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2014 Vintage

Optimal conditions up to now!

Weather conditions were excellent this last winter and in the spring, a new pruning 
technique gives even better protection to the vines… the 2014 vintage looks like being 
particularly promising!
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Winter was mild and rainy. 
The water tables were 
replenished, which was a 

very good thing to bring us into the 
spring and summer.

A new pruning technique which 
is mind boggling in its logic!

This winter, we experimented with 
a new pruning technique which we 
learnt from Mr Francois Dal of the 
SICAVAC (an oenological laboratory 
near Sancerre). The principle is to 
visualize the sap canals which go 
from the foot of the vine towards the 
branches, like pipes containing water. Each bad 
pruning at the wrong place provokes dead wood 
inside the vine stock or in the branch. It’s invisible 
to the naked eye! Yet, it can lead to shrinkage of the 
sap canals over the years, the branches die from 
lack of sap and little by little the whole vine stock 
dries up. 

The proof is enlightening. By using the correct 
pruning techniques, we are handing down vines 
in good health with great ageing potential, to 
future generations. The concept is so logical in its 
concept, that the whole team have adopted it. We 
are trying to redress errors made in the past by 
lack of knowledge. A knowledge that is not taught 
in school, in fact it is the opposite.

Optimal weather conditions

In the spring of 2014, the flowering went very well 
with hot dry weather. The Grenache grapes are 
doing well this year, as is the case with the Syrah 
and the Mourvèdre. The vines have a lovely aspect, 
with deep green leaves, which we are attaching to 
trellises to conserve the apex.
As our ancestors would say a dry spring never 
brings a scarcity. At the beginning of the summer, 
a storm bringing 50mm of rain on the 25th June, 
was very good for the vines and the grapes. The 
2014 harvest looks very promising.

The vine team of Montirius: Jonathan, Samuel, 
Jean-Pierre, Diego, Olivier, Gilles, Eric, Justine

The white zone: the 
sap passage

The brown zone: 
Dried up cones, dead 
wood.
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For the 2013 harvest, for the first time, we 
installed a temporary sorting table. Oh yes, 
we found that the healthy grapes needed 

to be carefully examined, before being put into 
the fermentation vats. In fact, this table allowed 
us to take away the small green stems left by 
the de-stemming machine, due to the reduced 
quantity of grapes. 

Eight people to take away the green stems
The sorting team (eight people) were advised 
to take away all visible green bits on the belt. 
The work was intensive and long but the result 
in the wine was impressive. The texture was 

even more velvety. Its finesse and delicacy were 
intensified. 

Perpetuated experience
We therefore decided to equip ourselves with an 
adapted sorting table which suits our estate and 
our way winemaking. It will be in place for the 
harvest 2014.

HaRVeSt 2013

A very useful sorting table 

For the 2013 harvest, we put in place a sorting 
table: a conclusive experience!
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The full 2013 harvesting team

The 2013 vintage, which we taste every 3 
weeks, is maturing in vats, is balanced, with 
a lovely structure while it shows tannins of 

great delicacy and a velvety texture. Red fruits, 
spices and saltiness are in view. 

Some vats are already bottled 
The maturing should have continued in vats, 
however, to our great surprise, the Montirius Terre 
des Ainés and Confidentiel Gigondas red were 
bottled before the month of August. They were 
ready! They were bottled on the 1st July 2014. 

Others are still maturing for several months
Regarding our Montirius Le Clos and Garrigues 
Vacqueyras reds, they are still maturing and will do 
so over the autumn. Knowing how to adapt quickly 
is still a strong principle of the winemaker.

2013 Vintage

Delicate and Velvety
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The 2012 vintage is now completely bottled, 
done since mid-June 2014, with the last 
of the blends - Montirius Terre des Ainés, 

Confidentiel Gigondas reds, and Montirius Le 
Clos Vacqueyras red. It is a vintage giving great 
freshness, with lots of aromas of fruits and spices. 
It is developing a lovely balance. Certain blends, 
such as Montirius Garrigues, Les Violetttes, Le 
Cadet, La Muse Papille red, are already really nice 
to drink.

Certain blends are already sold out!
The reduced production of grapes due to the cold 
last spring, gave us a limited supply of certain 
blends which are now sold out. 

2013 Vintage: The bunches of grapes 
reduced to a few grapes!
For the 2013 vintage, the flower abortion of the 
Grenache grapes was very marked, and also the 
production is even less than for the 2012 vintage! 

The bunches of grapes were reduced to just a few 
grapes in the best of cases. Certain vine stock only 
had leaves. We have never seen this since 1984 
when Christine had her first harvest with Eric on 
the family estate.

