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INTRODUCTION

Location 

On the slopes of a small, original and authentic Haute Savoie village (Les Gets) with all the charm and exceptional beauty you have come to expect of a mountain retreat. 
Winter 

This beautifully renovated and decorated old farmhouse is located across the road from two ski lifts which take you into the Portes du Soleil, one of the largest and most varied ski domains in Europe (with one of the most reliable snow records in France).  Ski-in, ski-out.

Summer 

A summer haven with superb meadow and mountain walks, and the freshest alpine air. The golf facilities are excellent (don’t let the superb view of Mont Blanc distract you on the 18th hole). 

Children 

Children are well taken care of in the winter to allow parents a real holiday. Children’s activities in the summer are many, varied and well organised.  
We take care of everything 

Ferme de Montagne will take care of all your needs. An unfailing dedication to making this your best winter holiday ever.  We arrange everything humanly and divinely possible for you – and enjoy doing it!

Staff to guest ratio of 1:2, it is not surprising that five-star, unobtrusive, seamless service and superb food are all part of guests’ experience.
FACTS

Address
Ferme de Montagne, La Turche,


74260 Les Gets, France


Telephone: + 33 450 753 679


Fax:             + 33 450 755 103


Web: 
www.fermedemontagne.com

E-mail: enquiries@fermedemontagne.com

Location


Geneva Airport

1 hour by car 





Paris to Geneva by train
3 hours 40 mins 
Managing Director

Suzanne Dixon-Hudson

Accommodation
8 individually decorated luxury ensuite guest rooms, with beautiful views of the mountains, the valley, pistes and pine forests right opposite 2 ski lifts.

Facilities
Exceptional Spa facilities including an outdoor Jacuzzi under the stars, steam room and sauna and a resident therapist

Resident ski guides


Open log fires


Heated ski hut


DVD, CD,VCR, TV, phone and Internet access in each room


In-resort transport in luxury AWD vehicles

Smoking policy
No smoking indoors except in library/cigar room

Image Gallery on http://www.fermedemontagne.com/press/index.htm
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FOOD & WINE AT FERME DE MONTAGNE

Food and wine are considered most important at Ferme de Montagne, and are one of the five key priorities, alongside guest comfort AND outstanding service, superb spa facilities and great winter skiing or summer fitness activities (summer meadow walking, cycling, and golfing). Special cooking and wine tasting classes
FOOD 

The cuisine at Ferme de Montagne is a key part of the guest experience. The Director, Suzanne Dixon-Hudson, author of “The Boozy Chef”, and currently writing “The Ferme de Montagne Cookbook”, is responsible for the direction of the cuisine, the menus and the recipes used in the kitchen. The emphasis is on using the very best quality natural local ingredients (from local providers immensely proud of the quality of their produce), the marriage of interesting, unusual and sometimes surprising flavours, and a contemporary interpretation of classic cuisine. Alongside classic French cuisine there are many influences from the great culinary traditions of the Far East and the more recent Pacific Rim, always matched by wines to enhance both the food and the wine experience. 

In the summer, fresh herbs and forest mushrooms picked on walks in the forests and meadows.  Produce from our own garden is organically grown and picked freshly for our clients’ enjoyment.
The cuisine takes a range of ingredients and combines them to produce new, exciting and unexpected flavours. Finally in the preparation, the flavours of the main ingredients are enhanced with fresh herbs and teas, aiming for a perfect balance and marriage of flavours. This is a cuisine that is on the edges of contemporary cooking, yet entirely respectful of tradition, not so much fusion as a new approach to traditional ideas of preparation. 
WINE 
The wine list is selected by London-based sommelier Frederic Grappe currently Head Sommelier at the Orrery restaurant for the Conran Group. Orrery is the only Michelin Starred restaurant in the Conran Group, and formerly Head Sommelier at the Michelin starred Roussillon Restaurant and. Frederic has chosen the best of Haute Savoie regional wines along side classic French wines and exciting and award winning New World wines. 

THE SPA 

The Spa facilities are designed to provide a totally relaxed and wonderfully soothing experience that will leave you feeling de-stressed,  with memorable aromatherapy treatments using essential oils distilled from local mountain herbs and the excellent treatment range from the famously line smoothing René Guinot range of professional products. From massages that are very therapeutic to salt full body scrubs to detoxify your system, the Spa is there to help you both look and feel wonderful. Weekly Summer Retreats in Fitness and Nutrition, Yoga and Pilates are also on offer.
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WINTER
One of the Ferme’s ski guides is available to accompany guests on the slopes, finding the best runs for their level and the best snow conditions. The Ferme recognises that a holiday should be just that, so organises as much as possible in advance, such as ski passes and ski lessons, and accompanies guests to fit boots and skis, ensuring fast service. Everything is organised and comfortable, and 4WD transport is provided not only in and around the resort, but also transfers from Geneva. There is no need for transfers for skiing – the ski lifts are just across the road. Heated ski hut for warm, dry boots every morning.

