 Experiential Tourism



Best Practices Mission

Quebec City & Charlevoix, Quebec
April 26th – April 30, 2010
Experience – an active, engaging experience that is hands-on, or involves some aspects of experiential tourism through learning, engagement or interaction

Kim Whytock (The Why of Travel) & Pierre Labrie (Former Leader of Quebec City Tourism and senior advisor for the IBI / DAA Group)
Kim Whytock, an expert in the experiential tourism field and Pierre Labrie, retired CEO of Quebec City Tourism will be assisting in the facilitation of this mission. Kim is in tune with Atlantic Canadian communities and his expertise will enable us to realize what is applicable and necessary to extract for Atlantic Canadian Tourism participants. Pierre Labrie, former head of Quebec City tourism, whose knowledge of Quebec paired with his successful tourism career will be an outstanding addition to Kim’s experiential forte. 


Monday, April 26th 2010  

Afternoon
Participants travel from Atlantic Canada to arrive in Quebec City

-Individuals should take taxis from airport. Many of you arrive at same time and can pool together to pay costs. Only 1 person per cab can claim. 

1:30 p.m:         Check in - Hotel des Premieres Nations Wendake 

Contact: Jason Picard 418-847-0624 ext 2015
jpicard@hotelpremieresnations.ca
1:45 p.m:
Meet at Hotel des Premières Nations Wendake  


(Meet and Greet - Introduce one’s self and organization they are representing)

· Welcome and presentation of the program by Pierre Labrie

                              Senior Advisor  for the IBI Group and former CEO of Quebec City Tourism 
· Welcome and presentation from Kim Whytock your group leader on experiential      tourism
3:00 p.m:
Tour of Wendake Museum Hotel – Wendake has created a unique heritage exploration opportunity facilitating culinary, natural and cultural heritage experiences. This offering is supported by high quality accommodations and leisure activity services that compliment their innovations and techniques by facilitating heritage connections and exploration. 

· Learn new methods to make personal connections with each visitor, to create experiences that are inherently personal, engage their senses and makes connections on an emotional, physical, spiritual or intellectual level. 

Contact: Ms Valérye Tremblay 418-847-0624 ex. 6003 
valerye.tremblay@museehuronwendat.ca

4:15p.m:
Presentation: Meet with a representative from SEPAQ - a province owned agency that manages many parks & tourism attractions – they are known for their innovative and very successful in developing new outdoor experiences.
· What do clients want to experience most and how do you provide customized advice and experience opportunities

· How can this information be transferred to service providers of private sector operations

Contact :  Ms Marie-Josée Blanchet ,director of sales and marketing and Mr Claude Beaudoin

vice-president of marketing  for SÉPAQ 
5:15 p.m:         Presentation: Wendake Tourism Officials on Wendake Tourism and Economic                                  

Development Plans 
                    
Contact :  Dave Laveau Tourism Wendake 418-847-1835 ex. 228  
· How to create vacation experiences by linking activities, meals, culture, special events, etc
· How to capitalize on cultural resources and create a tourism experience for visitors

· How to use experiential tourism to differentiate your tourism product in a competitive market
7:00 p.m:
A Culinary Experience - Dinner at Hotel Wendake – Famous Aboriginal Restaurant: 
Presenter: Representative of Aboriginal Tourism Office – Economic Development &                       Planning: Wendake Hotel, Wendake Tourism & Events - $38 inclusive – see attached menu. Vegetarian option available as well.
Tuesday, April 27th  
7:15 a.m: 
Breakfast at the hotel and Check Out 

$11.95 per person plus taxes & service or order off the a la carte menu esday jectives   













































































































8:15 a.m:
Departure for the Island of Orleans – The Garden of Quebec
8:45 a.m:
Pick Steve up at the visitor’s center at the entrance to the island. 
Mr Steve St-Charles, who works for The Local Development Corporation (CLD) for the Island of Orleans will be joining us to discuss how to assist private sectors in developing new products, services and investments. He will be spending the morning with us and then will join us for lunch at the Sugar Shack. 

