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Live out your French dream
Thinking about building a new nest in France but don’t know where to 
start? Find out if it’s the right plan for you and the next steps to take.

Already in France? So are we!
Whether you need bilingual assistance with administrative issues or a 

larger project, Renestance’s renesting experts can help you.

Visit our website! www.renestance.com
Find more information and opportunities for interaction throughout the pages. 

Browse our brand new web shop and enjoy a better mobile experience.

Dennelle Taylor Nizoux President & Founder

I’ve lived in France since 2000 and adore the South of France, which in many ways 
reminds me of my native California. After working in management for 15 years in a 
global telecoms company, I became interested in helping people retire to France in 
2013. I completed a French Bachelors in Real Estate, and we launched Renestance 
in 2015. My bilingual team and I have been expanding our services ever since to 
cover everything one needs to live out their French dream life.

Laurence 
Boxall 
Le SUN's 
publisher

Laurence 
was born 
in Alès. 
She left 
after her 

studies to be an au pair 
in London. She visited 
Glasgow for a week end and 
stayed for 2 years. After 
returning to Montpellier 
for fi ve years, she fi nally 
settled in Bracknell where 
she was working in an IT 
company. She came back 
to France when her twins 
were toddlers, created 
LE SUN in 2006, and since 
then has been revelling in 
discovering her region.

Nicole Hammond, Renesting Consultant

Nicole is a bilingual Brit from Cambridge who has been living in the 
Languedoc since 2002 and runs the largest group of Anglo women in the 

region (Ladies in Languedoc). She knows how to get things done and can fi nd 
the key contacts, having worked in real estate, managed two businesses of 

her own, and enjoyed raising a family.

Alexandre Nizoux, 
Chief Technology 
Offi cer & Co-Founder

Alexandre is originally from 
Normandie and has been 
living in the Languedoc 
since 2010 after spending 
ten years in Paris. He was 
bitten by the technology 
bug at a young age and 
has worked and played on 
computers every day since. 
He manages the website 
and systems that keep 
Renestance running.

Jennifer Rowell-Gastard, 
Renesting Consultant 

Jennifer is a bilingual American from 
Vermont who’s been loving her life in the 

Languedoc since 1998. She is passionate about sharing her 
knowledge and allowing you to discover all of the scenic, 
cultural and culinary wealth of the Languedoc-Roussillon 
region. She’s also a qualifi ed French and English teacher.

Isabelle 
Martinez, 
Renesting 
Consultant

Isabelle is 
French but 
lived several 
years  in 
E n g l a n d 

before returning to the 
Languedoc. She’s worked in 
international business and 
real estate and recently began 
helping Renestance clients in the 
greater Béziers area.

Thalia 
Jacobs, 
Renesting 
Consultant

Thalia is 
B e l g i a n 
and lived 
s e v e r a l 
years in 
the USA before moving to the 
Languedoc. She’s worked in 
international business and 
real estate and recently began 
helping Renestance clients in 
the Aude department. 
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La langue française

It is not just a matter 
of vocabulary, it 
is what you do 
with your lips that 
really counts!

I have a 31 year 
old Renault 4L, 
and the window frames of the rear doors are starting to 
go a bit rusty. I met a man who might be able to assist me 
in fi nding some replacement doors, but fi rst we have to 
understand each other… I chose to talk of vitrines when 
really I should have said vitres – but he understood that 
one. But then we got on to rust and rusty -  I thought the 
word was roux – not too far off as it means red-brown, (it 
also means redhead!), but I should have said rouillée or 
rouille or rouiller. As it was, roux sounds like roues – “does 
this Anglais want a couple of doors, or does he want two 
wheels, or maybe a couple of redheads? Does he mean that 
he would like doors russet coloured? (The ones on offer are 
beige)”. 

Fortunately I didn’t confuse portes-arrières with portes-
avions, as a couple of second hand aircraft carriers would 
have been a different deal altogether from the couple of 
doors I was looking for at €20 each! No redheads needed 
either as I am already married to one. I will let you know 
what transpires…        Robin, Saint Hilaire D’Ozilhan (30)

We are pleased to announce the winner of our Best Blunder Competition. The choice was very 
diffi cult indeed! We had such a laugh reading all your stories, but we decided on these three in 
the end... one could say that sometimes language slip-ups can ‘brake’ the ice!!

Ohé ! Ohé ! 
Matelot
My awkard moment 
came when I wanted 
to buy an infl atable 
mattress. I went to 
a shop and asked the 
assistant in my best 
French, “Je voudrais 
un matelot gonfl able 
s'il vous plait”.  The 
young girl looked a 
little bemused but 
disappeared to the 
back of the shop 
presumably to get 
what I asked for. 
After a few seconds I 
heard loud sniggering 

and then outright laughing. The 
manager of the shop came up to 
me, trying to keep a straight face, 
and announced in perfect English 
that he thought I had made a 
mistake but if I hadn’t there was a 
sex shop nearby that could maybe 
oblige. I bought the lilo!  

Simon, Montpellier (34)

Puppy delight
Our French neighbours told us of their plans to buy a puppy. I knew when 
I heard the word chienne that they were intending to get a bitch. I asked 
them when exactly they would be getting their puppy; knowing that to 

differentiate between male and female dogs one uses chien/chienne it seemed 
perfectly logical to me that if a chiot is a puppy then the word for a bitch puppy 

must be a chiotte! 

Our dear neighbours absolutely fell about with laughter when I asked them when 
they would be getting their chiotte! When their laughter fi nally subsided there 
were able to explain to me that chiotte is a very vulgar word for toilet! The story 

of my gaffe was passed all around the village to the amusement of everyone. I 
almost expected to see it in print in our village magazine!       Christine, Vinsobres (26)

Oh blimey! Oh la la !
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Le SUN asked a number of people which places 
they love in the region

My favorite place is...