Contrary to other harvest years, the grapes had a 
patchy maturity, even on the same vine stock! We 
also decided to pick parcel by parcel at various 
intervals. It was the first year we worked like this. 
It is very demanding for the harvesters, but with a 
guarantee of optimal maturity and a wine of quality. 
The harvest lasted 4 weeks in total. 

tHe 2012 and 2013 
VintageS

Limited quantities!

Certain vats of the 2012 and 2013 vintages are already 
bottled; they were produced in small quantities.
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MOntiRiUS SéRine 
aOc Red côteS dU RHône

A vertical wine tasting 
done in situ by a wine 
professional

In June 2014 we welcomed Mr 
Fabien Lainé to the domain over 10 
days. He is the wine waiter of the 
four star ‘Hotel Union’ in Geiranger, 
Norway for the last 5 years. He is 
also a wine journalist, and wine 
lover.

Our idea was to live together and 
for the first time to experience the 
tasting of 7 vintages of Montirius 
Sérine so as to see if the impact 
of our methods of growing, came 
through in the wine over the years.

Fabien kindly agreed to share his 
impressions and commentaries for 
the July 2014 newsletter.
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Côtes du Rhône
The grapes come from vines situated in 
Sarrians, beside the parcel ‘Le Clos’. This parcel 
was leased to Eric in 2007 by a neighbouring 
retired wine grower, who was happy to see us 
work bio-dynamically. He is happy to see his 
vines well looked after as he had done. He had 
cultivated them with conventional principled 
methods. Immediately, Eric started converting 
the vines of this parcel to Biological and Bio-
Dynamic culture. The 2007 vintage was therefore 
the first year of conversion. We have today the 
hindsight of 7 vintages treated by biological and 
Bio-Dynamic culture.

Here are the comments of Mr Fabien Lainé, 
wine professional, on a vertical wine tasting of 
our Montirius Sérine AOC Red Côtes du Rhône 
2007 – 2013.
 

« As I knew the Saurel family from a few years 
and became friend, I decided to pay them a 
visit and work with them for a few days.

During this days I had the chance to learn more, 
dig deeper in the Montirius symbiosis. Among 
them a very delicate and educative vertical. A 
tasting of their Sérine wine, which is from vines 
situated in Sarrians, near Le Clos, emphasizing 
the grace and character of this Côtes du Rhône 
focusing on Syrah grape (a natural sélection 
massale & the average age of vines is around 
48-years-old ). The vineyard was moved to 
biodynamic farming, so woke up and became 
more and more alive along the years.

Displaying the true value and life-side of its 
terroir, shining more and more of minerality 
and richness. As all the wines from Montirius, 
the Sérine is 100% without oak and from a 
small plot covering about 1,5 Ha. The goal of 
this vertical was tasting and experiencing the 
evolution of a vineyard/wine via biodynamy. 
This wine is optimally nowadays a good value 
for money.

2007

Probably the most sleepy of the vertical.

Opale purple/red.

The nose displaying top notes of smoky clove 
followed by black cherry, liquorice and spice. 
On the palate it displays a fruit half sleepy as 
the nose aromas, lacking in persistence and 
depth. Smoky with a good acidity, fined tannins, 
quite short after taste.

2008 

If I can recall not the easiest vintage, this wine 
feels a bit more alive, but kind of sleepy, needs 
time to open up. Feeling a vineyard awakening 
more, but still kind of lossy behind the fruit. 
A wine that starts looking for itself and its 
personality, more terroir driven and more 
freshness. 

As the Syrah still talks still on cherries, plums, 
but a little down of acidity, ending on a spicy 
tone.

2009

Kind of dark ruby, the 09 shows of a big step up 
with much more complexity, more terroir and 
animal driven with a spicy touch. Balsamic, 
minty tone it gives on some punchy but elegant 
tannins.

Fabien Lainé, wine professional
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provides a nice length. Easy to drink with melted 
tannins, it has a personality more characterial.

2010

A much more mineral wine and fresh, displaying 
a multi layer of black styled fruits, cocoa, and 
slight meaty.

Rich, with young but kind of easy tannins, 
black currant and black peppery spicy. More 
impressive Syrah, in all its elegance, soft and 
silky tannins.

2011 

Intense violet dress with at first glance lily 
notes, more violet flowers, plummy. A more 
quiet but rich mineral Syrah.

The palate reveals a good freshness, a balance 
of rich and silky tannins.

2012

A more friendly and easy vintage. A kicking 
mineral freshness.

Emphasizing juicy purple fruits and a hint of 
spiciness. Intense and long finish.

