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SCHILLING
- MEILLEUR OUVRIER DE FRANCE -

JÉRÔME



For Jérôme Schilling, the choice of vocation was clear from

an early age. He first encountered cooking and fell in love

with it during an apprenticeship at a restaurant a short walk

from his home in Alsace. He later learnt the basic skills with

Hubert Maetz, who recognized his golden touch but also

demanded great discipline. He continued his development 

under the equally rigorous tutelage of two 3 Michelin starred

chefs: Joël Robuchon and went on to conquer new territory

withRoger Vergé.

Driven by determination and an inquisitive nature, Jérôme

Schilling then launched himself into avant-garde cuisine

alongside Thierry Marx and Jean-Luc Rocha at Cordeillan-

Bages. Finally, he settled at Chasselay, where he spent

seven years working with Guy Lassausaie. He left there in

2015 to set out on another adventure, at Villa René Lalique

as an executive chef, bringing him full circle back to his

native region.
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Jérôme Schilling, the LALIQUE restaurantôs head chef.



Division Manager Lucie Cozzi, who has been with the

château since it opened.

It is a blank page on which Jérôme Schilling is to write the

first chapter of the culinary history of this unique place, paying

respect to the values of excellence epitomized by the house

of Lalique. Free of any preconceived ideas or dogma, he

tastes and tests ingredients, imagines the flavours they will

impart to his dishes and also thinks how they can be

presented at table to best effect. In January 2019, Jérôme

Schilling and the LALIQUE restaurant were awarded a

Michelin star, providing the Sauternes region with its first-

ever starred restaurant. A second star from the famous red

guide was announced in March 2022, further rewarding the

work and talent of Chef Jérôme Schilling, at the helm of

the LALIQUE restaurant's kitchens for the past five years,

and his team in the kitchen and dining room. His most

recent distinction is that of Meilleur Ouvrier de France.

He has gathered a solid team around him, including second

chef Naoya Hotta, and sous-chef Marina Mikheeva, who

help develop the imaginative dishes of his cuisine down to

the last detail. Jérôme Schilling is also assisted by pastry

chef Héloïse Château, who arrived in February 2022 to

create the two-starred restaurantôsdesserts. In the dining

room, Julien Cozzi manages the LALIQUE Restaurant team.

A LALIQUEhotel  
and restaurant,  
AT CHÂTEAU

LAFAURIE -PEYRAGUEY
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The decoration of the Lalique hotel and restaurant was entrus-

ted to the interior designers Lady Tina Green and Pietro

Mingarelli, authors of the Lalique Maison collection of furni-

ture and accessories. For the restaurantôstwo dining rooms,

they created generously proportioned spaces, suffused with

light, the greens of the décor resonating with the surroun-

ding vines. Crystal is an integral feature of the ceilings in the

form of ñciel de vigneòchandeliers, with a Champs-Elysées

motif. The overall effect of understated elegance gives pride

of place to the views, either of the countryside seen from the

fully glazed dining room, or, in the more intimate section,

opening onto the activity in the kitchens.

After two years as executive chef at Villa René Lalique,

Jérôme Schilling took the reins at Restaurant LALIQUE,

Château Lafaurie-Peyraguey. Following extensive reno-

vations, the château has been transformed into a luxury

hotel with ten rooms and three suites. On the initiative of

proprietor Silvio Denz, who also owns the Lalique crystal

works, this exceptional wine-growing estate has taken on

a new lease of life. The LALIQUE hotel & restaurant

received accreditation as a member of the Relais &

Châteaux group within just two months of opening,

followed by a five-star rating in November 2018, placing

it in the exclusive circle of luxury establishments in the

region. The hotel team is led by Accommodation

Manager Tristan Beau de Loménie, assisted by Room
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