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Arnaud Donckele is  the chef at Plnitude at Cheval Blanc Paris . Image credit: LVMH

 
By LUXURY DAILY NEWS SERVICE

Chef Arnaud Donckele, from the Plnitude restaurant at the LVMH-owned Cheval Blanc Paris, has been awarded
three Michelin stars.

The new restaurant in Paris, which opened last year (see story), has won three stars in its first year of operation. Mr.
Donckele had previously worked as a three-starred chef at the Cheval Blanc Saint-Tropez restaurant.

Clear culinary prowess 
Mr. Donckele has doubled his stars only six months after the opening of Plnitude at Cheval Blanc Paris. It is  only the
second time a chef earned this accomplishment in the past 30 years.

The chef's work is recognizable, with his known affinity for the ingredients he uses and those who grow or foster
them. Those who source the ingredients to Mr. Donckele trust that he will continue his culinary excellence, crafting
thoughtful dishes.

This  is  the second LVMH res taurant where Arnaud Donckele has  been chef. Image credit: LVMH
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He is known for his sauces and scents, working as a master perfumer at Plnitude. His sauces feel like elixirs, with a
complexity of different notes.

Mr. Donckele has expressed how Paris has inspired him, and how sauces unite France, which are ultimately at the
heart of his menu creation.

"What unifies us everywhere in France, beyond the products, is  clearly the sauce," he said in a statement. "And that is
the creative foundation of my menu."
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