It still has many years ahead to provide 
pleasure. A real character.

2013

Like a teenager, full of energy but still young. 
Floral and fruity at the same time, a bit more 
expressive tannins but always well integrated. 
A mineral Syrah providing a savory spicy and 
touchy smoky. 

Fabien Lainé, wine professional

The vines of our Montirius Sérine AOC red Côtes du Rhône
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Our search for the best cork continues

In our newsletter No 7 of July 2012, we 
described the specifications of natural cork, and 
the surface treatments we developed with our 

cork expert Rich Xiberta.

Corks that are... Almost perfect
After fully seven years of use of these corks, we 
have noted they have excellent corking quality, the 
cork is dense and the wines mature well in their 
bottles. The only negative aspect is: the strength 
necessary to extract these corks is too much. 
Concretely, you must really use a lot of force to 
extract the corks from the neck, and sometimes, 
the cork breaks on its way out. 

Cork screws... Choose long screws
To avoid this problem, we advise you use a cork 
screw with a screw as long as possible, and pull 
gently. We suggest also you use a cork screw 
called ‘Gitanos’ (see photo), which will detach 
the screw from the neck of the bottle, and while 
turning the bottle (as with a screw top) you can 
extract the cork easily without twisting it. Contact 
us for a sample. See also the video on Youtube: 
http://bit.ly/1jT7qIM

A few milligrams of silicone more added to 
help extraction
For our part, for the bottling of our 2012 vintage, 
we decided in June 2013 to add 0.007g of 
silicone reticulated (evenly spread) on the surface 
of the cork. It represents less than 10% of silicone 
treatment on the surface, while the norm is around 
40%. The force needed for extraction is much 
less. At the same time, we continue to experiment 
with blind wine tasting trials in partnership with 
our cork expert Rich Xiberta.

The ‘Gitanos’ cork screw with double screw helps to un-cork. 
We have them in stock: contact us!

Our corks have excellent quality! But, it is true 
they can be difficult to remove.
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‘la MUSe papilleS’

Three colours!

Zooming in on our trilogy Montirius 
La Muse Papilles AOC Côtes du 
Rhône, which has enriched our 

range here at the Domain. 
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tHe VineYaRd

Vines whose 
potential merit 
being revealed

Justine, eldest daughter of Christine and 
Eric, bought 6 hectares on two parcels, of 
Côtes du Rhône vines in the area of Violès, 

in the Spring of 2013. The vines are planted on 
ancient terraces of WÜRM alluvium. The soil 
is well drained. The vines are on average 25 
years old. Several varieties co-exist here, Red 
Grenache, White Grenache, Syrah, Cinsault, 
Roussane, Clairette. 

Biologically cultured vines for 13 years
Both of the parcels have been worked and 
cultured biologically certified for 13 years. One 
of the parcels is planted with only old Grenache 
vines. We’ve discovered this land through the 
expression of the grapes from the first vintage 
in 2013. They gave good complexity with a 
large depth of aromas. The conversion to bio- dynamic culture with precise handling, (adapted 

pruning, no pollarding, hand 
harvesting…) magnified 
and revealed the potential of 
this land which adds a new 
diversity of aromas to our 
range of wines.

Manual harvesting and 
vinification with naturel 
yeasts

The previous owner used 
mechanical harvesting. We 
felt that the grapes needed 
manual harvesting so as 
the vines would be renewed 
and the grapes could 
express themselves fully in 
the vats.  The vinification 
of all three wines was done 
simultaneously with the 
natural yeasts of the grapes 

Commune de Violès

The parcels of Muses Papilles are planted on a terrace of ancient WÜRM allu-
vium, in the commune of Violès (84).
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1, 2, 3... pl easure !

as for the other grapes of the domain.

For the labelling of our trilogy, Côtes du Rhône, 
we decided to use the same colour labels and 

the same vintage name for all three colours. 
We wanted the difference in the wines to be 
represented by the colour of the wine in the 
bottles rather than the colour of the labels.

MONTIRIUS La Muse Papilles Red 2013 
The blending of this wine is 80% Grenache and 20% Syrah fermented together in 
un-coated cement vats. The vinification of this first vintage went very well. The 
grapes revealed the best of themselves in the Montirius winery, and fitted in easily. 
The sorting table was also beneficial for them; it simplified the vinification. We guided 
the grapes towards elegance and finesse. The maturing was 100% without wood.

On the nose, it is pleasant, with red fruits (cherry and raspberry 
dominating). In the mouth, it is both strong and fresh. Both 
sugar and salt are present in the aftertaste, and pair well with 
the tannins, while fitting with the maturity of the grapes.

