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The Cicada has been singing right for 11 years

This is what we call the indicator sign 
in Montirius to know when the harvest 
will begin: The sing of the Cicada on 

the “Le Clos” plot.
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 11 years.  We can say today that 
it ‘sings in tune’.
Last year, we were wondering if the cicada 
will sing right for the vintage 2014 because 
of the arrival of our 9 free range chickens 
around the parcel  of “Le Clos”.
We thought that by scratching the ground 
fervently as they do it, they could disturb our 
dear Cicada.
But this one is unflappable and has been 
singing in 2014 as rightly as the previous 
years.

Year Cicada Sings Start of the Harvest Duration

2015 21/06/2015 07/09/2015 ? ?

2014 24/06/2014 09/09/2014 2M and 16D

2013 02/07/2013 19/09/2013 2M and 17D

2012 18/06/2012 05/09/2012 2M and 19D

2011 14/06/2011 01/09/2011 2M and 18D

2010 25/06/2010 10/09/2010 2M and 16D

2009 15/06/2009 07/09/2009 2M and 21D

2008 24/06/2008 15/09/2008 2M and 22D

2007 11/06/2007 03/09/2007 2M and 23D

2006 13/06/2006 05/09/2006 2M and 23D

2005 17/06/2005 07/09/2005 2M and 21D

2004 21/06/2004 08/09/2004 2M and 18D

The hundred-year-old big oaks of 
the plot “Le Clos”
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For a first participation this is a success: 
October 2014, we won the CSR PACA 2014 
trophy for small business. We are the first 

estate receiving this price and we are much 
honored.
This price rewards the way we put the CSR 
(Corporate Social Responsibility) in the heart of 
our development.

We had a CSR approach without 
being aware of it
To tell the truth, the term of “CSR” wasn’t a familiar 
word for us before participating this contest. It 
appears that for 20 years, we have been applying 
CSR principles without being aware of it. Indeed, 
most of the practices that convinced the jury to 
reward us are part of our everyday life. 
So, if we took part in this contest, this is thanks to 
our daughter Manon who, studying CSR at school 
in Montpellier Business School, thought this could 
make sense on the family estate. This trophy is a 
nice award which reinsures the instinctive choices 

me made, and that will evolve again soon.
If we look at the legal definition (www.rsepaca.
com), « CSR is defined by the European Commission 
as «the responsibility of enterprises for their 
impacts on society», The Commission encourages 
that enterprises «should have in place a process 
to integrate social, environmental, ethical human 
rights and consumer concerns into their business 
operations and core strategy in close collaboration 
with their stakeholders».

Specifically, we aim to reduce our environmental 
impact and foster harmonious and enriching 
human relationship and enlightening inside of our 
team or with our external partners thanks to our 
practice and daily engagement.

CSR STRATEGY

We won the CSR PACA 2014 trophy

http://www.rsepaca.com
http://www.rsepaca.com
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Our morning briefing with a circle 
formed by the harvesters, here on 

The natural water-treatment plant

Maximum reduction of our envi-
ronmental impact 
Concerning the environmental side, our first 
engagement has been to produce a wine in Bio-
Dynamic culture certified by Ecocert and Biodyvin 
since 1999. We were pioneer on the appellations 
Gigondas and Vacqueyras. This engagement is the 
result of deep convictions and we always foster 
the solutions that are the best for environment. We 
choose not to water the vines to stimulate the roots 
going deep dawn in the soil and becoming more 
resistant to heights of summer, to protect our soil 
from erosion by installing long-lasting plants and 
shrubs which stabilize the ground and encourage 
biodiversity, to choose to not using any input in our 
wines that are now Gluten Free and Vegan certified 
(we are looking for having the most alive product 
and authentic as possible and we think that our 
vine have, thanks to the wealth of our grounds, all 
the necessary elements  to produce a good wine 
that express best our Terroir and our grapes), to use 
FSC certified corks ( look at the article in July 2012 
newsletter), to houseclean with organic products 
Environment-friendly, to create of an organic 

Water-treatment plant in 2001 to retreat 
wastewater of the cellar, offices and house 
naturally…  Please note that, on this last 
point, we were also pioneer because we 
have been beyond the law requirements at 
this time when there was no requirements 
at all. This sewage is cleaned by plants 
and micro-organisms before going back 
to the nature, so it minimizes the impact of 
our activity (no mud).

Give meaning to work 
Concerning the social side and our actions 
for our employees, our way of thinking 
is to make work become a continuous 
learning, a way of improvement and even 
of personal enrichment (in every sense of 
the word) and of serenity.
First of all, we give priority to long term 
contracts (70% of our team are in long 
term contracts) despite of the strong 
seasonality of our activity.
Result: We have a low turn-over and the 
average seniority is 6 years.
Then, we are very careful with their 
health and safety. For example, after the 
pulverization of Sulphur, copper or herbal 
tea on the plots, we ask them to wait 3 

days before going back in those plots and that for 
already 15 years. Also, the equipment we give to 
our vines team is 100% organic (T-shirt, cap…) 
and we propose them an additional healthcare 
cover, a Christmas bonus (Wine), training programs 
and visits in some estates in other regions. 
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The plot form our cuvee «La Muse 

Besides, we have created a new management 
method, “Luminous communication”. Those words 
represent the hearing and sharing that appear 
between each person at the estate. For example, 
we take the time every morning to make “the trust 
circle” with all the team, even during the harvest. 
The aim of this practice is to help us to realize that 
each and every one of us is part of a continuous 
chain that makes the estate work. It allows us to 
the feelings of safety, belonging to a group, hearing 
and mutual help inside of the company. It helps us 
to identify the needs of everyone and the solutions 
needed.