“There are several nice places to 
see in the Languedoc region such as 
Uzès, Anduze to La Couvertoirade, Les 
Matelles, St Martin de Londres, Avez 
near Le Vigan, or even Sommières where 
Lawrence Durell used to live.”  Viviano “I love Pujaut. I see my 

family, have barbecues 
and drink local wine with 
friends, and it is easy to 
get to Collias to swim in 
the river.” Cécilia 

“Musée de l’Éphèbe at Cap 
d’Agde – just off the main 
drag on the other side from 
the Port.  It claims to cover 
26 centuries of history. ALL 
the artefacts have been 
found in the sea or the 
River Hérault close by to 
Agde.”  Robin 

“To eat out on the terrace of 
Les Demoiselles Dupuy at Sète, 
beside the canal in the early 
evening; fresh prawns, stuffed 
mussels and a glass of Picpoul. 
Otherwise the Plage des 
Aresquiers near Frontignan. 
It’s wild, empty and the light 
is beautiful”. Sonia

“I just love Anduze - the friendliness 
of the place - being able to sit in the 
Petit Jardin café and every month of the 
year it’s bustling.... and I haven’t even 
mentioned the stunning cliffs over the 
Gardon river and the rolling hills of the 
Cevennes.” Wendy 

“The Prieuré de St Julien, between Mons 
la Trivalle and Olargues. Founded about 
880, lapped by vineyards, overlooking 
the forested Avant Monts, this is a 
place of great beauty and tranquillity.” 
Christopher 

Nîmes for its  Roman 
monuments which make us 
feel that the modern world is 
not all-important, nor totally 
superior”. Philip 

“On Friday evenings in summer, I love wandering around 
during the “Beaux Quais’’ event at Beaucaire. There’s all the 
atmosphere of a popular occasion, one dines outside to the 
sound of music and it’s all very “sympa.’’ I like to swim in the 
Gardon near Collias and go to the bio market of Beaucaire Place 
Vieille on Saturday mornings.” Michael

“One of our best memories is of hiring 
bikes at Montpellier and riding out to 
the beach at Maguelone, passing on 
the way fi elds full of horses, vineyards, 
and of course another wonderful spot, 
Villeneuve-lès-Maguelone”. Ludovic 

“The Pont du Gard at night or Uzès!”  Delphine 

Beaucaire
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Hurrah for apéros
One of the many things I love about France is the ritual of apéros. Meeting for drinks clearly 
occurs the world over but I think that there’s something special about a French apéro invite and 
its clearly defined expectations. It fits neatly before lunch or dinner defining a reasonable time 
limit that only the insensitive or, dare I say, non-French would misconstrue or overstay.

In England, inviting someone for 
drinks (nowhere near as elegant as 
the word apéritif/apéro) is far less 
specific and often misunderstood. 
British ‘manners’ frequently 
prevent either side from clarifying 
the other’s true intentions or 
desires.

Furthermore, there is invariably a 
weight of social expectation and 
hang-ups at play — what time to 
arrive, concern that one is not 
asked to stay and eat, 
what to take as a gift 
if anything, is there a 
subtext for the invite? 
etc etc. 

I adore the concept. 
One can, without real 
judgement, invite people you know 
well or not be they neighbours 
or other acquaintances and the 
invite is perfectly understood and 
acceptable to both sides. We’ve 
been offered a range of drinks from 
rosé wine, champagne, pastis and 
all manner of fortified wines through 
to some very unique offerings that 

one can only assume become an 
acquired taste! 

And what a joy to be able to offer 
up anything from some olives and 
salami slices through to nifty little 
canapés depending on the time you 
have to prepare, the season and 
mood you are in. I have to admit 
here that I love preparing miniature 
this and thats to accompany drinks 
– perhaps it stems back to having 
had a dolls’ house as a child! 

There’s invariably a roll of 
parmesan shortbread dough in my 
freezer for quick nibbles (thanks, 
Nigella, for your foolproof recipe) 
and my creativity knows no bounds 
when it comes to little toasts, 
some cream cheese and whatever 
is around in the fridge, larder or 
freezer to top them off.

One look at the ready made nibbles 
isle in most French supermarkets, 
appropriately titled rather than 
just ‘crisps and nuts’ as you 
might find in a Tesco or Waitrose, 
underpins what a serious business 
this is. There’s a wide range from 
the lovely on one side to an array 
of garish puffy corn things of 
questionable synthetic colour and 
flavourings on the other (which I 
prefer to assume are there only to 
cater for the tourist market!) And 

you can discover lots 
of tasty things in the 
chilled section, too. 

Of course, similar can 
be found in England 
but largely at Christmas 
and New Year which 

rather limits such social niceties 
to set times and not the year round 
relaxed experience we enjoy here 
in France. 

And at this point, I’ve just noticed 
the time.
Santé!

Bernice Clark

Apéritif is a French word 
derived from the Latin verb 

aperire, which means: to open.
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Parlez-vous français ?
Some tips on learning French

Whatever stage 
you’re at, think 
about what you 

want to achieve and 
set reasonable goals. 
Knowing your level can 
also be helpful. There 
are some free on-line 
tests to evaluate your 
level in line with the 
Common European 
Framework of Reference 
for Languages. When you 
know your level, you can 
set clear goals for your 
progress.

Once you have set 
your language learning 
goals, you can think 
about method. When 
it comes to method 
choose one or several 
methods that you like 
and that you can fi t 
into your daily routine. 
Regular practice is very 
important. Even if you 
only spend ten minutes 
learning French, do it regularly. Mixing methods is 
also good as this allows you to work on different 
skills.

If you like reading why not try some books in 
French that are adapted to your level. You can fi nd 
these in the “français langue étrangère” section 
of bookshops or on the internet, for example at 
www.lire-en-francais-facile.com. You can also 
fi nd bilingual books; one page in French, with the 
opposite page in English.

If you like apps there are some, like Duolingo, that 

can be fun. Some are free 
and others you have to 
pay for.

There are plenty of 
resources for learning 
French to be found on-
line such as: 

http://apprendre.
tv5monde.com/en here 
you can fi nd various 
types of exercises with 
the answers, 

http://savoirs.rfi .fr/
en/apprendre-Enseigner 
here you can fi nd 
resources according to 
topic or content and 

http://phonetique.free.
fr/indexgb.htm to work 
on pronunciation.

If you prefer learning 
French in a more 
sociable way, why 

not go along to some 
Franglish events (www.montpellier.franglish.
eu/fr/echange-linguistique-montpellier)? This is 
a kind of language-based speed-dating event in a 
local bar in Montpellier where you can “connect to 
locals while practicing your French”. There are also 
other associations in the area as well as schools. To 
choose a good school, check that it has the quality 
label www.qualitefl e.fr.

Whatever you do, practice, practice practice! Don’t 
be afraid to dare to try out your new phrases. When 
you see that they work, you’ll feel more confi dent 
and motivated to continue! Bon courage!

