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FSC CORKS

Montirius, partner/developer 
of a naturel unique cork

For 5 years, Montirius has been collaborating closely with the Spanish cork 
producing company ‘Rich Xiterta’ to create and develop a unique cork, equally 
unique for its corking properties as to its respect for the environment.  The 
return on this rare, original and fruitful collaboration is that today the result is 
the commercialization of a FSC certified cork, no doubt the most successful on 
the market both in terms of environmental and quality requirements.
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It is a lovely story based on confidence, the spirit 
of excellence and research which started five 
years ago.  In 2007, Mr. Fabrice Forment, the 

French representative for the Rich Xiberta company, 
contacted us to present his project to commercia-
lize corks which he calls ‘CRU’.

A completely naturel cork
Mr Forment chose us because he knew that here 
at Montirius, our demands both in terms of quality 
and constantly keeping everything we do’ natural’,  
are very high.  He was searching for wine making 
domains that would agree to launch themselves into 
a research and development venture. He explained 
that his ‘CRU’ corks come from a hundred year 
old Spanish cork forest near Valencia.  This forest 
has never been treated with either chemicals or 
pesticides; the trichloroanisoles more commonly 
known as TCA (the molecules found in the ‘corked’ 
taste) come largely from insecticides spread over 
the cork forests.  He further explained that these 
‘CRU’ corks are brown in colour instead of white, 
because there has never been a peroxide treatment 
of the cork forest. (See the explanation of the cork 
specifications page 4).  Most buyers of cork in the 
world buy regarding the visual aspect of the product 
rather than its corking quality.  A white cork gives a 
better visual impression than a brown one.   What 
counts for us – the ‘Saurels’ is the quality of the 
corking rather than the visual aspect. The cork is 
the final and very necessary element to protect the 
wine and to accompany it during its maturing and 
ageing process.  Without a good cork, all the care 

we give to our wines and from vines to the bottles 
makes no sense.

A Fruitful Co-development
On the 23rd August 2007, Eric, Justine and I 
(Christine) decided to launch into this adven-
ture. It was the start of four years during which 
we co-designed and co-developed a cork, with 
supporting exchanges, questioning, experimenting 
and verifying. At every stage of the manufacturing 
process, from the forest to the winery, we brought 
up new points of questioning, and each time Fabrice 
went off to find the answers from the technicians, to 
put in place each missing link in the chain so as to 
reply to the exacting quality criteria demanded.  One 
example, was the water used to wash the sheets of 
cork extracted from the forest chlorine free ?  Are 
there water analyses results to prove it ?  At the end 
of one year, the Rich Xiberta company was equip-
ped with another certification for its ‘CRU’ corks.  It 
is the FSC certification to which we added certain 
specifications for our domain here at Montirius. 
(See the following pages).

The first vintages to be corked with this 
‘CRU’ cork certified FSC at Montirius, are the 
2008,2009,210,2011 vintages. 
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Point 1 - Size
‘CRU’ Cork, that is to say bio, except that AB cannot 
be stamped on the corks. The 100 year old forest 
was never treated chemically against insects.

Certified FSC means that in the cork forest, the 
felling is organized so as to ensure re-planting 
of trees.  The production site is ESLIDA which is a 
naturel park of 30.000 hectares protected by the 
Spanish government, in the province of Valencia.

Length of the Cork. 44/49 mm. The’ Bourgone/
Ducasse’  traditional bottles used by Montirius have 

a bottle neck of 63mm. It is in fact important to 
leave a space of 10 mm between the wine and the 
base of the cork so as the wine can expand depen-
ding on the exterior temperature.

Diameter 24.2 mm.  This diameter is a specifica-
tion demanded by Montirius.  It guarantees a dia-
meter of 24 mm, which is adequate to optimize the 
sealing of the bottle neck.

Point 2 - Other parameters
Density: 160-190 kg/m3. This level of density al-
lows us to cork both red and white wines.  With a 

MONTIRIUS FSC CORKS

A uniquely demanding 
specification
For our domain, we put together a specification  which summarizes the 
entire process we wanted applied to our Montirius corks.  These are the 
precise technical characteristics of the specification for the ‘CRU’ corks 
Montirius, FSC norms.
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higher density, the amount of air which can pene-
trate the bottles is smaller. The exchange of exte-
rior air with the bottled wine is more regular, and 
gives a better protection to the wine. Note that the 
norms of the charter of cork makers is on a scale 
between 125 and 230 Kg/m3.

