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ROOMS AND SUITES





T H E  B A C K G R O U N D
T O  C H A I S  M O N N E T

During the nineteenth century Cognac counted just ten or so buildings and
warehouses. The growing pressure to create a better system for shipping
stocks of ‘eau de vie’ to keep up with the increasing demand became evermore
crucial. Out of this need the ‘Societe des Proprietaires Vinicoles’ was born at
the end of the Empire. On March 24th 1838 Pierre Antoine de Salignac created
an innovative working group in the form of a co-operative. He purchased land
in an exceptional location and set out to build a vast industrial complex.

In 1898 the Salignac family was superseded as the business passed under the
control of Jean Gabriel Monnet. By 1920 it had become a public limited
company trading under the mark of the salamander.

The son of Jean Gabriel, Jean Monnet, became the head of the firm in the
period between the wars, and   prior to launching his glittering political career.
He was a visionary, a multi- talented man who became one of the architects
and founding fathers of the European Union.

During the twentieth century it was his personality and renown as much as the
exceptional quality of his cognacs that forged the firm reputation of Maison
Monnet, opening the doors to international trade.
In the 1950s Monnet became the official supplier to the Royal Court of
Sweden, whilst in the United States it had gained a reputation as one of the
world’s finest cognacs. By the end of the century Maison Monnet had
conquered all continents.

With this new energy came the desire to revive this remarkable site. The town
of Cognac, owners of Maison Monnet since 2006, found in Javad Marandi (the
Anglo Iranian proprietor of the Soho Farmhouse in England) the ideal visionary
capable of transforming the site into a luxurious hotel.
The architect, Didier Poignant, has brought back to life this magnificent site of
cultural significance, by transforming this location into a haven of peace and
elegance.



A N  A R C H I T E C T U R A L
C H A L L E N G E

Few French industrial buildings of the size of Chais Monnet date from the first half
of the nineteenth century. In fact, most historical industrial architecture consists of
factories from the second half of the nineteenth century, post 1860; this date being
generally considered the start of the Industrial Revolution. Those at Chais Monnet
date from 1838, if not twenty years prior to that, and are consequently classed as
‘Patrimoine Industrielle de France’ (ie of significant cultural heritage). Classic in style,
the property consists mainly of ‘ revolutionary’ wine and spirit warehouses,
exceptional for their design and structure. These include some warehouses with
particular significance for the names they bear; Monnet, for instance, after Jean
Monnet, Cognac maker with global renown and who forged his career at the heart
of this place.
The architect, Didier Poignant, the key to transforming this industrial site into a
hotel, has had exceptional experience: Le Royal Monceau, The Grand Hotel Inter-
Continental and The Hoxton in Paris as well as the Jeu de Paume in Chantilly; the
list goes on. There is no doubt that this architect is more than up to this formidable
task! For this significant transformation of an industrial building into a hotel is a first
in France! The starting point had to be the immense treasures to be found on site
such as the large warehouse, Le Grand Chai des Foudres’, known as the ‘Cathedral’
with its remarkable roof structure, the tuns, also called ‘foudres’; with a capacity of
260 hecto-litres they have stood the test of time. And no less remarkable are the
two spacious maturation warehouses of 1500m2, constructed like two cavernous
halls.
The restoration of this industrial site required the renovation of the principal
buildings, alongside careful integration of new building work. To accomplish this the
architect, Didier Poignant, freed   perspectives and opened up the volume of space
to unite the four warehouses via a glass structure which today forms the principal
hotel reception area. The single contemporary building has its glass exterior
overlaid with stunning twisted steel reminiscent of the tendrils of a vine. This houses
the bedrooms, a conference room and the Spa. The contemporary look represents
the dynamism of this change in use whilst still evoking through crisp steel and glass,
the history of this place.





A  C O N T E M P O R A R Y
H O T E L  A T  T H E  H E A R T
O F  A  P I E C E  O F  O U R

I N D U S T R I A L  H E R I T A G E

The Hotel Chais Monnet et Spa opened its doors in October
2018; the hotel offers 92 bedrooms, including suites, 13

appartements, a Michelin starred gastronomic restaurant, a
contemporary brasserie, a jazz bar, a roof top lounge and various

reception rooms, plus a Well -Being area comprising a spa, a
fitness room, jacuzzi, hammam and sauna.

