
TRAINING SCHEDULE 2019



LET’S DEVELOP 
OUR TALENTS 
TOGETHER



Dear Customers and Colleagues, 

 This year, L’École Valrhona celebrates its 30th birthday. In 1989, 

the Maison Valrhona’s management decided to develop a technical 

department that would bring a creative, audacious and high-tech 

approach to chocolate within customers’ reach, while also giving 

them a better understanding of chocolate and how to use it.

 Although Valrhona never really took stock of what it had begun, this 

marked the beginning of a story which would go on to endure within 

both the brand and our various federations for chocolatiers, pastry 

chefs, ice cream makers, restaurateurs and bakers. When we look back 

at how L’École Valrhona has evolved over the last three decades, it’s 

also clear that the ways products are made, stored, produced, created 

and, most significantly, consumed, have changed too.

 Every year, month and day in our 30-year history has required 

immense dedication on the part of all the chefs who have won the 

right to proudly wear a uniform emblazoned with our logo. Our 

ambition has been to use our imagination, to look to the future, to 

spark a reaction and to adapt what we offer – But most importantly, 

it has been to support customers and pass on our own vision of 

excellence through our chocolate. The many young chefs who have 

taught at L’École Valrhona have helped it to grow and develop.

I have every confidence that, over the coming years, the baton will 

be passed on, and while training and knowledge-sharing will be done 

in new ways, using different teaching techniques or even different 

objectives, the desire and mindset will remain the same. I believe this 

because our professions develop in response to the changing ways 

in which pastries fill our hearts with joy: Pastries in which not a single 

ingredient is out of place, like a symphony played to perfection.

I look forward to sharing and learning with you very soon as together, 

we achieve our sole aim of becoming consummate creators. 

15,000More than

customers place their trust  
in us each year

30
years

of expertise

30
talented

pastry chefs

Thierry Bridron
Executive chef at the French Écoles





There are people from all 
different backgrounds from 
all over the world, it’s very 
constructive.

BÉRANGER  
SEURIS FULLER
Guilvinec

It’s a great way to share 
knowledge and I’d definitely 
do it again.

MICKAËL CASTRO
Laroque-des-Albères

I can say for sure that I’ve 
made memories that will last 
a lifetime.

ALEXI LUCCO
Bézenac

It’s been three crazy days, it’s 
been fantastic and incredibly 
rewarding – They’re so 
passionate about what they do. 
There was a real knowledge-
exchange going on.

TRISTAN ROUSSELOT
Paris

The spirit behind this course 
has completely bowled me 
over. It includes professional 
techniques, but it has a real 
sense of heart too – They 
teach in such a generous way, 
they put your needs before 
their own because they are so 
driven to pass on their skills. 

FRÉDÉRIC POMMIER
Anglet

3 MOF class , 2016

It’s such a magical moment, 
the people are so open and 
passionate and they really 
want to share.

CHRISTOPHE RENOU
Carouge

3 MOF class, 2017

We work 365 days a year, 
so sometimes you need to 
freshen things up. Courses are 
a way of getting new ideas and 
perspectives. 

FABIEN FAYOLLE
Dubai

One Spoon, 2016

Wow! It’s fantastic, we’re really 
keen to try out so many things – 
Thank you, Valrhona, for having 
such a great time with us.

BRUNO
GRANDVOINNET
Besançon

World Champions course, 2018

You won’t find training quite 
like it anywhere else.

KAREN WALLER
London 

Techno Tactile, 2016
Valrhona shows you everyday 
techniques you can put into 
practice straightaway, as well 
as routine tasks that we all 
have as artisans. That’s what 
I’ve gotten out of Valrhona’s 
courses, and I’ve been pleased 
with it.

INÈS THEVENARD
Paris

Travel-Size Gateaux, 2017

They offer great technical 
support for us artisans. I always 
leave L’École Valrhona feeling 
immensely motivated.

ALAIN BEETZ
Wissembourg

Mini Gateaux, 2016

I’m going away with new skills, 
ambitions and motivations – 
You always look forward to 
coming back here because it’s 
such a great school. 