Whenever I train people who have just arrived in France my fi rst question is always, “Do you 
speak French?” because knowing the language, even if not fl uently, is really the key to feeling 
comfortable in France. When you know the language you can fi nd out about where you are 
by reading local newspapers and other information. You can ask for things… and understand 
the answers! More importantly, language is a way to see with the eyes of others. When we 
start to understand the language, we start to understand the ways of thinking. In the words of 
Federico Fellini “Language is a different vision of life”.

by Victoria Orange-Sibra
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Teabags are another thing.  
Often the ones available 
in French shops just don’t 
cut the mustard 

for those of us brought up 
virtually swimming in the 
stuff. Nowadays I drink very 
little builder’s tea but, if 
tempted, only my favourite 
brand will do. 

When visiting Blighty I usually 
search out a pack of Waitrose 
Gold and whilst there stock 
up on 2 or 3 packs of their 
excellent Hot Cross Buns. 
Once home they freeze well 
ready for a Sunday morning 
alternative to croissants. 

My other English must-have 
is so specifi c I’ve only ever 
fi nd it in the brilliant food 
hall at Paris’ Le Bon Marché. 
Pickled walnuts! A Boxing 
Day tradition in some UK 
households served with cold 
meats but they also work 
well with Brie and other cheeses 
or in stuffi ngs, too.

Admittedly there are a few shops 
around selling ‘British’ groceries, 
both specialist and the rather 
questionable array of items found 
in the ‘Foreign’ corner of some 
supermarkets. What I want to know 
is who chooses the range and who 
then actually buys some of that 
stuff?! 

An easier option now is the internet 
enabling us to order so many things 
across borders that there’s little 
we can’t get delivered straight to 

our door (let’s try to forget Brexit 
for the moment!).

Aside from preferring (nay, needing) 
to read books in English, I rarely 
resort to things British but do admit 
that familiarity breeds content 
when faced with the likes of Boots 
or John Lewis only one click and 
a 2-day delivery period away. At 
times it’s so much easier than 
physical shopping with everything in 
English and products you know and 
trust. Hands up, I’m no stranger to 
many French sites such as Galeries 
Lafayette and Sephora, too. I wear 
my international shopaholic badge 
with pride! 

Some UK retailers are now on line 

in France and it’s interesting to 
read their translations. I remain 
unconvinced that Boden humour 

translates and then there’s M&S 
who’ve certainly pared down 
some of their descriptions for 
this side of the pond.

So, gone are the days when 
I return laden with goodies 
from a trip to the UK. 
Increased global availability 
is the EasyJet excess baggage 
department’s loss. Funny 
greetings cards, hard to fi nd 
Asian cooking ingredients, 
horseradish sauce — they’re 
all there if you look around 
or search on line. And, if not, 
make your own. 

As a keen foodie and cook, 
I’ve never understood that 
Bird’s tinned custard powder 
concept or even Bisto. But 
some things are less obvious 
to prepare although often 
quite easy and invariably 

an improvement on processed 
versions. 

I regularly make all sorts from 
peanut butter to posh baked beans 
to Christmas mincemeat. I’ve even 
planted horseradish in my potager 
so, hopefully, I’ll be competing 
with shop bought stuff soon, too. 
It’s superb in loads of things and 
especially with beetroot or in salad 
dressings. But despite my evident 
Blue Peter spirit, even I draw the 
line at trying to recreate Marmite. 
I could so easily end up in the ‘hate 
it’ camp!

Bernice Clark

Foreign Affairs
Marmite — an answer frequently given by the English when considering foods they miss abroad.  
There was a time when fi nding a shop selling Marmite in Languedoc was nigh on impossible but 
now it’s available in several supermarkets nearby. I’ve often been asked by the cashier, as I 
unload the jars from my trolley, what it is. Not easy to explain if your French is as ropey as mine; 
the love it or hate it thing usually helps, though.



Sommières market is held every Saturday morning throughout the year, and because the old medieval 
town is made up of a series of narrow streets and cosy squares, very often the wind that blows down 
the Vidourle River doesn’t get past the old walls and sunshine wins the winter battle.

The Sommières market
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Each Saturday, the town 
is closed to traffi c and in 
summer, the trick is to 

get there early and park on the 
opposite side of the river where 
the N110 runs. Simply walk across 
the little pedestrian bridge and you 
are immediately on the edge of 
the market. If you turn left at 
this point, you will fi nd yourself 
in among the brocante (Flea 
Market) section; the stalls begin 
immediately after.  

The market is an intriguing mix 
of shopping experience and social 
gathering place, and it is for good 
reason that a queue forms outside 
the bread shop where the fougasses 
are piled high and the sacristains 
almost equal those of the Lunel 
Sunday market. The town squares 
are lined with coffee shops that 
spill out onto the pavements, and 
at some of them, the client is 

welcome to take along whatever 
delicacies he has purchased, and 
having ordered his wine or cup of 
coffee, he can indulge in a “do it 
yourself” lunch while catching up 
with the local gossip.

In the absence of any traffic, 
shoppers are free to amble through 
the market, without missing out 
on any of the herbs, spices, 
fresh vegetables, olives, bread, 
specialized sausages and clothing 
stalls.  It takes a huge amount of 
self control to walk past a vast 
wok containing a delicious mix 
of roasted herbed potatoes, red 
peppers and sausages, or a tray 

fi lled with spicy vegetables coated 
in crispy batter. The number of 
regulars gathered around the truck 
that contains the roasted chicken 
and potato oven indicates that the 
standard is high, and the aroma is 
impossible to ignore.

Apart from the large plant 
section that is set up by the 
main roundabout, the whole 
market takes place “across the 
river”, and while perusing the 
goods on offer, don’t forget to 

take stock of your surroundings.  
Sommières is one of the many 
enchanting medieval towns in the 
Gard, and the high water fl ood 
markings on some of the buildings 
bear witness to the fortitude and 
determination of its residents.  
Literally, come hell or high water, 
the market goes on as it has done 
for hundreds of years.     

Kate Fagalde

The market is an 
intriguing mix of 

shopping experience and 
social gathering place

Photo © Sommières Tourist Office
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Ebooks and Blogs
We’ve done the digging for you
We’ve spent much of the past few years ferreting out answers to 
specifi c queries. We’ve scoured offi cial French sources. We’ve scrubbed 
English portals, forums and websites. We’ve compared it all to make sure 
the data we documented was the most up-to-date and accurate.

