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A NEW SPIRIT

The Couvent des Minimes Hôtel & Spa L’Occitane is embarking on a new chapter. The establishment’s fresh and 
colourful new design has created a beautiful and contemporary setting that balances the fine architecture of the 
building with the decorative scheme. 

L’Atelier Pascal Borde was responsible for the 
superb renovation of this great building, staying 
sympathetic to its history and natural surroundings 
in order to create a peaceful haven that reflects the 
spirit of the L’Occitane brand. 
The challenge was to restructure the Couvent 
des Minimes without detracting from the original 
building. A team of talented artisans have achieved 
magnificent results that preserve the architectural 
integrity of the building. The main objective was to 
give the building a central focus to create a convivial 
space that flows effortlessly. 

The impressive cloisters have been covered with 
a magnificent reclaimed timber structure created 
by Les Compagnons du Tour de France. With the 
natural warmth of the materials, which complement 
the existing building perfectly, this masterly design 
creates a welcoming central space, forming the 
heart of the hotel and leading to all the other areas. 
Inspiring, romantic and bucolic, the décor is clean 
and bright, with aniseed green and pink sofas and 
armchairs by Arflex, and designer lighting by Moooi.  
Messages on the walls, photos, sculptures and 
objects of interest all add to the character of the 
place.

L’Atelier Pascal Borde has delivered a beautiful, modern interpretation of classic Provençal style. The furniture, lamps 
and soft furnishings (floral textiles, traditional hexagonal floor tiles, Farrow & Ball wallpapers and paints) bring a 
resolutely contemporary touch to the Couvent des Minimes Resort & Spa L’Occitane. The organic shapes and motifs 
evoke the natural surroundings, while the delicate details and transparent materials inspire a feeling of serenity.  

Guests in search of peace and quiet will appreciate the hotel and spa’s new spirit, which offers the perfect blend of 
history and modernity. 

As L’OCCITANE is the majority shareholder, the new spirit of the place naturally drew inspiration from the brand. 
L’OCCITANE’s philosophy is present throughout the new-look Couvent des Minimes, which celebrates the essence 

of Provence. The natural tones, floral colours, curved lines and fine materials contribute to the peace, tranquillity and 
refinement of the hotel and spa.  



THE NEW FACE OF 
LE SPA L’OCCITANE 

The 700m2 Le 
Spa L’OCCITANE 

at Le Couvent des 
Minimes has also 
undergone a complete 
transformation. With 
its bold design in a 
palette of yellow, brown 
and white, Le Spa 
L’OCCITANE welcomes 
guests in a setting 
that is in complete 
harmony with the 
brand spirit and its 
three core values: 
authenticity, respect 
and sensoriality. 

More contemporary, yet very intimate, the six treatment rooms (including two doubles) at Le Spa L’OCCITANE have 
become cosy retreats, where the predominance of wood imparts a feeling of warmth and wellbeing.

At the heart of the Spa is the Tisanerie, an elegant, comfortable 
space with a high ceiling that emphasises its scale, providing 
a unique relaxing experience for guests while they sip herbal 
infusions. The steam baths and sauna have been updated 
with smart, modern fittings that have an interesting twist, while 
remaining in keeping with the wonderful calm ambiance.



The signature treatment at Le Spa L’OCCITANE at Le Couvent des Minimes
Hot-Cold Verbena-Lemon (90 minutes - €170):

a tingling, re-energising treat for mind and body...

The treatment begins with a hot scrub using Camargue salt, which rids the skin of dead cells 
and prepares it for the following stages. The body is toned under a refreshing shower before 
being relaxed with a deep-tissue massage based on a unique combination of long strokes and 
traditional movements. The Sorbet Verbena Body Ice Gel, which is chilled in preparation, is then 
applied to the whole body to enhance the wonderful tingling feeling of the verbena and lemon 

extracts. A fine rain of Refreshing Mist completes the stimulation of the senses.

Spa facilities:  
• indoor pool with massage 
jets and loungers 
• laconium (a sauna heated 
to 55° for gentle dry heat) 
• steam room (heated to 45°, 
scented with aromatic es-
sences) 
• male and female saunas 
• relaxation area with hot and 
cold natural drinks 
• fitness room 



GUEST ROOMS: RELAXING 
RETREATS IN NEW DESIGNS

Seven of the 46 guest rooms have been fully refurbished and enlarged.