Simulating wine to test the cork.  The tests were 
done in Spain with samples using a  hydro alcoho-
lic solution of 12%. It is now forbidden in Europe to 
use wine macerate. 

Capillary Test. Methylene blue was used on ran-
domly chosen samples to verify the the sealing 
quality of the cork.  If the cork is well waxed with 
paraffin, the methylene is not absorbed and no 
colour is visible in the soaked corks.

Point 3 – Treatments
Sorting of the explanations given in points 1 & 2.

The Washing of the corks was done in a solution 
of peracetic acid which contains only 1% peroxide.  
Peroxide is a very good anti-bacterial. It is nor-

mally used in a higher volume than 1% to wash 
cork originally brown in colour, which then gives  it 
a white colour. This 1% solution of peroxide cor-
responds to the minimum quantity which can be 
used in the washing process of cork to ensure the 
destruction of bacteria. The peracetic acid is then 
recovered and re-treated by RICH XIBERTA.

Rinsing of the corks was done using sparkling 
water from a source found in the town of Caldes 
in Spain, where RICH XIBERTA is situated.  Even 
though this water does not contain chlorine natu-
rally, the company uses a de-chlorinator at the exit 
of the well to ensure total security.  The water from 
this source, used to rinse and boil the cork sheets, 
is totally absorbed by the cork. There is no dis-
charge into the land.

Treatment of the Surface. A well paraffined cork 
avoids leaking and seeping of the wine to the top 
of the cork.  To attain this we use only solidified 
heated paraffin.  In fact, only solidified heated pa-
raffin is guaranteed 100%  and therefore without 
additives.  We stopped using latex because RICH 
XIBERTA (and all the other cork makers), could not 
guarantee a 100% natural latex.  The same thing 
for silicone;  we stopped using it because it attrac-
ted too many exterior odors, giving an exogenous 
taste to the wine.  Having to use only paraffin meant 
using greater quantities to facilitate removal from 
the bottle neck.  The only risk :  the cork ‘sticks’ 
a little more to the surface of the bottle neck in 
the case of the white or rosé wines which are kept 
cooled.  The cool conditions, limit the ease with 
which the cork can be extracted.  It is a risk we are 
prepared to take to protect the quality of the wines.  

4 – Packaging of corks
The packages are prepared with SO2 to avoid any 
contamination during transport.  The use of plas-
tic pallets avoids contamination of the corks by the 
treated wood of wooden pallets;  The packages are 
transported directly from the factory to Montirius.  
There is no change of transport truck during the 

To verify the correct paraffin coating of 
the corks, we take random samples of 
the corks from each batch, and put the 
heads soaking in red wine.  If the paraf-
fin coating is good, there is no seeping 
of wine into the cork !
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journey.  This guarantees that the corks are not in 
contact with odorous products which we could not 
detect on arrival.

Extra Tests: With the arrival of 
the corks at Montirius, we ins-
pect the truck and the interior 
of the trailer so as to detect any 
possible odors which might im-
pregnate the corks.  If this were 
to happen, we would refuse the 
whole delivery.  This has never 
happened until now.

As well as the above, a few days 
before bottling, we take random 
samples of corks from packets 
and from batches.  We take five 
glasses and soak two corks per 
glass  in white Montirius wine 
for 24 hours, before tasting each 
glass.  The taste of cork is either 
present immediately or not at all.  
If after 24 hours the wine tasting 
of the five glasses does not show 
any suspect taste, the batch 
is used for the bottling.  In the 
opposite case, we call the cork 
maker to come to observe and 
note; we do not use that batch of 
corks.  Until now this has never 
happened.  