 
Spread over the four buildings the bedrooms and suites are

decorated in the epitome of classic chic French style. The mix of
fine fabrics and natural materials guarantees exquisite and

luxurious comfort. The Chais retain all the charms of a historic
building alongside the rich cultural heritage and modern aesthetic.

 



D E L U X E  R O O M S
These deluxe provide an elegant space to stay at the heart of the
hotel. Each individual room is attractively decorated and gives guests
the very best welcome in good Cognac tradition.
Some rooms have access to a terrace.

P R E M I E R  R O O M S
The 21 Premier Rooms are found at the very heart of the hotel; each
ensuite is equipped with both a bath and a shower. The rooms will
delight guests seeking a peaceful escape and tranquil haven.
Some rooms have access to a terrace.



J U N I O R  S U I T E S
The Junior Suites combine the distinguishing features of true comfort
with maximum functionality, careful interior design and excellent facilities.
The rooms can sleep up to three adults in optimum comfort.
Some rooms have access to a terrace.

S U I T E S  P L U S
( F R O M  6 8 - 8 7 M ² )
This range of suites at the Hotel Chais Monnet et Spa offers guests an
opportunity for an exceptional visit in a unique and priceless setting;
every detail exudes peace and tranquillity and luxurious French style.
Furnished with a private sitting room in addition to a dressing room
these suites of rooms facilitate the hosting of private guests or, indeed,
the holding of meetings, with ease and discretion.
Some of these suites have access to a terrace.



S U I T E  J E A N -
G A B R I E L  M O N N E T
( 1 7 0 M ² )
The absolute quintessence of the luxury experience offered at the Hotel
Chais Monnet et Spa is to be found in the Jean -Gabriel Suite. Its
luxurious proportions (170m2) encapsulate all the knowledge,
excellence and savoir-faire of this hotel. Equipped with a kitchen and a
dining room in addition to a reception room this suite of rooms is both
the most prestigious and most tranquil of the whole establishment. In
addition to all its refinements this suite has privileged access to a well-
being treatment room where guest can relax in absolute privacy.



A P P A R T E M E N T S
Hotel Chais Monnet and Spa offers 4 contemporary one- bedroom
appartements, 3 two- bedroom appartements and 2 three- bedroom
appartements. These are all elegantly decorated and furnished and
fully equipped for optimum comfort.





A  V A R I E D  A N D
G A S T R O N O M I C

C U I S I N E
Hotel Chais Monnet et Spa has a secret treasure: The Grand

Chais de Foudres! This astonishing restaurant space houses the
brasserie,’ La Distillerie’, and the gastronomic restaurant ‘Les

Foudres’ all within the huge warehouse known as the ‘cathedral’.



T H E  M I C H E L I N
S T A R R E D  ‘ L E S
F O U D R E S ’
In the heart of this building, resonating with history, and beneath its
ancient roof, this restaurant (Michelin starred since 2021) invites you
on a journey to discover the people and places of the region – those
that cultivate and revere this ‘terroir’; the local producers are
celebrated here and valued for their collective memory, tradition and
historic knowledge. 

Just as a journey along the Charente River must pause for each lock so
each of our dishes, too, can be seen as a small pause to inspire
reflection and the discovery of this intangible thing that is gastronomy.
Originally from Brittany, the chef, Marc-Antoine Lepage, is passionate
about the rich culinary traditions offered by every region in France.
Within this building, resonant with history, he puts his creativity to
work for the pleasure of food lovers as they dine beneath the roof of
the Chais ‘cathedral’, which soars to 9 metres at its highest point.

Constantly inspired by the wonderful local ingredients, the chef
creates a cuisine that is fresh and uncomplicated. For at the heart of
his cooking is his desire to showcase and celebrate the rich traditions
and gastronomy on offer in this region of Charente. 



