S GOURMET

Dominic Bliss lived in the Var during his student years,
subsisting on shamefully cheap food and wine. Decades
later, he returns to redeem himself with the finest
culinary and oenological delights this bountiful
Provencal department has to offer
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restaurants, two of them holding the
maximum three stars.

Star-studded viticulture
Then, of course, there is the wine; rosé, to be
precise. The Var is the world’s leading producer
of AOP rosé, with hundreds of winemakers
dotted around the region. So renowned is
viticulture here that multiple foreign
celebrities, including Brad Pitt, George
Clooney, George Lucas and Kylie Minogue,
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have invested in the industry, lending their
world-famous names to various ranges of the

pink stuff in particular.
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father had purchased in his jerry can decades
before. For lunch I was invited to one of the

Var's most famous beach restaurants, Le &
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DINING EN PLEIN AIR AT THE DOMAINE DU RAYOL

Club 55 (www.clubss.fr). Named after the year
it was founded, this celebrity hotspot on La
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flocking there for lunch. On a busy summer’s
day, the current boss, Bernard and Geneviéves
granddaughter, Camille, serves up to 900

covers. She told me her more famous clients
appreciate the rusticity of the restaurant and
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enjoyed a delicious lunch of organic vegetables
—grown at the restaurant’s own farm - and
huge tiger prawns.



But I found myself craving something more
typically Provencal. The following day I had
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By alternating shifts, they ensure there's
always a maestro present in the kitchen.

The theatre of dining
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CLOCKWISE FROM LEFT: THREE DISHES TYPICAL OF
THE FINE DINING YOU CAN EXPECT IN THE VAR'S
MANY EXCELLENT RESTAURANTS; DINE BENEATH THE
TREES AT LA PLAGE DE L'TLE D'OR IN SAINT-RAPHAEL
AND ENJOY THE VIEW ACROSS THE SEA TO THE ILE
D'OR; ANDRE DEL MONTE PROVIDES THE THEATRE AT
MAURIN DES MAURES

To experience Var cuisine at its finest, you could do worse than visit one of its two restaurants
which have b let is run by
Fabien Ferré, »othills
between Mar

On the me ly, hare.
Unmissable it re well over
50 different ¢ minimalist,
virtuoso cuisi norable
full-bodied s:

The other Saint-Tropez
(www.chevalk buds and

your bank m:
“The chef's :ty’ and
which are bor s are equally

high flying an zette to

underscore pigeon, lamb or sweetbread. An exceptional experience every time.”

THE FAMOUS BOUILLABAISSE AT MAURIN DES MAURES
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CLOCKWISE FROM ABOVE: MARKET DAY IN LORGUES IS A TREAT FOR THE SENSES; CHEESES FROM THE FERME DE LA
PASTOURELLE; COLOURFUL FRUIT AND VEGETABLES ARE A STAPLE IN THESE PARTS; A TARTE TROPEZIENNE
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