So as to verify the paraffin coa-
ting of corks, we take random 
samples of corks when they ar-
rive to us, and put the heads into 
red wine.  This allows us to see 
if there is seepage of wine into 
the cork.  If the paraffin coating is 
good, there is no seeping!
In the end the energy 
used over these past 
five years to develop 
these ‘CRU’ FSC cer-
tified corks, with Fa-
brice Forment French 
representative of RICH 
XIBERTA and Silvestre 
Sune, technical director 
is today rewarded.  We 
have a natural cork of an 
unquestionable quality 
which has a reduced environmental impact.  For us 
it is an extra pledge of security coherent with our 
process and we are particularly proud of the result!

>> Download our specifications
You can download our specifications by clicking 
here.

The taste of cork is either 
present immediately or not 
at all.  We let the samples 

soak in white wine over 
24 hours, and then taste 

the wine.  An indisputable 
verdict!

http://www.montirius.com/documents/cahier-charges-bouchons-juin-2012-GB2.pdf
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SEASONAL PHOTOS

A bio vineyard is recognised by its colour… red.
These photos were taken on the 18th May 2012, on the parcels of ‘Le Clos’ and ‘Pince Lapin’.
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THE MONTIRIUS RANGE

The family gets bigger

Montirius Les violettes   
Red Vin de Pays de Vaucluse

It is a wine composed only of Syrah. This parcel of 1.5 hectares was 
given to us to work in 2007 by a retired landowner neighbour. We 
immediately converted it to Bio-dynamic culture. It is certified Bio-
logical and Bio-dynamic since 2010.  he vines are  55 years old, the 
soil is sandy limestone.  he Syrah expresses itself wonderfully with 
freshness and notes of violets which gave birth to its vintage name.
Laying down: 4 years.  Recommended retail price: 8.10 € vat.incl.

Montirius Le Cadet   
Red Vin de Pays de Vaucluse 
It is a wine composed of Grenache, Syrah and Merlot.  The parcels 
are situated near the river Ouveze, which dries up in summer.  There 
are 7 hectares of vines, which are 65 years old.  The soil is clayey 
limestone, and has been tended bio-dynamically for 18 years.
Laying down: 4 years.  Recommended retail price: 8.10 € vat.incl.

As you have seen in our previous newsletter, our range of wines continues to evolve, 
with the arrival of a new ‘vin de Pays de Vaucluse’, our Montirius ‘Les Violettes’, as well 
as a new vintage name for our red Côtes du Rhône, ‘La muse Papilles’. A good reason to 
update on our whole range.
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Montirius La Muse Papilles  
Red Cotes du Rhône
This wine which is a blend of Grenache and Syrah that are on a 
parcel of 2 hectares called ‘Pince Lapin’ situated in ‘Sarrians’.  The 
soil is composed of sandy Helvetian sandstone. It is mainly Gre-
nache.  Freshness, gaiety and crisp with red fruits found in these 
bottles. He has been tended biodynamically for 18 years.
Laying down: 5 years.  Recommended retail price: 9.90 € vat.incl.

Montirius Jardin secret   
Red Côtes du Rhône 
100% old Grenache vines.  The grapes come from a parcel of 1 
hectare situated in the village of Sablet. The soil is sandy limestone. 
We are in an area classified as ‘Côtes du Rhône Villages’.  However, 
to have a classification of ‘Côtes du Rhône Villages’ on this parcel, 
it is necessary to have a blend of two grape varieties for example 
Grenache and Syrah.  For us, this parcel on which the vines are 70 
years old, is one of the unique parcels of our domain, planted with 
only Grenache.  It is more important for us to keep our old Grenache 
vines and lose the classification ‘Côtes du Rhône Villages ‘rather 
than having to pull up the old vines and plant Syrah so as to have 
the ‘Côtes du Rhône Villages’ on the label.  The pleasure of the taste 
of old Grenache well-tended, is the most important thing to offer 
you in the bottle. He has been tended biodynamically for 18 years.
Laying down: 8 years.  Recommended retail price: 15 € vat.incl.

Montirius Sérine  
Red Côtes du Rhône 
A blend of Grenache and Syrah.  However, the Syrah is expressed as 
a Syrah of the northern Côte du Rhône  and could be mistaken for 
such.  Whence the name Sérine which is the unusual old designa-
ted name for Syrah. This parcel of vines of 1.5 hectares is situated 
in ‘Sarrians’ and surrounded on three sides by forests of old oak and 
Cyprus  hedges. The soil is sandy.  The vines are 55 years old.  It is 
a parcel that was given to us to farm by an old retired neighbor in 
2007, which we immediately converted into Bio-dynamic culture.  
The 2010 vintage is certified Bio and Bio-dynamic.  The grapes 
have a blackish blue colour.
Laying down: 8 years.  Recommended retail price: 15 € vat.incl.