At its first presentation at the Concours Général wine 
competition of Paris, in February 2014, this wine won the Gold 
Medal!

MONTIRIUS La Muse Papilles White 2013 
The grapes are 50% Clairette, 20% Roussanne, and white Grenache 30%, and were 
harvested, de-stemmed and pressed immediately.

The wine we obtained shows delicate aromas of white flowers, 
honey, white fruits. In the mouth, the texture is lengthy with a 
lovely freshness, delicate covering of the palate with a fresh salty 
aftertaste. The wine is easy to drink and encourages us towards 
eating a good meal. We suggest you drink it with white meats, sea 
food, summer salads, or why not a tomato or goats cheese tart.

MONTIRIUS La Muse Papilles Rosé 2013 
Cinsault and Syrah are the grape varieties harvested, de-stemmed 
and pressed immediately. The resulting wine is fresh, oily and 
delicate. It is a rosé which will pair well with fish and summer 
salads… 
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WinetaSting

The other Montirius wines to be drunk at 
the moment

MONTIRIUS Le Clos AOC Vacqueyras Red 
2004
Superb ! Drink it now if you have any bottles – open 
them, you will be happy. One would think the wine 
had been matured in oak. Incredible!

MONTIRIUS Le Clos AOC Vacqueyras Red 
2007
Can still be kept. A real treat to drink at the moment. 
Perhaps with sweet and sour dishes, or to digest a 
meal at the end of a long agreeable evening!

MONTIRIUS Terre des Ainés AOC Gigondas 
Red 2007 and 2006 
Lovely to drink even with the lovely summer days. 
The freshness and tannins are well established and 
give a lovely fluidity to this wine. It is not necessary 
to decant before drinking. Think of serving it at 17° 
C. A real treat!

If you still have bottles of our 2003 vintages, we 
advise you drink them this year.

Temperature for drinking 
in the summer heat
The temperature for drin-
king suggested above is 
the ideal temperature at 
which the wine will give 
of its best. During this hot 
season, remember to chill 
a little more your wine sto-
rage facility. At the time of 
serving, the wine will warm 
in the glass.
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Justine, a very clued in 
farmer

Since the summer of 2013, Justine Saurel has become a partner farmer at the domain 
Montirius with her parents. It is an official commitment for a young farmer which confirmes 
her apprenticeship, and her involvement in the vines over 7 years.
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You won’t see her often at reception or behind 
a desk: be it windy, raining, snowing or under 
a blazing sun, the place Justine prefers to be, 

is in the vines! 

The range of wines Muse Papilles of the 
Montirius Domain, is from ‘her’ vines
Since the summer of 2013, Justine has her 
own vines: 6 hectares of Côtes du Rhône vines, 
which give us the range of wines called La Muse 
Papilles from the Montirius domain. Justine took 
out a loan and started as a young farmer so as 
to acquire these vines. It was the embodiment of 
steps started several years ago with her diploma 
in oenology, a bachelors in commerce, winetasting 
and marketing.  She also spent a few months 
in New Zealand and three months with a wine 
importation agency in Quebec…

Fully involved at the Domain
This evolution embodies the career of Justine 
(active over 8 years of vinification), at the heart of 
the domain. It makes perfect sense that she would 
become a partner of the domain on which she has 

been working for 7 years with her parents! If it 
does not change things concretely on a daily basis, 
it confirms her career path as a young wine maker. 
Outside of her practical experience, Justine brings 
her knowledge, her sensitivity, her femininity and 
the networking of the domain with other wine 
lovers! 

From grapes to olives
Impassioned by good things cultivated in harmony 
with and respecting nature, Justine decided to take 
care of 25, twenty year old olive trees on her land. 
The variety of olive is called ‘la Verdale’. As with the 
vines, they are planted on well drained argillaceous 
limestone soil on a terrace of ancient alluvium 
WÜRM. The land is deep here which allows the 
olive trees to put down good roots, and to give good 
intense, fruity aromas to the olives. The biological 
cultivation and conversion towards bio-dynamic 
culture will strengthen the potential for expression 
of the fruit. 

On Justine’s land, vines rub shoulders with olive trees. For this lady, who is passionate about good things grown with care 
and respect, from grape to olive……it was a natural step.
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Hand picking, conversion towards bio-
dynamic culture, cold mechanical 
extraction… 
With the Montirius team, Justine picked the olives 
last November, after the first frost, so as the 
olives were concentrated in quality and without 
bitterness. She then had the oil extracted by cold 
pressure at the oil mill; this conserves all the 
vitamin A contained in the olive skins. The oil was 
decanted naturally and bottled carefully by her in 
June 2014. 

