








P A R I S I A N  H O R I Z O N S  

O F  C H E V A L  B L A N C

PARIS, FROM THE HEART 

Olivier Lefebvre

Chief Executive Officer 

of Cheval Blanc

The first urban haven by Cheval Blanc 

is opening its doors. And those doors 

open onto the most authentic and 

lively location in Paris, just between 

the Marais, the Ile de la Cité, and the 

Louvre. It’s the most vibrant part of the 

capital: steeped in history, bursting 

with vitality, abuzz with creativity.  

A destination rising above the Seine 

and defining the Paris skyline. It is 

here, in the heart of an iconic Art 

Deco building, that a new expression 

of the Art of Hospitality is unveiled.  

French style. Parisian style.

C H E V A L  B L A N C

3



cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc

cheval blanc



Cheval Blanc Paris

Immerse yourself in the City of Light, 

visible all around you through the 

vast bay windows, giving spectacular 

views and fresh perspectives from 

each of the rooms and restaurants. 

Discover the capital as birds do on the 

wing, soaring overhead: silver roofs, 

graceful monuments, meandering 

streets, the flow of the Seine.  

A seventh heaven to be contemplated 

from the suspended garden on the 

7th floor — 650 m2 of greenery with  

a 360-degree horizon. 

At this breathtaking height, the city’s 

song becomes a whisper. Paris on the 

horizon, a striking panorama that 

permeates the atmosphere. Outside and 

inside. Cheval Blanc Paris: the French 

art of living, an elegant ambience,  

a warm conviviality. A contemporary 

u r b a n  u n i v e r s e ,  i m b u e d  w i t h 

generosity and creativity, the source 

of an alchemy, a family atmosphere,  

joyful and generous. 

… Today. Now. Here. 

C H E V A L  B L A N C
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The sound of your name 
spoken by our gracious team. 

Savour the pleasure 
of reinvented rituals,  

of spontaneous sincerity. 

Let yourself be carried away 
in a world of art  

and craftsmanship. 

Sense the atmosphere
the comforting scents  

of well-being. 

Paris with a light touch
The city’s delights  
at your own pace. 

C H E V A L  B L A N C  P A R I S

ODE TO THE SENSES
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T H E  H O U S E 

Only 72 rooms and suites. The intimacy  

of a private home. Each guest is  

a unique invitee to whom Cheval 

Blanc Paris wishes to offer a promise 

of harmony: a confidential setting 

orchestrated by a dedicated butler. 

And the spaces are always generous  

and exclusive: rooms, starting from 

45  m2, which all have a large bay  

window; a private perspective on Paris. 

Here the Seine flows as the happy 

hours of Parisian life.

T H E  H O U S E
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The art of doing  

things properly

The ethos: To preserve the Art Deco 

splendour of a building classified  

as a Historic Monument while exalting 

the best of Parisian modernity;  

to design a hotel as one would imagine 

a private residence. Five years of 

work to achieve this subtle duality —  

as well as all the expertise and 

inspiration of master craftsmen, artists, 

decorators and talented architects. 

Today, the foundations and identity 

of Cheval Blanc Paris are based  

on these different facets. A timeless 

heritage as well as a model for  

the future, Cheval Blanc Paris 

embodies openness to innovation 

and dedication to preservation.  

For a resolutely contemporary life 

in a joyful aesthete’s house.

T H E  H O U S E
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From yesterday to today,  

a respectful metamorphosis

In the beginning: a building in the 

purest Art Deco tradition — a rarity 

in Paris — designed almost a century 

ago by the architect Henri Sauvage. 

A blank page on which the architects 

Peter Marino and Édouard François 

have written a new chapter, inspired 

by the building’s façade, which has 

been restored to its original state. 

In proper order, we go from outside in:  

rectilinear motifs, the so-called 

“parquet de glace”, set the beat 

of the stone façade. Hexagonal 

medallions, with their stylised floral 

decorations, soften the rhythm. The 

glass panels reflect golden metal 

spines, creating a jewel-like effect with 

shimmering mineral tones. The beauty 

of the Art Deco style is rediscovered.  

