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Fleur de Loire, a lifelong project

Spotlighting heritage and know-how in the Loire Valley
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The project of a lifetime by two-starred chef Christophe Hay, Fleur de Loire is the continuation of 

a Loire story that has always been driven by an attachment to the land, to the products and to 

those who shape them.

From a prologue in Montlivault to an epilogue in the heart of Blois, while keeping a foot in Orleans, 

the chef has found his new home by following the bed of the Loire. With its 44 rooms, including 

11 suites, its signature restaurant Christophe Hay, its second restaurant Amour Blanc, its pastry 

kiosk, its grocery store, its bar and its Sisley® spa in a former hospice steeped in history, Fleur de 

Loire naturally places hospitality at the heart of its values.

A historic 17th century building built on the orders of Gaston d’Orléans, brother of King Louis XIII, 

Chef Christophe Hay’s new home is designed as a family home, offering the promise of a timeless 

stay, between tranquility and relaxation, promoting the riches of the Loire region, historical 

heritage and life-size emotions. 
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Chef of Christophe Hay and Amour Blanc Restaurants and managing director of the gastronomic 

house Fleur de Loire, Christophe Hay draws his inspiration from the Sologne and Loire regions. 

Rehabilitation of the Loire fish, development of the Sologne game, picking and production of 

honey in his garden: the cuisine of this farmer and «terroirist» chef thinks beyond the plate. His 

passion for working with local products, his ecological commitments and his benevolence have 

earned him the title of Cook of the Year 2021 by the Gault&Millau guide.  

Since he was young, the chef has known that the most important thing is to be close to the 

people, the products, the seasons... to everything that surrounds him. La Maison d’à Côté** was 

awarded a green macaron in January 2020 by the Michelin Guide for the authenticity of the 

chef’s work described as «sustainable gastronomy». In December of the same year, his passion 

for the land, his ecological commitments, his benevolence and his rigor earned him the title of 

«Chef of the Year 2021» by the Gault & Millau guide. 

With Fleur de Loire, Christophe Hay extends his commitment to local, responsible gastronomy 

open to the greatest number of people. Whether they are inhabitants of the region or travelers 

passing through, all benefit from the hospitality of this House of Cuisine embodied by the chef. 

Chef  Christophe Hay

and the art of  original flavours
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An urban project in harmony with an 

environmentally friendly approach

From the very onset of his project, 

Christophe Hay has envisioned the site as 

an environmentally friendly and sustainable 

establishment, in line with his long-

standing commitment to promoting his 

terroir. The 5,000m2 of  this  exceptional  

Maison  de  Cuisine were designed with 

a view to respecting the environment. A 

major challenge that the Chef, his teams 

and partners have been tackling for a year 

now, since the renovation and upgrading 

work began. In opting for the use of natural 

products and materials, waste prevention 

and management, maximum energy 

efficiency and rainwater harvesting, Fleur 

de Loire has clearly set choices for a more 

sustainable world and a unique customer 

experience.

Designing an environmentally friendly 

project in a 17th-century building

To  meet  his objective of limited 

environmental impact, every detail of the 

project was carefully considered. Hence, a 

closed water circuit air conditioning system 

was installed to avoid power losses and the 

use of high energy heat pumps. Outdoor 

heating and air conditioning were excluded 

from the project. Two water pockets were 

built in the cellar reserves to harvest rainwater 

which is then used to water the Fleur de Loire 

gardens. All the light bulbs are LED, and the 

building is 100% wind-powered.

Designing the rooms as 

environmentally friendly sanctums

Although it is common practice to provide 

guests with single dose hospitality products, 

Fleur de Loire has replaced these with 

dispensers. The shower gel, shampoo and 

conditioner are manufactured by a local 

artesanal soapmaker, the Savonnerie des 

Muids, located just 20 km away from the 

site. Each product is carefully crafted from 

ingredients sourced in the Loire Valley, 

including Guénard oils, Martin-Pouret 

vinegars and honey from the Fleur de Loire 

gardens. To reduce its paper consumption, 

Fleur de Loire has opted for digitilization.

