centre for modern art

: Jownn of artirtic/
istoricad interhent

Dijon

Autun

Chalon-sur-Saéne, wines of the Cote
Chalonnaise

Joigny

Auxerre

Troyes, Stained Glass Route in the Aube
(stained-glass and 16th century statuary)
Langres, the 4 lakes in the Pays de
Langres: Liez lake, Les Charmes lake,
La Vingeanne lake, La Mouche lake,
Rolampont tufa quarry

DE FRANCE

11.
12.

23.
2.

25.
26.

2

28.

29.

Bibracte - Mont Beuvray
Solutré Pouilly Vergisson, wines of the
Maconnais

Tounint atthactiony (end)

Noyers-sur-Serein

THE CHATILLONNAIS : Chétillon-sur-Seine,
Vix treasure, Crémants de Bourgogne
(sparkling wine)

Beaune and the Hotel-Dieu

THE BRESSE : Louhans,
Chateau-ecomuseum at Pierre-de-Bresse
Between Cluny and Tournus : Cluny abbey,
Tournus abbey, Chateau of Cormatin,
Chateaux of southern Burgundy tourist
route (Sully, Drée...), Chapaize church,
Brancion...

THE CHAROLAIS-BRIONNAIS : Semur-en-
Brionnais, basilica at Paray-le-Monial,
Romanesque churches (Anzy-le-Duc...)
Chateau of La Motte-Tilly
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LORRAINE

CHAMPAGNE-ARDENNE

I \Vith support from:

These two official quality labels can only
be granted by the authorities and only to
producer collectives belonging to a statutory
association called an ‘Organisme de Défense
et de Gestion’ (ODG).

Production conditions for each AOP or IGP
are specified in detail, endorsed by the State
and regularly monitored by independent
organisations.

This information is readily and openly
available to consumers on the
www.inao.gouv.fr website.

BURGUNDY
WINE ROUTES

www.vins-bourgogne.fr

- CHAMPAGNE TOURIST
L ROUTES

www.champagne.fr

01. THE AVALLONAIS : Basilica and village of
Vézelay, Avallon, Saint-Pere, Montréal and
Pierre-Perthuis, Cure and Cousin valleys, Arcy
caves...

02. THE AUXOIS : Fontenay abbey, Chateauneuf-
en-Auxois, Flavigny-sur-Ozerain, Muséo-Parc
Alesia, Semur-en-Auxois, Saulieu, chateaux of
Bussy-Rabutin and Commarin, Saint-Thibaul
church, Buffon ironworks ...

03. Burgundy wine ‘Climats’, chateau of Le Clos
de Vougeot, chateau of La Rochepot, Citeaux
abbey.

AOC Champagne vineyards, Champagne
Producers and Cellars

/T ?"‘j

Petiter Citéy de Caracténe ®

13. TONNERRE AND THE TONNERROIS : chateaux
of Ancy-le-Franc and Tanlay...

14. Ervy-le-Chatel

15. Chateauvillain, Bourmont, Joinville and
Vignory

@ Tounist atthactiony

16. Saint Dizier, Le Der lake, Half-timbered
churches Tourist Route, Montier en Der :
St Pierre & St Paul abbey, National stud

17. Chaumont and its viaduct, civil engineering
structures on Canal de Champagne-Bourgogne
at Condes

18. Clairvaux abbey

19. Church at Chaource and Cheese museum

20. Cathedral and Synodal Palace at Sens

21. LaPuisaye : Medieval castle building
at Guédelon, chateaux of Saint-Fargeau
and Ratilly, Rogny-les-Sept-Ecluses...

22. Wines of the Yonne : Chablis...

30. Camille Claudel Museum at
Nogent-sur-Seine

31. Napoleon museum at Brienne-le-Chateau

32. Crystal museum at Bayel

83. Moulin de la Fleuristerie (artificial flowers)
at Orges

34. Nogent, Knife making valleys tourist route

35. Gallo-Roman mausoleum at Faverolles

36. Gallo-Roman villa at Andilly en Bassigny

37. Fayl-Billot and the Pays de la Vannerie
(basket-making)

38. Chateau of Epoisses

39. «Arts de la Table» museum at Arnay-le-Duc

40. Creusot-Montceau Nature and Industry
ecomuseums

41. Forétd'Orient Regional Nature park

42. Morvan Regional Nature park

43. Canal de Bourgogne

44. Canal du Centre

@ Uomer of the Jamour O Centror for modern any

45.
46.

47.
48.

49.
50.
51.
52.

53.
54.

59.

Chateau of Cirey-sur-Blaise

La Boisserie / Charles De Gaulle at
Colombey-les-Deux-Eglises

Renoir studio at Essoyes

Birthplace of Colette at Saint-Sauveur
en Puisaye

Jules Roy house, museum and Zervos
Foundation at Vézelay

Buffon museum at Montbard

Chateau of Bussy-Rabutin

Jacques Copeau house at Pernand-
Vergelesses

Chateau of Germolles at Mellecey
Nicéphore Niepce house at Saint-Loup
de Varennes

Chateau of Saint-Point Lamartine

56. JOIGNY: Jean-de-Joigny centre

57. PARLY: Graphic Art centre at La Métairie
Bruyeére

58. TOUCY: Gallery in old Post office

59. FONTENOY : Regional Centre for Modern Art

60. TREIGNY : Convent, Chateau of Ratilly

61. TANLAY : Centre for Modern Art - «Yonne
en Scene»

62. NOYERS : Museum of Naive and Folk Art

63. Chateau of Sainte-Colombe : ARCADE culture
centre

64. BUSSY-LE-GRAND : Gorsline museum

65. AUBERIVE ABBEY : centre for modern art

66. DIJON : Museum of Fine Art, The Consortium,
Les Bains du Nord (Burgundy Modern Art
Collection), Interface apartment / gallery

67. BEAUNE : The Dalineum (Salvador Dali)

68. Chateau of Pommard

69. PARAY-LE-MONIAL : Modern Mosaic centre,
Le Hiéron museum

70. MARCIGNY : Frank Popper Centre for Modern
art, sculpture garden
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