Log fires, outdoor Jacuzzi in the snow on the sunny south facing terrace, terrace heaters, a sauna and hammam, all add up to a truly warm winter atmosphere

CHILDREN’S WEEKS 
Children are very welcome at any time during our children’s holiday weeks (Christmas, New Year, February or Easter) or when the property is taken on an exclusive use basis.

FOOD & WINE WEEK

Sommelier Frédéric Grappe leads a fascinating week of food and wine, where he discusses the wines he has selected for the special 8 course degustation menus served during the week. Also, wine tasting events with local cheeses matched with surprising wines. (Dates TBA) 

INNER GAME OF SKIING

The Inner skiing approach, initially developed as a method of teaching tennis, is an approach to coaching that helps us re-discover the joy of learning – not by rote of conventional instruction – but through a process of increased awareness and learning the skill to develop “relaxed concentration” – a state that in modern sporting parlance is often called “the zone”. Ferme de Montagne is committed to offering unique and enjoyable skiing experience to their clients and Inner Skiing has proved to be memorable, interesting and enormous fun. People leave the programme more confident and feeling capable of skiing in greater variety of slopes and snow conditions.
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What the Press is saying about Ferme de Montagne

Un bijou - Figaro 2003

One of the 100 Best Spas in the World - Harpers 2004

One of the 10 Best Boutique Ski Hotels in the World - The Observer 2004

One of the 150 Greatest Escapes in the World - Harpers & Queen 2003

Voted “Best for all seasons” in the Ultimate Travel Guide 2003

One of the 6 best luxury ski chalets in France and Switzerland - The Times 2003

One of 15 “really hip hotels” in the world - Financial Times 2003

As good as it gets - Mail on Sunday 2004
Five of the best skiing holidays - The Week 2004 
One of Europe's 6 top spots for family skiing - Harpers 2003
One of the 5 best skiing holidays - The Week 2004
"The food is exceptional. Luxurious, state of the art facilities"  Harpers & Queen 2003
"exceptional wine list ...superb chef .. sets new standards in pampering"  The Times 
"one of the best holidays ever... worth every penny.  One of the best secrets of Les Gets is its snow cover, which was superb…"  The Mail on Sunday 2002

“..so tastefully and expensively equipped .. The food is so good, five-star London chefs. Stunning surroundings, chocolate box charm frankly, if you can’t relax here, you’re a lost cause”  Lancashire Post 2003
"spectacular dinner"   Delicious Magazine 2004
"Glorious old Savoyard farmhouse, luxuriously furnished, excellent cuisine,  some of the most comfortable beds in the mountains"  Mercedes Magazine 2004

“Fab food and wine”  Harpers & Queen 2005 Restaurant Guide: one of only 7 properties in France, alongside Hotel de Crillon and the Meurice in Paris, and Alain Ducasse's Spoon at Byblos in St Tropez.

 

“One of the most gorgeous chalets in the Alps, complete with luxurious spa. Think truly intimate. The en-suite bathrooms are amazing” - Living etc  Dec 2004
“Ski Nirvana” The Independent Nov 2004
The kind of chalet you would instantly book, if only you knew it existed – Sue Ryan the Daily Telegraph 2006
"Sumptuous ski  lodge... pure pleasure... simply fantastic food"
Tom Parker Bowles Daily Mail Live Magazine 2008
"We stayed at Ferme de Montagne and loved it ... beautifully renovated …
wonderful food served in a splendidly renovated wooden dining room"
Daily Mail Where to Ski 2009
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CORPORATE OFFER

This season’s corporate client comments:

"Our criterion for choosing the chalet was simply: the best chalet there is" 
Leading International TV & Media Company 


"Top-notch: beyond our expectations. It doesn't get much better than this"
 Senior Executive, major US/International Airline Company 

"Our best Alpine experience ever" 
MD, Swedish Media Group 

"To fulfil the service promise you are committed to, you need an outstanding team across the board. You have it! And this team leaves a lasting impression" 
Chief Executive, American Express Finance Division 

Ferme de Montagne has an experienced core team of conference and event organisers who can flawlessly manage any sort of event or guest experience from unobtrusive, low key days, entirely client focused for complete relaxation, to meticulously programmed high energy days.

