
 

 

 

 

Press release – 24 September 2018 

 

A fresh take on the Yule log, inspired by the artwork at Four Seasons Hotel 

Megève  

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

To create their take on the Yule log, Jérôme Berdelou, Chef Pâtissier at Le 1920** Restaurant, and his 

deputy Maëva Gravouil were inspired by the many pieces of art displayed at the Four Seasons Hotel 

Megève. They were particularly drawn to the design of the lamps in the form of grape bunches and 

the hexagonal motif found throughout the hotel. “Our objective was to create a Yule log that would 

reflect both the hotel’s strong connection with fine art and Edmond de Rothschild Heritage’s ‘savoir 
faire’. The grape form is a nod to the Rothschild Family’s viticultural endeavours.” explains Jérôme 

Berdelou. 

 

As an homage to ‘Chocolat Nyangbo’, a dessert formerly served at Le 1920**, the new Yule log is made 

with premium chocolate from Valrhona’s ‘Cuvées du Sourceur Bali’ — a limited edition chocolate made 

from a small-scale crop, reserved for an exclusive number of consumers. The Yule log uses butter from 

the Rothschild Family’s Ferme des Trente Arpents, hazelnuts from Piedmont, caramel, fleur de sel and 
dried fruit. These fine ingredients complement this exceptional chocolate perfectly, bringing out its 

aromas and creating a unique aesthetic effect. 

 

The delicate hexagonal shapes crack then melt under the palate to create an explosion of cocoa 

flavours in the mouth… The underlying creamy chocolate mousse contrasts with the crunchy hexagons 
to create a taste sensation. 

 

 

 

 

 

https://www.fourseasons.com/megeve/dining/restaurants/le-1920/
http://edr-heritage.com/en/
https://www.fourseasons.com/megeve/dining/restaurants/le-1920/


 

Maxime Bastard, manager of Le 

1920** Restaurant suggests   

Champagne Barons de Rothschild 

Millésimé 2008 as the perfect 

match for the exceptional dessert. 

“This wonderful vintage champagne 

showcases the elegance of 

chardonnay and the sharpness of 

pinot noir. The vivacity 

complements the bitterness of the 

chocolate. Fine bubbles bring life to 

the sweetness of the caramel and 

the butter flavours blend in perfectly 

with the almond texture.” 

 

 

 

 

 

 

 

 

 

 

The Yule log will feature on the menu at the gastronomic 

restaurant Le 1920**, and will also be sold as a limited 

edition for € 80. 
(Yule log for 4 people, please order at least 48 hours in 

advance). 

 

 

 

 

 

About Edmond de Rothschild Heritage   Since 24 November 2016 the entire range of non-financial activities managed by 

Benjamin and Ariane de Rothschild has been regrouped under the name of Edmond de Rothschild Heritage. Under their 

guidance, this heritage has become a true laboratory for the incubation of new entrepreneurial ideas, thanks to an ambitious 

strategy spanning all of our domains: wine estates, gastronomy, luxury hotels and farms. Once again, Edmond de Rothschild 

Heritage brings its own brand of hospitality and French savoir-faire to Megève – blending it with the distinct Four Seasons 

approach: expertise, attention to detail and experience in providing personally tailored services. 

 

About Four Seasons Hotels and Resorts   Founded in 1960, Four Seasons Hotels and Resorts is dedicated to perfecting the 

travel experience through continual innovation and the highest standards of hospitality. Currently operating 106 hotels, 

resorts and residences in major city centres and resort destinations in 44 countries, and with more than 50 projects under 

planning or development, Four Seasons consistently ranks among the world's best hotels and most prestigious brands in 

reader polls, traveller reviews and industry awards.  
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