KARIM FERNAND
Saint-Pol-de-Léon

Chocolate Candies and Nibbles, 2017

I was looking for artistic and 
technical solutions. I’m at that 
age when you’ve got lots of 
ideas but don’t know how to 
pull them off yet, because you 
don’t have the techniques or 
knowledge at your fingertips. 
There aren’t many people who 
can help you achieve your 
childhood dreams, but L’École 
made that a possibility for me. 

PHILIPPE GÉRARD 
Troyes

The three days were really 
varied and intensive. We can’t 
wait to see how their projects 
progress, given that what 
they’ve managed to initiate 
here will carry on taking shape 
afterwards. 

RÉMI MONTAGNE
Executive Pastry Chef  
at L’École Valrhona,  
Tain l’Hermitage

I was really tempted because 
I work with students from 
the École Boulle, I’d been 
dreaming of going for years. 
People have told me about 
the École Boulle since I was 
little, so it was a great idea. I 
already knew how excellent 
L’École Valrhona was because 
I regularly do its courses, and 
everything I’ve seen and heard 
there has helped me grow. 
They look at the chocolatier’s 
role from a completely neutral 
perspective. They launch in 
with an open mind so that you 
can let your imagination run 
wild, but they also help you to 
overcome any roadblocks.

GILLES PEIGNE
Lille

Creativity & Design, 2017 Pierre Hermé course, 2016

Artisanal crafts call on you to 
use your hands with real skill 
and intelligence, which is why 
it’s our duty to pass on our 
knowledge for the good of both 
our professional heritage and 
our future. 
What I love about the course at 
L’École Valrhona is that Valrhona 
and Maison Pierre Hermé share 
a lot of the same beliefs in terms 
of quality and passion. 
It’s been my pleasure to have 
been a mentor to this École 
when it first opened, and it’s a 
mentor’s job to guide the mentee 
right through their journey. 

Pierre Hermé
Paris

It’s an experience you really 
need to have first-hand, it’s 
a great way for everyone to 
share skills. 

GIUSEPPE SOLFRIZZI
Rome

I’m fond of L’École Valrhona 
and its chefs – Especially the 
chefs in fact; they’re all fantastic, 
in Paris, Tain and Tokyo. They’ve 
got a great team.

CLAIRE HEITZLER 
Paris

10th Anniversary,  
L’École Valrhona Tokyo
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L’École Valrhona was created by Frédéric Bau as a way 

of sharing knowledge, passion and creativity, and this year 

it celebrates its 30th anniversary. This milestone is our 

opportunity to thank all the artisans who have come from 

around the world to take part in our journey, grow alongside 

us and help us develop. It’s also an opportunity to renew the 

commitments we have made to helping you push back the 

limits of creativity over the coming years. 

As a center of excellence for chocolate, L’École Valrhona has 

become a hub of creativity and innovation, and it’s here that 

the industry’s latest inspirations form and grow. It is dedicated 

to dialogue, sharing and passing on skills, and its 30 pastry 

chefs work tirelessly to support artisans as they strive to 

express their individuality. It is also dedicated to formulating 

expertise with chefs and R&D engineers, who combine their 

skills so that they can share their research findings with peers.

We intend to keep experimenting with new techniques, 

designing new tools, and constantly reinventing our craft 

with you, but we will also keep creating a network of future 

gastronomy professionals on your behalf.

Together, let’s cultivate our talents and celebrate the passion 

that binds and drives us all: A passion for excellence.  