The pure lines bring a singular 

sophistication. The tone of ineffable 

elegance is set. And the convergence 

between inner and  outer ,  c i ty 

and serenity, is made even more  

harmonious by the floor-to-ceiling 

bay windows. 

Peter Marino

Interior Architect, Cheval Blanc Paris

“At Cheval Blanc Paris,  
you’ll feel the energy  

and dynamism of the present.
Living in the moment, intensely.”

T H E  H O U S E
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choosing audacity 

A long-time partner of the LVMH group, 

the architect Peter Marino has 

created his first hotel property.  

He chose to design the 16,000 m2 

building as if it were a private home, 

a place where the soul of the hotel 

is felt at first glance. 

An original approach:  building  

a universe rather than just a decor. 

Each decorative element has been 

selected with meaning and attachment. 

A piece of furniture, a piece of art,  

a work of craftsmanship: Welcome 

to the interior of a discerning 

collector. Thus, the acquisition 

of Sonia  Delaunay’s lithographs 

determined the type of wood on which 

to hang them — lemon wood was 

chosen as the ideal match. In the same 

way, the immense blue canvas by the 

painter Georges Mathieu determined  

the configuration of the lobby.  

The railing of L’Appartement - the 

Maison most exclusive private apartment 

- staircase was a special commission 

from the artist Claude  Lalanne. 

Inextricably linked, the interplay of 

architecture, decoration, scenography 

creates a satisfying whole. Supported 

by carefully curated materials — some 

20 different marbles and a variety of 

leathers, parchments, hand-painted 

patinas — the refined atmosphere 

echoes the sophistication of the 

building itself. 

A jewel with a thousand facets, further 

enhanced by the choice of contemporary 

creations and craftwork.  More 

exceptional savoir-faire and artistry: 

the wall of straw marquetry, strands 

assembled one by one, edge to edge, 

by Lison de Caunes. The collection  

of hanging lamps and bedside lamps in 

marble and plaster by Philippe Anthonioz. 

The cast-iron bar by Ingrid Donat. 

Sophie Mallebranche’s delicate woven 

metal textiles. André  Dubreuil’s 

sculptural furniture. Laurence Montano’s 

masterful chandelier. 

T H E  H O U S E
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Sophie Mallebranche’s 
delicate woven  
metal textiles.

T H E  H O U S E
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Space: the ultimate big city luxury.  

As well as the pleasure of being 

able to gather with family and 

friends. The culture of sharing: at 

Cheval  Blanc  Paris, everything is 

aimed towards developing conviviality. 

That starts with the attention to the 

unusually large volumes of the rooms 

and suites, each conceived as resorts 

of ease and tranquillity, each a place 

where the desire to stay becomes 

irresistible. 

Make yourself at home in your room  

or suite, wander in the spacious 

garden on the 7th floor, or pay a visit 

to the wellness area, where the 

30-metre swimming pool allows you to 

swim without ever needing to count  

your strokes.

In the lee of the pool, the avant-

garde fitness area, the hairdressing 

salon by Rossano Ferretti, and the 

exclusive beauty jewel, the Dior Spa  

Cheval Blanc Paris, all share the 

same spirit: to make room for intimacy. 

E a c h  o f  t h e  r o o m s  a n d  s u i t e s 

epitomises Cheval Blanc Paris’ quest  

for excellence… Case in point: 

“L ’Appartement” ,  the  1 ,000   m 2 

apartment on the 8th and 9th floors, 

with its own 12.5 metre swimming pool,  

a wellness area and a projection 

room, seven bedrooms, a panoramic 

terrace, several lounges and dining 

rooms, private access with a secure 

car park and a private entrance. Seeing 

without being seen, coming and going  

in complete privacy.

Éric Fratty

Director of Design and Construction, Cheval Blanc

“Cheval Blanc Paris  
is all about uncompromising excellence:  

all the rooms have spectacular views  
and the same attention to detail.”

T H E  H O U S E
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A gentle manner

Happiness is in the details, where 

you don’t necessarily expect it.  

At Cheval Blanc Paris, it blooms 

everywhere with delicacy. 