418-829-0297

steve.st-charles@cldio.qc.ca 

· What a Local Development Corporation can do to assist in promoting experiential tourism to private sector businesses

9:00 a.m:
Visit and sample the products of Domaine de la source à Marguerite, a local winery - $4 per/pers 
 
· How to go the extra step to connect the buyer mentally to the artisan or the product
· Why attention to detail and quality are critical ingredients to their success
Vignoble Domaine de la source à Marguerite

Madame Diane Dion

3788, chemin Royal

Sainte-Famille

418 952-6277

www.domainemarguerite.com
(leave here at 10:00 a.m sharp)

10:30 a.m:
Visit and sample the products of local fisherman Jos Paquet 
$5 per/pers 
· How to go the extra step to connect the buyer mentally to the artisan or the product

· How to differentiate eating from dining and surface the connection with food by drawing connections to the nature and culture of the place we are visiting. 
Poissonnerie Jos Paquet

Monsieur Jos Paquet

2705, chemin Royal

Saint-Pierre-de-l'île-d'Orléans

418 828-2670

josanguille@yahoo.ca
(leave here at 11 :30 a.m sharp)
11:45 a.m:       Arrive at the Cabane à Sucre l’Entailleur  (Sugar Shack) for a traditional  



Quebecois lunch   

A Traditional Culinary Experience - sugar shack owners welcome the world into their kitchens for a taste of a lumberjack breakfast smothered in the sweet sap of the maple trees. Canadians’ love affair with maple goes back generations - it’s no wonder the maple leaf became the dominating symbol of the entire country. After lunch try some real maple syrup!
$15.00 per person taxes included (service not included)   
Contact :  Ms Monique Tailleur

Cabane à sucre l'En-Tailleur
1447, chemin Royal
Saint-Pierre-de-l'Île-d'Orléans QC  G0A 4E0
Tél.: 418-828-1269
Fax: 418-828-2344
contact@entailleur.com
www.entailleur.com
 

1:30 p.m:
Departure for the Charlevoix region - a vacation destination born of a desire to share the local culture’s curiosity, adventure and sensitivity to the rest of the world. 
2:30 p.m: 
François Gariepy, an International Delegate from Tourism Charlevoix, will meet you upon arrival at the Tourism Information Center and will be your tour guide throughout the rest of the day. He will also be joining us for supper. 
(418 665-4454 x 230 


Tourism Information Centre of Charlevoix. 

(6 miles before Baie Saint-Paul downtown on your right)

444, Boul. Mgr. de Laval 

Baie Saint-Paul

Francois.gariepy@tourisme-charlevoix.com
            Throughout the day, Francois will help facilitate your understanding of the following points:
· Learn basic concepts and skills associated with customized tourism packaging, experiential travel, and niche market focus 
· How to build relationships with guests/visitors that continue after the visit, rather than just selling them a single travel product

· How to “up sell” a visitor and offer a true experience as opposed to simply a bed
Located at the gateway to Charlevoix, this roadside lookout provides visitors with a stunning view over Baie-Saint-Paul and the surrounding area. It’s a really nice stop to take some shots.

FLAVOUR ROUTE : Routes des Saveurs 
Route des Saveurs – a unique trail linking producers of fruits, vegetables, various meats, ciders, beers, pâtés, cheeses, spices, chocolates and much more. Routes des Saveurs is a unique way to promote experiential tourism by linking local farm products. 

The following 2 visits are partners of The Route des Saveurs:
3:15p.m : 
Visit La Ferme Basque


Contact : Isabelle Mihura 

813 rue Saint-Édouard 

Saint-Urbain

( 418-639-2246
lafermebasque.ca

contact@lafermebasque.ca 

This is a small traditional farm that has ducks that they use for the very popular “foie gras” (liver) and other related products. Guided tour of outdoor rearing facilities with explanation of traditional “force feeding” techniques “gavages techniques” where the ducks are kept together in coops and fed whole grain maize.  Enjoy a tasting of this traditional Quebec product. 
· How to go the extra step to connect the buyer mentally to the artisan or the product

· How to differentiate eating from dining and surface the connection with food by drawing connections to the nature and culture of the place we are visiting. 