L A  D I S T I L L E R I E
 A tasty and mouth-watering menu is available throughout the day in
the relaxed setting of ‘La Distillerie’. The brasserie is open every day
for breakfast, lunch and dinner with a focus on local specialities that
will have wide appeal.

‘La Distillerie’ is part of the vibrant heart of the hotel – the perfect
place for gatherings both large and small; its only aim is to please.



L E  C A F É
A N G É L I Q U E
Angelique (meaning angelica), known as ‘the herb of angels’, has
grown wild in the region since the dawn of time and gives its name to
the Salon de The of the Hotel Chais Monnet et Spa. The Angelique
Café offers a selection of delicious traditional treats from all over
France.

 David Harris serves Afternoon Tea daily – offering a selection of teas
carefully sourced from the renowned Paris based Palais de Thes, in
addition to coffees from the specialist merchants in La Rochelle, Les
Cafes Merling. 

The Chef Patissier, Hugo Motreff, offers a wide choice of creations
based on quality, seasonal ingredients – all as delicate and dainty as at
‘La Distillerie’.



T H E  J A Z Z  B A R  ‘ 1 8 3 8 ’
Set within the old vault of Maison Monnet ‘The 1838’ offers an extensive range of
some 220 Cognacs, from more than 40 producers, in addition to a large selection
of spirits and champagnes which the chef sommelier, Gregory Mio, has carefully
selected with passion and expertise.

Every evening, within this jazzy yet timeless setting, the talented Roxanne
Remmery, unveils her latest creations.



T H E  R O O F T O P
The Rooftop terrace of the Hotel Chais Monnet et Spa offers a unique
panoramic view over Cognac and its surroundings. This magnificent
terrace is furnished in a contemporary style surrounded by natural
planting. Every evening from May to September a mouth-watering
menu is on offer, with divine concoctions conjured up by the
mixologist Roxanne Remmery. She pays homage to the classic
cocktails whilst adding an unexpected twist or two of her own.
A selection of sharing platters and tapas are also available..



I N T R O D U C I N G
T H E  T A L E N T   

MICHELIN STARRED 
MARC-ANTOINE LEPAGE

The Head Chef

PASTRY CHEF
UGO MOTREFF

The star of the dessert

MIXOLOGIST
ROXANNE REMMERY

The ace cocktail shaker of ‘ The
1838’ 

SPA MANAGER
ALISON DRILHON

The therapist with magic fingers





R E L A X A T I O N  A N D
W E L L - B E I N G  I N  T H E

H E A R T  O F  T H E
C H A R E N T E  

Tucked in the heart of this hotel, the Spa is a siren’s call to
relaxation and Well-being: with its pool- indoor and out – fitness
centre, sauna, hammam, jacuzzi and four treatment rooms there

is something for everyone.



In 2022 the Spa joined up with La Maison Olivier Claire
to offer a new range of exclusive treatments.
Among the signature treatments we recommend the
Olivier Claire Experience, a treatment that lasts 2hr30
and is dedicated to well-being; it includes a rejuvenating
body scrub and a full facial - Le Grand Soin Majeur de
Beaute: this is the quintessence of an anti-age
treatment due to the synergie between the natural cells
of the body, seaweeds and marine collagens. This facial
can also be booked as a stand- alone treatment
(1hr40).
The Detox Ritual (2hr15) is an invigorating massage
followed by a rejuvenating hot wrap which combines a
precious cocktail of active plant ingredients.

TREATMENTS

1 2
In partnership with The Maison Kos in Paris, the Spa
offers a range of treatments for the body, using
products that are pure and formulated only from
organic ingredients, respectful both of the skin and
the environment. The Body Scrub, based on sea salt
or Mauritian sugar, induces a sense of comfort and
well-being while improving the renewal of the
body’s natural cells.
The Ceremonie de Huiles treatment (based on
natural oils) revitalises and rebalances both the
body and the mind.
Kos also offers treatments for men, covering all
traditional male grooming such as beard trimming.