Elegance in the air

Literally, thanks to the sophisticated 

fragrance signed by the master perfumer 

François Demachy, who already created 

the signature scent at Cheval Blanc 

Randheli in the Maldives. Candles 

and room fragrances waft through 

the atmosphere in two tones: powdery 

and woody. These new fragrances, 

one more suave, the other more 

sparkling, together tell the story  

of Cheval Blanc’s Paris: Parisian Chic. 

François Demachy

Master Perfumer for Christian Dior 

“How to interpret Paris 
through a perfume? 

That was the question I asked myself. 
And very quickly, the idea of making two fragrances  

became obvious, as the city is so multifaceted.”

T H E  H O U S E
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Lifestyle

This is embodied in the uniforms 

designed by Guillaume Henry, the 

young artistic director of Patou, 

whose original designer, Jean Patou, 

was in his time recognised as one  

of the most creative and chic men in 

the capital. The elegant casualness 

of a shirt for both men and women, 

the refined detail  of a  p iping,  

the form of a collar: a choice of 

purity and fluidity in taupe, navy and 

black, punctuated by buttons and 

linings with “Parquet de glace” motifs.  

And a distinction in keeping with 

the mark of Cheval Blanc where,  

well beyond a formality, the dress 

code is a matter of pleasure.

Tailor-made refinement

In each bathroom, the numerous  

Cheval Blanc Paris care products 

are presented in their generous  

Art Deco bottles, inspired by the 

iconic building. Imbued with one or the 

other of the signature fragrances,  

guests will find bath salts or pebbles, 

alum stone, creams, and balms for 

all hours and all types of skin,  

but also two exclusive shampoos 

and masks, specially designed by 

Leonor Greyl, the French hair expert 

— so many ways to restore oneself  

after city adventures. 

Christian Boyens
Director of Operations, Urban Hotels,  

Cheval Blanc 

“Art and craftsmanship: at Cheval Blanc Paris,  
the two work together to guide our heartfelt style of living.  

For an unsurpassed hospitality.” 

T H E  H O U S E
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LANGOSTERIA 

L IMBAR

RECEPT ION /
CONCIERGE  DESK

LE  CARROUSEL
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PLÉNITUDE

DIOR  SPA  CHEVAL  BLANC PARIS

L 'APPARTEMENT 

LE  TOUT -PARIS
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A U T H E N T I C  F L A V O U R S

Paris, the capital of fine dining.  

At Cheval Blanc Paris, savouring this 

cultural heritage sets the agenda 

for every hour — and for every 

mood. From one restaurant to the 

next, it is a succession of stimulating 

encounters and delightful surprises. 

A multi-faceted pleasure: gourmet, 

indulgent, satisfying, made-to-order, 

and maintained by a passionate team. 

All orchestrated by a daring duo:  

The Chef Arnaud Donckele and the 

Pastry Chef Maxime Frédéric. 

A U T H E N T I C  F L A V O U R S
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Two exceptional personalities, 

sharing the same powerful conviction:  

the need to return to our roots.  

To commit to small producers, market 

gardeners, breeders, fishermen…  

True partners in an ethical and 

sustainable approach. By respecting the 

seasons and the needs of each individual.  

By cherishing what brings out the 

value - and the flavours - of great food:  

the attention, the work, the time  

and the patience that it requires. 

This attachment to direct sourcing,  

to exchanges of trust, to knowledge  

of the land and of people, is a matter 

of excellence, of course, but not 

only that: it is also a way of putting 

savoir-faire back at the heart of the 

meal, and in every moment. It’s an 

approach that adds memory, culture 

and affection to every dish. A taste 

for shared experience. 

A U T H E N T I C  F L A V O U R S

Arnaud Donckele
Chef of the gastronomic restaurant, Cheval Blanc Paris

“The essential ingredients of a recipe  
are heart and affection: Cooking is an act of love,  

of generosity, so that everyone  
can discover their own Proust’s madeleine.”

2 5



A U T H E N T I C  F L A V O U R S

Arnaud Donckele

He earned three stars in the Michelin 

Guide for La Vague d’Or, the restaurant 

at Cheval Blanc St-Tropez, which 

he will continue to manage during  

the summer season. But he was 

also named “Chef of the year” by 

Gault & Millau 2020 and is now head 

chef of the fine-dining restaurant 

at Cheval Blanc Paris honoured with 

three stars by Michelin. His primary 

motif: The pleasures of a stroll.  