A fruity, soft, silky oil
The taste of the oil is fruity and soft. Its texture is 
silky and envelops the pallet. Analysis showed that 
it has all the qualities to be categorised as ‘Extra 
virgin olive oil’. 186 bottles are available for sale 
at the domain. You can taste it during a visit to us.

Justine’s olive trees: Domain 
Montirius’s olive oil, from 
olive trees bordering the 
vines which gave birth to the 
range La Muse Papilles.
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 Name  ZC Town Country

LOU FASSUM 06130 GRASSE France 

LES BACCHANALES 06140 VENCE France 

LA VOILE D'OR 06230 ST JEAN CAP FERRAT France 

LA RESERVE DE NICE 06300 NICE France 

ALAIS LLORCA 06480 LA COLLE SUR LOUP France 

LE SAINT PAUL 06570 ST PAUL DE VENCE France 

AU FIGUIER SAINT ESPRIT 06600 ANTIBES France 

MOULIN DE CAMBELONG 12320 CONQUES France 

DU VIEUX PONT 12390 BELCASTEL France 

LE CLOS DE LA VIOLETTE 13100 AIX EN PROVENCE France 

LE ROLLIER DE L'ARMELLIERE 13200 ARLES France 

LA CABRO D'OR 13520 BAUX DE PROVENCE France 

LA TABLE DE SEBASTIEN 13800 ISTRES France 

YOUPALA 22000 ST BRIEUC France 

LAN KERELLEC 22560 TREBEURDEN France 

LA ROCHE 25570 MORTEAU France 

LE KLEBER 26400 CREST France 

tHe ‘StaRed’ 
ReStaURantS 

Extend your 
pleasure at  
a great 
restaurant 

Here are some ‘star’ 
restaurants and abroad 
which propose our 

Montirius wines.

Find the list of our retailers 
(restaurants, wine merchants, 
importers…), on our web site, 
click on ‘where to find our 
wines?’

