
 

CÔTES DE PROVENCE PROVENCE 

Land area: 19,700 hectares 

Production: 897 000 hectoliters 

(nearly 120 million bottles) 

89,5 % rosé, 

7 % red, 3,5 % white 

 

The winemakers: 

372 private wineries 

38 cooperative wineries 

Max. authorized yield: 55 hl/ha 

Average yield: 46 hl/ha 

The Côtes de Provence appellation extends over more than 20,000 hectares in 3 French 

departments: the Var, Bouches du Rhône and an enclave in the Alpes Maritimes, grouping together 

84 communes. 

GEOLOGY 

The "terroir" (site-specific soils and climatic conditions) of the Côtes de Provence appellation is 

formed by complex geological features. Two major geological formations coexist in the Côtes de 

Provence – limestone in the Northwest and crystalline in the Southeast. The entire northwest portion 

of the Côtes de Provence vineyards is comprised of alternating hills and rocky hogbacks that have 

been sculpted by erosion. Further East, near the sea, the Maures and Estérel crystalline rock masses 

emerge, which were partially formed by volcanic eruptions. 

A MOSAIC OF TERROIRS 

Due to the wide variety of "terroirs" (site-specific soils and climatic conditions) found in the region, 

there is not one but many different Côtes de Provence, each with its own geological makeup and 

climate. The appellation includes five major geographical areas [coastal regions, inland valleys, 



foothills of the high country, the Beausset Basin, and Sainte-Victoire Mountain] which also include 

three "terroir" denominations with more specialized wine types: Sainte-Victoire, Fréjus, La Londe and 

Pierrefeu. 

  



AOC 

CÔTES DE PROVENCE 
SAINTE-VICTOIRE 
 
"Terroir" Denomination 
for AOC Côtes de Provence, 
officially recognized in 2005 

 

Potential land area : 2,225 hectares 

Area in production : 506 hectares 

Production : 22,000 hectoliters 

(rosé and red) 
(nearly 3 million bottles) 

 

Max. authorized yield : 50 hl/ha 

Average yield : 43 hl/ha 

CÔTES DE PROVENCE SAINTE-VICTOIRE 

The Côtes de Provence Sainte-Victoire vineyards are located east of the city of Aix-en-Provence, at 

the foot of the Sainte-Victoire Mountain. The denomination includes 7 communes in the Bouches du 

Rhône Department – Châteauneuf le Rouge, Le Tholonet, Meyreuil, Peynier, Puyloubier, Rousset and 

Trets – and 2 in the Var Department: Pourcieux and Pourrières. 

CLIMATE 

The vineyard is subject to a climate with somewhat continental aspects. Protected to the south from 

the effects of the sea by the Aurélien and Sainte-Baume Mountains, it covers the slopes of the upper 

Arc river valley. The rocky hogbacks of Sainte-Victoire also protect this continental micro-climate, 

helping to reduce the intensity of the Mistral winds. Strong gusts may still occur, which protect the 

vines from parasites. The Côtes de Provence Sainte-Victoire vineyards, like all the vineyards in 

Provence, are considered to be some of the most natural in France due to the drying effects of the 

Mistral wind. 

GEOLOGY 

The poor and shallow soils, formed by limestone and argillaceous sandstone, produce high-quality 

vineyards : tasty, full-bodied reds with excellent structure, and subtle and elegant rosés. 

  



AOC 

CÔTES DE PROVENCE 
FRÉJUS 
 
"Terroir" Denomination 
for AOC Côtes de Provence, 
officially recognized in 2005 

 

Potential land aera: 235 hectares 

Aera in production: 13 hectares 

Production: 500 hectoliters 

(rosé and red) 
(70,000 bottles) 

 

Max. authorized yield: 50 hl/ha 

Average yield: 38 hl/ha 

CÔTES DE PROVENCE FRÉJUS 

Located in the easternmost area of the Côtes de Provence appellation, the Fréjus sector is comprised 

of foothills running from West-to-East along the Argens coastal river and benefits from direct 

exposure to the Mediterranean Sea. 

The Côtes de Provence-Fréjus appellation includes eight communes (totally or partially): Callas, 

Fréjus, La Motte, Le Muy, Puget sur Argens, Roquebrune sur Argens, Saint Raphaël and Trans en 

Provence. 

CLIMATE 

The effects of the Mediterranean create a very special climate for the Fréjus sector. The sea offers 

nearly permanent ventilation and average heat amplitude. It experiences some of the heaviest 

precipitation in the appellation (830 to 850 mm per year) and average sun exposure (2800 to 2900 

hours per year). 