In the dimension of time, he likes to 

reinvent memories from the terroirs 

he has explored. In the dimension  

of space, he is constantly inspired 

by local producers, the surrounding 

landscapes and their specific riches.

2 6



A U T H E N T I C  F L A V O U R S

Maxime Frédéric

Originally from Normandy, like 

Arnaud Donckele, he has the culture 

of dairy at heart. His career path 

has been meteoric, and he is now  

at Cheval Blanc Paris. His signature  

touch: a perfect knowledge of raw 

materials, first and foremost wheat  

and flour.  And a  v irtuosity  in 

transforming pastries and breads  

into authentic experiences, whatever 

the time or occasion. 

2 7



And then a trolley loaded with 

the glory of the French regions, 

reinterpreted favourites from here 

and there. Finally, a gourmet dessert… 

A ritual from which one emerges with 

a surprisingly light body and an open 

and radiant mind. From 6pm onwards, 

the festive audacity of the cocktails 

makes a truly Parisian statement, 

conceived by Florian Thireau, head  

barman at Cheval Blanc Paris and 

a passionate mixologist. His love of 

flowers and spices presides over 

inspired combinations such as a blend 

that includes rose with aloe vera  

and Timut pepper: love at first taste. 

Limbar

On the ground floor, Limbar is in 

tune with the movements of the city, 

right at its doorstep. The meeting 

place for Parisians, neighbours and 

guests. Where spontaneity delivers 

happiness. It’s the Parisian breakfast, 

organic eggs, or the sandwich for those  

in a hurry. It’s the spontaneous 

lunch, a tribute to virtuoso simplicity  

and sophisticated bakery cooking:  

the ham croissant or the croque-

monsieur by Maxime Frédéric. Or one 

of the five light salads. After 3pm, 

it’s time for the afternoon goûter.  

An experience in three acts: a display of 

mini-pastries, eclairs and amuse-bouches.  

A passion for appetite

From morning to night, of course. 

At Cheval Blanc Paris, ways to enchant 

the palate are everywhere, imagined 

with limitless creativity, as well as  

by a multiplicity of atmospheres.

A U T H E N T I C  F L A V O U R S
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A U T H E N T I C  F L A V O U R S

Plénitude

On the first floor, the gastronomic 

restaurant awarded three Michelin 

stars.  Where Arnaud Donckele 

immerses himself in the culinary 

culture of the countryside, that  

of sauces.  Sabayons,  veloutés, 

vinaigrettes, broths, consommés… 

put into jars, aged and fermented 

specifically. Rural traditions that  

he approaches not as an accompaniment, 

but as a beginning. Intangible textures 

and flavours, which he then combines 

with fresh herbs and seasonal 

ingredients from the market. 

A real reflection on respect for 

the environment: always adapt to 

the morning’s arrival. Do not force 

nature. The sauces are ready to spice 

up, awaken, and compliment the meat 

and fish, in any season. Accompanied 

by a wine list elaborated with a just 

and skilful combination of exceptional 

vintages from France and little-known 

gems sourced from all over the world. 

Then, desserts concocted in perfect 

synergy with Maxime Frédéric.

3 1



le Tout-Paris

On the 7th floor, between balconies 

with views and a hanging garden,  

the French brasserie, with a reinvention 

of the classics. Time in the morning  

to rediscover breakfast: French 

toast, waffles, crêpes and sightlines 

like nowhere else in the world,  

framed by an interior of energising 

primary colours. At lunchtime, the 

stage is set for jovial congeniality. 

So many choices. Cooked as you like, 

with an assortment of side dishes,  

as well as appetizers and main  

courses to share. The casserole in 

the centre of the table. Sea bream 

or roast chicken ready to be carved. 

Just like at home, if you prefer. 

And then finish with something 

sugary: a lemon pie, a millefeuille,  

a chocolate éclair. Pastries that evoke 

smiles - and memories - of a cherished 

moment together. 

From 3pm to 7pm, a sweet break:  

a slice of cake, fresh fruit juice, the 

endless horizon as dusk approaches, 

with the promise of city lights and 

the evening’s dinner service. 