In addition, Dennelle invested a year of her life to complete a French 
Bachelors degree in Real Estate in 2016. So that endeavor increased our knowledge 
base with loads of course materials and research on French property law, fi nancing, taxation, and 
inheritance.

At one point we got smart and started compiling all this intelligence into reports on French life.

These reports are packed with detailed information on:

• Healthcare
• Driving & Vehicle
• Finances

• Renting Property
• Buying Property
• Starting a small business

• Residency & Nationality
• French life and culture

They contain detailed and actionable information with contact details, links, sources, tables and 
fl owcharts. Some modules walk you through a process step-by-step, like importing a vehicle or applying 
for a Carte Vitale. Before the fi nal drafts, English-speakers from all over the world edited the reports. 
Who knew there were so many variations on the English language?! We fi nally settled on an English that 
everyone understood. 

EBOOKS can be bought directly from www.renestance.com  shop

Let us help you
You’re certainly more empowered once you have reliable information, but sometimes that’s 
not enough. SOS – your French dream life didn’t include battling bureaucracy! You want to 
talk to a real person about your specifi c challenge. Call on Renestance’s bilingual experts for 
personal consulting or hands-on assistance with:

French Administration
Whether you’ve gone to battle with the French administration and 
lost, or would rather not go in the fi rst place, Renestance can be your 
mercenary. Our Standard service is available throughout France and 
provides email and phone support including help with form-fi lling, 
arranging certifi ed translations, collating all necessary documents, 
ensuring that you submit a complete application, making inquiries on 
your behalf and follow-up on any additional requests for information 
you might receive.

If you’d rather relax, have us take it off your hands, and if you live in the Languedoc area, you can opt for 
the VIP service level. In addition to the thorough service provided at the Standard level, we would meet 
you in person and go to the appropriate administrative offi ce on your behalf (where possible).

We have services set up for each of these:

• Residency (Titre de Séjour, FR nationality)
• Health coverage (PUMa/Carte Vitale)
• Driver’s license exchange

• Vehicle import/purchase/registration
• Micro-Entreprise setup (Standard service only)
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Lifeline Support
If you’re waging a war with the French administration on many 
fronts, you may need Lifeline Support. This is basically a fl exible 
block of our time that you can use for whatever issue is bugging 
you. Examples include: helping you set up Internet service, going 
to the bank with you to translate, making medical appointments 
for you, drafting correspondence in French, researching insurance 
policies, accompanying you to buy household appliances, etc.

Consulting
If you’re at the information-gathering stage of a big project, say a move to France, we’ve got a service just 
for you. It’s called a Migration Consultation and consists of a 20-30 min coaching call/Skype plus a written 
report. Your Migration Plan summarizes the consultation, lists the recommendations for next steps, and adds 
any detailed information you need to proceed. The rate for this entire service is €75, including tax.

Regional Discovery
Come experience for yourself the extraordinary quality of life here in the real South of France. Renestance 
proposes two ways for you to discover the best of the region and make the most of your time.

• Regional Reconnaissance Trip – A non-tourist exploration service

• C’est Mon Tour – Custom excursion planning

Take advantage of our knowledge of the area and discover local treasures with insider orientations and 
off-the-beaten track excursions. Leverage our experience in tourism by including excursions to other 
regions in France or even to other countries.

VIP New Nest Package
If you’re ready to take the leap and build your nest in the South of France, the VIP New Nest Package is 
the ultimate solution. It starts with unlimited pre-move consulting, includes all the essentials in terms of: 
house-hunting; administrative, fi nancial, and health setup; French fl uency guidance; social connections. Your 
Renestance consultant provides personal accompaniment throughout your whole fi rst year to make sure you 
settle in easily and truly live out your French dream.

RENESTANCE  www.renestance.com  +33 (0)411 932 599  contact@renestance.com
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Why Languedoc?

Why should you consider living or investing in the Languedoc? …because there really is 
something for everyone!

• Languedoc is #5 best place to retire overseas
• Montpellier was voted THE TOP real estate market in France
• Over 300 days of sunshine per year 
• Lower cost of living than neighboring Provence or the Riviera 
• Large sand beaches and developed ports for nautical activities 
• Accessible mountains in the Cévennes and Pyrenees 
• Dynamic cities like Montpellier, Nîmes, Béziers, Narbonne, and Perpignan 
• Charming towns and villages like Sète, Uzès, Pézenas, and Carcassonne 
• Biggest wine-producing region in France 
• Rich cultural heritage with many Roman, Cathar and Medieval sites 
• Excellent travel connections with international airports and TGV stations 

The Seminar 

Saturday 6 April 2019 - Montpellier

The sessions will be highly interactive, allowing you to get answers to the questions that 
matter most to everyone. You will also have the opportunity to reserve one-on-one slots 
������������������������������������������������������������������

There will be a welcome breakfast and a delicious lunch, besides a few breaks with 
refreshments during the day. During these times, you will be able to chat with members 
of the Renestance team, our partners and fellow attendees. Newcomers always appreciate 
the chance to speak with more seasoned residents.

All of the presentations will be printed out, so you can refer to them later at home. There 
will be many other resources available for you to dive deeper after the seminar.

The venue for the seminar is the elegant Villa Mont Riant, a maison de maître in a wooded 
park, just 300 meters from the SNCF train station in Montpellier. 

The cost is €250/person, €150 for the second person in a couple. Register online via
www.renestance.com/renesting-in-france-seminar-2019 or send an email to
contact@renestance.com

Real Estate and Real Life Tours 2019

If you’ve heard about some nice places to live in 
the Languedoc, but would like to get a feel for them 
yourself (without wasting time in tourist traps or 
getting lost!), join us for a full-day regional excursion 
taking place in the days following the seminar.

Montpellier & Sète: Tuesday 9 April 
Béziers, Pézenas & Marseillan: Thursday 11 April
Uzès & Sommières: Saturday 13 April

We’ll meet up near a public transportation hub 
and cover the towns mainly on foot (some public 
transportation possible). Your personal bilingual guide 
will provide insider tips to life in those areas  as well as 
information on their property markets.  You will not 
be sight-seeing but discovering what real life is like in 
these areas.

The cost is €250/person, €150 for the second person 
in a couple (Transportation and lunch is included).
Email contact@renestance.com to request a place.

