1. Lille

Our culinary travels begin along the Belgian
border in the town of Lille. Steeped in
seafood and Flemish influences, the region is
a diverse fusion of flavor. Spend an
afternoon soaking up the rich cafe culture or
wander off the beaten path to the Old Town
neighborhoods before making your
reservations to explore the city's gourmet
treasures.
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2. Reims

The city of Reims in France's Champagne
region is bubbling over with exceptional
places to sip, eat and stay. Enjoy a
world-class tasting tour or descend into
the coolness of the champagne caves,
challenge yourself with a gourmet cooking
class or savor the city's high concentration
of exquisite restaurants.
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The capital city of Dijon is the gateway to
Burgundy and the Cote d'Or Vineyards. Visit
its landmark restaurants and bustling food
market, sample the signature gingerbread
and mustard-dishes which pay homage to
the city's origins along the spice route.
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4. Lyon

Your final stop takes you to the narrow
streets of Lyon which have become the
epicenter for French cooking. Visit the
humble bouchons or dine at the most
opulent tables in France. Wander the
sprawling food market or enjoy a simple
cafe lunch on the narrow strip of land
between the city's two rivaling rivers.
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