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glow and preferred status with a host of top

chefs, the celebrated cookware ¢

associations aren’t too far from the truth.
I'he French tradition of producing copper
’ pans dates back to the 11th and 12¢h
centuries, when Turkish traders would bring
copper to Rennes. Family-run Mauviel,
based in ncarby Normandy, runs one of the
last surviving copper-cookware facrories and
has long been the brand of choice for fine-
dining establishments across France, Today,
its cookware is no longer just the backbone
to great cookery; it is as high profile and
esteemed as the chefs who depend on it
But the fact thar Mauviel has become a
global company whose links now extend
beyond Michelin-starred restaurants and
into homes around the world is down to
a seismic change initiated a decade ago
by its innovative seventh-generation CEQ,
Valérie Le Guern Gilbert.
Le Guern Gilbert says she wa
part of the family business for as long as
she can remember: “I would visit the factory

at five or six years old and, as a young adult,
I dedicated all my studies tow

nred to be

ards joining
the company.” She became an employee in
1992 and took over from her father as CEO
in 2006. Back then, though, the company

115 like Yannick Alléno
always says: My saucepan
I a continuation of my
hand, like a painthrush

18 for a painter’”

was still very much a business-to-business
brand. “We were selling our pans with

no branding, and in plastic bags. Can you
imagine?” she says, “Our trade was slowing
down, so we faced a choice: £o out of business
orturn to retail.” Put in such stark terms, it
wasn't really a choice ar all,

Le Guern Gilbert ser about promoting the
brand to give it a proper idencity, “When [
took over, it was around the time that chefs
were coming out of the kitchen and becoming
stars,” she explains. “Bur the new generation
of foodies didn’t even know our name. |

| wanted to connect with them and remind

l them of the importance of the saucepan. It's
like my good friend Yannick Alléno [chef at

l two three-Michelin-starred restaurants| always

nsures T}IGJ\L'

says: ‘My saucepan is a continuation of my
hand, like a paintbrush is for a painter.’™

| .

|

| "To boost the brand's visibility, Mauviel
began appearing at international events
including Maison & Objer in Paris, It also
became an official sponsor for Bocuse d'Or,
the international gastronomy competition
started by Paul Bocuse, a leading figure in
the French ‘nouvelle cuisine' movement
during the 1960s and '70s. It was through
this that Le Guern Gilbert began to make
connections with eminent chefs such as
Alléno and Alain Ducasse. The brand most
recently parenered with Lalique’s Chire
Lafaurie-Peyraguey hotel and restaurant
in Bordeaux. “I chose Mauviel because |
know its products are of the highest quality
— hard-wearing and high performing,” says |
head chef Jérome Schilling. “And like |
Lalique, it shares a rich French heri tage l
of craftsmanship.”
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broadening its offering to include tableware
. and tables.
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| } " Le Guern Gilbert says. Yet three Le Guern Gilbert says. “It's not just about
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ths later, they had produced nearly 40 the tools —it’s also about serviee and education.

' And what am I doing? I have a responsibility
to pass on my knowledge and herirage to the
eighth generation so we can conginue to try
new things while preserving our identicy.” @

creative proposals. Some were as simple as
| adding a ridge to a pan to separate out cooking
areas, while others created a smoker or d
steamer. “It was an incredible opportunity for
us and the students to look at how to inject ’
modernity into craditional French company Cookshop, Second Floor; and harrods.com ik
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