Béziers, Pézenas & 
Marseilllan
Thursday 11 April 2019

Montpellier & Sète
Tuesday 9 April 2019

Uzès & Sommières
Saturday 13 April 2019

Travel Information

The Languedoc area has several options for air travel from around the world with airports 
in Montpellier, Nîmes, Béziers Cap d’Agde and Perpignan.
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Fly to Aéroport Montpellier 
Méditerrannée from:
Ajaccio, Algiers, Amsterdam, Basel, Mulhouse, 
Freiburg, Bordeaux, Brest, Casablanca, 
Charleroi, Copenhagen, Dublin, Düsseldorf, 
Fes, Frankfurt, Leeds, London, Marrakech, 
Nador, Nantes, Oran, Paris, Rome, Rotterdam, 
Strasbourg, Tangier
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www.montpellier.aeroport.fr/en
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Seminar & Tours to help you live your #Frenchdreamlife

Saturday 6 - Saturday 13 April 2019

Whether you’re already living in the Languedoc or still 
dreaming of it, Renestance seminars cover all the key 

information needed to make your life in the region a success!

A panel of experts will be available to answer all of your questions – in one place and 
face-to-face.

Discussion topics include:

Financial, Tax, and Insurance issues – avoiding costly mistakes
Healthcare in France – the system and coverage options

Purchasing property ����������������������
Renting (and renting out) property – what you need to know

Immigration/residency issues – what are your options
Volunteering and Social life – meeting people like you

Learning French����������������������
Sports and Leisure – how to pursue your passion

Culture and Regional discovery – getting to know the ‘real South of France’

www.renestance.com

Where to Stay

Montpellier has a wide variety of housing options available 
for every type of traveler and budget, whether it be a hotel, 
bed and breakfast or rental.

Hotel chains like Ibis, Mercure, Kyriad and Best Western 
have several addresses in and around Montpellier, BW
Eurociel being one of the most appreciated by Renestance 
clients. You may want to opt for a more unique location, 
like the Domaine du Verchant, a Relais & Chateaux, 
��������������������������������������������������������
and restaurant experience. Or you can discover the wine 
country of Aniane and the Terrasse du Larzac by staying 
at the sublime Domaine de la Grande Sieste, situated 
30km from Montpellier. 

Short-term holiday rentals are also readily available, if 
you’d like to live as a local during your stay. Check out 
Vrbo, Airbnb, le Bon Coin, or ask Renestance to do a 
bilingual rental search for you! 

Renesting
in France
Seminar & Tours
6 - 13 April 2019

Orientation visits 
and private tours by 
arrangement all year 
round.
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Why Languedoc?

Why should you consider living or investing in the Languedoc? …because there really is 
something for everyone!

• Languedoc is #5 best place to retire overseas
• Montpellier was voted THE TOP real estate market in France
• Over 300 days of sunshine per year 
• Lower cost of living than neighboring Provence or the Riviera 
• Large sand beaches and developed ports for nautical activities 
• Accessible mountains in the Cévennes and Pyrenees 
• Dynamic cities like Montpellier, Nîmes, Béziers, Narbonne, and Perpignan 
• Charming towns and villages like Sète, Uzès, Pézenas, and Carcassonne 
• Biggest wine-producing region in France 
• Rich cultural heritage with many Roman, Cathar and Medieval sites 
• Excellent travel connections with international airports and TGV stations 

The Seminar 

Saturday 6 April 2019 - Montpellier

The sessions will be highly interactive, allowing you to get answers to the questions that 
matter most to everyone. You will also have the opportunity to reserve one-on-one slots 
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There will be a welcome breakfast and a delicious lunch, besides a few breaks with 
refreshments during the day. During these times, you will be able to chat with members 
of the Renestance team, our partners and fellow attendees. Newcomers always appreciate 
the chance to speak with more seasoned residents.

All of the presentations will be printed out, so you can refer to them later at home. There 
will be many other resources available for you to dive deeper after the seminar.

The venue for the seminar is the elegant Villa Mont Riant, a maison de maître in a wooded 
park, just 300 meters from the SNCF train station in Montpellier. 

The cost is €250/person, €150 for the second person in a couple. Register online via
www.renestance.com/renesting-in-france-seminar-2019 or send an email to
contact@renestance.com

Real Estate and Real Life Tours 2019

If you’ve heard about some nice places to live in 
the Languedoc, but would like to get a feel for them 
yourself (without wasting time in tourist traps or 
getting lost!), join us for a full-day regional excursion 
taking place in the days following the seminar.

Montpellier & Sète: Tuesday 9 April 
Béziers, Pézenas & Marseillan: Thursday 11 April
Uzès & Sommières: Saturday 13 April

We’ll meet up near a public transportation hub 
and cover the towns mainly on foot (some public 
transportation possible). Your personal bilingual guide 
will provide insider tips to life in those areas  as well as 
information on their property markets.  You will not 
be sight-seeing but discovering what real life is like in 
these areas.

The cost is €250/person, €150 for the second person 
in a couple (Transportation and lunch is included).
Email contact@renestance.com to request a place.

Béziers, Pézenas & 
Marseilllan
Thursday 11 April 2019

Montpellier & Sète
Tuesday 9 April 2019

Uzès & Sommières
Saturday 13 April 2019

Travel Information

The Languedoc area has several options for air travel from around the world with airports 
in Montpellier, Nîmes, Béziers Cap d’Agde and Perpignan.
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Fly to Aéroport Montpellier 
Méditerrannée from:
Ajaccio, Algiers, Amsterdam, Basel, Mulhouse, 
Freiburg, Bordeaux, Brest, Casablanca, 
Charleroi, Copenhagen, Dublin, Düsseldorf, 
Fes, Frankfurt, Leeds, London, Marrakech, 
Nador, Nantes, Oran, Paris, Rome, Rotterdam, 
Strasbourg, Tangier

�����������������������������������������������
www.montpellier.aeroport.fr/en
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Whether you’re already living in the Languedoc or still 
dreaming of it, Renestance seminars cover all the key 

information needed to make your life in the region a success!

A panel of experts will be available to answer all of your questions – in one place and 
face-to-face.

Discussion topics include:

Financial, Tax, and Insurance issues – avoiding costly mistakes
Healthcare in France – the system and coverage options
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Where to Stay

Montpellier has a wide variety of housing options available 
for every type of traveler and budget, whether it be a hotel, 
bed and breakfast or rental.