*Restaurants with whom we’ve been 
working since 2013

 Name  ZC  Town Country

CHATEAU SAINT MARTIN 06140 VENCE France 

HOSTELLERIE JEROME 06320 LA TURBIE France 

L'ATELIER DE JEAN LUC RABANEL 13200 ARLES France 

L'ABBAYE DE SAINT AMBROIX 18000 BOURGES France 

LES CEDRES 26600 GRANGES LES BEAUMONT France 

ALEXANDRE 30128 GARONS France 

L'AMPHITRYON 31770 COLOMIERS France 

SAINT JAMES 33270 BOULIAC France 

LE 9EME ART 42170 SAINT JUST SAINT RAMBERT France 

LE CYGNE 67110 GUNDERSHOFFEN France 

L'AUBERGE DE L'ILE 69009 LYON France 

LE CHABICHOU 73120 COURCHEVEL 1850 France 

LE BATEAU IVRE 73370 LE BOURGET-DU-LAC France 

MATHIAS DAHLGREN SE10327  STOCKHOLM Sweden

 Name  ZC  Town Country 

AUX VIEUX PRESSOIRS 10140 MESNIL ST PERE France 

LE PETIT NICE 13007 MARSEILLE France 

HOSTELLERIE LE CASTELLAS 30210 COLLIAS France 

MAISON TROIS GROS 42300 ROANNE France 

Régis et Jacques MARCON 43290 ST BONNET LE FROID France 

L'ARNSBOURG 57230 BAERENTHAL France 

tWO StaR ReStaURantS

One StaR
ReStaURantS

tHRee StaR ReStaURantS



#10

N
ew

sl
et

te
r M

on
tir

iu
s

19

g
A

S
Tr

O
N

O
M

y

 Name  ZC  Town Country

AR MEN DU 29920 NEVEZ France 

CHAPON FIN 33000 BORDEAUX France 

Le Gabriel 33000 BORDEAUX France 

LA CAPE 33150 CENON France 

L'OCTOPUS 34500 BEZIERS France 

LA FONTAINE AUX PERLES 35000 RENNES France 

DOMAINE DE CLAIREFONTAINE 38121 CHONAS L'AMBALLAN France 

DU GOLF 38250 CORRENÇON-EN-VERCORS France 

F GAGNAIRE 43000 LE PUY EN VELAY France 

LE BISTROQUET 54940 BELLEVILLE France 

HENRI & JOSEPH 56100 LORIENT France 

SAINT-WALFRIED 57200 SARREGUEMINES France 

LE STRASBOUG 57230 BITCHE France 

LA TOYA 57380 FAULQUEMONT France 

LE MANOIR DU LYS 61140 BAGNOLES DE L'ORNE France 

L'ATELIER DU SOMMELIER 67110  NIEDERBRONN LES BAINS France 

LE VALET DE COEUR 68150 RIBEAUVILLE France 

LA NOUVELLE AUBERGE 68230 WIHR AU VAL France 

A LA VILLE DE LYON 68250 ROUFFACH France 

L'HOTELLERIE D'ALSACE 68700 CERNAY France 

GREUZE 71700 TOURNUS France 

DOMINIQUE BOUCHET 75008 PARIS France 

COTE RUE 83300 DRAGUIGNAN France 

CHRISTIAN ETIENNE 84000 AVIGNON France 

LA MIRANDE 84000 AVIGNON France 

HOTELLERIE LE PHEBUS 84220 JOUCAS France 

LE VIVIER ACTICENTRE 84800  L' ISLE SUR LA SORGUE France 

AOC DK1302 COPENHAGUE Denmark

F12 SE11152 STOCKHOLM Sweden 

One StaR 
ReStaURantS 

(cOnt)

aVignOn FeStiVal

MONTIRIUS SUPPORTS 
A TALENTED STAND UP 
COMEDIAN 

This year, Montirius decided to support a young 
talented stand-up comedian from ‘Monteux’: 
Mathieu Oliver.  On the program of the ‘off’ at the 

festival, he seduced us with his humor and his offbeat 
tone. In our opinion, he has a heartening and welcoming 
look at life from a distance.

For reservations and information:
Tel. 04 90 66 29 72. 
https://www.facebook.com/MathieuOliverHumoriste

https://www.facebook.com/MathieuOliverHumoriste


N
ew

sl
et

te
r M

on
tir

iu
s

#10

20

Aw
A

r
D

S

All our wines are certified Biological and controlled Bio-Dynamic by Ecocert SAS FR-BIO-01.  
Montirius Muse Papilles certified Biological by Ecocert SAS FR-BIO-01. 

MedalS

Many award winning wines in 2014!

MONTIRIUS MINERAL Vacqueyras Blanc (A.O.C. Vacqueyras)

2008  14.5/20 Guide des Meilleurs Vins de France – RVF 2014      
       

MONTIRIUS PERLE DE ROSEE Vacqueyras Rosé (A.O.C. Vacqueyras)   

2012 14/20 Guide des Meilleurs Vins de France – RVF 2014       
     

MONTIRIUS JARDIN SECRET Côtes du Rhône Red (A.O.C. Côtes du Rhône)

2010  Medal-holder from the consumers jury at the Bettane & Desseauve competition Prix Plaisir 2014 
      

MONTIRIUS SERINE Côtes du Rhône Red (A.O.C. Côtes du Rhône) 

2009 13.5/20 Guide des Meilleurs Vins de France - RVF 2014      
2011 Silver medal at International Wine Challenge 2014 – May 2014 edition     
      

MONTIRIUS LA MUSE PAPILLES Côtes du Rhône Red (A.O.C. Côtes du Rhône)  

2013 Gold medal at the Concours Général Agricole in Paris 2014      
       

MONTIRIUS GARRIGUES Vacqueyras Red (A.O.C. Vacqueyras)    

2010 A favorite of the Guide Hachette 2014      
2011 14/20 Guide des Meilleurs Vins de France - RVF 2014      
       

MONTIRIUS LE CLOS Vacqueyras Red (A.O.C. Vacqueyras)    

2010 Silver medal at the Amphore Competition 2014 - May 2014 edition    
2012 Silver medal at the Concours Général Agricole in Paris 2014      
       

MONTIRIUS TERRE DES AINES Gigondas Red (A.O.C. Gigondas)  

2007 Certificate from the jury of Un vin presque parfait 2014  
  Silver medal at the international World Grenache competition 2014    
2008 3 stars obtained at the 1001 Dégustations – November 2013     
2009 14.5/20 Guide des Meilleurs Vins de France - RVF 2014      
       

MONTIRIUS CONFIDENTIEL Gigondas Red (A.O.C. Gigondas)  

2007 15.5/20 Guide des Meilleurs Vins de France - RVF 2014   
2009 Leading light for the Guide Hubert 2014 
  Gold medal at the international World Grenache competition 2014     
      

MONTIRIUS LE CADET Vin de pays de Vaucluse Red 
2011 13/20 Guide des Meilleurs Vins de France – RVF 2014       
       

MONTIRIUS LES VIOLETTES Vin de pays de Vaucluse Red   
2013 Silver medal at the Amphore Competition 2014 – May 2014 edition   



#10

N
ew

sl
et

te
r M

on
tir

iu
s

21

B
r

IE
Fl

y

tHe cicada’S SOng

Harvest on the 9th 
September? 