Each one has its own 
unique and special 

atmosphere; all create 
an enchanting, dreamy, 
peaceful setting. Many of 
the original architectural 
details have been preserved. 
L’Atelier Pascal Borde 
has furnished the rooms 
elegantly with contemporary 
furniture, creating a unique 
ambiance in each guest 
room. 

These vibrant decorative schemes, created using Farrow & Ball wallpapers and paints, imbue the place with the floral 
spirit of L’Occitane, while the varied colour palette recalls the brand’s different product ranges.  

The owner of the Couvent des Minimes Hôtel & Spa L’Occitane wanted the hotel to feature some design classics. For 
example, the guest rooms are furnished with shelving by Dutch designer Jesse Visser, and splendid Horm cupboards.

The traditional door curtains of the region are used to separate bedrooms from bathrooms with a very contemporary 
twist – they come in materials such as chainmail, mini chains, leather laces, yarn, beads and wooden sticks. 

The bathroom designs reflect the décor of the bedrooms. In a retro-contemporary style, the basins are like old-fashio-
ned washtubs, while the baths are tub-shaped, and taps come in enamelled finishes. Some baths feature water jets, 
steamers and rain showers, complementing the features of the L’Occitane spa itself. 



GASTRONOMY AT THE HEART OF THE HOTEL
Two identities led by one chef

Chef Jérôme Roy has been head of the two restaurants at the Couvent des Minimes since July 2012. Le Cloître 
restaurant offers fine dining while Le Pesquier is a stylish bistro. Both have been elegantly updated as part of the 
refurbishment.

After qualifying in catering and pastry-making, Jérôme 
Roy began his career at Le Château de Noizay (Indre 

& Loire) before joining Thierry Marx at Cordeillan Bages for 
two years, followed by three years at Troisgros in Roanne, 
where he was second chef then head chef. In September 
2007, Roy joined Pierre Gagnaire to open the restaurant 
at the Hôtel Les Airelles (Courchevel), which proved to 
be a decisive career move. He left with Gagnaire for 
the Lotte Hotel in Seoul, where he stayed for two years, 
before moving to the Colette restaurant in St Tropez (Hôtel 
Sezz) until 2012. On his travels, Roy acquired a taste for 
spices, hot chilli, Chinese smoked teas, tangy citrus and 
exotic fruits, and loves to create compositions between 
local products and inspirations from other cultures.  Roy 
is passionate about quality products and is careful not 
to overwhelm them, allowing ingredients to speak for 
themselves in delicious combinations, complemented by 
delicate presentations that enhance the flavours. 



The kitchen has been fully refitted 
to offer greater flexibility and 

functionality. A special 75m² area 
has been created so that guests can 
be seated at tables in the kitchen, 
where they can enjoy watching 
talented chef Jérôme Roy and his 
team in action. 

Deeply rooted in the history of 
the place, these restaurants 

represent a natural development 
in the gastronomic offering at Le 
Couvent des Minimes. 

With its strong emphasis on product sourcing, the Couvent des Minimes selects local suppliers of the highest 
calibre. In addition to well-known artisans, the chef works closely with valued local partners who offer the best of 
their rich terroir, sourcing exceptional seasonal products on a daily basis: 

• Benjamin Depuydt from Jabron, with his Gauloise Blanche chickens
• the Yernaux family and their organic cheeses from Saint Michel l’Observatoire
• Jean François Fardeau from Villeneuve, with his organic fruit and vegetables
• Olivier Baussan and Première Pression Provence for olive oil from Volx
• Jean Claude Vigin with his trout from lake Esparron in Verdon
• Dany Viande, the butcher from Manosque
• Le Gavot for eggs and poultry, in Oraison
• Damien Motte for the GAEC yoghurts from La Tour de Franque in Villeneuve
• Damien Gallegos with his goat’s cheese from Niozelles
• Louis Peyron in Banon for his honey and raspberries
• Le Moulin Chambelland (millers) in Mélijai for their organic rice and wheat flour
• AB Senteur in Mane for their confectionery
• Unis Vert Paysan (an association of local producers) in Forcalquier
• La Remise du Paysan, grocers in Manosque. 



LE CLOITRE

Located in one of the wings of the old convent, 
guests enter through a discreet opening.  They 

are met with a room bathed in light, reflecting off 
the plain outside. The ebony-coloured furniture 
contrasts with the elegant beige leather of the 
sideboards and seating. Benefiting from high 
ceilings, the space is beautifully lit by pendant 
lighting, and a vast wall decorated in plant motifs 
gives the room a subtle sense of movement, to 
complement the stunning views of the Mane plain 
through the French windows. The new terrace is the 
ideal spot for enjoying long summer evenings. 