Also financial benefits
You can easily think that the philosophy we have 
put in place in the estate is expansive, and you will 
be right. Indeed, we just use natural products in our 
vines, so it means that we need to be there more 
often to prevent their need. Also, our management 
method requires an attendance and continuous 
discussions, and that takes time.

However, all this is counterbalanced by very low 
turn over and absenteeism rate, and a very involved 
and efficient team. Concerning the vines, they are 
vigorous, hardy plant and, because we take care so 
much of them, we can propose a good quality and 
full of life wine.

We are convinced that every company, small or 
big,  would be well advised to put man, nature and 
environment in the heart of it development and 
to participate in the construction of a more right, 
respectful and pleasant world. That is what we are 
trying to do on our scale, at the estate.

> Download the CSR Trophy 2014 jury 
explanation sheets

http://www.montirius.com/documents/fiche-montirius%20RSE2014.pdf
http://www.montirius.com/documents/fiche-montirius%20RSE2014.pdf
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DID YOU KNOW?

Our wines are Vegan certified!

Today, we ask us often if our wines suit to 
vegetarians.
This is the reason why we decided last year 

to ask the oldest British association of certification 
“Vegan” to certify our wines. Retroactively, all our 
wines and vintages are now certified. To be more 
precise, we can use this certification because they 
are no addition in our wines. Thus, they also suit 
vegan (no egg white), no milk proteins.

Our wines are Gluten Free!
We could think that it goes without saying that 
wine doesn’t contain any animal product! 
However… We discovered last year, thanks to a 
meeting with a loyal customer, that it wasn’t so 
clear. Indeed, before coming back to the estate, 
she sent us an e-mail asking if our wines could 
contain Gluten. With a wry smile, we replied her that 
of course our wines don’t contain any Gluten. We 
were intrigued by this question, and we decided to 
found out more on this subject. We were surprised 
to learn that it is possible during the vinification to 

use inputs that are not gluten free…
Finally, you will see soon on our back labels the 
logos Vegan and Gluten Free, because we think 
both pieces of information could be primordial for 
some people.

> Download our vegan certificate

> Download our Gluten free attestation

Our new back label with Gluten free 
and Vegan label

http://www.montirius.com/documents/CERTIFICAT%20VEGAN%202014-2016.pdf
http://www.montirius.com/documents/CERTIFICAT%20-%20GLUTEN%20FREE%20FR.pdf
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Here is a selection of a few articles recently published on our wines. 

THE BETTANE AND DESSEAUVE GUIDE 2016 
RATES 4 STARS TO OUR ESTATE!

The 2016 edition form the Bettane & Desseauve guide rates a fourth 
star to our estate

Guide Bettane & Desseauve
Edition 2016

ARTICLES FROM JOSH RAYNOLDS

May 2015, the American journalist Josh Raynolds came to the estate 
to taste the Montirius Gigiondas wine in vintage 2012 and 2013. 
Following his tasting he gave our wines the following rates: 
•	 92 points to our Montirius Terre des Ainés AOP Gigondas red 

2012
•	 93 points to our Montirius Confidentiel AOP Gigondas red 2012
•	 (90-92) points to our Montirius Terre des Ainés AOP Gigondas 

red 2013
•	 (91-93) points to our Montirius Confidentiel AOP Gigondas red 

2013

Josh Raynolds 
tasting from may 2015

> Read the tasting comments
> Read the assessment from J.Raynolds on Gigondas Appelation

February 2015, the American journalist Josh Raynolds came to the 
estate to taste the Montirius Gigiondas wine in vintage 2012 and 
2013. Following his tasting he gave our wines the following rates..

Josh Raynolds
February, 2015

MEDIAS

Some recently published articles

Click on the image to open the pdf of the article. 
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http://www.montirius.com/dossierdepresse/150522-jr-notes.pdf
http://www.montirius.com/dossierdepresse/150522-jr.pdf
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Following his wine tasting in January 2015, Jeb Dunnuck gives two 
excellent marks to two Vacqueyras wine of the domain:
•	 91 points to our Montirius AOC Vacqueyras red ‘Le Clos’ 2012
•	 90 points to our Montirius AOC Vacqueyras red ‘Garrigues’ 2012

erobertparker.com
January 2015

Le Wine Advocate gives excellent marks to our wines:
•	 89 points à notre Montirius AOC Gigondas ‘Terre des Aînés’ 2012 