Summer

Our downstairs seminar room provides a cosy meeting place. The sunny south facing terrace will host at least 30 people for outdoor lunches and barbecues. 

Our quiet summerhouse situated in our garden provides an ideal space for meditation, exercise classes or a quiet space for gazing at the valley and mountains all around us.
Our summer cookery courses on the terrace are a formidable and unfailingly fun way to build your team and client relationships. As are our Mild Fitness courses featuring early morning swimming in a mist shrouded glacier lake (optional!), gentle mountain biking, golf with views of Mt Blanc, water skiing on Lake Leman, competitive mushroom picking in the forests and visits to vineyards on the shores of Lake Leman.
Winter

Guided skiing with experienced, resident ski guides.

All arrangements for ski passes, equipment hire lessons and nannies. We organise special events such as snow shoe walking on beautiful, quiet routes, parapenting in fine weather, cross country skiing, ski-dooing at dusk and dog sledging in more remote areas. In fine weather, we can also organise stylish picnics in the snow. 
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SUMMER

Summer in the Alps is spectacular, with its mountain meadows filled with wild flowers, butterflies, and cows. The weather is mild and warm with brilliant blue skies and very clear starry nights.  You can view the heavens through our Next Star telescope which has computerised star maps to tell you just which heavenly body you might be viewing. Ferme de Montagne provides guides to take guests mountain walking and on forest strolls, downhill mountain biking, river rafting, golfing on the still relatively undiscovered but exquisite Les Gets Golf Course (with views of Mt Blanc) and sailing and water-skiing from Thonon-les-Bains or Evian on Lake Leman. These are the day pursuits. Eat under the stars or by the fire on cooler nights in the evenings. 

SUMMER COOKING CLASSES 

A way to discover the joys of cooking and working with the best local mountain ingredients in small, friendly, hands-on classes. 

We lead small groups on an informal but intensive exploration of cooking in a series of weekend and mid-week cooking breaks, designed for those who love France and the mountains and appreciate the sometimes intoxicating mix of good food and matching wines. Hands-on instruction, sometimes on the terrace in the morning or late afternoon, provides not only knowledge, but also builds the skills and confidence to cook with passion and creativity. 
After the cooking classes come the leisurely dinners, sampling what can be literally amazing food accompanied by perfectly matched wines, both French and New World (not forgetting some rather good Swiss wines). A full guide to all that has been learned, with a set of step by step recipes of all the dishes cooked, and some others too, are provided to all participants.

The three day (long week end) programmes are well-designed for corporate long weekend breaks, as they allow busy executives to meet, knowing their partners are being well taken care of and enjoying their stay at Ferme de Montagne.  

A full programme description is available on request.
DETOX & FITNESS
Mild Fitness featuring Pilates, yoga, walking in the mountains and forests, swimming in a glacier lake, parapenting, golf, white-water rafting, sailing and water skiing on Lake Leman (Lake Geneva) and mountain Biking (mainly downhill).

Our Alpine Detox experience is supported by expert therapists from a range of disciplines.  It includes individual sessions of Reflexology, Hot stone massage, Shiatsu, Manual Lymphatic Drainage, Bowen Technique and Power Plate sessions.  Optional daily Vinyasa Flow Yoga sessions, Pilates, T'ai Chi, Chi Gong, Detox breathing and relaxation techniques, Meditation Sessions and Guided mountain walks.

The Detox programme works dramatically to improve or remove chronic health conditions and to sustain long-term weight loss. It also enhances energy levels and engenders an overall feeling of vitality, sharpening the senses and improving mental clarity. Reducing stress and anxiety levels and improves cholesterol levels and blood pressure, a Detox can also significantly improve fertility, in both men and women, and prompt a host of other benefits.

WINE & FOOD EXPERIENCE

Guests will be able to select, discover and enjoy wines that enhance their experience of the food that they want to eat and doing all this in a convivial and informal environment.
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COOKERY CLASS SCHEDULE 
Cooking with wild herbs, mushrooms & fruits

from the mountains and forests of Les Gets
3 day cookery course

3 Programmes (Dates TBA)
Courses have a maximum of 8 participants

Other classes by request

Arrival and departure dates to suit guests

As we are only 1 hour from Geneva, participants can arrive the evening before and can depart in the early evening of the last day. A sample programme is available on request.

