MONDAY 25TH JANUARY 2016

ANNIE FEOLDE
ENOTECA PINCHIORRI
Via Ghibellina, 87
I-50122 Florence (Toscana)
0039 055 24 27 77
enoteca@relaischateaux.com
www.enotecapinchiorri.it
7.30pm for 8.00pm
Louis Roederer Brut Premier and canape reception
Five-course signature menu
£120 per person
Wines to complement every dish are carefully
selected by Craig Bancroft and the wine team
Please enquire for exclusive wine package price

I

n 1993 Annie Feolde was the first
female chef outside France (the first
two were Mère Brazier and Mère
Bourgeois in Lyon, in the fifties – she
was the third overall) to win three Michelin
stars. To put that achievement into context,
there is currently only another three-star
female chef in Italy and a total of just six in
the world. Born in Nice, Feolde’s path to the
top has been unorthodox to say the least.
Coming from a hoteliers’ family and knowing
well the sacrifices she had experienced, she
did not want to follow their footprints: she
started working for the French postal service
in Paris but soon realized that job was too
boring. She decided to turn to tourism and,
in order to improve her knowledge of foreign
languages, she moved to England first and
Florence in a later stage. It was while waitressing
at a restaurant in downtown Florence that
she met future husband Giorgio Pinchiorri.
In 1972, they star ted working for Enoteca
Nazionale; in 1979 they became its owners
and still run the restaurant today.
A meal at Enoteca Pinchiorri is all about
fine living. Housed in the ground floor of an
18th century former palace (with an hotel
on the upper floors) in the narrow streets
of Florence close to the world famous neoGothic Basilica di Santa Croce, the series of
dining rooms feature high, frescoed ceilings,
19th century Tuscan ar tworks, elegant
furnishings and beautiful floral displays. The
Michelin Guide describes the restaurant as
‘one of Florence’s temples of gourmet dining’
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with ‘highly skillful, imaginative and innovative
cuisine’ an attribute demonstrated by dishes
such as amberjack marinated in extra virgin
olive oil, coffee and roasted shallot with pearl
barley, rosemary and mussels marinara and

The Michelin Guide
describes the restaurant as
‘one of Florence’s temples
of gourmet dining’
lobster, apples and turnips with lemongrass
flavour, coral sauce. The wine cellar, overseen
by Giorgio Pinchiorri holds about 70,000
bottles and is regarded as world class with
over 4000 different bins comprising some
of the rarest and most valuable wines on
the planet. In 1992, Feolde and Pinchiorri
opened Enoteca Pinchiorri Tokyo (now

closed) and in 2008, launched Enoteca
Pinchiorri in Nagoya, Japan’s four th most
populated city. Although Feolde no longer
cooks in the kitchen, she supervises every
aspect of the restaurant and personally
welcomes guests. Along with Pinchiorri, she
plays an ambassadorial role for Italian food
and wine around the world.
In addition to guide book recognition,
Feolde’s long list of awards and accolades
includes Chevalier de l’Ordre National
du Mérite award by the French Republic,
Fiorino d’Oro (the highest prize of the
city of Florence) Personnalité de l’Année,
Distinction Internationale awarded in Paris
in 1987, the Caterina de Medici International
Award, Relais & Châteaux Woman of the
Year 2008 and the 2013 Antica Compagnia
del Paiolo prize, awarded by Accademia
Italiana della Cucina.