Open daily from 7hr to 21hr

FITNESS CENTRE 

This is open only to Hotel Chais Monnet et
Spa exclusive members. Membership includes
access to the pool, both indoors and out,
hamman, sauna, jacuzzi, multi-sensory shower
and the fitness suite, including a variety of
exclusive additional benefits.

THE CLUB 

3. 4.

The Spa at the Hotel Chais Monnet et Spa has
considered the needs of children too – so
there is an opportunity for well-being and
quality time with their parents. Natural
treatments, with delicious fragrances from
Maison Nougatine, have been especially
prepared with children. over 3, in mind,
especially formulated for their delicate skins.
On offer: moisturising and relaxation to sooth
and calm the very young.
Alongside this The Beauty Salon offers
personalised beauty treatments – makeup,
hair, manicure and pedicure.



A  S P A C E  F O R
C E L E B R A T I O N

The Hotel Chais Monnet et Spa is ideal for a wide range of events
thanks to the diverse nature of its rooms and restaurants;

cocktails, gala evenings or formal dinners The Hotel Chais Monnet
et Spa can accommodate all events, small or large. We can turn

your dreams into reality.
 

For larger events and conferences, the Hotel Chais Monnet et Spa
can offer up to 2500m2 of bespoke space including reception

rooms, The Rooftop, the brasserie, La Distillerie, and its terrace,
the Michelin starred gastronomic restaurant ‘Les Foudres’, in

addition to covered, secure parking.
 

Perfectly in tune with professional requirements the Hotel Chais
Monnet et Spa is the ideal environment in which to gather

sponsors and business partners. The sheer range of dedicated
rooms on offer, alongside cutting- edge facilities, makes the hotel

an ideal venue to promote work and well-being.

 





C O G N A C  A N D  I T S
R E G I O N

 
 
 

Invites you to discover the Martell
locale – its ecosystem, tradition and
skilled operation. The visits open a
window onto the diversity of the

modern creative process, its
foundation, skill and expertise; a

number of trips are on offer to explore
The World of Martell.

 

 
 
 
 

MARTELL

 
Today Camus, still a uniquely family run

independent Maison de Cognac, is
recognised as an ‘Entreprise du

Patrimoine Vivant’ (EPV) that is a
‘business of living heritage’, in respect

of its accumulated knowledge,
innovation and commitment to quality.
Their interactive tour leads visitors on

a tour of discovery of a family run
passion and the secrets passed down

and enriched over 5 generations.

 
 
 
 

CAMUS

Founded by Richard Hennessy in 1765,
during the reign of Louis XIV, it is the

oldest of the great Maisons de Cognac.
For over 250 years Maison Hennessy
has created Cognacs of exceptional
quality in the heart of the Cognac

region of Charente, France. Dedicated
and meticulous in their protection of

the ‘terroir’ or land, the quality and skill
of this Maison and its cognac shines
from every bottle. It is respected in

over sixty countries across the globe.
Situated on the banks of the River

Charente, a stone’s throw from the
hotel, this historic site is open for visits

all year round.

HENNESSY

Not far from the Hotel Chais Monnet et Spa are a number of Cognac
Houses offering tastings and visits to their cellars.



 
 

Rooted in quality since 1724 the
Maison Remy Martin creates Cognacs

of the very highest quality. From its
earliest origins – both viticulturally and
familiarly – the Maison has recognised

the value of time, patience and the
exceptional nature of true excellence.

Visitors are invited on a tour of
discovery of various aspects of the

enterprise, from the stills to the
peaceful cellars to see the story of their

eaux de vies unwind, from petit to
grand champagne, and finally a tasting.

 

 

RÉMY MARTIN

 
 

It is in an atmosphere that is at once
both modern and traditional that

Maison Meukow invites you on a tour
that will unveil their history, singular
knowledge and expertise. The tour

begins by setting the scene in a
thoroughly new and original way. It

goes on to visit the Chais Meukow –
historic cellars that have undergone a

transformation into a convivial culinary
workshop in which the chef reveals not
only his passion and skill but showcases

the fabulous nature of the Meukow
Cognacs with food.  

