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WEEKENDER

RICH LANDS

The lush terroir surrounding Lake Geneva is home to rolling
vineyards, historic towns and enough Michelin stars to light
up the night sky. Diana Hubbell sets off for a weekend.
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ithhispuffed,
rosy cheeksand
rotund figure,

Domenico Bovylooksevery
bit like the feasting friar of so
many medieval tales. The
man knows hiswine. He’s
leading me through what
loosely could be called a
tasting, although I've never
inmylifebeento one wasso
generous or so personal. As
the afternoon windson,
Domenico hasseveral tables
institches telling stories
from the region’s past,
gesturingbroadly tothe
sweeping panorama of
glacial valley slopes and Lake
Geneva’s placid waters.

The wines here aged steps
from my table in50-year-old
oakbarrels, each hand-
painted with a whimsical set
of caricaturesby Domenico’s
grandfather Maurice.
Although diverse, theyall
come from grapes that grow
onthese vertiginouslands.
Two identical chasselas vines
growing20 metersapartcan
produce two different wines.

Welcome to Lavaux,a
unesco World Heritage
culturallandscape and
Switzerland’s second biggest
wine-producingregion, a
land that’sbeen growing
grapes since monks first
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tamed itinthe uth century.
The area’sspectacular
scenery hasmadeita
preferred destination of the
global elite for decades. With
verdant trellised inclines,
villages dotted with bloom-
bedecked cottages, and that
dreamy vision of the Alpsin
the distance, it’seasy tosee
why. A-listers from Audrey
Hepburnto Coco Chanel
have owned houses here.
Me? I'mjust here for the
food. Oh, and the wine, of
course. People around here
like tosay that Lake Geneva’s
vineyardsflourishinthe
heat of three suns: the direct
sunlight and its reflections
off of the lake watersand
stone terraces. Practically
everyone hereis or knows
someone involved in
winemakingand the way of
life is still astethered to
growingcyclesasitwasthree

generations ago. Despite the
factthat vines from more
than200independent
growers cover just about
every piece of land, most of
the wine never travels more
than afew kilometers down
theroad. The terrain that
renders vintagessovaried
alsomakeslarge yields
impossible.

Not thatanyone here
seemstomind. Eachyear’s
cropisjust moretoshare
with friends, family and
whomever else happenstobe
passingthrough.

Lausanneistheurban
equivalent of aniceberg:
three-and four-story
restaurants, barsand
shopping centers lurk below
the surface, leaving the hilly,
cobblestone alleys,
sandstone buildings and
contemporary art
installations above

undisturbed. A quicksstroll
through these picturesque
streetsona Saturday
morningreveals that Lavaux
isjust as passionate about its
food asits wine. Asthe sun
rises, vendors crowd the
streets hawking autumn’s
finest. There are fat figs,
plump chestnuts,
interlocking Hokkaido
pumpkins and awhole
rainbow of the season’s final
heirloom tomatoes.

Those same perfect
ingredients appear laterin
my lunch at Auberge de
I’Onde, an old favorite of
Charlie Chaplin’s, where I
sample a porcinirisotto
wrapped in raw-cured ham.
They no doubt have
somethingto dowith my
dinner at Le Coté Jardin,
where the plank-grilled
seabass rests on abed of
foraged chanterelles and
fried zucchiniblossoms so
light they practically levitate.

The restaurantsin this
speck of land boast a
collective 19 Michelinstars
and 1,434 pointsin the Gault
& Millau guides, all from
chefsstrivingtofind ever
more ingenious ways touse
the local embarrassment of
culinaryriches.

Small wonder then that I
still think wistfully about
my dinner at La Véranda.
Withitscrystal chandeliers,
starched white linensand
meticulously decorative
interior, the restaurant has
anover-the-top grandeur
seldom seen these days. Of
course, itdoesn’t hurt that
the delicately seared fish
with favabean coulis,
artichokesand ricotta
gnocchiis practically perfect
ineveryway. Virtually
everything on my plate and
in my glass came from within
30 kilometers of my table—
just anothersign of the
richnessof thisland. +
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STAY
Lausanne Palace & Spa
Rue du Grand-Chéne 7,
1003 Lausanne; 41-
21/331-3131; lausanne-
palace.com; doubles from
CHF318.

Grand Hotel du Luc Rue
d’Italie 1, 1800 Vevey;
41-21/925-0606;
hoteldulac-vevey.ch;
doubles from CHF450.

EAT + DRINK
The Co6té Jardin Rue du
Grand-Chéne 7, 1003
Lausanne; 41-21/331-
3131; lausanne-palace.
com; dinner for two
CHF180.

La Pomme de Pin The
placemats may be paper,
but the food is as good
today as it was when
Winston Churchill used to
frequent the place. Rue
Cité Derriére 11-13 1005
Lausanne; 41-21/323-
4656; lapommedepin.ch;
dinner for two CHF160.

Auberge de I'Onde
Centre du Village, Chemin
Neuf, 1071 Saint-Saphorin;
41-21/925-4900;
aubergedelonde.ch; set
dinner for two CHF236.

La Véranda Rue d'Italie 1,
1800 Vevey; 41-21/925-
0606; hoteldulac-vevey.ch;
dinner for two CHF180.

Domaine Bovy Rue du
Bourg de Plait 15, 1071
Chexbres; 41-21/946-
5125; domainebovy.ch.

Lavaux Vinorama A
showcase of more than
260 wines from the
region’s vineyards. Route
duLac 2, 1071 Rivaz;
41-21/946-3131;
lavaux-vinorama.ch; wine
tastings for two CHF26.

TRAVELANDLEISUREASIA.COM FEBRUARY 2015 25