Tablets are available for the guests’ use in 

every room and at the reception desk. The 

few publications and stationery products in 

use are all eco-labelled. Waste sorting bins 

are available in every room at Fleur de Loire, 

so that every guest is made aware of best 

practices. The use of plastic has also been 

reduced: the keys to the rooms are in wood 

and replace disposable plastic card keys. And, 

last but not least, all the hotel’s furniture is 

sourced from sustainably managed forests 

and eco-labelled (FSC or PEFC).
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Imagining tomorrow’s green kitchen

The state-of-the-art kitchen equipment (oven, dishwasher) uses renewable wind power and 

is highly water- and energy-efficient. Waste is sorted and processed through composting and 

selective recycling. To reduce the use of plastic, the Chef has opted for biodegradable vacuum 

bags. Fleur de Loire has also chosen to renew its partnership with Green Care Professional (Werner 

& Mertz), an organisation committed to the development of environmentally friendly products 

sourced from natural ingredients. Both Fleur de Loire’s restaurant kitchens are fully designed in 

keeping with environmental standards, in partnership with the brand Enodis.

Environmentally friendly mobility

To avoid the use of polluting vehicles, electric bicycles are available for environmental conscious 

guests to enjoy cycling through the Loire region. And, for those who drive an electric vehicle, 

charging stations are available on site.



The "Christophe Hay"
 restaurant

Even though hotels usually offer a gastronomic fare, 

Fleur de Loire is first and foremost the epitome of 

Christophe Hay’s gastronomic story, which the Chef has 

orchestered and developed into a hotel establishment. 

The ‘Christophe Hay’ Restaurant, the very essence of 

the project, takes pride of place at the heart of Fleur de 

Loire, on the first floor of the main building. On either 

side of the gastronomic restaurant, the two wings of 

the building welcome guests in the great Maison de 

Cuisine embodied by Fleur de Loire. This signature 

restaurant offers an exceptional outside view. On one 

side, a panorama of the majestic river; on the other, the 

church and its stained glass windows as a reminder of 

the harmony and peacefulness the site radiates. From 

the kitchen, set in the centre of the 35-seat dining room, 

the Chef will continue to weave his culinary identity in 

keeping with the terroir’s natural cycle. With its original 

flavours, colours and fragrances, the Christophe Hay 

restaurant summons up the emotional power of the 

Loire Valley and Sologne terroirs’ wealth, in line with the 

Chef’s work since his beginnings in Montlivault.

The herald of a committed and environmentally 

respectful cuisine, a master of the balance of flavours, he 

crafts a cuisine of pure, audacious and creative savours 

inspired by the nature all around. Featuring fish from 

the Loire, Wagyu beef from his own farm, citrus fruit, 

Sologne caviar, Mont-Près-Chambord truffles, Cheverny 

wines, ancient vegetables from the permaculture 

garden located a few meters away from the building, 

and honey from the garden, the Chef’s cuisine honours 

a host of local products.



The "Amour Blanc" 
restaurant

The restaurant «Amour Blanc», named after the 

eponymous freshwater fish to which the chef is 

attached, is located in a contemporary stone and glass 

building, in the extension of the left wing of Fleur de 

Loire.  «Amour Blanc» is not a bistro. It is a restaurant in 

its own right where the chef’s demand for quality and 

his signature are reflected in every plate.

 

With a cellar for maturing Wagyu and Percheronne 

beef and hot stone grills, the chef gives free rein to his 

desire to share and enjoy. On the restaurant’s terrace, 

visitors can enjoy a breathtaking panorama of the last 

wild river in Europe.



The Pastry Kiosk 
and the Delicatessen

On the ground floor of the «Amour Blanc» restaurant, 

facing the Loire River, a pastry kiosk and a grocery store 

allow visitors to make the Fleur de Loire experience last. 

The chef chose to install a pastry kiosk so that everyone 

can stroll around and observe the chef’s pastries in all 

their forms. It also allows passing visitors to enjoy these 

revisited classics and simply go on their way.

The boutique allows visitors to extend their experience 

at home by taking home an acacia vinegar, an 

elderberry jelly or a honey from the chef’s garden. 
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The landscaping of the Fleur de Loire gardens was designed as an extension of the last 

wild river in France, located below the establishment. Each plant species has been selected 

because it fits into its natural environment, is endemic to the region and adapted to the 

climate of the Loire Valley. 

To be as self-sufficient as possible in the supply of fruits and vegetables, the chef has 

invested in 1.5 hectares of land around the building and has officially become a chef farmer. 