Resident at Ferme de Montagne: we are pleased to offer a package rate of £ 795 per person. This includes:

· Accommodation for 3 nights

· Continental and cooked English breakfast, with a range of choice.  All of our produce is fresh and usually organic

· Light lunch

· Dinner for three evenings

· Complimentary champagne on arrival

· All the ingredients for the cookery courses

· Use of all our luxury Spa facilities, including outdoor Jacuzzi, sauna and steam room
Non-resident at Ferme de Montagne: we are pleased to offer a package rate of £ 395 per person. This includes:

· Continental and cooked English breakfast, with a range of choice.  All of our produce is fresh and usually organic

· Light lunch

· All the ingredients for the cookery courses

· Use of all our luxury Spa facilities, including outdoor Jacuzzi, sauna and steam room
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SUMMER HONEYMOON PACKAGE

Summer Honeymoon in the stunningly beautiful French Alps.

Ferme de Montagne's authentic Haute Savoyarde character and style is reflected in each of the eight rooms.  But there's nothing vintage about the exceptional standard of luxury.  The most comfortable hand-made beds and goose-down pillows are clothed in fine Egyptian cotton linen.  Stylish bathrooms are equipped with unstinting quantities of Jo Malone products.  Our own homemade biscuits and fresh coffee for your mini espresso machine are delivered daily.  Entertainment? Settle down to a movie from our extensive DVD library or, if you simply must keep in touch with the outside world, there's satellite television in every room!

We're only an hour's drive from Geneva Airport and would be very pleased to meet your flight and personally arrange your rapid and comfortable transfer to Ferme de Montagne.  

For your summer honeymoon package we will deliver: 

~ Accommodation – for 3 or 4 nights
~ Comprehensive resurrection breakfasts
~ Indulgent afternoon tea either on the sunny terrace overlooking the valley 
   or served in your room
~ Gourmet dining for which we're justly famous
~ A package of complimentary his and her treatments in our Spa
~ A champagne picnic in a quiet and romantic spot where you will have 
    a stunning view of Mont Blanc while sipping your champagne.
~ Your choice of a morning of adventure sport - Parapenting
   or river rafting through massive stony canyon walls or if you do insist on 
   more mundane pursuits a his and hers Golf Game at one of the Alps 
   Premier Golf Courses in Les Gets.
~ All facilities including sauna, Jacuzzi and DVD/ Video library 
~ Private return transfers from Geneva airport

All inclusive package cost (excluding flights to Geneva)
£1800 per couple for 3 nights or £2100 for 4 nights
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SUMMER WINE & FOOD  EXPERIENCE
All inclusive except Lunch at Michelin Restaurant

Programme

Dates on application.
Spend four fabulous fun filled days with Ferme de Montagne and experience a unique and entertaining insight into the marriage of wine and food:

· How to decipher a wine list including the 4 questions to ask prior to “What do you recommend of your restaurant’s sommelier?”

· Learn about Champagne (and its affect at altitude!) on a gentle mountain walk and outdoor picnic in stunning alpine scenery.

· Visit local Savoie and Swiss winegrowers on the shores of Lac Leman (Lake Geneva) all by boat!

· Sample local cheeses and homemade hams made by local producers

· Learn about simple barbecue marinades and what to drink at those summer barbecues, Burgundies and Australian wines at the fore for tasting!

· Visit one of France’s or Switzerland’s most highly rated restaurants

Day 1: Mountain walk and evening barbecue

Wonderful Alpine scenery en route to our Champagne tasting on high. Jacquesson & Fils alongside some outstanding local produce, cheese/homemade hams and salamis/wild raspberries and blueberries.

An evening barbecue with local marinated meats on our sunny terrace with a selection of Australian wine and French Burgundies to taste, all matching the food.

Day 2: Swiss vineyards 

A day out at Swiss vineyards on the shores of Lake Leman. We spend the day on water visiting vineyards accessible by boat and tasting wines that will change your opinion of Swiss wines. 

Day 3: Visit to a Michelin restaurant

A visit to one of Switzerland’s of France’s top restaurants. Learn to decipher a wine list so you are drinking the perfect accompaniment to your meal. We will receive a typical menu prior to leaving Ferme de Montagne so we have some opportunity to prepare for what will be a particularly unique eating experience!

Day 4: Savoie Vineyards

A morning with Savoie wines to discover the local region and enjoy wine that is both interesting and distinctive alongsidelocal cheeses and meats made by artisans from the village. Lunch at the farm to complete the course with a round up of favourite wines from Giles. Time for some relaxing and pampering before you leave for the airport

£1295.00 for four nights per person 

Including all transfers and wine, breakfast, light lunch, and dinner






Page 6/11 

