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Welcome to Provence

Made for English-speaking people looking for good tips and good addresses in Provence, “Best of Provence” by Petit Futé is a practical guide that will help you find accommodation, restaurants and organize visits and outings.

Provence is well known by gastronomy lovers, with tasty local produce and sunny mediterranean dishes, but there is also an extremely rich cultural heritage; you will discover castles, abbeys, churches, natural sites, museums, and countiless other attractions.

You will no doubt be captivated by this bright and colourful place where lavender scents fill the air, like many artists such as Van Gogh and Cézanne were. Whether you are alone or with family, looking for a green holiday, or an urban stay in one of the region's main cities, Provence has something to offer you: varied landscapes, charming towns, small perched villages and a wild nature that you can explore by foot or bike.

Provence is also the craftsmen, the festivals, the cultural and culinary events, the markets where you can find delicious local products…

With this guidebook, Petit Futé has done everything possible to give you a selection of addresses gathering the must-sees as the hidden treasures for a successful stay. and to enjoy the best of Provence!

Welcome!




Discovery


[image: ]

Roussillon - The village of Roussillon and the Ochre trail.

© ArtMarie – iStockphoto
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The must-sees

It is no coincidence that Provence is the region that attracts the most French and foreign tourists. With its three national parks, five regional parks and almost twenty nature reserves, tens of thousands of people flock every year to tread this preserved nature. Lovers of old stones will also find what they need with no less than 1,800 buildings listed as Historic Monuments. Here are the ones that you shouldn't forget to visit.




Flag and coat of arms

Provence inherited the coat of arms of Charles I of Anjou in the 13th century. It is composed of a golden fleur-de-lis on an azure blue background, above which there is a red lambel (thread from which small bells descend). Some prefer the colours of Barcelona, striped blood and gold, inherited from the period of Catalan domination in the 12th and 13th centuries.







Identity card


[image: ] Population: 3,726,555 inhabitants

[image: ] Density: 185 inhabitants/km²

[image: ] Surface area: 21,552 km²

[image: ] Prefectures: Marseille, Digne-les-Bains, Toulon and Avignon

[image: ] Sub-prefectures: Barcelonnette, Castellane, Forcalquier, Aix-en-Provence, Arles, Istres, Brignoles, Draguignan, Apt and Carpentras.

[image: ] Number of municipalities: 623

[image: ] Departments that make it up: Alpes-de-Haute-Provence, Bouches-du-Rhône, Var, Vaucluse

[image: ] Main rivers: Durance, Rhône, Verdon







Alpes-de-Haute-Provence[image: ]




Moustiers-Sainte-Marie

The comparison is easy and widely used, but it is worth noting that Moustiers-Sainte-Marie looks like a giant crèche. The village, nestled in the hollow of a rocky gap whose two walls are connected together by a metal chain in the middle of which a gold star is suspended, has indeed everything of the place of the Nativity as it is represented in Provence next to the fir tree. Built in amphitheatre and crossed by the Riou river, Moustiers-Sainte-Marie cannot leave the visitor indifferent. First of all, because of its famous star overlooking the village of more than 200 m. To try to get closer, you can climb up to the Notre-Dame-de-Beauvoir chapel, which dominates Moustiers, by taking the 262 steps of a stone staircase on a hillside. But the village of Moustiers-Sainte-Marie also owes its fame to its earthenware. Sixteen workshops and about thirty shops have been identified in the village. A museum, opened in 1929, traces this artisanal epic.



Bouches-du-Rhône[image: ]




The Calanques massif
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The Calanques massif - Calanque du Port-Pin.

© sam74100



Near Marseille stands the famous Massif des Calanques, which goes from Callelongue to Cassis and deserves to be discovered by the GR 98b trail, created in 1973, or by sea from Cassis.

Made of impassable walls following narrow and vertiginous coves, this limestone cluster owes its current contours to the rise of sea level 10,000 years ago at the end of the ice age. After the Bec de Sormiou (where the Cosquer cave and its cave paintings were discovered in 1991) and Cap Morgiou, discover, for example, the Calanque de Sugiton, or the most beautiful of all, the Calanque d’En-Vau where the cliffs of red rock, decorated with pines, overlook waters of absolute purity. It's the ideal place to stop and swim. If you are lucky, you may see a Bonelli eagle, the emblem of this site… After passing Port-Pin, you will end your journey in Port-Miou, where small boats and beautiful sailing boats swing with the wind.