Hotel chains like Ibis, Mercure, Kyriad and Best Western 
have several addresses in and around Montpellier, BW
Eurociel being one of the most appreciated by Renestance 
clients. You may want to opt for a more unique location, 
like the Domaine du Verchant, a Relais & Chateaux, 
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and restaurant experience. Or you can discover the wine 
country of Aniane and the Terrasse du Larzac by staying 
at the sublime Domaine de la Grande Sieste, situated 
30km from Montpellier. 

Short-term holiday rentals are also readily available, if 
you’d like to live as a local during your stay. Check out 
Vrbo, Airbnb, le Bon Coin, or ask Renestance to do a 
bilingual rental search for you! 

Renesting
in France
Seminar & Tours
6 - 13 April 2019

Orientation visits 
and private tours by 
arrangement all year 
round.
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What is a Chasseur Immobilier 
and why you would need one?

How can a licensed house-
hunter help me?

For these and many other 
important differences that 
come into play, one option 
(particularly good if you live 
far away) is to hire a licensed 
house-hunter (Chasseur 
Immobilier), to guide you 
through the buying process. 
Only a handful of licensed 
French agents are chasseurs but 
more and more are joining the 
ranks as their value becomes 
acknowledged. 

Benefi ts include:

Your agent works for you, not 
the seller, and has your best 
interests at heart. They will 
take considerable time upfront 
to understand your personal 
situation, goals and criteria for 
your dream home.

You can feel confi dent in 
understanding the essential 
information, explained 
in English. This is key to 
sidestepping mistakes that could 
cost you time and money.

Your licensed agent is bilingual 
and trained in negotiation so has 
a better chance of reaching a 
lower buying price with the seller.

You save time, because you’ll 
know the process and timelines 
and will only visit properties 
with real ‘dream home’ 
potential.

Your time on the ground is 
optimized with a reconnaissance 
trip, if you haven’t yet decided 
on where to buy in France.

You benefi t from support and 
coaching on the entire move/
lifestyle change, not just advice 
on the property. (As you may 
know by now, Renestance has 
a team of re-nesting experts to 
help you settle in comfortably!)

You’ll enjoy exceptional 
customer service — pay nothing 
until fi nalizing the purchase, and 
the support continues after you 
get the keys.

Why is now a good time 
to buy?

The housing market in France has 
been on a steady rise since 2015. 
In the 12-month period up to 
February 2017, 867,000 existing 
homes sold. Housing prices have 
fallen about 10% in fi ve years. The 
surge in activity is mainly due to 
the historically low interest rates. 
The average fi xed rate mortgage 
(without insurance) was 5% in 
2008 but currently remains at 
historical lows of around 1.5%. 
If you’re buying in France with 
foreign currency, most exchange 
rates have been globally stable 
since the second quarter of 
2018. While the daily rates may 
seem to vary widely, the overall 
fl uctuation of the GBP/Euro rate 
has only been about 5% since 
September 2017.For these three 
reasons, the time is right to buy 
in France.

In 2016 I spent about 600 hours getting a Bachelors degree in French Real Estate. The material 
was dense (law, regulations, construction techniques etc), and all in French. I’m very proud 
to say I earned the degree with honors — a lot of champagne was consumed celebrating that 
success, I can assure you! 

Renestance is now a 
fully licensed Chasseur 
Immobilier, and if you 

are considering buying a piece 
of France to make your dream 
life come true, you’re just in 
time! 

What do I need to know 
about buying property in 
France?

There is no Multi-Listing 
Service in France, so the 
agents are working for the 
seller in 99% of the cases. If 
you want to visit a property 
sold professionally, you 
must go through the agent 
who has the sales mandate. 
While there can be pleasant 
surprises, these professionals 
are notorious for being 
diffi cult. In fact, 68% of 
French people have a negative 
impression of real estate 
agents, the worst score of all 
professions.

While you might fi nd English-
speaking agents and notaires, 
all of the contracts, diagnostics 
and fi nancing information are 
written in French.

Structural surveys are not 
typically done prior to 
sale. There are many other 
diagnostics done (up to 10 
depending on the property) 
that the seller must obtain 
on the presence of health 
and safety risks. If you as 
the buyer want to have a 
structural survey done, it 
would be at an extra cost.
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Mortgage rates in France

If you want your property to 
appreciate in value, choose a 
location that’s accessible to 
travel infrastructure, has a 
thriving economy, and a pleasant 
climate. If you view your 
purchase as an investment, and 
are considering renting it out for 
part of the year, it’s critical that 
you buy in a place where people 
want to be. 

Montpellier was classed by Le 
Figaro as the top city in France 
for real estate investment in 
2018. With Toulouse also in the 
top 10, the Occitanie region 
is the most promising in the 
country.

Making your French dream 
life a reality
Purchasing property is always 
a big deal, even in your home 
country — there are many 
decisions to get right to avoid 
costly mistakes. In a foreign 
country, the unknowns and 
opportunities for missteps 
increase signifi cantly, 
particularly if you don’t speak 
the language fl uently. This is why 
it’s important to hire a bilingual 
professional who has your back.

If you are considering purchasing 
property in the Languedoc region 
of France, hire Renestance as 
your dedicated house-hunting 
expert and let us advise and 
support you throughout your 
purchase.

If it’s another corner of France 
that you’re dreaming about, 
we are available to offer 
consulting and guidance. 

Let me know how I can help 
you with your French property 
project!

To fi nd out more in the 
meantime, visit: 

www.renestance.com

or call us on 
+33(0)4 11 932 599
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Organic Wine
The fi rst step for somebody growing grapes, if he/she 
wishes to reconsider their method of cultivation, is to 
choose to go organic. In the same way as organic farmers 
eschew chemicals and synthetic treatments on their land, 
so too the vignerons stops using anything artifi cial on 
their soil or vines. Since 1980, the French government  
recognises the efforts of organic farmers, allowing these 
practitioners to label themselves as Agriculture Biologique 
and apply this green label to their produce. You will fi nd 
this certifi cation label on the back of every wine bottle 
made by an organic vigneron.

Note that this certifi cation applies only to the way the 
grapes are grown, but not to the resultant wine. It’s a 
brave fi rst step for a vigneron. The transition to organic 
farming can be huge and the risks enormous. Without the 
safety net of preventative chemicals, developed over 
years of scientifi c research in laboratories, it's possible 
that your entire crop of grapes may be wiped out by a 
fungus or mildew. Then there is a three year transition 
period; the time it's assumed to take to rid the soil and 
the vines of any artifi cial infl uences. 