Historically, the Blois-Vienne shoreline was made up of market garden land, but this has 

now disappeared. In partnership with the Conservatoire des graines anciennes, Christophe 

Hay and his teams are developing an asparagus conservatory with 50 referenced varieties, 

in order to revive the market gardening lands of the Val de Blois. An apple conservatory 

was also created with the re-establishment of a historical variety, the rose apple. The chef’s 

objective is to revive these key local products in the heart of Blois. 

A citrus greenhouse is located at the back of the building and testifies to the importance 

of the place that these precious fruits have in the chef’s kitchen. Local citrus fruits from the 

city of Angers are cultivated and visitors have the possibility to discover them by visiting the 

greenhouse whenever they want. 

By taking the passageway that goes around the Fleur de Loire building, visitors have access 

to all the facets of this House of Cuisine. 

Gardens, the basis of  a sustainable and 
and responsible gastronomy 



Fleur de Loire, the promise of  a unique place

In the building designed by Gaston d’Orléans, son of Henri IV and Marie de Médicis, Fleur de Loire 

faces the historic center of the city of Blois, its castle and the entire history of France that it embodies. 

Located on the left bank, in Blois-Vienne, this former U-shaped hospice overlooks the royal river. 

Fleur de Loire is the promise of harmony between excellent gastronomy and authentic kindness 

and hospitality. Fleur de Loire was decorated by architect and interior designer Caroline Tissier.

Between the historical building, the enchanting decor and the landscaped garden, the domain 

offers an exceptional setting and the promise of unique memories.  Designed by the chef as a 

family home, Fleur de Loire is a place where the personalized welcome and the ambient hospitality 

guarantee a unique relationship. 
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The rooms & suites

With their windows wide open onto the Loire 

Valley landscape, the rooms and suites were 

designed as elegant jewel cases where the 

decoration was inspired by the richness of the 

Sologne and Loire regions. On the first floor, 

they benefit from quiet and private terraces, 

while those on the second floor rise up to better 

contemplate the Loire. This unique experience 

in the heart of the city of Blois is characterized 

by kindness and comfort. 

The artist Lauren Collin plays with textures and 

materials to bring to life, within the building, the 

specificities of the surrounding nature.



The Sisley® SPA 
over the water, with your feet in the ground

Located in the right wing of the building, the Fleur de Loire Spa offers a wellness 

interlude in keeping with the standards of French haute couture, where time 

has no hold. 

In keeping with his local approach, Christophe Hay has joined forces with 

the Blaise-based brand Sisley. Recognized worldwide for its expertise in 

phytocosmetics, the Sisley Spa offers a rejuvenating experience based on a 

menu of treatments inspired by the benefits of plants and nature.

With its whirlpool, 15-meter indoor pool, sauna, steam room, outdoor relaxation 

pool, herbal tea room, and five spa cabins, one of which is a double cabin, 

the Fleur de Loire Spa offers a wide range of treatments, including a Fleur de 

Loire signature treatment. Make-up and hairdressing workshops and beauty 

treatments will also be offered. 



The Shape Room 
with Champion Spirit

Sports enthusiasts will also find their happiness at Fleur de Loire. Recognized 

as a leader in the design of prestigious sports spaces, Champion Spirit has 

designed the Fleur de Loire Shape Room to accommodate the various types 

of classes offered by the academy. In harmony with the Fleur de Loire universe, 

the room adopts a calm and simple design and modules allowing flexibility and 

combinations of the space according to the desires and needs. The windows and 

mirrors allow natural light to seep into the space.
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The Loire Valley
a multifaceted region

The historical heritage and natural landscapes 

along the last wild river in Europe are an invitation 

to embark on unique getaways. With its 23 

castles, the Val de Loire narrates some of the 

greatest chapters of the history of France. From 

Blois to Amboise, Azay-le-Rideau to Chambord 

and Chenonceau, the architectural legacy of the 

Loire Valley is revealed by exploring the corridors 

of time. Along the Loire River as well, a mosaic 

of vineyards unfurls from Touraine through 

Cheverny to Nantes. Whether on foot, by bicycle, 

boat or even in a hot air balloon, visitors who 

travel through the Loire Valley are greeted by 

a myriad of scenescapes and an extraordinary 

wealth of flora and fauna. 

Halfway between Orléans and Tours, Blois 

definitely encompasses all the treasures of the 

Loire Valley with its royal castle, cathedral, wild 

river, terroir and natural resources. Facing the 

town, Fleur de Loire’s singular identity is rooted 

in this very terroir, an identity to be discovered 

and shared.
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