Red
•	 91 points to our Montirius AOC Gigondas ‘Confidentiel’ 2012 Red
•	 89 points to our Montirius AOC Gigondas ‘Terre des Aînés’ 2013 

Red
•	 90 points to our Montirius AOC Gigondas ‘Confidentiel’ 2013 Red

Wine Advocate
Janvier 2015

AUTRES

Our wines won two awards at the International Wine Challenge 2015:
•	 A gold medal fro our Montirius Le Clos AOP Vacqueyras red 2013
•	 A silver medal for our Montirius Garrigues AOP Vacqueyras red 

2013

International Wine Challenge
2015 Edition

‘decanter.com’ chose our Montirius AOC Gigondas ‘Terre des Aînés’ 
2012 and praises its length, freshness and depth

Decanter.com
March 2015

The German magazine Weinwisser had a vertical tasting of our 
Montirius Mineral AOP Vacqueyras white and rates our cuvee with 
excellent notes as follow: 
•	 17/20 for the vintage 2014 
•	 17,5/20 for the vintage 2013 
•	 18/20 for the vintage 2012 
•	 16/20 for the vintage 2011
•	 19/20 for the vintage 2010 
•	 18.5/20 for the vintage 2009
•	 19/20 for the vintage 2007
•	 17/20 for the vintage 2006
•	 18/20 for the vintage 2005
•	 16.5/20 for the vintage 2004

Weinwisser 
July 2015

http://www.montirius.com/dossierdepresse/150209-erobertparker.pdf
https://www.erobertparker.com/entrance.aspx
http://montirius.com/dossierdepresse/150123-wine-advocate.pdf
http://www.montirius.com/dossierdepresse/150514-challenge.pdf
http://www.montirius.com/dossierdepresse/150401-decanter.pdf
http://www.montirius.com/dossierdepresse/150827-weinwisser.pdf
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JANCIS ROBINSON

Following her wine tasting of our wines the 28th October 2014 in 
Gigondas, Jancis Robinson gives us :
•	 16,5/20 of our Montirius ‘Confidentiel’ AOP Gigondas Red 2013
•	 16,5/20 of our Montirius ‘Terre des Aînés’ AOP Gigondas Red 

2013
•	 15,5/20 of our Montirius ‘La Tour’ AOC Gigondas Rouge 2013

Degustation de Jancis Robinson
18 november 2014

This is the result of the wine tasting, done by Jancis Robinson at 
the end of 2013, of two of our wines : le Montirius ‘Le Clos’ AOP 
Vacqueyras 2012 Red and Montirius ‘Garrigues’ AOP Vacqueyras 
2012 Red.

Degustation de Jancis Robinson
january 2014
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Find more articles on www.montirius.com, under the heading “Our wines” > the press says

http://www.montirius.com/dossierdepresse/141124-jancis-robinson.pdf
http://www.montirius.com/dossierdepresse/141102-jancisrobinson.pdf
http://www.montirius.com
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VISITS TO THE ESTATE

Thank you all  

Learning Discovery Workshop 
The discovery workshop that we propose presents as 
follows: A visit to the cellar and a detailed wine tasting 
presented by Christine Saurel. After you’re welcome to 
the cellar, Christine will speak about Bio-Dynamic culture 
and then bring you on a visit of the cellar. She will present 
the philosophy of the vine and wine, put into practice daily 
by she and her husband developed. After the visit, you will 
taste the blends of each of our range of wines, comparing 
the ‘terroirs’ or soils, the varieties and the classifications: 
Côtes du Rhône, Vacqueyras, Gigondas. All of the afore-
mentioned are certified Ecocert and Biodyvin i.e. grapes 
grown by biological and biodynamic culture. The quality 
and excellence of this type of agriculture is recognized as 
being of the highest standard both nationally and inter-
nationally. 
Our workshops are every day from Monday to Friday on 
reservation only.
Limited places. 
Price per person: 25 € 

Note: if we receive you around the first fortnight of Octo-
ber, you can taste the grapes, see the wine being ‘created’ 
in the vats and follow the various stages of fermentation 
in the cellar. You may also take part in the real time to the 
birth of a Montirius wine; an extraordinarily short-lived 
time during which the balance of tannins and alcohol is 
achieved. 

Tasting at the estate 
Christine, Justine, Manon and Eric are happy to welcome 
you at the estate: 

•	 Monday to Saturday from 9a.m to 12a.m only with 
appointments

•	 Monday to Friday from 2p.m to 6p.m free of 
appointments

P
R

A
C

TI
C

A
LL

Y 
S

P
EA

K
IN

G

We want to thank very much 
all the professionals that took 
the time this summer to come 

and meet us at the estate. Some of you 
came during their holidays or between 
two courses and we  fully appreciate  
that you honored us with your presence 
by coming to our estate to share the 
same passion: wine

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

Groupe et Page Montirius

@montirius

MONTIRIUSESTATE

Textes et images © 2015 Montirius. Reproduction interdite sans autorisation.  
L’abus d’alcool est dangereux pour la santé. A consommer avec modération. Co
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