Montirius Le Village  
Red Vacqueyras 
A blend of 80% Grenache and 20% Syrah.  The vines are about 45 
years old.  They are on 7 hectares which are situated on the plateau 
of the ‘Garrigues’.  The soil is chalky clayey.  The wine is fruity with 
fine tannins, well melted from youth.  A lovely way to discover the 
wines of Montirius.
Laying down: 5 years.  Recommended retail price: 11 € vat. Incl.
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Montirius Garrigues  
Red Vacqueyras 
A blend of 70% Grenache and 30% Syrah.  The vines are 70 years 
old. The 17 hectares are situated on the ‘Garrigues’ plateau around 
the village of Vacqueyras.  The soil is chalky clayey composed of blue 
marl limestone.  The wine is concentrated, fruity and spicy.  It has fine 
elegant tannins. In the mouth it is long and full.  It is a wine which 
is matured in cement vats for one year and 6 months minimum in 
bottles. He has been tended biodynamically for 18 years.
Laying down: 10 years.  Recommended retail price: 15 € vat.incl.

Montirius Le Clos  
Red Vacqueyras 
A blend of 50% Grenache and 50% Syrah.  The vines are 23 years old.  
The  8.5 hectares are situated on an isolated plateau at the end of the 
‘Garrigues’ plateau.  The parcel is surrounded by 11 hectares of hun-
dred year old oak forest.  We call it ‘Le Clos’ because it is completely 
enclosed.  The surface soil of the ‘Garrigues’ is complemented by blue 
limestone, and flush Montmorillonite which gives an untypical ele-
ment to the wine.  It is opulent, balanced, fine, fresh and both strong 
and complex.  It would remind one of a certain Châteauneuf du Pape. 
He has been tended biodynamically for 18 years.
Laying down: 20 years.  Recommended retail price: 30 € vat. Incl.

Montirius La Tour  
Red Gigondas 
A blend of 95% Grenache and 5% Mourvèdre.  he vines are 40 years 
old; the youngest of our Gigondas vines. The grapes come from the 
3 hectares  situated on the parcel called ‘La Tour’. The soil is chalkey 
clayey. The wine is an easy introduction for those who want to dis-
cover Gigondas wines. Red fruits and spices are present. Tannins are 
soft and it can be drunk young. He has been tended biodynamically 
for 18 years.
Laying down: 5 years.  Recommended retail price: 15 € vat. Incl.

Montirius Terre des Aînés  
Red Gigondas 
A blend of 80% Grenache and 20% Mourvèdre. The average age of 
the vines is 87 years old, with some of the Grenache having been 
planted by Eric’s great grandfather in 1925. The grapes come from 
the 12 hectares of vines situated near and in the hollows of the Den-
telles de Montmirail, called Lancieux, Les Bergines and La Tour. The 
soil is chalkey clayey with a sub soil of blue clayey marl, and even 
deeper of Helvetien sand and sandstone. The wine is spicy with hints 
of violets. It is full bodied, warm and fresh. Its tannins are velvety 
suave and it is well balanced. He has been tended biodynamically for 
18 years.
Laying down: 12 years.  Recommended retail price: 20 € vat. Incl.
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Montitius Confidentiel  
Red Gigondas 
A blend of 80% Grenache and 20% Mourvèdre. This wine is a gift of 
nature given to us with the 2004 vintage. It comes from a hectare 
called ‘La Tour’.   It seemed that all the remaining area of the parcel 
– 10 hectares - was similar regarding exposition, age of vines, grape 
varieties and sub-soil. However, the wine which derives from here is 
multiplied in its intensity, aromas and flavours. Even today, we do not 
have an explanation as to where this complexity and fullness comes 
from. He has been tended biodynamically for 18 years.
Laying down: 20 years.  Recommended retail price: 40 € vat.incl.