Let’s push back the limits of creativity.
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THIERRY BRIDRON
Executive Pastry Chef

PHILIPPE GIVRE
Executive Pastry Chef

JÉRÉMY ASPA
Pastry Chef Instructor

VINCENT BOURDIN
Executive Pastry Chef

FABRICE DAVID
Executive Pastry Chef

CHRISTOPHE 
DOMANGE
Executive Pastry Chef

PAUL SAIPHET
Pastry Chef Instructor

BAPTISTE MOREAU
Pastry Chef Instructor

ROMAIN 
GRZELCZYK
Pastry Chef Instructor

JOSÉ MANUEL 
AUGUSTO
Pastry Chef

LUKE FROST
Pastry Chef Instructor

LAURENT MASSE
Pastry Chef Instructor

BENOÎT MOULIN
Pastry Chef Instructor

DEREK POIRIER
Pastry Chef Instructor

RÉMI MONTAGNE
Executive Pastry Chef

GUILLAUME ROESZ
Pastry Chef Instructor

SARAH TIBBETS
Pastry Chef Instructor

AILUN LUN
Pastry Chef Instructor

SANDRA ORNELAS
Pastry Chef Instructor

CIRCLE WONG
Pastry Chef Instructor

BRICE KONAN  
FERRAND
Pastry Chef Instructor

YOUNG YOON
CHOI
Pastry Chef Instructor

CAMILLE CHAZELLE
Assistant Pastry Chef

NICOLAS RIVEAU
Pastry Chef Instructor

FRÉDÉRIC BAU
Founder of L’École Valrhona
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A talented team
at your service

VINCENT GIL
Pastry Chef Instructor

GLENN NOEL
Assistant Pastry Chef

BAPTISTE BLANC
Pastry Chef Instructor
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L’École Valrhona was created 30 years ago by Frédéric Bau with the vocation of passing on outstanding expertise to as many 
people as possible. Today, it continues to make its mark all around the world, in Tain l’Hermitage, Paris, Tokyo and New York.

AN INTERNATIONAL
PRESENCE

PARIS
VERSAILLES

CHICAGO

PHOENIX

BARCELONA

LONDON

MILAN

KEHL

DUBAI

SINGAPORE

HONG KONG

TAIN
L’HERMITAGEBROOKLYN

TOKYO
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INTRODUCTION TO
CHOCOLATE-MAKING

L’École Valrhona’s long-standing expertise

OBJECTIVES CONTENTS
• Master basic techniques
• Familiarize yourself with the 
concept of flavor, so you can try 
out original combinations and 
create a range like no other
• Secure the longest possible 
shelf-life for your products

3 days
DURATION

€1390  
(excl. VAT)

PRICE
Paris

PLACE
April  
8, 9, 10

DATESEXPERTISE

Basics Intermediate Advanced

• Make differently textured 
ganaches
• Make chocolate bonbons in 
a variety of shapes and flavors
• Master techniques for 
mechanically coating products 
and offer a range of decorations

GLENN NOEL
Assistant Pastry Chef, L’École Valrhona, 

Paris – FRANCE

BIOGRAPHY
• After completing his training at hospitality school in Jersey, 
Glenn stayed on the Anglo-Norman island to join the team at the 
Atlantic Hotel’s Michelin-starred Ocean restaurant. At 19, he left 
for Copenhagen, where he interned at the highly reputed, double 
Michelin-starred Noma, before moving onto another two-star 
establishment in Marlow (UK), the Hand & Flowers pub.

Back in Jersey, he then secured the role of pastry chef at the Atlantic 
Hotel. 

He was recently invited to join the team at L’École Valrhona’s Paris 
Viroflay site as assistant pastry chef. 



TECHNO TACTILE

Dive into the world of chocolate technology
and learn all about the ingredients involved

OBJECTIVES CONTENTS
• 3 days of training co-led by 
chefs at L’École Valrhona and 
our R&D engineers to give 
you a better understanding 
of how the ingredients that 
go into chocolate affect your 
creations’ taste and texture
• Improve your creations’ 
taste and texture and optimize 
their shelf-life
• Familiarize yourself with the 
concept of flavor, so you can 
try out original combinations 
and create a range like no 
other 
• Secure the longest possible 
shelf-life for your products

3 days
DURATION

€1990 
(excl. VAT)