Natural beauty that is now protected in the first peri-urban, martime and terrestrial National Park of Europe, created in 2012. It must be said that this exceptional natural heritage has a remarkable biodiversity with no fewer than 140 terrestrial animal and plant species, as well as 60 marine species identified. Lovers of scuba diving, you will be able to admire the seabed, which is adorned with red and yellow, in the colours of coral and gorgonian that line the rocks where seahorses works, wrasses and hatpin urchins sneak in.



Les Baux-de-Provence
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Bormes-les-Mimosas - Bormes-les-Mimosas.

© Marina VN / Shutterstock.com



Perched on its rocky spur, in the heart of the Alpilles Regional Natural Park, the city of Les Baux de Provence offers a magnificent panoramic view of the surrounding countryside, the Crau plain, its pebbles and its orchards, between Arles and the sea. On this plateau swept by the winds, extraordinary men built a perched fortified citadel which, for centuries of history, resisted the invaders. It is through cobbled, narrow and winding paths that you can reach the castle which is now in ruins. Exclusively on foot. Because about twenty inhabitants who still live year round in this place protect this true open-air museum as a treasure. The Hôtel de Manville, the Chapelle des Pénitents Blancs, the Saint-Vincent church, the Queen Jeanne's Pavilion, Post Tenebras Lux window, the Roy house… no fewer than 22 monuments are classified as historical heritage and bear witness to the tumultuous past of the Lords of Les Baux.

But the citadel of Les Baux is also a demonstration of patient and exemplary restoration and preservation. In the bend of an alley, an arch, a pediment, a bench… every detail of this village carved in stone deserves attention. Today, art galleries, museums and small stalls of craftsmen who perpetuate ancestral know-how are the delight of the one and a half million visitors who go there every year.



The Camargue

This vast alluvial plain, surrounded by the two arms of the Rhône and the Mediterranean Sea, offers a mosaic of landscapes with an exceptional wealth. In the north, man left his mark with the exploitation of salt, fishing and later the cultivation of vines, cereals and rice growing (the Camargue is the main place of production of French rice). To discover a more authentic Camargue, we must go further south: there dominate the sansouire, this vast clay space, flooded by the slightest rain and which becomes a desert cracked in summer drought, but also ponds and marshes that blend and form a fragile and precious ecosystem. It is not unusual to see pink flamingos taking off, little white Camargue horses snorting or a herd of bulls grazing quietly. It is on the edge of the pond of Vaccarès, towards the pond of Fangassier and on the side of Cacharel, that you can admire the largest number of birds. Choose a half-day horseback ride from the Saintes-Maries-de-la-Mer, the capital of the Camargue and the 2nd largest municipality of France in terms of surface area, this is the best way to observe wildlife and admire nature.



MUCEM
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Esplanade du J4

7, promenade Robert-Laffont (2e)

Marseille

✆ 04 84 35 13 13

www.mucem.org

reservation@mucem.org

Metro M1 Old Port or M2 Joliette. Bus 82, 60 and 49. Parking lot.



Closed on Tuesday, on the1st of May and on the 25th of December. Open Wednesday to Monday from 11am to 6pm (from November to April), from 11am to 7pm (from May to June and from September to October) from 10am to 8pm (from July to August), Friday night until 10pm from the beginning of May to end of August. Free up to the age of 18 (and for the recipients of minimum social benefits, persons with disabilities and the person accompanying them and professionals (newspaper, lecturers, researchers, MCC, ICOM/ICOMOS, artists' house and so on). Adult: €9.5. €5 reduced rate (for the 18-25 years and teachers). Labelled Tourism & Handicap. Guided tour. Catering facilities. With changing facilities. Workshops, live performance and cinema. With Maupetit bookstore.

Opened in June 2013 on the Marseille Provence 2013 occasion, the MuCEM, Musée des Civilisations d'Europe et de Méditerranée (the Museum of European and Mediterranean Civilizations), has become one of the most visited monuments in Marseille! Consisting of two complexes, the building, designed by Rudy Ricciotti, and the Saint-Jean military fort, which is closed to the public until this renovation, the MuCEM is a true architectural jewel. It is both a place for a free walk with a spectacular view of the Phocaean city and the sea, and a place for exhibitions. A must see! The physical, sensory and cognitive accessibility of the museum was discussed in collaboration between MuCEM and Marseille associations representing disability.
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MUCEM - MuCEM

© MuCEM: Photo Lisa Ricciotti – R. Ricciotti et R. Carta architectes





Notre-Dame de la Garde




[image: ] BASILIQUE NOTRE-DAME-DE-LA-GARDE[image: ]

Rue Fort-du-Sanctuaire (7e)

Marseille

✆ 04 91 13 40 80

www.notredamedelagarde.com

contact@notredamedelagarde.com

Bus 60 from the Vieux-Port.



