(0s3atenbHo noceTuTe pectopa
LaTileul s St Paul e Vence,

Saint Paul de Vence oguH 43 CaMblx [OpEBHUX CPEAHEBEKOBbIX
(hpaHLy3CKIX TOPOLOB, PACMONOXKEH Ha BO3BLILUEHHOCTM BOMM3M
Cote d’Azuron y Huwiibl. XopoLUo M3BECTEH CBOUMM XY[0XKECTBEH-
HbIMM My3esiMU W ranepesiMu. M3faBHa 310 u3niobneHHoe MecTo us-
BECTHbIX Ntofei. 3aeck NpoxuBani 1 TBopunm B 60-x rogax ussec-
THblE (ppaHLy3ckie aktepbl Yves Montand, Simone Signoret 1 Lino
Ventura, noat Jacques Prévert. 310T ropog 6b1n ntobumsIM MecTom
u ans Marc Chagal.

KameHb kagoit OTAENbHOM Ynuubl MM ;oMa XpaHuT B cebe uc-
TOPUIO ropofa, UrneHbl U3BECTHbIX CEMel, Takux kak Alziarys w
Bernardis chopmmpoBanu 0Bnmk aToro noceneHust. Ato MecTo faeT
BO3MOXHOCTb OKYHYTLCS B BOratoe npoLLsioe, 0 4em Mornn 6kl pac-
CcKasaTb [Jaxe CTEHbI.

JKenatenbHO NOCETUTb B ropofie YacoBHi0 Folon, koTopast no3sons-
€T Ham BocxuLLaTLCs paboToit 6enbruiickoro mactepa Folon. CTeHbl
1 NOTONOK YaCOBHU YKpaLLeHbl MO3aKKOW, OKHaMU M3 CBMHLIOBOTO
CTEeKNa, CKyNbNTypamm 1 KUBOMMUCHIO.

Saint Paul de Vence aaBan v gaet Ton4ok k ercTsuo. 3aech TBo-
pWUnM Takue Nioau uckycctea kak Soutine, Léger, Chagal u Calder.
Jacques Prévert n James Baldwin 3gecb Hanucanu cBow nydiive
npoussefeHus. ATOT ropof CTan OTOXAECTBINATLCS C UCKYCCTBOM.
Marc Chagal 19 net npoxun 3aecs. TypucTbl MOTYT YBUAETH Te Xe
neisaxm, KOTopble XyOOKHUK 3anedatnen Ha nonotHax ¢ 1966 no
1985 rogp!.

K MMeHM 3TOrO ropogka OTHOCUTCS! M MOMYNSIPHOCTb W3BECTHOM
thpaHuy3ckoil urpbl pétanque. MecTHoe TypucTuyeckoe Bropo ¢ yao-
BONTLCTBMEM NMPUTTTALLAET BCEX KENMAIOLLMX, 4TODbI NOKa3aTh Ha 3eM-
NSHOM Mofe, HaXxoaALMMCS Ha rMaBHOW NAoLLAaaW Neper BOpoTamy,
npaeuna urpbl 1 06Y4MTH CrieLumanbHLIM TEPMUHAM.
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Saint-Paul-de-Vence is one of the oldest medieval towns, close to
Nice ont he hillside. It is well known for its modern and contem-
porary art museums and galleries. Saint-Paul de Vence has long
been a haven of the famous. During the 1960s, it was frequented
by French actors Yves Montand, Simone Signoret and Lino Ven-
tura, and poet Jacques Prévert. Saint-Paul is also well known for
the artists who have lived there, such as Marc Chagall.

Every block of stone in Saint-Paul has a story to tell: great families
shaped the village, such as the Alziarys and the Bernardis. The
walls, the ramparts, the houses and the towers have plenty to say
about the village’s rich past.

Visit the Folon chapel to discover the marvellous work of Belgian
artist, Folon. His mosaics, stained glass windows, sculptures and
paintings adorn the chapel’s walls and vaulted ceiling.

Saint-Paul de Vence is an inspiration. The village and the bear
traces of art produced here by Soutine, Léger, Chagall and Calder.
Other creators, such as Jacques Prévert and James Baldwin,
wrote their finest texts here. As you venture through the village
streets, it becomes clear that Saint-Paul de Vence remains syn-
onymous with art.

Marc Chagall lived in Saint-Paul de Vence for almost 20 years.
Admire the very same landscapes that the artist would contem-
plate before capturing them on canvas. Discover the close links
that bound March Chagall and the village from 1966 to 1985.

The Tourist Information Office invites everybody to learn how to
play Provencal ,boules’, aka ,pétanque”.

Vines were planted in Saint-Paul as early as 6 BC thanks to trade
exchanges between the Greeks established in Antibes and the
Ligurians settled in Saint-Paul. The Romans developed the vine-

Heobxoaumo 3HaTb, 4To B 6 CTONETUM A0 H.3. Ha xonmax St. Paul
de Vence BbipalyuBany BUHOMPas W NPOM3BOAUNN BUHO. [peku B
9TUX MeCTax BENM 3HAYNTENbHYIO TOProBn BUHOM M 13 Antibes Ha
kopabnsix BbIBO3WUMM rpy3bl. PumnsiHe B 9 Beke NPOM3BENM 3HauM-
TENbHbIE U3MEHEHMS B PA3BUTUM STUX BUHHBLIX MECT, a Takke npu-
CTYNWIM K UCNONb30BaHWI0 MECTHBIX BUH B NEYEHUM.

l'Le cerogHst MOXHO nonpoboBaTh 3HaMEHNTLIE BMHA MecTeuka St.
Paul de Vence? Hanpuwmep, B BuHHOM norpebe 14 ctonetus nog
Ha3BaHueM Petite Cave de Saint Paul B LieHTpe 3a ropoackumm cTe-
Hamu. 34€eCb Mbl NONYYMM UCHEPMBIBAIOLLYHO MHPOPMALMIO O BUHAX
Provence, HacTolikax, a Takke hpaHLly3CKIX MaLLHSX.

