Robert Curry Joins Auberge du Soleil - page 2


[image: image1.jpg]



AUBERGE DU SOLEIL APPOINTS NEW EXECUTIVE CHEF

Celebrated Wine Country Chef Robert Curry Joins Napa Valley’s 

Landmark Inn and Restaurant
RUTHERFORD, CALIF. (March X, 2005) – Auberge du Soleil today announced the appointment of Robert Curry as executive chef.  In this role, he will oversee all culinary aspects of the renowned Napa Valley inn, which celebrates its 20th anniversary this spring.

Curry brings to the Auberge a passion for Wine Country cuisine cultivated at award-winning restaurants in the Valley, on both coasts and in Europe.  Most recently, he served as first executive chef at Wine Spectator Greystone Restaurant at the Culinary Institute of America in St. Helena, Calif.  There, his menus showcased ingredients harvested daily from Greystone’s own organic garden and the bounty of local and farmers and purveyors. 

 Prior to that, he launched the Flying Fish Café, the fine-dining seafood restaurant at the Walt Disney World Resort in Orlando, Fla.  Curry earlier made a name for himself among Northern California food lovers during his eight years at Domaine Chandon in Yountville, Calif., first serving as executive sous chef under Philippe Jeanty and ultimately succeeding him as executive chef.     

“We are delighted to have Robert lead the culinary team at Auberge du Soleil,” said Managing Partner George Goeggel.  “His talent and experience are grounded the traditions of both Napa Valley and France, which continue to inspire the cuisine at Auberge du Soleil.” 
A native of Los Angeles, Curry began his culinary career there in 1986 at Ma Cuisine, Wolfgang Puck and Patrick Terrail’s cooking school, during which time he received his degree from the Culinary Institute of America, Hyde Park, N.Y.  Following graduation,he was recruited by Michael Richard and Alain Giraud for Citrus Restaurant.  In the late ‘90s, he traveled the world to study cuisine, working with Alain Ducasse at his three-star Louis XV in the Hotel de Paris; with Joseph Thuet at the Moët & Chandon Résidence de Trianon in Epernay, France; and in Paris at the two-star Michel Rostang.

About Auberge du Soleil:

Auberge du Soleil is the flagship property of Auberge Resorts, a collection of exceptional hotels, resorts and private clubs, each with a unique personality that assures a memorable guest experience.  Among the distinctive properties are Esperanza, The Lodge at CordeValle, Calistoga Ranch and The Inn at Palmetto Bluff, with several others currently in development.  While Auberge Resorts nurtures the individuality of each establishment, all are characterized by a set of communal elements: intimate, understated elegance; magnificent natural settings; inspired cuisine utilizing the very best regional ingredients; and gracious yet unobtrusive service.  For more information about Auberge Resorts, please visit www.aubergeresorts.com.  

Auberge du Soleil is also a member of Relais & Châteaux, the prestigious global hospitality association of intimate, elegant and independently owned hotels and acclaimed restaurants. Founded in 1954 in France, the association is comprised of 469 luxurious establishments in 51 countries. 
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