· How to challenge the intellect and open the minds of guests through facilitating information exchange and hands on experience
· How guests can gain a new perspective through the eyes of the artisan, farmer, chef, etc

· Going the extra step to create memorable experiences by connecting the buyer mentally with the artisan and product

Francois, the owners of La Ferme Basque and Kim will help facilitate these objectives
(Depart here at 4:15p.m for the Cheese Maker)
4:40p.m:
Visit La Maison d’Affinage Maurice Dufour – Cheese Maker
1339, boulevard Mgr-De Laval (route 138) 


Baie Saint-Paul

( 418-435-5692

www.fromagefin.com
affinage@fromagefin.com
Contact : Francine Bouchard 

Let a guided tour introduce you to the fine cheese making and aging processes used in the Vallée du Gouffre to produce cheeses like Le Migneron, Le Ciel de Charlevoix and Deo Gratias. Yes, you can sample! 
· How guests can gain a new perspective through the eyes of the artisan, farmer, chef, etc

· How to go the extra step to connect the buyer mentally to the artisan or the product

· How to challenge the intellect and open the minds of guests through facilitating information exchange and hands on experience
6:00p.m:          Check-in at Auberge La Maison Otis
                        $75/night – Breakfast Included 

23, rue Saint-Jean-Baptiste 

Baie Saint-Paul

( 418 435-2255

www.maisonotis.com
otis@charlevoix.net
Contact: Serge Bélisle 
7:00p.m:
Cocktail sponsored by Charlevoix Tourism Association   


At hotel or Restaurant - TBD

7:30 p.m:
Dinner at Restaurant Au 51 


$38.00 - service and taxes included 

51, rue Saint Jean-Baptiste



Baie Saint-Paul





( 418 435-6469

celineetpetrick@sympatico.ca
Contacts: Celine /Patrick

A renowned health cuisine that promotes regional products. 
Wednesday, April 28th    

7:30a.m:
Breakfast (included) and check-out 

Make sure you have all your luggage 

8:30a.m: 
Presentation it the meeting room at Auberge La Maison Otis 


Massif project presentation with Frederic Gonzalo  

   VP Marketing and communications 

   Phone: 418 948-1725 x20 

  
 Fax: 418 951-5488

· How to realize that your destination has greater potential

· How to tie experiences in with a nature destination

· How can we break from traditional interpretation to attract guests to our region? 

Agro-tourism Label from Charlevoix presentation with André Simard    418 435-3673 
· How to encourage artisans to work together to promote a common experiential            tourism destination     
· How can the strongest players benefit the smaller agri-tourism producers 
10:15 a.m:
Departure for Quebec City

11:00 a.m:
An Artistic Experience: Stopover for a visit at l’Atelier Pare – an economuseum which has developed a very interesting approach to creating experiences. Take the opportunity to create an artistic woodcarving “take home.”  
· How to use storytelling to create memorable experiences  
· Test your skills as a woodcarver 

Contact:  Scott Kingsland at 418-827-3992 or scott@atelierpare.com
 Cost : $2.50 per person - duration 1 hour   (ACOA To pay by credit card)
12:15p.m: 
Check in to Hotel Chateau Frontenac
1:00 p.m: 
Lunch in the Conference Room of the Chateau – David Mendel & Caroline Roy will join us for lunch .  – Lunch is $20 per/pers, half of this amount to be deducted off claim. ACOA to pay in advance. 
Meet with David Mendel, President of Canadian Cultural Landscapes and an expert on learning travel  
Président
Visites culturelles Baillairgé Inc.
51, rue des Jardins
Bureau 200
Québec QC  G1R 4L6
Tél.: 418-692-5737
Fax: 418-692-5218
davidmendel@culturaltours.ca
www.culturaltours.ca
· How to help guests to see the less “apparent,” challenge their imagination and intellect, and launch their imaginations.
· Discover how learning travel changed the way visitors experience a destination 
2:30p.m:
From the Terrace Dufferin, Quebec’s most prestigious lookout, enjoy a private  walking tour with Parks Canada professional guide Caroline Roy  
In about 2000 yards, one can learn about the River, the Lower Town, the Upper Town, the history of the Governors’ chateaux, the Chateau Frontenac, Canada’s first Parliament, etc. 

