
Tour 2 – The Pic Saint Loup Vineyard 
 
The geology and agricultural practices of the Pic Saint Loup terroir+ visit of the medieval village of 
“Les Matelles and Saint Martin de Londres” , dinner and wine tasting.  
 
Departure time: 13:30 on Wednesday 29 August 2007 from Le Corum (Conference Venue) 
Return time: about 23h on Wednesday 29 August 2007 at Montpellier City centre 
 
Requirements: hat, sunglasses and sunblock 
Drinks/refreshments provided by organisers 
 
The Pic Saint Loup is one of the most known terroirs of 
the Languedoc Roussillon region. It is located between 
the Mediterranean sea and Cevennes mountains North 
of Montpellier. 
 
At an elevation of 658m (2160 feet), together with the 
Hortus plateau (512m or 1680 feet), the Pic Saint Loup 
dominates the surrounding hillsides (150m, 500 feet) 
covered by the typical bush and rangeland called 
‘garrigues’.  
 
Soils are mostly calcareous due to the geological 
substrate and Mediterranean climate with long summer 
drought. The climate is very unpredictable, site-
specific, with extreme temperatures (fairly hot in 
summer but cool at night) and uneven rainfall events 
which predominantly occur in autumn and springtime 
storms. All of these characteristics of the climate, soils, 
and also human pratices contribute to the uniqueness 
of this famous terroir, with plenty of wines which have 
their own typicity.  
 
The typical Mediterranean vegetation of the ‘garrigues’ 
is characterised by evergreen oaks, Aleppo pine, many 
shrub species including legumes (many Medicago 
species) and aromatic species like thyme, rosmarin 
and lavender which confer their perfumes to the 
country side and possibly to the Pic Saint Loup wines. 
 
 
 
 
The Pic Saint Loup landscapes 
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Morphology of the Pic Saint Loup – adapted from Collet and 

Mothe, 2007 
  

 
 
 
 
We will have a small trip to understand the Pic 
Saint Loup landscape due to its complex geology 
with regular stops to comment soils, vegetation 
and climate of the Pic Saint Loup.  
 
Afterwards, we will visit producers (Mas 
Bruguières; Le Clos Marie). Explanations of the 
local agricultural practices and wine tasting will 
be the highlights of this tour.  

 



In order to be part of the “Pic Saint Loup” appellation, 
winegrowers have to follow rather strict rules at all the 
steps of the production. Indeed, the Pic Saint Loup 
shares an identity that producers struggle to maintain 
with appropriate choice of rootstocks/cepages, vine 
management (leaf removal, density, green harvest) but 
also soil management (grass cover, compost, tillage). 
The priority for producers is to obtain quality grapes. 
 
Over the past 30 years, the varieties were reduced to 
Syrah, Grenache and Mourvèdre. Grenache produces 
velvety rounded red wines. Syrah has become a major 
contributor due to its colour and reminiscents of flower 
(violet) and black fruits (blackcurrant). Mourvèdre is 
known for its noble qualities which add structure to the 
red wines. Carignan and Cinsault are additional 
varieties that are also used locally. 

Example of local practices at the Pic Saint Loup 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Allegory representing the young american vine which rescue 
the old and ill French vine during the Phylloxera outbreak 
 

 
 
 
Cultivated vineyard spread throughout the region 
during Roman occupation, 2000 years back, 
while it had been introduced much earlier by the 
Greeks close to Montpellier. Due to optimal 
conditions, the vineyard became productive and 
the Roman Empire had to control its wine 
production. It declined after the fall of Roman 
Empire and renewed during the middle age by 
the boost of Christian monastery and the 
dedication of their monks. At the end of the 19th 
century, the vineyards of the whole region, 
subsequently to other French vineyards were 
devastated by consecutive crises due to 
diseases such as mildew and pests such as the 
Phylloxera outbreak. These difficulties initiated a 
strong cooperative movement which ultimately 
led to the association of 13 villages which 
delimitates the appellation.  
 
 
 
 

 
 
The middle age villages of Saint Martin de 
Londres and Les Matelles  will be 
additionnal stopovers to discover their 
unique architecture.  
 
Our dinner will be served as a buffet in a 
wine shop where we will continue to 
discover the South of France wines and 
their diversity. 
 
 
 

 

 
The medieval village of Saint Martin de Londres  
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