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AcGourmet JouFney into the World of PDO Espeletiedepper

-

@ 22 10€

PRIVATE DURATION FREE COACH FRENCH FROM PER PERSON
GROUP TOUR APPROX. 1 PARKING ENGLISH - SPANISH 10 PARTICIPANTS (TVA INCLUDED)
HOUR

AN AUTHENTIC IMMERSION INTO

A different experience
THE HEART OF PDO lff 4 xp '

every season

Enjoy an exclusive guided tour reserved for your group at From sowing to harvesting,
discover PDO Espelette Pepper

following the rythm of nature
and the owrk of local procucers

our family-run farm.

Discover the story of PDO Espelette Pepper, from
cultivation and traditional drying to processing and the
expertise behind its reputation. Depending on the
season, the tour follows the production cycle, from
sowing to harvest.

In the fields or indoors, your guide shares local traditions,
behind-the-scenes insights, and stories from life as a
producer.

The experience ends with a tasting of Basque specialties
and artisan products showcasing the unique flavors of
PDO Espelette Pepper.

THE GOURMET PEPPER JOURNEY

The experience continues with a gourmet tasting. As the flavours gradually build in intensity, they awaken the palate while
revealing the remarkable aromatic richness of this exceptional spice. Through a selection of sweet and savoury pairings,
discover different ways to cook with and enjoy this iconic emblem of the Basque Country.

The Gourmet Tasting Includes :

e PDO Ossau-lraty sheep's cheese served with our
Espelette Pepper jelly

- ¢ Homemade sauces and condiments

e Basque charcuterie specialities

E% e Welcome drink

:3? ¢ Espelette Pepper chocolate




TOUR HIGHLIGHTS

Explore our family-run farm

Discover the history and origins of PDO Espelette Pepper

Learn about cultivation, harvesting and traditional processing methods

Discover the expertise behind the PDO designation

Enjoy a guided gourmet tasting experience

\

& EXTEND THE EXPERIENCE /‘

\J . . \\ | /’
BASQUE APERITIF i COUNTRY LUNCH TEAM BUILDING { PRODUCER SHOP
: ACTIVITIES
Toasts, mini-talo, from 7€... A convivial meal featuring Fun culinary workshops and A selection of local
: local basque flavours pintxo challenges products and our

Espelette pepper
specialities to take home
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/GROUP BOOKING L'ATELIER DU PIMENT \

To arrange your Vvisit, please let us know: 625 chemin de I'Eglise

- Preferred date of visit 64250 Espelette

- Preferred tour time C\O/D R +33 (0)5 59 93 90 21

- Number of participants L\m/l secretariat@atelierdupiment.com

- Name and mobile phone number of the & www.atelier-du-piment-espelette. fr

group leader i / .
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http://www.atelier-du-piment-espelette.fr/