Biodynamic Wine
Some vignerons have decided to go a step beyond organic 
cultivation of grapes by seeking a more holistic approach 
to the land and its produce.
Biodynamics is a system of beliefs, principles and practices 
drawn up by Rudolph Steiner, an Austrian scientist, in 
1924. It sees the earth as a living organism which breathes 
and has energy or life force. There are cycles and rhythms, 
from the sun, the moon and the stars. We recognise these 
as day/night, seasons, phases of the moon or the signs 
of the zodiac. According to Steiner, these all impact the 
earth and the crops that grow in its soil.
These various life forces have been combined into a 
biodynamic calendar to guide farmers as to the best days 
for various agricultural activities.

What’ll yours be...
Organic, biodynamic or natural?
There’s no shortage of choice of wines in Southern France. Just as you manage to learn the names 
of the many grape varieties, you suddenly discover wines promoting themselves as organic or 
biodynamic, or the new buzz word 'natural'. But what does it all mean? 
The answer refl ects the broader shift we’ve seen in food production over the last decade or so; 
a movement away from processed, mass produced foodstuffs to fresh, unadulterated produce 
with respect to its origins and the methods of cultivation. Today we make more informed choices 
about our bread, eggs and meat — now it's the turn of the wine that we drink with them.
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A fruit day may be a good day for harvesting, or 
root day for winter pruning. Marks and Spencer’s 
wine buyers even organise their tastings to be 
on the most favourable days of the biodynamic 
calendar; believing that wines taste better on 
fruit or flower days. The biodynamic vigneron will 
also use different preparations on the soil and 
vines made from minerals, manure and medicinal 
plants. The largest certification body is DEMETER, 
an international association, and wines that meet 
their standards have this symbol on the bottle’s 
back label.
The jump from organic to biodynamic is not as 
huge as the first step towards organic cultivation.  

Certification requires full use of biodynamic 
methods for two years, but this can mean as little 
as six extra days work a year. Biodynamic wine 
producer Vincent Rochette, at Domaine Roche-
Audran explains ''Organic brings life back to the 
soil, but biodynamics also bring the sky and the 
cosmos. I cannot prove it works, but I can see 
increased populations of soil organisms and my 
vines have thicker roots and branches. Above all, 
the wine tastes more alive to me.''

I regularly take my guests to visit Roche-Audran, 
and no one can fail to notice the noise in summer 
from the vineyards as birds, bees and the provençal 
cicada compete to be heard. Its also important for 
biodynamic vignerons to have animals near their 
vines to generate life force — and good manure. 
The horses in the paddock are used to gently 
plough the fragile soils, while many biodynamic 
vignerons also keep a cow or two. Biodiversity is 
encouraged.

Natural Wine 
Lastly a word on the natural wine movement. 
These are a group of, at present, undefined and 
non accredited winemakers extending the organic/
biodynamic principles of low, natural intervention 
in the vineyard, (as outlined above), into the 
winery itself. They eschew the wine technology of 
the last 30 years which has introduced controlled 
cellar practices and the use of additives to 
manage the wine. These practices have often been 
developed in countries like Australia by larger wine 
conglomerates to make a mass produced, fault free 
wine. The term natural has divided the wine world; 
what exactly is acceptable as natural? A natural 
winemaker is a purist who shuns any additions to 
the wine, including yeasts, sugar and allows only a 
minimum of sulphur. Others accept that sometimes 
the wine 'needs a hand' in their making, but would 
still describe their wines as a natural product.

For me, the real test of any of these practices is the 
taste of the wine in the glass. I hope you will now 
think a little longer about your choice of wine, be it 
from a supermarket shelf or from your neighbouring 
vigneron. 

If you would like to meet some of these wine 
producers, or want to learn more about wines 
www.aubergeduvin.com

Linda Field 
Certified WSET® Educator 

Helping you understand and enjoy wines more.
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Drinking the French way

Alcoholic drinks
Un panaché lager with lemonade (a shandy)
Un tango lager with sirop de grenadine
Un monaco lager, sirop de grenadine & lemonade
Une pression a lager
Un pastis aniseed fl avour mixed with water 
Un perroquet a pastis with mint sirop
Une tomate a pastis and sirop de grenadine
Une mauresque a pastis with barley water
Un kir white wine with crème de cassis 
(blackcurrant liquor)
Un kir royal champagne with crème de cassis

Non alcoholic drinks
Un sirop is a concentrated squash. Can be diluted 
with: water, eau plate (still water), eau gazeuse, 
eau pétillante, (fi zzy water). Great variety of 
fl avours
Un diabolo Lemonade mixed with un sirop. When 
you order a diabolo just add the name of the sirop 
fl avour of your choice (un diabolo fraise, un diabolo 
menthe...)
Un diabolo gambetta or un gambetta limonade is 
a provençal sweet sirop made with secret aromatic 
plants
Un pac à l’eau Pac is the brand name for a slightly 
peppery but sweetish lemon sirop mixed with water
Un Indien Orangina with sirop de grenadine 
(pomegranate fl avour very popular in France)

Coffee and tea
Un café frappé cold coffee (with or without milk) and crushed ice
Un thé glacé not the iced tea you fi nd in a can, but cold tea with ice
Un expresso a very small and strong cup of coffee
Un café allongé a small coffee in a large cup with added hot water
Un crème/un café au lait a coffee with hot milk
Un cappuccino a coffee with hot milk froth on top with a dash of cocoa
Une noisette an expresso with a dash of milk.
Un deca noisette a decafeinated with a dash of milk
Un café/chocolat viennois a large cup of coffee or hot chocolate with 
whipped cream on top

Galette des Rois
Ingredients for 6/8
• 2 rolls of puff pastry • 100g of white sugar 
• 150g almond powder • 75g softened butter 
• 1 egg + 1 egg yolk • 1 pinch of salt

Preparation 20 mins Cook 20/25 mins 
• Take the puff pastry from the fridge and leave it 
to rest a little at room temperature. Meanwhile, in 
a bowl combine the sugar, almond powder, softened 
butter, one egg, and a pinch of salt. Mix until well 
combined • Unroll your two puff pastry discs. Spread 
the almond cream over the fi rst one. 

• Now is the right moment to place your lucky charm 
(fève) somewhere in the cake • Place the second 

sheet of puff pastry over the cream pushing gently 
together the edges to seal them tight. 