UnUSUal

It is not only the cicada 
which sings at Montirius...

Since 2004 we have noted each year 
the first singing of the cicada on the 
Domain. We have noted also that on 

average we start the harvest two months 
and 19 days later.

You can see on the table below the 
history of the last 10 years. We can say 
today that it ‘sings in tune’.

However, in August 2013 we got free 
range chickens around the parcel and the 
oak trees where the first cicada normally 
sings. Did they disturb the cicadas? Their 
first singing was on June 24th 2014. To 
be continued...

Great Tits decided to nest in a Montirius box.

Year Cicada sings Start of the harvest Duration

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 05/09/2012 2 months et 19D

2013 02/07/2013 19/09/2013 2 months & 17D

2014 24/06/2014 9/09/2014 ? ?



N
ew

sl
et

te
r M

on
tir

iu
s

#10

22

Th
E 

P
r

ES
S

 T
A

lK
S

 A
B

O
U

T 
U

S

Here is a selection of a few articles recently published on our wines. 

Le Weinzeitunggives us a mark of
•	 17/20 for our Montirius Garrigues 2011 AOC Vacqueyras Red
•	 18/20 for our Montirius Le Clos 2010 AOC Vacqueyras Red
Weinzeitung
Summer 2013

The newspaper 100% Blind tested 8 of our wines and gave them 
marks from 86.5 to 90.5 points.
100% Blind
13th June 2013

An article from the blogger David Lawrason, who particularly appre-
ciated our Montirius Garrigues AOC Vacqueyras Red 2010.
www.winealign.com
22nd June 2013

Our Montirius ‘Garrigues’ AOC Vacqueyras 2010 was elected ‘a 
favorite’ by the ‘Guide Hachette’ 2014! 
Guide Hachette 2014

The ‘Guide Hubert’ described our Montirius Confidentiel AOC Gigon-
das Red 2009 as the Leading Light of the Year! Our Montirius ‘Confi-
dentiel’ AOC red Gigondas gets the title ‘Tenor of the Year’, as well as 
our Montirius ‘Le Clos’ AOC red Vacqueyras. Similarly, our Montirius 
‘Terre des Aînés’ AOC red Gigondas and Montirius’Garrigues’ AOC 
red Gigondas both got excellent marks.
Guide Hubert des Vins

Media

Some recently published articles

Click on the image to open the pdf of the article. 

Find more articles on montirius.com under the heading ‘Our wines’ > the press talks about us. 

http://www.montirius.com/dossierdepresse/130805-weinzeintung.pdf
http://www.montirius.com/dossierdepresse/130805-blind.pdf
http://www.montirius.com/dossierdepresse/130809-winealign.pdf
http://www.montirius.com/dossierdepresse/130925_hachette.pdf
http://www.guide-hubert.fr/fr/vins/vallee-du-rhone/gigondas/domaine-montirius-994/


#10

N
ew

sl
et

te
r M

on
tir

iu
s

23

Th
E 

P
r

ES
S

 T
A

lK
S

 A
B

O
U

T 
U

SThe ‘Guide des Meilleurs Vins’ 2014 give marks to our Montirius 
wines of between 15.5 and 20
Le guide des Meilleurs Vins de France
February 2013

For its 2013 selection, the web site www.1001degustations.com 
choose and commented on a tasting of 13 of our wines from 2007 
to 2012. Our Montirius ‘Terre des Aînés’ AOC red Gigondas 2009, 
gets no less than 4 stars.
1001degustations.com

The December magazine ‘Decanter’ focused on the Gigondas wines. 
Our Montirius ‘Confidentiel’ red AOC Gigondas 2010 and our ‘Terre 
des Aînés’ red AOC Gigondas 2010, get respectively 16 (86 points) 
and 14.25 (+80 points).
Decanter
December 2013

In its special edition no 25, ‘La Revue du Vin de France’, chose our 
Montirius Minéral AOC white Vacqueyras 2011 and gives it a 15/20: 
‘raised and powerful in the mouth, it finds its balance with an intense 
mineral character’...
La Revue du Vin de France - Hors-Série n°25
November 2013

In its file consecrated to the white Côtes du Rhône wines, the maga-
zine ‘In Vino Veritas’ appreciated ‘ the flagrant aromas of honeyed 
flowers and almond trees, a sprinkling of grey pepper on flint, subtly 
grilled quince jelly’, of our Montirius ‘Minéral’ AOC white Vacqueyras 
2008.
In Vino Veritas
December 2013 - January 2014