· An introduction to Old Quebec City from the vantage point of the famous “Terrace”

· How to ignite the minds of your visitor

· How guides assess and connect with their guests to facilitate great experiences

3:45 p.m:    
Free time in Quebec City until 7:15 pm - Dinner on your own 
7:15 p.m:
Meet in the lobby of the Chateau at 7.15p.m to meet with your guide for the ghost tour. 

Walk to The Morrin College where the tour will begin
 

44 Chaussée des écossais

 (10 minutes walk from the Hotel –dress warmly)

7.30 p.m:
Les Promenades Fantômes - The Original Ghost Lantern Walking Tour
· How storytelling can create excellent bonding with visitors 
· How to help guests to see the less “apparent,” challenge their imagination and intellect, and launch their imaginations.
16.50$ per person - tips not included (one invoice for all the group – ACOA will pay in advance)

Thursday, April 29th
7:30 a.m: 
Venture off early for breakfast on your own or have breakfast at the hotel 
8:20a.m:           Meet in the lobby at 8:20a.m sharp to meet Mr Jean Soulard, executive chef of Le     Chateau Frontenac. Enjoy a visit to his kitchen! 
· Discover how a chef prepares a gastronomical experience  
· How to differentiate eating from dining and surface the connection with food by drawing connections to the nature and culture of the place we are visiting 
9.30 a.m:         Roundtable discussion: 



Anne McKenna– a gold key concierge from Chateau Frontenac 
· Explain the mantra of professional concierge – “service through friendship” 
· How the service through friendship mantra fits within the operating environment of a fine hotel such as the Chateau Frontenac. 

· How to go about quickly understanding who you are advising and 

then matching your knowledge of experience opportunities in Quebec City with the values and travel traits of the particular guest. 
· How “facilitating meaningful experiences and ‘connection’ with special places and people takes place.”  
A delegate from Quebec City Tourism: Ms Annie Gélinas   
· How to learn about the best experience opportunities within your region

A delegate from the Ice Hotel: Mr Jacques Desboies 

· How service providers can seek to understand the values, traits, and interests of their clients and in turn provide customized advice to launch their explorations and provide experience opportunities
11.30 p.m:   
Enjoy a bit of fresh air. Walk to the lower town to try the Funicular ($2/per pers) and visit Canada’s largest Co-op shopping area. 
11:45 p.m:
Head over to the Théâtre Petit-Champlain where you will meet with Ms Louise Lévesque, Director of Marketing for the Coop, and have a catered lunch. 

Contact:  Louise Lévesque 418-692-2613 #223 
· Discover how a group of retail shops have developed a shopping experience linking history and quality
Cost of the lunch is 10.00$ plus taxes and service  - one invoice to be paid by ACOA – Half of the amount will be deducted from participants claims. 
2:00 p.m:
Museum of Civilization 
                  
Ms Julie Gagnon - Communications 
Francine Desbiens - Tourism      
  

55 rue Dalhousie
                        418-643-2158     
· Explore the interactive workshop where children have the opportunity to explore history hands on 
· Learn how they have revolutionized the way people view museums and have become in leaders in creating an experiential museum environment 
· How to challenge the intellect and open the minds of guests through facilitating information exchange and hands on experience

3:30 p.m: 
Head back to the Hotel to Freshen Up and Debrief
4:00p.m:
 Group meeting and debriefing at the Chateau Frontenac 
· How to effectively customize vacation experiences by linking activities, meals, special events, etc through successful partnerships

5:45p.m:
Meet in the lobby at 5:45p.m sharp to walk over to Les Artistes de la Table
(Next to the Museum of Civilization) 

6:00 p.m:    
Cook your own dinner at Les Artistes de la Table .Learn from a chef and enjoy the moment as you cook your own supper. (85.00$per/pers taxes and service included) – BYOW
ACOA will pay in advance and deduct half from claims
Madame Louise Martineau
Propriétaire
Les Artistes de la Table
105, rue Saint-Pierre
Québec QC  G1K 4A3
Tél.: 418-694-1056
Fax: 418-692-4008
info@lesartistesdelatable.com
www.lesartistesdelatable.com/
 

 Friday, April 30th   
Morning: Participants to fly home to Atlantic Canada OR if they choose, free time in Quebec. 
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