The delicate white china tableware, adorned with 
subtle details, allows the chef’s creations to take 

centre stage. Like a blank canvas, they showcase 
his inventive approach. Amuses-bouches are served 
on porcelain dishes by Sylvie Coquet that recall 
the verdant, delicate countryside of Provence. The 
dining room seats 35 guests and can accommodate 
all needs, from an intimate table for two to a large 
gathering. Le Cloître offers cuisine based on local 
products enlivened by exotic touches, reflecting the 
chef’s many travels. 



Green asparagus from Piolenc (in 
season), delicious pairings of 

potatoes and black truffles, Provençal 
lamb with lightly pickled sweet chilli, 
creamed kidney beans and quinoa, 
Mediterranean sole with pear juice 
and kimchi, chestnut meringue with 
whipped cream, ice cream and 
crémeux with blackcurrants, lemon 
in different textures, almond milk and 
madeleine. Bold, refined combinations 
demonstrate the chef’s desire to 
experiment with the rules of classic 
cuisine, while ensuring the guest is 
never confused. By bringing out the 
flavours of a particular spice, glazing 
a dish in a smoked jus or poaching in 
long-infused bouillon, each mouthful is 
a new and wonderful sensation. 

The cellar is eclectic with an exceptional selection from France and around the world, including organic and biodynamic 
wines. The Rhone Valley is celebrated, naturally, with wines such as Harmonie from Alain Voge (Saint Peray), Clefs d’or 
from Clos des Cazeaux (Vacqueyras), Les Granits from Michel Chapoutier (Hermitage) and Réserve des Célestins from 
Henri Bonneau (Chateauneuf du Pape). 

The restaurant is open from Tuesday to Sunday for dinner, and also serves Sunday lunch. 

• Set menus at €70, €100 and €130. 



LE PESQUIER

The hotel’s bistro restaurant, overlooking the swimming pool, currently seats 70 guests. Its veranda is bathed in light 
in the morning, so that guests can enjoy a delicious breakfast outdoors. 

With its striking blue tiles, pale furniture, white chairs and floral fabrics, Le Pesquier is a peaceful haven offering 
delicious local produce in fresh, flavoursome combinations. 

Dishes include duck and mushroom paté en croûte (in season), local green asparagus and fresh goat’s curd with 
an orange vinaigrette, beef braised in grenache noir from Provence, sweetly spiced pan-friend lamb with spelt, roast 
cod, preserved lemon with cumin and caramelised endives, shortbread with apples and pears, vanilla chiboust 
cream and other gourmet delights that marry tradition with creativity and freshness. To accompany the meal there 
is sourdough bread made in the kitchen, with a crisp brown crust and a moist, fragrant crumb. 

Open for lunch and dinner, seven days a week, 
Le Pesquier also benefits from a covered 

terrace overlooking the Mane plain, the perfect 
place for a meal with family or friends. 

Set menu at €45 (starter, main and dessert). 



A BEAUTIFUL HISTORY

It was for the members of the religious order of 
mendicants of Les Minimes founded by Saint 
Vincent de Paul that Marquis Melchior de Forbin 
Janson built the Couvent des Minimes, in Mane, 
in what was to become the region of Les Alpes-de-
Haute-Provence. 

An important part of life at the Couvent des 
Minimes was the cultivation and study of plants. 
Louis Feuillée, botanist to Louis XIV, studied there, 
during which time he wrote two treatises on 
botany. During his expeditions to South America he 
researched new plant species such as nasturtiums 
and fuchsias, which he brought back to France. 

After the French Revolution, the Couvent des 
Minimes remained unoccupied until 1862, when 
Canon Terrasson, archpriest of Forcalquier, restored 
it and turned it into a hospice. 

Monsieur Saint Vincent, who worked on the 
restoration of the site, was enthusiastic: “Les 
Minimes! Who could imagine this wonderful site, 
surrounded and protected by the Alps mountains? 
Les Minimes is separated from the Alps by a vast 
plain which, in spring, makes you think of a sea 
of flowers. Almond trees, with their pink or white 
blossom, add to its beauty. Narcissi, anemones in 
various colours as well as white daisies emerge 
from the grass. Everywhere there are scented 
hawthorn bushes. Everything is in flower, everything 
is a delight for the eyes.» 