PRICE
Tain
l’Hermitage

PLACE
Nov. 
 12, 13, 14

DATESEXPERTISE

• Theoretical workshops and 
applied kitchen technology 
sessions for the following 
topics: 
- Chocolate tasting, the École 
Valrhona way 
- Ingredients: Cocoa butter and 
chocolate, pralines, elements of 
a ganache 
- Quantifying ganaches for 
bonbons 
- Emulsions 
- How the technique you use 
to make your bonbon ganache 
influences its texture 
- How ganaches have changed 
over time

PHILIPPE GIVRE
Executive Pastry Chef, L’École Valrhona, 

Tain L’Hermitage - FRANCE

BIOGRAPHY
• Philippe Givre has acquired outstanding experience in a variety of 
different fields over the course of more than 25 years as a pastry chef. 
These fields include the restaurant business, having spent 10 years at 
Troisgros, a triple Michelin-starred establishment in Roanne, France; 
luxury pastry shops and catering, with 5 years at Fauchon, Paris; and 
chocolate-making, spending the past decade at L’École du Grand 
Chocolat Valrhona.

He has earned his stripes internationally by travelling across more than 
35 countries on various pastry consultancy assignments, but also as a 
pastry chef in charge of desserts at the Joel Restaurant in Atlanta (GA) 
and during a two-year stint in a pastry shop.

Today, his role as executive pastry chef at L’École du Grand Chocolat 
Valrhona Tain l’Hermitage has given Philippe the opportunity to lead 
Valrhona’s team of pastry chefs; manage classes and various projects 
outside L’École; offer one-on-one technical assistance to customer-
chefs; and ensure the sustainability of L’École’s philosophy and 
teaching values.
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Basics Intermediate Advanced

PASTRY-MAKING  
THE ÉCOLE VALRHONA WAY

An essential gourmet range in your store 

OBJECTIVES CONTENTS
• Master the methodologies 
for making, assembling and 
finishing a pastry
• Innovate to rejuvenate your 
range
• Discover new flavor pairings

Basics Intermediate

• Make innovative recipes: 
Desserts, tarts, mini gateaux 
and more...

Pastry Chef Instructor, L’École Valrhona, 
Tain L’Hermitage - FRANCE

BIOGRAPHY
• Jérémy discovered his passion for pastry while at college in 
Bordeaux. After obtaining multiple pastry- and chocolate-making 
qualifications, he went on to become the head baker of petits fours 
at Potel et Chabot. He then joined L’École Valrhona Paris Versailles, 
where he would work alongside Thierry Bridron, before recently 
starting as an instructor at L’École Valrhona Tain l’Hermitage.

3 days
DURATION EXPERTISE

€1690  
(excl. VAT)

PRICE
March  
4, 5, 6

DATES
Tain
l’Hermitage

PLACE

JÉRÉMY ASPA



GLENN NOEL
Assistant Pastry Chef, L’École Valrhona, 

Paris – FRANCE

BIOGRAPHY
• After completing his training at hospitality school in Jersey, 
Glenn stayed on the Anglo-Norman island to join the team at the 
Atlantic Hotel’s Michelin-starred Ocean restaurant. At 19, he left 
for Copenhagen, where he interned at the highly reputed, double 
Michelin-starred Noma, before moving onto another two-star 
establishment in Marlow (UK), the Hand & Flowers pub.

Back in Jersey, he then secured the role of pastry chef at the Atlantic 
Hotel. 

He was recently invited to join the team at L’École Valrhona’s Paris 
Viroflay site as assistant pastry chef. 

INTRODUCTION TO  
ICE CREAM-MAKING

Ice cream basics

OBJECTIVES CONTENTS
• Master the basic technology 
used for ice cream and its 
ingredients
• Uncover original recipes for 
a new summer ice cream range

• Get an introduction to ice 
cream’s basic ingredients
• Watch detailed technical 
demonstrations for making ice 
cream
• Design and make a range 
of ice creams and toppings 
suitable for all applications

2 days
DURATION EXPERTISE PRICE

€1090  
(excl. VAT)

DATES
June  
11, 12

PLACE
Paris
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Basics Intermediate Advanced