 

MEUKOW

A masterpiece of gothic and
renaissance architecture the Chateau
Royal de Cognac flings open its doors
upon its history and just a few of its

secrets! The visit starts in the historic
part of the chateau, at the heart of
which is the visitor centre. The visit
takes in sumptuous rooms, like the

splendid Salle des Etats (state rooms)
where King Francois 1st received his
guests. The tour follows on to the

chateau cellars where a guide explains
in detail the production of cognac
before a formal tutored tasting of

Baron Otard cognac concludes the
visit.

 

BARON OTARD





Caviar, truffles, vinegar and oysters, the
regional specialities of Cognac are rich and
plentiful. Various local producers offer visits
and tours during which they showcase their
individual expertise and traditional methods.

Yann Lafond has raised sturgeon for ten year and produces the first, best and
only caviar in Cognac. Visitors are invited for an exclusive visit to discover the
secrets of this caviar made in Cognac, followed by a tasting of the different types.

THE GENSAC LA PALLUE CAVIAR

A N  A R E A  O F
G A S T R O N O M I C

D E L I G H T S

The Conserverie Fleuriet invites you to discover the secrets behind its signature
product: Pineaudes Charentes vinegar.The guided tour of this bottling plant
allows the curious to explore the origins of these subtle recipes with their base
of fruit and vegetables, gathered at the peak of their perfection; in addition to
especially fine condiments and preserves – vinegars, creamy sauces, candies and
other pickles.

LA CONSERVERIE FLEURIET AT ROUILLAC 

Since 2002, following a visit to Ireland Jacques Cocollos has, marketed oysters
that owe their heritage to two oyster growing areas – Kinvara in Ireland and
Bourcefranc-le- Chapus in France.

COCOLLOS OYSTERS

Since the nineteenth century the Bonteville company has produced exceptional
condiments, aged in old cognac barrels, in the village of Bonteville. Their balsamic
vinegar is made from mature grapes in order to achieve a flavour that is authentic
and quite remarkable.

BAUME DE BONTEVILLE BALSAMIC VINEGAR

For more than 30 years the Moine brothers have cultivated their vines with
dedication and patience with the sole aim of making products of exceptional
quality: cognac, white wine and also Pineaux de Charentes.

LES FRERES MOINES



Cognac, the birthplace of King Francois 1st, is
rich in cultural heritage: medieval remains, its

chateau, the countryside and the River
Charente that flows along its borders. A salt

trade was established early on due to the easy
river transport from the coast and the town
became a great centre for the salt trade well

before its reknown for its ‘eaux de vies’.

Cognac, the epitome of refinement, elegance and subtle flavours, is one of the
symbols of France and it’s celebrated ‘Art de Vivre’. Created from white grape
varieties twice distilled in a Charentais still, it is aged in oak barrels; Cognac
comes under the Appellation d’Origine Controllee or A.O.C and can be enjoyed
as an aperitif, digestif or in a cocktail. In his role as a ‘nez’ or ‘nose’ as it’s called in
the aroma and perfume world the expert Cellarmaster or Maitre de Chais
assembles a variety of eaux de vies to create the finest and greatest variety of
aromas according to barrel age: pear and lemon for the youngest and the oldest
are honied, waxy, spicey with a note of jasmine.

L’EAU DE VIE COGNAC

A  R E G I O N  O F
C U L T U R E

La Petite Champagne is an area covered by more than 15,200 hectares of vines
that produce the white wine destined for the production of eaux de vies de
Cognac. These specific eaux de vies benefit from Appellation Controllee Cognac
Petite Champagne or Cognac Petite Fine Champagne.
Cognac River Trips: Cognac > Jarnac >St Simon (Gabares villages)>Vibrac >St
Simeux > Chateauneuf > Cognac.

PETITE CHAMPAGNE

This is the smallest zone of the six grades of Cognac. The 4000 hectares of vines
dedicated to Cognac produce eaux de vies that are round, soft and with a fine
aroma of violets. They reach their best after a short period of maturation in cask,
a much shorter period than those of the champagne zones.
Tour of 35.8km: Cognac > Javrezac > Cherves – Richemont > Saint Sulpice de
Cognac > Burie Lanzac >Cognac.

