
� � � PRESS RELEASE

TO REQUEST VISUAL MATERIALS AND FOR ANY FURTHER INFORMATION, PLEASE CONTACT:

Agence Précision I www.precision.fr
5 passage Piver 75011 Paris, France

Lucie Mercuzot  I Phone: +33 (0)1 43 38 92 24
Email: lm@precision.fr 

ABOUT LES LOGIS: Founded in 1949 in the Auvergne region, the Fédération Internationale des Logis is Europe’s leading voluntary chain, with 2,800 properties in France, 
Germany, Andorra, Belgium, Spain, the Grand Duchy of Luxembourg, Italy and the Netherlands. From one stopover to the next, every Logis is different yet they all share 
the same spirit, particularly appreciated by customers seeking fun, well-being and discoveries. 
The Logis provide a guarantee of quality and a level of comfort measured through a classification into “fireplaces” (1 to 3 fireplaces) and a “Logis d’Exception” category 
for accommodation, as well as a dining classification into “pots” (1 to 3 pots) and a “Table Distinguée” category (acknowledged by and listed within the year in a leading 
gastronomy guide).
The founding pillars of the Logis strategy are: Customised hospitality complete with advice regarding what to visit and what to do, quality accommodation within an 
authentic setting, and regionally-inspired dining favouring natural, local products. 

For further information, please visit logishotels.com

For bookings, please visit logishotels.com or call +33 (0)1 45 84 83 84

TOTAL XMAS MAGIC
At the heart of Les Logis

Need an idea for a gift?
The old classic that’s always a 
hit, the Smartbox gift box

A choice of 110 stays at Les Logis throughout 

France and Europe, all meticulously selected.  

€149.90 – includes dinner for 2, one night and 

breakfast. 

Success guaranteed! Offer them a gift voucher for 
an unforgettable stay or a gourmet meal in a Logis.  

Order it on logishotels.com – starts at €30 – valid 1 year

“CHEZ JULIEN”, A LOGIS D’EXCEPTION IN 
FOUDAY, ALSACE
Nestling in the Bruche Valley, life is sweet at Chez Julien. Picture the 

peaceful, poetic garden, the warmth from the Spa and indoor pool. Truly a 

place that is conducive to resting, a typically friendly Alsatian venue where 

you will heartily tuck into the specialities from the local terroir. 

Dining - Spa - Room 

Treat yourself to an Exception

CHRISTMAS INCLUDING XMAS EVE DINNER // half-board // 

includes drinks on Christmas Eve

Stay for 4 nights, starting at €491 per person

NEW YEAR’S INCLUDING NEW YEAR’S EVE DINNER // half-
board // includes drinks on New Year’s Eve

Stay for 4 nights, starting at €596 per person

Delight in a dinner by Stéphan
Paroche
AT LA MAGNANERIE LOGIS , A TABLE DISTINGUÉE  IN 
AUBIGNOSC, PROVENCE-ALPES-CÔTE D’AZUR

Helmed by Michelin Bib-Gourmand-rated Chef Stéphan PAROCHE, also named Best 

Logis Chef in France in 2007, the restaurant is an invitation to enjoy cuisine that gives 

pride of place to local producers. Stéphan will surprise you with his specialties that 
revisit the old Mediterranean-inspired classics drenched in Mistral.

EXCERPT FROM THE NEW YEAR’S EVE DINNER MENU: 
• Seared scallops in yuzu juice with a crab and Nori seaweed roll 
• Cube of duck’s foie gras served with knuckle of veal stewed at 63°and morel

• Warm lobster with organic quinoa and glasswort in a thickened bisque

• Sautéed filet of doe in truffle juice with stir-fried vegetables from yesteryear

• High-vintage dark chocolate with “constructed/deconstructed” citrus fruit

• And much more…

€95 per person (exc. drinks) / €115 per person including champagne