Tor, k10 3ae3xaeT B ropog St. Paul de Vence, 06s13aTenbHO AomkeH
nocetutb pectopar La Tilleul, pacnonoxeHHblit BN ropoackux
BOPOT W OTKPbITBIN KaXabll AeHb. JleToM Ha ero 6onbLUoi Teppace
O[IHOBPEMEHHO MOXET PacnonoxmTsCs okono 80 Yenosek, 3MMoi B
YIOTHbIX BHYTPEHHUX 3anax nomectutcst 60. 3aech MOXHO nonpobo-
BaTb CaMble U3bICKaHHbIE PpaHLy3CcKkie BuHa, Wenespsl Bordeaux,
uygo Burgundi, Champagne, 3HameHuToe BuHO Chateauneuf du
Pape. XossuH pectopaHa Frederik Widenfels, 3HaTok no BuHam,
BMecTe co cBoeil xeHon Nathaile Varga ynpaenseT pectopaHom,
KOTOpbIi gourmet 1 CBOEN BbICOKOKAYECTBEHHOW KyXHEl 3a3blBaeT
rocteit Ha 06ef v yxuH. LLTab xypHana Jet Set oTyxuHan sgeck ans
cbopa uHhopmaLm. bnarogapst nomy4eHHOMY raCTPOHOMUYECKOMY
onbITy, NprobpeTeHHomy B Saint Tropez, New York, 4to 60nbLuoi
nnioc, Frederic, 0TnM4HO pasbupatowmiics B BMHAX, MOCOBETYET K
BblGpaHHOMY Bntofy noaxoasiee BUHO.

maBHbIit noBap pectopaHa Stéphanie Marie, pabotatowmin 3necs
¢ Hos16pst 2006 roaa, AoKa3an CBOK KpeaTUBHOCTb. Bkyc, rapMoHust
1 ochopmnermre Bntog 3acnyxuBaeT HauBbIcLLen kaTeropuu. B La
Tilleul ¢ 8 go 11 yacoB MOXHO 3aBTpakaTh, 3atem ¢ 12 1o 15 yacos
anutcs oben v BevepoM ¢ 7.30 YacoB HaumHaeTes yxuH. LieHsl go-
CTaTO4HO NpUEMMEMbIE, HAaNPUMEP, 3a 38 eBPO YKe MOXHO 3akas3aTb
KoMnneKcHbI 06ef. MeHto cogepXmT AOCTaTOMHO MHOTO crieLmdm-
yeckux Ortof, KoTopble MMEET CMbICH NonpoboBaTh, Takke MMeeT-
cs1 GorbLon BbIGOp M3 MexayHapoaHbix Ontog, Gntog Provence,
mediterran, JOCTOMHbI BOCXMLLEHNS W PbIOHbIE Ontoaa. m
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yards still further in the 5th century, and in the 9th century Christi-
anity proved to be a cultural catalyst. Medicine also played a role,
attributing curative properties to wine.

Where to find Saint-Paul de Vence’s wines ? In the village, At the
Petite Cave de Saint-Paul. Welcome in a 14th-century cellar to
taste Saint-Paul de Vence wines and learn more about fine wines
from Provence, French ,Grands crus”, nectars and spirits.

Not to be missed: the ,La Tilleul restaurant which is close to the
main gate of the city, and it is open every day of the week. During
the summer 80 people can eat ont he open terrace, and winter
time 60 people inside. You can find here a collection of the best
French wines: fer Crus Classés from Bordeaux, Grands Crus
from Burgundy and Champagne, rare wines from Chéteauneuf-
du-Pape and Provence.

Frederik Widenfels, the owner of the restaurant is a wine expert.
He and his wife, Nathalie Varga are running a fine dining restau-
rant which is famous around Provence for breakfast, lunch and
dinner as well, because of it’s gourmet food.

The Jet Set magazine staff had a dinner in this restaurant to taste
the food and be able to give detailed information about the res-
taurant.

Frederik used to work before in Saint Tropez and New York and
because of this fact has great experiences in gastronomy and
wines. Anybody can get advices from himself what to eat and what
to drink, he knows well the matching food and wines.

The Chef the couisen is Stéphanie Marie, who strated to work for
the restaurant at 2006. Her creativity is famous, her plates are
harmonic, she is making premium category food, all her product
are gastronomic dreams.

La Tilleulban opens at 8 am and serves breakfast untill 11 am. The
lunch is from noon to 15 am and thwe dinner is from 7.30 pm untill
10.30 pm.

The prices are solid, for 38 euro you can have a light menu. On
the a la carte you can find big variety of courses, mediterra-
nean, Provencal, international, you can have fine sea food plates

aswell. m

E-mail: info@restaurant-letilleul.com | www.restaurant-letilleul.com
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