The bar, an extension of the brasserie, 

makes the moment and the exceptional 

view sparkle. And as is only proper for 

a classic Parisian bar, with elegance. 

A glass of champagne. A gin and tonic. 

A mojito. Classics as well, of course, 

and yet here they are discoveries. 

A U T H E N T I C  F L A V O U R S
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Langosteria

Nearby on the 7th floor, Langosteria, 

brings a touch of Italy to Paris. Here, 

favourable trade winds are always 

blowing: Seafood in all its forms is 

the specialty of the restaurants of 

the Milanese chef Enrico Buonocore,  

an iconic reference in Italian gastronomy 

since 2007. Langosteria makes its own 

rules: its products come directly  

to the kitchen from the producers  

and are always of exceptional quality.  

And the dishes are full of character, with  

elegant combinations of flavours as simple  

as they are daring. Enrico Buonocore 

runs his establishments with passion, 

curiosity and warmth. He has created  

a world where the tables are surrounded 

by sincere friends in an atmosphere 

where sophistication is customary  

and conviviality inevitable. “To see 

and be seen, to enjoy and savour”  

is the motto of Langosteria. 

From the 7th floor of Cheval Blanc Paris,  

this Italian outpost sets the Seine 

ablaze and radiates the warmth  

of Milanese family homes. 

Carte blanche

In the cocoon of the room, intimacy 

prevails. The table is set in front  

of the expansive bay window. Paris all 

to yourself. Room service for the most 

exclusive tête-à-tête with the Seine:  

The privilege of a suspended moment  

in time, in a tailor-made nest, deliberately 

apart. Everything is possible, at 

any moment. Whatever the desire.  

The butler is there to see to it.

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

The unforgettable consists of a subtle 

balance between surprise and ritual. 

All is part of the Art of Hospitality, 

in the French style. One that Cheval 

Blanc Paris incarnates and continually 

reinvents with all the experience and 

expertise that characterise the house. 

Everywhere, hospitality unfolds like 

a protective blanket. In the spirit  

of today, resolutely alive. 

I N  E V E R Y  R E S P E C T 
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The children’s view

Cheval Blanc Paris, always keeping 

families in mind, created a special 

area for children up to 12 years old.  

Le Carrousel:  a  fun area with  

a holiday feel for a range of leisure 

activities, from the most familiar  

to the most surprising. Guided in 

an unprecedented way by the sailor 

and explorer Maud Fontenoy, in the 

context of her eponymous Foundation, 

Carrousel takes a hands-on, playful 

approach to learning, bringing children 

into contact with the wonders of 

nature and the need for preservation. 

Dreaming of the world of Jules Verne, 

understanding bees, and grasping the 

ocean ecosystem. Our expert team  

makes lessons come alive, entertaining 

as well as reassuring. It’s a luminous 

dive into the heart of a friendly and 

fascinating natural world, animated 

with a lively aquarium and a colourful 

jellyfish tank in the heart of the 

Carrousel. 

I N  E V E R Y  R E S P E C T 
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The art of attention

Give of yourself. Speak and act 

from the heart. Create trust - and 

surprise. At Cheval Blanc Paris, 

the Art of Hospitality is a matter 

of gestures, language, recognition, 

and simply being nearby. And warmth.  

Each ambassador introduces himself, 

in person. A relationship with the 

other, with the guest, where simplicity, 

as well as delicate attention, find 

their full meaning. Where rituals 

g i v e  r h y t h m ,  t h o u g h t f u l n e s s .  

And a smile. A dedicated housekeeper 

and butler guarantee confidence, 

well-being and appropriate attention 

- a lit candle, a delicacy from there, 

a flower for here… 

… and daily moments that fall under 

the category of comforting rituals. 

The ritual of arrival: accompanying 

the guest, organising the wardrobe. 

The ritual of the bath, drawn at the 

right temperature. The ritual of  

a nap, the light subdued, the covers 

folded down, the pillows prepared, 

t h e  h a n d  c r e a m ,  r i g h t  t h e r e .  

The evening ritual, a cocktail prepared  

in the room, the clothes steamed, 

t h e  s h o e s  a l w a y s  r e a d y .  E a c h 

butler has a host of accessories to 

anticipate your wishes. To be present:  

At Cheval Blanc Paris, it’s a commitment…  

at your discretion. 