The ‘Guide Hubert’ described our Montirius Confidentiel AOC Gigon-
das Red 2009 as the Leading Light of the Year!
Guide Hubert 2014

http://www.montirius.com/dossierdepresse/131018_guidemeilleursvins.pdf
http://www.montirius.com/dossierdepresse/131115_1001degustations.pdf
http://www.montirius.com/dossierdepresse/131122_decanter.pdf
http://www.montirius.com/dossierdepresse/131122_rvf.pdf
http://www.montirius.com/dossierdepresse/131217_ivv.pdf
http://www.montirius.com/dossierdepresse/140527-guidehubert.pdf
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The 2nd International competition of Grenaches du Monde gave us:
•	 A gold medal for our Montirius Confidentiel AOC Gigondas Red 

2009
•	 A silver medal for our Montirius Terre des Aînés AOC Gigondas 

Red 2007
2nd International competition of Grenaches du Monde 
3rd February 2014

The German magazine gives :
•	 Two stars to our Montirius Le Clos AOC Vacqueyras 2009 Red.
•	 Three stars to our Montirius Terre des Aînés AOC Gigondas 2009 

Red.
•	 Three stars to our Montirius Jardin Secret AOC Côtes du Rhône 

2010
Red.www.aus-lust-am-genuss.de
February 2014

The Concours Général Agricole de Paris awarded two of our wines:
•	 Our Montirius Le Clos AOC Vacqueyras 2012 Red got a silver 

medal
•	 Our Montirius La Muse Papilles AOC Côtes du Rhône 2013 Red 

got a gold medal
Concours Général Agricole
2014

Our Montirius Jardin Secret AOP Côtes du Rhône 2010 Red got a 
medal from the consumer’s jury of the Bettane & Desseauve Prix 
Plaisir competition.
Concours Beattane & Desseauve Prix Plaisir 2014

The 2014 jury of consumers and professionals selected our Monti-
rius Terre des Ainés AOP Gigondas Red, as vin 2014 presque parfait. 
An almost perfect wine.
Jury Un vin Presque Parfait
June 2014

paRiS tHe 28 and 29 nOVeMBeR 2014

Montirius will participate in the “Grand Tasting”
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Mark your diaries! This year we have decided 
to participate in the “Grand Tasting”; the 
festival of best wines organized in Paris the 

28th and 29th of November 2014

It is the only show open to the public at which we 
will participate this year. So, if you are in the Paris 
area, and would like to meet us, taste our wines, 
don’t hesitate, come and meet us!

http://www.montirius.com/dossierdepresse/140207_grenaches.pdf
http://www.montirius.com/dossierdepresse/140212_dasgenussmagazin.pdf
http://www.montirius.com/dossierdepresse/140319_concoursgeneralagricole.pdf
http://www.montirius.com/dossierdepresse/140501-bettane-prix-plaisir.pdf
http://www.montirius.com/dossierdepresse/1406-unvinpresqueparfait.pdf
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WinetaSting WORKSHOp

American students visit the Domain

We welcomed a group of American students, studying ‘How clients or tourists are welcomed in Europe’, to 
the domain. Here is their ‘thank you’ letter following their visit to Montirius.
 

« Bonjour Madame Lairat, Bonjour Madame Saurel,

We would like to thank you for welcoming our group from Florida Gulf Coast University on May 19.
The students really enjoyed the visit to your winery and the tasting of your products.
As the visit was a real success we are looking forward to contact you again for any possible future
groups who are interested in your winery as well.
Attached you can find a picture our coordinator Ms. Kathrin Trautwein took during the visit.
Thank you for the good cooperation. 

Bien cordialement, 
Jennifer Schuster
Jennifer Schuster : Study Abroad Coordinator
CEPA Europe : Customized Educational Programs Abroad
Germany 
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Wine tastings
You are welcome to come 
for a wine tasting all 
throughout the summer 
without 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 ‘Le Clos’ Montirius (8 hectares), in front 
of a panoramic view of the Mt Ventoux, the Dentells de Montmirail, 
the foothills of Chatêauneuf du Pape, the Luberon and the Alpilles, 
the ‘Murs’ mountain.
You will discover through wine tasting, 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 
euros.
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F or several months now, we have 
been present on the principal 
social networks, Facebook, Twitter 

and Instagram.

If you would like to interact with us, 
post your comments or share your 
photos and information you appre-
ciate, don’t hesitate: find us here! 

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

Texts & images © 2013 Montirius.   
L’abus d’alcool est dangereux pour la santé. A consommer avec modération. Co
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