LES BORDERIES



La Grande Champagne is covered by 13,200 hectares of vines earmarked for the
production of white wine used in the making of Cognac. The grapes from this
zone give very fine, light eaux de vie, with a floral nose and that require long
aging in oak barrels to reach full maturity.
The eaux de vie from this zone have exclusive ‘Appellation Controllee Cognac
Grande Champagne’ or ‘Cognac Grande Fine Champagne’
Tour: Cognac > Jarnac >Segonzac >’Triangle d’Or’ (Juillac le Coq> Verrieres
>Augeac > Champagne) > Cognac.

LA GRANDE CHAMPAGNE

A  R E G I O N  O F
C U L T U R E

( C O N T I N U E D )
Re is an island some 32 km long and 5 km wide, with a gentle maritime climate.
Nicknamed ‘Re de la Blanche’ or ‘White Island’ for its white cottages, there are
charming villages to discover as well as the historic remains, forests, kilometres
of sandy beaches fringed with dunes, pretty ports and salt marches; a paradise
for nature lovers. There are also more than 100 kms of cycle tracks linking the
ten island villages to one another to make a memorable day out. All this only an
hour from Cognac!

To explore further: Plantin Museum, the Fortress de la Pree, the Abbaye des
Chateliers, the marche de La Flotte en Re – a medieval market in La Flotte- the
Museum of Ernest Cognacq, the Clocher d’Observation de Sainte Martin de Re,
La Maison du Fier and the Nature Reserve in Lilleau des Niges.

ILE DE RÉ



For the sporty and the non- sporty alike, young or
old, our staff have put together a selection of

activities available in the hotel’s locality. Golf, hot
air balloon trips or trips aboard a traditional flat-
bottomed boat, there is something for everyone.

for those passionate about luxury cars GT Inside offers an adventure in the
Cognac area that is both unusual and a complete change of scene. It promises a
unique and memorable experience! Breakfast or lunch in the Brasserie ‘La
Distillerie’ is included depending on the options you book.

GT INSIDE

S P O R T I N G
A C T I V I T I E S

The hotel provides a Citroen 2 CVespecially for this 2CV experience; there’s a
picnic too, carefully put together by our chef Marc-Antoine Lepage, to enjoy out
and about in the surrounding vineyards.
XO Madame offers unexpected delights! In a variety of partnerships with the
hotel, you can meet, for instance a winemaker at his estate and enjoy a more
personal tour of his domain.

XO MADAME

During the summer months, at Saint- Simon Village Gabannier you can take trips
on the River Charente on board a ‘gabarre’, in addition to other tourist trips.

SAIL ABOARD A GABARRE – THE TRADITIONAL FLAT- BOTTOMED
BOAT OF THE REGION.

Le Golf de Cognac opened in 1988 and offers rolling fairways between forest
and vines on the banks of the Charente. The course covers 60 hectares and
offers an 18 hole course, designed by Jean Garailde, a 6 hole course, a large
practice area and 2 putting greens. Beginners can gain experience on the 6 hole
practice course, swiftly followed by a glass of something in the bar or restaurant,
looking out over the unrestricted views of the course.

GOLF

To take a bird’s eye view and admire the Charente from above, take an air trip
and enjoy the unique tranquility and calm as you float in a hot air balloon,
piloted, of course, by an expert! 

HOT AIR BALLOONING 

A visit to this abbey, founded in 1111, is an unmissable experience for anyone
fascinated in architecture.

ABBAYE DE FONTDOUCE



Emmanuèle Khann, Anaïs Garand & Athina Tsilikas
Tel: +33 (0)1 56 07 00 16
Mobile : +33 (0)6 35 35 00 71
ekhann@phoenix-communication.fr
agarand@phoenix-communication.fr
atsilikas@phoenix-communication.fr

PHOENIX COMMUNICATION

C O N T A C T
P R E S S