ONE SPOON
Giving all kinds of food artisans a behind-the-scenes

glimpse of the food and catering industry

OBJECTIVES CONTENT
• Master basic techniques for 
improved textures
• Familiarize yourself with the 
concept of flavor, so you can 
try out original combinations 
and create a range like no 
other
• Secure the longest possible 
shelf-life for your products

Paris
PLACEEXPERTISE

• Combine ingredients and 
bring out the best in them
• Create variations on your 
desserts in the form of mini 
gateaux or verrines to enrich 
your store’s window display or 
your catering operations

PHILIPPE GIVRE
Executive Pastry Chef, L’École Valrhona, 

Tain L’Hermitage - FRANCE

BIOGRAPHY
• Philippe Givre has acquired outstanding experience in a variety of 
different fields over the course of more than 25 years as a pastry chef. 
These fields include the restaurant business, having spent 10 years at 
Troisgros, a triple Michelin-starred establishment in Roanne, France; 
luxury pastry shops and catering, with 5 years at Fauchon, Paris; and 
chocolate-making, spending the past decade at L’École du Grand 
Chocolat Valrhona.

He has earned his stripes internationally by travelling across more than 
35 countries on various pastry consultancy assignments, but also as a 
pastry chef in charge of desserts at the Joel Restaurant in Atlanta (GA) 
and during a two-year stint in a pastry shop.

Today, his role as executive pastry chef at L’École du Grand Chocolat 
Valrhona Tain l’Hermitage has given Philippe the opportunity to lead 
Valrhona’s team of pastry chefs; manage classes and various projects 
outside L’École; offer one-on-one technical assistance to customer-
chefs; and ensure the sustainability of L’École’s philosophy and 
teaching values.

Dec.  
2, 3, 4

DATES
€1690 
(excl. VAT)

PRICE
2.5 days
DURATION



PARIS - VERSAILLES
ADDRESS
91, rue Joseph Bertrand
78220 Viroflay - FRANCE

FROM PARIS
Approx. 1 hour via transit.

FROM THE HOTELS IN VERSAILLES RECOMMENDED 
ON THE FOLLOWING PAGES
Approx. 45 minutes via the Transilien train – Get off at Viroflay 
Rive Droite station.

Approx. 25 minutes via bus C – Get off at the Petit Bois stop.
L’ensemble des stages proposés par l’École 
Valrhona, organisme de formation agréé,  
peuvent bénéficier d’une prise en charge.

VOUS ÊTES CHEF D’ENTREPRISE 
ARTISANALE

FAFCEA 
14 rue Chapon 
CS 81234 - 75139 Paris Cedex 03 
Tél : 01 53 01 05 22

VOTRE ENTREPRISE EMPLOIE MOINS  
DE 11 SALARIÉS 
La demande de prise en charge doit être formulée  
au moins 1 mois avant la date du début du stage :

OPCALIM 
20 place des Vins-de-France  
CS11240 - 75603 Paris Cedex 12 
Tél : 01 40 19 41 96
Permanence téléphonique de 8h45 à 11h45 
du lundi au vendredi

VOTRE ENTREPRISE EMPLOIE  
11 SALARIÉS ET + 
La demande de prise en charge doit être formulée 
au moins 1 mois avant la date du début du stage :

OPCALIM  
20 place des Vins-de-France  
CS11240 - 75603 Paris Cedex 12 
Tél : 01 40 19 41 97
Permanence téléphonique de 8h45 à 11h45 
du lundi au vendredi

VOUS ÊTES ADHÉRENT AU FAFIH 
La demande de prise en charge doit être formulée 
au moins 1 mois avant la date du début du stage :