GEOLOGY 

The Fréjus sector has three specific types of soils : 
• red soils developed on sandy clays due to the weathering of sandstone and fine clastic from the 
Permian 
• alluvium soil on a Permian bedrock (red, rocky soil; sandy clay; off-white clay-loam on tuff; yellow 
to off-white clay-loam on deposits of marine pliocine) 
• sandy soils developed on weathered metamorphic rocks of the Maures Mountains 
  



AOC 

CÔTES DE PROVENCE 
LA LONDE 
 
"Terroir" Denomination 
for AOC Côtes de Provence, 
officially recognized in 2008 

 

Potential land aera: 411 hectares 

Aera in production: 154 hectares 

Production: 6,600 hectoliters 

(rosé and red) 
(nearly 900,000 bottles) 

 

Max. authorized yield: 50 hl/ha 

Average yield: 43 hl/ha 

CÔTES DE PROVENCE LA LONDE 
 
The vineyards of this denomination are located along the coast southwest of the Maures mountain 
range, home to outcroppings of extremely weathered shale. The Côtes de Provence La Londe 
includes 4 communes in the Var Department (either totally or partially): Bormes les Mimosas, La 
Crau, Hyères and La Londe les Maures. 
 
CLIMATE 
The close proximity of the sea provides this area with its own specific climate. The winter and 
summer seasons are temperate. Yearly rainfall is extremely low (less than 700 mm/year). Sun 
exposure is high and ventilation from sea breezes is nearly constant and brisk. 
 
GEOLOGY 
This terroir has four types of soil: soils on shale, rocky and shallow; colluvium slopes on shale with 
varying amounts of loose stones; colluvium rock slides with quartzite, sandstone and shale stones; 
and ancient alluvium soils with quartzite, sandstone and shale pebbles. 
  



AOC 

CÔTES DE PROVENCE 
PIERREFEU 
C H I F F R E S  C L É S  
 
AOC Côtes de Provence  
“terroir” appellation 
made official in 2013 

 

Potential land area: 3,900 hectares 

Area in production: 122 hectares 

Production: 5,100 hectoliters 

(rosé and red) 
(680,000 bottles) 

 

Maximum authorized yield: 50 hl/ha 

Average yield: 41 hl/ha 

CÔTES DE PROVENCE PIERREFEU 
 
The vineyards of this “terroir” are located at the western edge of the Permian bedrock depression. 
The border is formed to the south by the slopes of the Massif des Maures mountains, and to the 
north by the limestone plateaus of the Var midlands. All or part of twelve communes are included in 
the lands of Côtes de Provence Pierrefeu: Carnoules, Carqueiranne, Collobrières, Cuers, La Crau, La 
Farlède, La Garde, La Valette, Le Pradet, Pierrefeu, Puget-Ville and Sollies Pont. 
 
CLIMATE 
The region’s climate still benefits from the effects of the Mediterranean Sea, with the inland regions 
influenced by a more continental climate.  
Differences in temperature remain moderate. The spring and summer months are quite hot.  
The altitude of the vineyards remains below 400 meters. 
 
GEOLOGY 
There are three main types of soils in the region: red sandy-clay soils characteristic of the Permian 
Depression; red, sandy clay pebbles (limestone gravel) in the plains, and reddish-brown silt-clays 
covered by schist pebbles in the hills. 
  



AOC COTEAUX 

D'AIX 

EN PROVENCE 
 

Land area: 4,000 hectares 

Production: 179,000 hectoliters 

(nearly 24 million bottles) 

84 % Rosé, 

11 % Red, 5% White 

 

The winemakers: 

65 private wineries 

12 cooperative wineries 

Max. authorized yield: 60 hl/ha 

Average yield: 49 hl/ha 

COTEAUX D'AIX EN PROVENCE 

The Coteaux d'Aix-en-Provence appellation is located in the western section of Provence's limestone 

lands. It extends from the Durance Rivers to the Mediterranean, and from the Rhone Valley in the 

West to the Sainte-Victoire Mountain in the East. The winemaking activity has been concentrated in 

the sedimentary basins between a series of secondary ranges running parallel to the coast: La 

Nerthe, La Fare, Eguilles, La Trevaresse, and the Costes prolonged by the Alpilles. 

CLIMATE 

The most prominent characteristic of this region's Mediterranean climate is the northern Mistral 

winds, renowned for their intensity, which bring cold, dry air to the area. The Mistral also provides 

the region with exceptional sun exposure, as the yearly average is 2900 hours. Low yearly rainfall - 

between 550 and 680 mm per year - mainly occurs in the spring and fall. 