Low season: open from 7am to 6.15pm. High season: from 7am to 7.15pm. Attention, last parking is closed at 7pm in winter and at 8pm in summer, all the vehicles must have left this one before closing. Free.


The symbol of the city par excellence. Well-known place from the whole city, the « Bonne Mère » is the embodiment of the inhabitants of Marseille and appreciated by casual guests. The lookout surrounding the Basilica offers stunning views of all the surroundings which will convince even the least pious of us. Picking in 147 m over the town, the GardeHill has always been an observation post. In order to protect Marseille from the armies of Charles Quint, François I built it there and a fort designed to ensure a good legal defense of the city in 1524. The foundations of a first chapel dating back to 1214 form the core of the military building.

The hill remains sacred and the chapel is regularly honored with royal visits over time. In the nineteenth century, the aging sanctuary is not be large enough to accommodate all its visitors. Monseigneur de Mazenod then decides to build a much larger building on the existing building. The works, entrusted to the architect Esperandieu began in 1853. In Roman-Byzantine style, the building consists of a low church composed of a vaulted crypt that houses a polychrome crucifix (of the sixteenth century) and mater dolorosa style of Carpeaux sculptor. The high church, the sanctuary is dedicated to the Virgin and full of ex-votos from the ground to the ceiling. The ascent is difficult especially the summer, but a visit to the Bonne Mère is inevitable. The descent by the flowered du Roucas blanc neighborhood is also worth a look.
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BASILIQUE NOTRE-DAME-DE-LA-GARDE - The Notre-Dame-de-la-Garde basilica

© Lawrence Banahan – Author's Image
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Arènes d'Arles
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Rond-point des Arènes

Arles

✆ 04 90 18 41 20

www.arenes-arles.com

contact@arenes-arles.com



Open all year. Low season: every day from 10am to 5pm. High season: every day from 9am to 7pm. Adult: €6.50. Activities.

Apparently inspired by the Coliseum of Rome, slightly older, the Arena were the pride of Arles for nearly four centuries. This temple of games could welcome up to 21 000 people, crowding up to see the gladiators fight to death or even reconstructions of hunting scenes. After the fall of the Empire, the arenas were transformed into fortress with the construction of four towers, about two hundred houses and even two chapels. It is finally on the initiative of the writer Prosper Mérimée that this unique place is classified as "Historical Monument" in 1840. Its prime function, to welcome major events,is still valid: the Roman games of the 1st century give way to bullfights organized during the two Féria, annually. The arenas, went through a vast plan of restoration and development (the works lasted 10 years and cost 25 million euros), and since July, 2013 got back their original brightness. From an architectural point of view, the amphitheatre is 21 meters high with two levels of 60 arches in full round arch, separated by massive posts of rectangular section. With a main line of 136 meters in length and a small axis of 107 meters, the amphitheatre of Arles is slightly bigger than that of Nîmes, and occupies the twentieth rank among those of the Roman world.
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LES ARÈNES D'ARLES (AMPHITHEATER) - The arenas of Arles.

© Sime
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The Sainte-Victoire mountain




[image: ] LA MONTAGNE SAINTE-VICTOIRE[image: ]

Aix-en-Provence

www.grandsitesaintevictoire.com/Decouvrir/Activites-plein-air/Randonnees



Free.

Located east of Aix-en-Provence, the Sainte-Victoire mountain, rises to 1,011 m high (Pic des Mouches). This gigantic wave of limestone towers above the surrounding countryside on 18 kilometres to go and flirt with the department close to Var. If its northern side gently goes down in a series of plateaux towards the plain of Durance, the southern side and its dizzying precipice on Vallée de l'Arc testify to an eventful geological history. It is on the side of this high wall that the Roman consul Caius Marius pushed the Teutons and the Cimbres in 102 BC: the mountain then finds its name, that of Victoire. Sanctified at the Middle Ages by Christians, it was renamed Sainte-Venture, before taking its current name in the 17th century, derived from its Provencal patronym: Mont Venturi mount. Paradise of hikers and nature lovers (there are 900 flowering plants, 27 mammal species and 126 different bird species), the massif would have been paced up and down, according to a study published in January 2011, by 930,000 people between March 2009 and March 2010! Sainte-Victoire is also known to have inspired the painter Paul Cézanne who dedicated nearly a hundred canvases to it. It is the one which has immortalised it who still speaks about it best: "Look at this Sainte-Victoire. What an impulse, what a pressing thirst for the sun and what melancholy in the evening when all this weight falls down... These blocks were fire. There is still fire in them."
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LA MONTAGNE SAINTE-VICTOIRE - Montagne de la Sainte Victoire