Montirius Minéral  
White Vacqueyras 
A blend of 50% Bourboulenc, 25% Roussanne and 25% Grenache 
Blanc. It is a blend of two white wines (on the one hand Bourboulenc 
and Roussane, Grenache Blanc on the other). The grapes are crushed 
directly and put into vats for their alcoholic fermentation. The soil of the 
parcels’ Fontsimple’ and ‘Bérarde’ which are situated on the plateau of 
the ‘Garrigues’ is composed of sand and sandstone in the subsoil, and 
‘Garrigues’ soil on the surface. The vines are 65 years old. It is a very 
mineral wine which merits being matured at least one year in bottles, 
and has a potential life such as those of the white wines of Bourgogne 
or of Alsace. It is untypical of our region. It brings great happiness to 
the gastronomic restaurants. He has been tended biodynamically for 
18 years.
Laying down: 7 years. Recommended retail price: 25 € vat.incl.

Montirius Perle de Rosée  
Vacqueyras rosé 
A blend of 80% Grenache and 20% Syrah. It is a pressed rosé.  The 
grapes come from the parcel ‘Fontsimple’ situated on the plateau of 
the ‘Garrigues’ of which the sub soil is clay and limestone. The vines 
are 65 years old. It is a rosé for the table. The aromas are fresh, ele-
gant, with a final fruity taste in the mouth. He has been tended biody-
namically for 18 years.
Laying down: 3 years. Recommended retail price: 9.50 € vat.incl.
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1536 Route de Sainte-Edwige
84260 SARRIANS
Tel : +33 (0)4 90 65 38 28 - Fax : +33 (0)4 90 65 48 72
saurel@montirius.com - www.montirius.com

HARVEST

The cicadas sang

Photos (except corks) : © T. Piettre Leclair. Textes et images © 2012 Montirius. Reproduction  
interdite sans autorisation. L’abus d’alcool est dangereux pour la santé. A consommer avec modération. CO
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Year Stard of cicadas singing Start of harvest Delay

2004 21/06/2004 08/09/2004 2 months et 18D

2005 17/06/2005 07/09/2005 2 months et 21D

2006 13/06/2006 05/09/2006 2 months et 23D

2007 11/06/2007 03/09/2007 2 months et 23D

2008 24/06/2008 15/09/2008 2 months et 22D

2009 15/06/2010 07/09/2009 2 months et 21D

2010 25/06/2010 10/09/2010 2 months et 16D

2011 14/06/2011 01/09/2011 2 months et 18D

2012 18/06/2012 ? ?

This is when we talk again of the signs to show us when the harvest will begin : The Cicadas. Since 
2004, we note the date of the first song of the Cicadas on the parcel called ‘Le Clos’. This parcel is at 
the beginning of the plateau of ‘Les Garrigues’ classified Vacqueyras. For the year 2011, the harvest 
started as the Cicadas announced – on the 1st September. For 8 consecutive years  now the Cicadas 
have given us accurate dates for the start of harvest.

Wine tastings
You are welcome to come 
for a wine tasting all throu-
ghout the summer wit-
hout an appointment from 
Monday to Friday 9.00 
a.m. to 12.00 and 14.00 to 
18.00.  Saturday morning 
by appointment only.  
We are closed on Sundays 
and bank holidays.

Discovery and Pedagogical workshops
Run by Christine Saurel, these workshops are held with one’s ‘ feet 
in the vines’, in the vines of Montirius ‘Le Clos’ (8 hectares), in front 
of a panaromic view of the Mt Ventoux, the Dentells de Montmirail, 
the foothills of Chatêauneuf du Pape, the Luberon and the Alpilles.
You will discover the different aromas of each soil type and the 
varied vine classifications through a wine tasting.  Throughout the 
workshop you will have concrete explanations of how we work in 
the Bio Dynamic culture.  The workshops are held each week day 
from Monday to Friday, by appointment only.  Limited number of 
places.  Price per person: 25 €.

Montirius is recruiting
We are recruiting 40  
good humored people 
for a day during the 
month of September 
2012 to harvest the 
grapes of ‘Le Clos’. 
If you are interested, 
contact us!

mailto:saurel@montirius.com
http://www.montirius.com
http://www.comonlight.com