• Brush the whole surface with the egg yolk. With the 
tip of a knife, gently draw criss-cross lines and pierce 
the pastry at their intersections to allow the steam 
to escape • Bake in a pre-heated oven at 200°C for 
about 20/25 minutes or until golden brown. Eat while 
still warm to enjoy at its best.

Cooking the French way
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Crocus Nemosensus
An original recipe created by 
Christophe Donnet, with the 
help of Gilles Deschamps. It 
is a type of croque-monsieur 
using fl avours unique to the 
Gard and which will become 
the gastronomic emblem of 
Nîmes. All of the ingredients 
could have been found during 
Roman times.

Ingredients per Crocus 
• 1/3 of Pélardon (goats cheese) cut into slices • Wholemeal sliced 
bread • Green olive tapenade • Flaked almonds • Sweet onion from 
the Cévennes - sliced • Honey from the Cévennes • Thyme from the 
garrigue • Saffron

Preparation
• Lightly sprinkle the bread with the saffron and with a dribble of 
olive oil. Spread green tapenade on one slice • Put the cheese in 
the middle • Garnish the slice with the sweet onion • Spread a thin 
layer of honey • Sprinkle on some fl aked almonds 

• Cover with the second slice of bread • Dribble on some olive oil. 
Put it into a toasted sandwich machine or put it under the grill 
until the bread is golden and crusty • Serve with a little bit of 
salad.

Tapenade
Ingredients for 6
• 300g pitted green or black olives
• 80g drained capers • 100ml extra-
virgin olive oil • 1 large garlic clove • 
5 anchovy fi lets in oil • 1 tsp fi g jam

Preparation
• Combine olives, capers, oil, garlic 
and fi g jam in processor and chop 
fi nely • Transfer tapenade to bowl 
• Cover and refrigerate • Serve 
tapenade with crackers or toasted 
baguette slices

Fougasse 
d’Aigues-Mortes
This is a delicious light, fl at 
brioche with a subtle taste of 
orange fl ower. 

Ingredients for 8
• 250g fl our • 200g castor 
sugar • 3 eggs • 25 cl of 
crème fraîche (full fat 
cream) • 4 tbsp of Vahiné 
Arôme Fleur d’Oranger • 1 
sachet of baking powder 

For the glazing • 30g of 
butter and 4 dessert spoons 
of sugar 

Preparation 10 min
• Grease 30 x 30cm tin • Mix 
eggs and sugar • Add fl our, 
crème fraîche, the Fleur 
d’Oranger and the baking 
powder • Mix well. Place in 
oven at 180°C for 30 min

Glazing
• Melt the butter and sugar 
over a low heat • Remove 
the cake from the oven and 
spread the topping • Return 
the cake to the oven for a 
further 5 minutes



COMMUNITY
Come Join Us

Studies show that people who are active socially live longer and happier lives. So it’s important to feel 
like you belong to a community wherever you live. Renestance can put you in touch with other English-
speakers in France, whether professionals or individuals, and we’re developing a community program to 
make connections easier. Please register as a member on our website www.renestance.com to make sure 
you are included when it kicks off.

English-speaking professionals
You may intend to speak French like a native one day, and do business only with the locals, but if you’re 
not quite there yet, it’s okay. It takes time before you feel comfortable talking to your doctor, or even 
your hair stylist, in French. Fortunately, Renestance knows many English-speaking professionals in France 
who can help you out. We only recommend businesses who we personally have confi dence in and who have 
proven themselves.

• Accountants, Financial planners, Insurance agents
• Lawyers and Notaires
• Doctors and Specialists
• French teachers and Translators
• Property managers, Rental agents, Immobiliers
• Architects, Builders, Handymen

• Domestic help, Child and elder carers
• Computer and TV/satellite professionals
• Leasing agents and Driving schools
• Event planners and Tour guides
• And more…

People like you
One concern that many people have about moving to France is loneliness. With today’s technology, it’s 
easier than ever to stay in touch with your loved ones back home, but you can’t yet teleport them to 
France! The Internet can help you create a social circle in your new home, and so can Renestance. We 
can put you in touch with people who share your interests so you get out and enjoy the French life you 
dreamed of.

Tap into the community of:

• Social clubs
• Volunteer organizations
• Religious congregations

• Language exchanges
• Cultural meetups
• Support groups

• Sports enthusiasts
• Leisure/craft gatherings
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Talk to the people who know
06 14 24 61 29
thomas.marron@blevinsfranks.com

www.blevinsfranks.com

INTERNATIONAL TAX ADVICE • INVESTMENTS • ESTATE PLANNING • PENSIONS

Blevins Franks Financial Management Limited (BFFM) is authorised and regulated by the Financial Conduct Authority in the UK, reference number 179731. Where advice is 
provided outside the UK, via the Insurance Distribution Directive or the Markets in Financial Instruments Directive II, the applicable regulatory system differs in some respects 
from that of the UK. Blevins Franks Trustees Limited is authorised and regulated by the Malta Financial Services Authority for the administration of trusts and companies. 
Blevins Franks France SASU (BFF), is registered with ORIAS, registered number 07 027 475, and authorised as ‘Conseil en Investissements Financiers’ and ‘Courtiers 
d’Assurance’ Category B (register can be consulted on www.orias.fr). Member of ANACOFI-CIF. BFF’s registered office: 1 rue Pablo Neruda, 33140 Villenave d’Ornon – RCS 
BX 498 800 465 APE 6622Z. Garantie Financière et Assurance de Responsabilité Civile Professionnelle conformes aux articles L 541-3 du Code Monétaire et Financier and 
L512-6 and 512-7 du Code des Assurances (assureur MMA). Blevins Franks Tax Limited provides taxation advice; its advisers are fully qualified tax specialists. This promotion 
has been approved and issued by BFFM.06
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Tax-efficient
solutions for 
expatriates 
in France

With advisers living locally and backed by teams of 
specialists, we can help you make the most of your 
wealth and living in France. Our holistic advice covers:

Tax planning | minimising tax on income,
capital gains, wealth, pensions and inheritances.

Estate planning | helping ensure the right money 
goes to the right people at the right time.

Investments | designing portfolios to suit your 
circumstances and goals.

UK pensions | exploring your options to find the 
best solution for you.



All your domestic, 
business

and life insurance 
questions answered 

in English, 
plus investment 
& banking advice

Anywhere in France

BANKING
INSURANCE

HEALTHCARE

Agence STOKER
William Stoker 

04 66 29 63 52
agence.stoker@axa.fr