© Muriel
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The island of Porquerolles

This magnificent area of 1,257 hectares, located opposite the peninsula of Giens, is the largest of the four islands in Hyères (the others being Bagaud, Levant and Port-Cros). In order to preserve this unique place and put an end to several real estate projects, the State acquired 80% of its surface area in the 1970s. The port is the only landing point on the island where the motorised vehicles and bicycles is regulated. To be seen: The Sainte-Anne church dedicated to the patron saint of the islands of the archipelago, the Place de l'Armes, the mill of happiness, without forgetting the Fort Sainte-Anne offering a magnificent panorama and an exhibition on the heritage wealth of Porquerolles and the Hyères harbour. And of course, the cove of Oustaou-de-Diou, the lighthouse of cap d'Arme... The archipelago, also known as the Golden islands, receives more than 40,000 visitors every year.



Saint-Tropez

Paradise of jet-set whose yachts have pride of place on the harbor, submerged by the flow of summer tourists, yet, Saint-Tropez has not lost its soul as a small port of the Mediterranean in the shadow of its Clocher du Midi. With its Romanesque tiles and its Genoese roofing, its flowered streets, the old center still has countless treasures. The contrast is striking between the sumptuous yachts moored on the harbor and these old alleys that lead to the citadel. You should go to Place aux Herbes early in the morning to fill your basket with sun-filled vegetables and fruits, right next to the marina where a few fishermen always sell their fish. But the treasure of Saint-Tropez is also its wonderful beaches, which are long, covered with white sand, sometimes cut off by small coves.



Vaucluse[image: ]




Palais des Papes of Avignon
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Avignon

✆ 04 90 27 50 00

www.palais-des-papes.com

information@ot-avignon.fr



Open all year. From September 1st to November 1st, from 9am to 7pm; from November 2nd to end February from 9.30am to 5.45pm; in March from 9am to 6.30pm; from April 1st to June 30th from 9am to 7pm; in July from 9am to 8pm; in August from 9am to 8.30pm. Free for under 8-year-olds. Adult: €12. Pupils €6.50. Reduced rate: €10. Visit completed with the Avignon bridge: €14.50, reduced: €11.50. Free Audioguide. Children welcome (instruction required for the strollers). Guided tour. Shop. No pets allowed.

With over 650,000 visitors a year, the Palais des Papes is one of the ten most visited monuments in France. It is a true symbol of the Church's influence on the Christian West in the 14th century, this monumental masterpiece of 15,000 m² is the largest fortress of the Middle Ages and the largest Gothic palace in Europe. Built in less than twenty years, from 1335, the palace – listed on the World Heritage List by the UNESCO – is mainly marked by two popes, Benoît XII and Clément VI. Later occupied by the Legates and Vice-legates from the 15th century and transformed into a barracks until 1906, it has since then experienced several restoration works. Offering countless incomparable riches on an architectural and pictorial aspect, visitors will experience all the splendour of the papal court. It requires about one hour to visit more than twenty-five places: the ceremonial halls, courtrooms, chapels with magnificent frescoes of the famous Matteo Giovanetti and the private papal apartments. The monument also offers regular cultural events throughout the year. Thematic and educational exhibitions, themed tours and concerts are organized. During summer, a large art exhibition occupies the Grande Chapelle while the performances of the Avignon Festival, created by Jean Vilar in 1947, takes place in July in the Cour d'Honneur of the palace.
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PALAIS DES PAPES - View of Palais des Papes, Avignon.

© Inu – Shutterstock.com
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Luberon's Regional Natural Park




[image: ] LE PARC NATUREL RÉGIONAL DU LUBERON

60, place Jean-Jaurès

84404 Apt

✆ 04 90 04 42 00

www.parcduluberon.fr

communication@parcduluberon.fr



Maison du Parc du Luberon, in Apt, is open Monday to Friday from 8.30am to 12pm and from 1.30pm to 6pm and Saturday morning in high season.