A few years later, a community of Franciscan 
Missionaries of Mary moved in. The nuns ran the 
hospice and cared for its residents. Between their 
missions abroad, the sisters cultivated terraced 
gardens where they planted fruit trees and 
vines. The gardens provided nourishment for the 
residents and for the sisters returning from tropical 
countries. In 1999 the nuns left the convent, 
which remained empty until it was converted into 
a wellbeing and relaxation destination: the Relais 
& Châteaux Le Couvent des Minimes Hôtel & Spa. 



AN EXTRAORDINARY GARDEN 

It is steeped in the memories and history of Les Minimes, a place of contemplation and botany. It is also rich in 
fragrance, with its aromatic plants, which can also be found as ingredients in the products used in the spa. 

In a harmonious marriage between the site’s past and present, the visitor is taken on a new journey in every area of 
the garden. 

The Couvent des Minimes Hôtel & Spa has a truly magnificent garden. 

• As soon as guests turn down the 
great drive lined with Italian and 
Provence cyprus and thuja trees, 
they are immediately drawn into 
the special atmosphere of the 
Couvent des Minimes. 

• The Jardin des Minimes, created 
on the terraces formed by the 
region’s traditional dry stone 
walls, known as “restanques” or 
“bancaous”, is a profusion of 
lavender, acacia, lemon balm, 
verbena and more. 

• Home to the botanical 
discoveries of Les Minimes from 
all over the world, visitors take a 
voyage of discovery around the 
terraced gardens: 

• They are planted with aromatic 
trees and shrubs of Provence, 
including the olive and almond 
trees, rosemary and lavender. This 
is followed by an evocation of 
the Mediterranean with jasmine, 
daisies, artemisia and white 
myrtle. 

• The journey ends in the footsteps 
of Louis Feuillé, a former student 
of the Couvent des Minimes, 
who brought back fuchsias and 
nasturtiums from his expeditions, 
and introduced Mexican sage and 
the Argentinian plum tree. 

The kitchen garden

This recalls the spirit of the kitchen garden within the walled garden of Les 
Minimes, the last great mediaeval order. Vegetables are grown alongside 

squares of medicinal plants, which come in contrasting reds and greens, with 
rue, sage, mint, angelica, verbena, tarragon, camomile, melissa, lavender and 
monarda. The chef loves to use these herbs in his dishes, and he regularly 
comes to pick produce from the garden. 



Contacts presse Le Couvent des Minimes : ZMIROV COMMUNICATION 
Charline Joubert | charline.joubert@zmirov.com | 01 73 78 24 38
Stéphanie Zara | stephanie.zara@zmirov.com | 01 55 34 37 90
Emilie Fléchaire (restaurants) | emilie.flechaire@zmirov.com | 01 55 34 97 85

Contact presse L’OCCITANE : TG COMMUNICATION 
01.53.30.74.74 | tgcommunication@tgcom.fr
Brigitte Demare-Perrier | brigitte.demare@tgcom.fr | 
Lucile Montesinos | lucile.montesinos@tgcom.fr

LE COUVENT DES MINIMES 
HÔTEL & SPA L’OCCITANE

CATEGORY     5*

NUMBER OF GUEST ROOMS  46 guest rooms including 8 suites

FOOD      Le Cloître, fine dining restaurant 
      Le Pesquier, stylish bistro
      Le Caveau des Minimes, lounge bar 

LEISURE FACILITIES   Heated outdoor pool
      Library
      Tennis court
      Extensive gardens filled with aromatic plants

SPA L’OCCITANE     700m2 dedicated to pampering the senses
      5 treatment rooms (including 2 doubles)
      Steam room, sauna, swimming pool with mas  
      sage  jets
     
WORK SPACES    L’Estella conference room (seats 30 people)
      L’Eglise du Couvent 250m2 (capacity 200 for a  
      reception)

RATES      Room prices available on request, according to  
      season

CONTACT DETAILS    Chemin des Jeux de Mai, 04330 Mane, France
      Tel. (+33) 4 92 74 77 77
       www.couventdesminimes-hotelspa.com

LOCATION     Situated in the picturesque village of Mane, near  
      Forcalquier and Manosque, in the Alpes de Haute  
      Provence region. 
      A 50-minute drive from Aix-en-Provence TGV train 