FAFIH
3 rue de la Ville-l'Évèque 
75008 Paris 
Tél : 01 40 17 20 20

ADRESSE DE L’ÉCOLE  
8 quai du Général de Gaulle 
26600 Tain l’Hermitage

Depuis l’aéroport  
de Lyon-Saint Exupéry 
Prévoir 1h en voiture

Depuis la gare de Valence TGV 
Prévoir 25 minutes en voiture

Depuis la gare TER de Tain 
l’Hermitage 
Prévoir 10 minutes de marche

En voiture, depuis l’autoroute A7

GPS : lat.45.067876 - 
Long.4.843394

ADRESSE DE L’ÉCOLE  
91 rue Joseph Bertrand  
78220 Viroflay

Depuis Paris 
Prévoir environ 1h de transport  
en commun

Depuis les hôtels de Versailles  
recommandés dans les pages 
suivantes 
Prévoir environ 45 minutes en 
prenant le transilien, arrêt gare 
de Viroflay Rive droite 

Prévoir environ 25 minutes  
en prenant le bus C,  
arrêt Petit Bois

Vous pouvez nous contacter au 04 75 07 90 95.

Sophie GRUAT-LAFORME vous renseignera  
sur les formations de l’École Valrhona.

Des frais de gestion de dossier vous seront 
facturés à hauteur de 300 a HT en cas 
d’annulation de votre part 14 jours avant  
le début du stage.  
Voir les conditions figurant sur la Convention  
de Formation.

Nous nous réservons le droit d’annuler un stage  
7 jours avant le démarrage, dans l’hypothèse  
où le nombre de participants serait insuffisant.

FONDS
DE FINANCEMENT

ACCÈS

Le financement Tain 
l'Hermitage

Paris - 
Versailles

Modalités d'inscription

Frais d'annulation

Sur simple demande, nous pouvons lors de votre inscription vous envoyer 
le formulaire de demande de prise en charge correspondant à votre secteur 
d'activité.

Toutes les informations pratiques vous seront envoyées au moment 
de votre inscription.

Taxi Diva : 
01 30 24 02 01

Taxi Yvelines : 
01 30 08 60 60

Axeo Motos : 
06 89 47 93 40 

Taxi First Majestik :
06 59 87 10 23 
01 30 21 74 73  
resafirstmajestik@
gmail.com

Paris

Tain 
l'Hermitage

42 43
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ACCESS

We will send you all the information you need to know when you enroll. 

TRANSPORT

TAXI DIVA
+33 (0)1 30 24 02 01

TAXI YVELINES
+33 (0)1 30 08 60 60

TAXI FIRST MAJESTIK
+33 (0)6 59 87 10 23
+33 (0)1 30 21 74 73

resafirstmajestik@gmail.com

AXEO MOTOS (motorcycles)
+33 (0)6 89 47 93 40

TAIN L’HERMITAGE
ADDRESS
8 quai du Général de Gaulle
26600 Tain l’Hermitage - FRANCE

FROM LYON-SAINT EXUPÉRY AIRPORT
1 hour by car.

FROM VALENCE TRAIN STATION
25 minutes by car.

FROM TAIN L’HERMITAGE TRAIN STATION
10 minutes on foot.

BY CAR, VIA THE A7 MOTORWAY
GPS: Lat. 45.067876 - Long. 4.843394

TRANSPORT

TAXI NEPTUNE
+33 (0)6 27 95 02 89
+33 (0)4 75 03 32 05
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8 quai du Général de Gaulle
Tain l’Hermitage - FRANCE

91, rue Joseph Bertrand
78220 Viroflay - FRANCE

222 Water Street
Brooklyn, New York 11201 - USA

Kubodera Twin Tower
Bldg 6F
2-9-4 Kudan Minami
Chiyoda Ku
Tokyo 102-0074 - JAPAN

Tel.: +33 (0) 4 75 07 90 95
www.valrhona.com

See creations
made by L’École Valrhona’s
pastry chefs at:

@ecolevalrhona
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CENTERS FOR 
LEARNING AND FOR 
NEW ENCOUNTERS
L’ÉCOLE VALRHONA
IN TAIN L’HERMITAGE

L’ÉCOLE VALRHONA
IN PARIS - VERSAILLES

L’ÉCOLE VALRHONA
IN BROOKLYN

L’ÉCOLE VALRHONA
IN TOKYO

INFORMATION
& ENROLLMENT