GEOLOGY 

The following are the main types of soil in the region : 

• clay-limestone rocks 
• sandy, often gravelly, soil on molasses and sandstone 
• cobbly soil with clay or loam-sand matrix on terraces of the Arc and Durance Rivers 
  



AOC COTEAUX 

VAROIS 

EN PROVENCE 
 

Land area: 2,500 hectares 

Production: 119,000 hectolitres 

(nearly 16 million bottles) 
90 % Rosé, 

7 % Red, 3 % White 

 

The winemakers: 

75 private wineries 

10 cooperative wineries 

Maximum authorized yield: 59 hl/ha 

Average yield: 47 hl/ha 

COTEAUX VAROIS EN PROVENCE 
 
The "terroir" included in this area of production is located in the predominantly limestone region of 
Provence, and has been carefully marked out within 28 communes located in the vicinity of 
Brignoles, the former summer residence of the Counts of Provence. It is known for its mountainous 
landscape, with peaks from 600 to more than 1,000 meters in the Sainte-Baume chain. 
 
CLIMATE 
This denomination has more of a continental climate due to the altitude of the vineyards (350 meters 
on average, with the highest areas reaching 500 meters) and the fact that the surrounding mountains 
(Sainte-Baume to the West, Bessillons to the North and the Barres de Cuers to the South) separate it 
from the influences of the sea. Fall and spring are often quite mild, while the summer months are 
often very hot and dry and the winter extremely harsh, much more so than in the rest of the region. 
 
GEOLOGY 
The Coteaux Varois en Provence terroir owes much of its unique character to its geology: a series of 
clay-limestone up-thrusts in an East-West direction, alternating with areas of gravel and flint. A high 
plateau from the Triassic era dominates the South, and it is here that the majority of the Var's 
waterways have their source. It is separated from the Maures massif by a large depression. 
  



A DIVERSE RANGE OF VINE TYPES 
The extremely diverse landscapes and climates in Provence have resulted in a wide range of vine 
types. More than a dozen are used regularly to produce the Provence AOC wines, and a select few 
form the basis for the majority of the vineyards in the region. Others, however, are more site-specific 
and only used in certain appellations. 
 
RED AND ROSÉ GRAPES 
 
SYRAH 
These small, dark-red grapes with hints of blue produce dense and colorful wines, a bit harsh the first 
few years due to high tannin content, but very well-suited for aging. After a few years, these wines 
offer hints of vanilla, tobacco and candied red fruits. 
 
GRENACHE 
Originally from Spain but very common in the Coteaux d'Aix-en-Provence wines, grenache confers 
subtle hints of red fruit to young wines. Over time, it produces more spicy and meaty notes. It gives 
wines greater body, fullness and intensity. 
 
CINSAULT 
A very tasty and eye-catching grape that is native to Provence, traditionally eaten as a fruit. Widely 
used in Provence for rosé wine production, it provides freshness, fruitiness and subtlety to wines, 
and adds balance in combination with more hearty varietals. 
 
TIBOUREN 
This delicate and elegant grape is an authentic product of Provence. It provides the region's rosés 
with subtle aromas and a full bouquet of fragrances. It is often the first choice for blending with 
other grapes that are native to the region. 
 
MOURVÈDRE 
These small, tightly-packed grapes flourish in hot climates with limestone soils. Mourvedre grapes 
ripen slowly, enjoying the sea breezes as they mature to perfection. They produce full-bodied wines 
filled with character, and subtle tannins. When young, aromas of violets and blackberries abound. 
After years of aging, these wines are known for their smoothness, with characteristic notes of spice, 
pepper and cinnamon. 
 
CARIGNAN 
Well adapted to poorer soils, Carignan used to be widespread throughout Provence but is a bit 
harder to find these days. Grown mainly with low yields in the region's foothills, it produces full-
bodied and generous wines with vivid colors. It makes an excellent base for assemblages. 
 
CABERNET SAUVIGNON 
Quite rare in Provence, it offers well-structured tannins, powerful yet not aggressive, that are ideal 
for aging. Its characteristic fragrances of green pepper and blackcurrant set it apart from other vine 
types. 
  



WHITE WINE GRAPES 
 
ROLLE  (Vermentino) 
Originally from Liguria but grown in Provence since antiquity. It is an extremely hardy grape with a 
great taste, which produces wines with citrus and pear aromas, full-bodied and well-balanced, both 
smooth and flavorful. 
 
UGNI BLANC 
Originally from Tuscany, these are round, juicy grapes that produce clear, fruity wines known for 
their elegance. 
 
CLAIRETTE 
A very ancient vine from Provence, which only yields small amounts of fruit. This oblong grape 
produces aromatic wines with an excellent bouquet and hints of white fruits. 
 
SÉMILLON 
A rambunctious, high-yield vine that can easily fall prey to rotting. Used only in small amounts, it 
produces full-bodied and full-flavored wines with a pronounced bouquet, offering elegant nuances of 
white flowers and honey. 
 
BOURBOULENC BLANC (DOILLON) 
This late-maturing grape is extremely hardy and rustic. Still quite rare in Provence, it gives wines a 
touch of elegance and a fuller taste. 