I N  E V E R Y  R E S P E C T 
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The rule of exception

To belong to the very exclusive 

Cheval Blanc Paris Club: a circle of 

just 75 members, for whom the House 

reserves a tailor-made programme  

for self-care. 

It all starts in the wellness area.  

A haven cut off from the world. 

Luxury is already at your fingertips 

in  the  pr i vate  chang ing  room .  

Then, the advice of an expert with whom  

to define your needs, your desires, 

your programme. A sports coach, a yoga 

teacher, or a meditation specialist 

will help you to know yourself. Find 

your bearings. Choose your habits. 

And let go. At any time. 

Members of the Club do not need  

a key. They are at home, recognized. 

The doors to the Cheval Blanc Paris 

library are open as well, an opportunity 

to extend your break. There, on a 

regular basis, exceptional moments  

are organised: champagne tastings, 

cultural conversations in small groups, 

meetings with writers and artists. 

It ’s  also about having priority.  

Reserving a table in one of the 

restaurants with the concierge  

service. Or benefiting from first-

hand access, exclusive experiences  

about which only Cheval Blanc Paris 

will know. Again and again.
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The city that shines

Taking new paths, far from the beaten 

path. Opening secret doors. Going 

backstage. Having the luxury of 

time, without the wait: orchestrated 

by Margaux Médeau, the concierge-

alchemist of Cheval Blanc Paris. 

And everywhere else, in priority. 

Committed to revealing all the facets 

of the capital. Sometimes unknown  

to Parisians themselves. Unforgettable 

experiences from which one returns 

with the precious feeling of being  

part of the secret. Enjoying the Seine, 

up close, a picnic in a quiet corner  

just for you. Or go down the river  

to the jewel of the Sèvres Ceramics 

Museum. Have breakfast with the top 

expert on Art Deco in order to build 

a tailor-made tour of private Parisian 

residences. Enjoy a “gentleman’s 

day,” going between fittings and 

barbering. Or visit the workshops 

of  French craftsmen –  makers  

of feather ornaments, jewellers,  

the finest handbags and accessories… 

Contemplate Paris from the house  

of Balzac, or celebrate the moment  

in an unknown corner of Montmartre…  

At Cheval Blanc Paris, the team 

of concierges has this extra key:  

a curiosity and an ability to offer guests 

treasures that they do not suspect. 

The very things that are priceless. 
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LVMH Hotel Management

Anne-Laure Pandolfi

Director of Public Relations & Innovation

+33 (0)1 44 13 27 63 / +33 (0)6 09 87 72 01

a.pandolfi@lvmh.com

UK

The M Collective: t. +44 779 262 7672 

Lily Dodwell-Hill  
lily.dodwell-hill@the-mcollective.com 

Sonam Shah  
sonam.shah@the-mcollective.com

Dubaï

Z7: t. +971 55 129 8689

Kathryn Wingrove
kathryn@z7communications.com

Laura Rooney
laura@z7communications.com

Singapore

Heavens Portfolio: t. +84 169 731 0838

Franscisca Soelaiman
directorsea@heavensportfolio.com 

USA

PR Consulting: t. +1 (212) 228-8181

 

Sara Helmig  

chevalblanc@prconsulting.net

Japan

Afumi: t. 090-2178-6814

Mari Saito
mari.saito@afumi.co.jp 

India

Heavens Portfolio: t. +91 7838608383

Daisy Basumatari
mediaindia@heavensportfolio.com

Russia

Top Signature: t. +7 495 120 41 00 

Liza Weiss
liza.weiss@topsignature.ru

HONG KONG SAR

Heavens Portfolio: t. +852 2570 9218 

Shirley Koo
hkoffice@heavensportfolio.com

Mainland China

Heavens Portfolio: t. +86 13581848831 

Amos Chen
beijingmedia@heavensportfolio.com

Cheval Blanc Paris

Nastasia Morin

Communication & Marketing Manager

+33 (0)1 79 35 11 86 / +33 (0)7 84 14 09 36

n.morin@chevalblanc.com

8 quai du Louvre 

75001 paris