The Luberon, majestic mountain, a millennial world of human life and history, has remained virtually intact. The massif stretches gently over 60 km from east to west. Lourmarin's combe, the only natural passage crossing the massif, divides it into two parts. In the west, the Petit Luberon widened by ravines and gorges, does not exceed 700 m. As for the Grand Luberon, it extends to the east and roll out its massive and softer slopes that culminate in the Mourre Nègre at 1,125 m and includes a wide sloping ledge: the Claparèdes plateau. Created in 1977, the Luberon regional natural park stretches from Villeneuve (04) to Cavaillon and the Coulon Valley to the Durance Valley, protecting 72 municipalities. Land bitter and shaped by the winds, the Luberon has the strange power to worry when the fall of day arrives, like seduce when the sun shines high. It is all this set of history of history mingled with fortunes and misfortunes that the Park has been protecting for 30 years. All of these ochre landscapes, orchards as far as the eye can see, green hills, small villages of perched stone make it a dream place.




Mont-Ventoux




[image: ] LE MONT VENTOUX[image: ]



Open all year. Free.

1912 m, 25 km long and 15 km wide! Classified as a "biosphere Reserve" by UNESCO, its sides combine all types of Nordic Mediterranean climates, constituting an extraordinary wealth of flora and fauna. For example, depending on the season and altitude, you can discover the Candolle Iberis which from June to August grows on the gravel of the summit, the beautiful poppy from Greenland (July), the very rare Martagon lily on the north side at the end of summer or the Fabre Niveole that exists only on the south side (it blooms a week in early May). Being a unique site, this majestic white pyramid blown by the winds two-thirds of the year, is stride across each year by hundreds of cyclists wanting to conquer the slopes, trying to repeat the exploits of climbers of the Tour de France. Once at the top, their efforts are amply rewarded: on a clear day, the « bald mountain » offers views of the Provence, from the Alps to the Mediterranean, to Massif Central and Cevennes. Note that snow remains at the top for about 140 days per year. Enough to install a ski resort, that of the Serein mountain, on the north side. With its 12 km of alpine ski tracks and seven kilometres of Nordic skiing, it offers the unique opportunity to enjoy the joys of skiing under the midday sun!



[image: ]

LE MONT VENTOUX - Mont-Ventoux.

© GOMBERT Ludovic – Coll. ADT Vaucluse
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Nature

The landscapes of Provence are many. From the coves of Marseilles, to the wild expanses of Camargue, passing through the blue purple carpet of the lavender of the Valensole plateau… the region is a true palette of painter. This rich and contrasting nature hosts characteristic species: pink flamingo, Bonelli's eagle, Hermann turtle… A fragile ecosystem still beautifully preserved.




Les Routes de la Lavande


The lavender routes are one of the most authentic and picturesque initiatory routes (6 circuits, or 950 kilometers). Lavender in France is a whole story, memory, know-how, witnesses and actors who have made the roads of lavender from the past to the present. Several themes will allow you to discover them: by bike, on foot, on motorcycle, through wellness stays (lavender spa, sauna with essential oils), through painting courses etc.

You will travel through the country of lavender from Vercors to the Diois, from Haute-Provence to Verdon, from the Provençal Drôme to Haut-Vaucluse, from the Provençal Prealps of Buëch to the Baronnies and between the Ventoux, the Luberon and the Lure. Six free tours to discover, with 150 actors and witnesses of lavender, decorations and scents that will plunge you into the heart of lavender flower!

During your journey, take care to bring a small bag of lavender to perfumed your cabinets, as every Provençal does, or an essential oil bottle. Its unique perfume will embalm the entire house. Note that almost 30 tons of essential oils are produced each year in the region. They even have a registered designation of origin since 1981. However, this production has been divided by three since 2005, as a bacterium is wreaking havoc on the plantations. France thus has lost its leadership to Bulgaria. Lavender is sometimes replaced by lavandin, much less fragile and a slightly more camphorated smell. Almost 1,000 tons of essential oils are produced each year.







Geography
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Geography - Calanque de Morgiou.

© Studio M





Climate

[image: ] Average temperatures: the region is both warm and cool with two climates (Mediterranean and mountain). The Mediterranean climate is characterized by an excellent sunshine, a very dry summer and an irregular and concentrated rainfall pattern over a reduced number of days. The mountain climate results in more abundant rainfall and good winter sunshine. Compared to the plain, temperatures are on average 6 degrees below. Example: the average annual temperature in Toulon is 15.9 °C (23.9 °C in July, 9.3 °C in January). The average annual temperature in Manosque is 12.6 °C (22 °C in July, 4.5 °C in January).

[image: ] Sunshine: the region enjoys excellent sunshine, the best in France. Example: 2,857 hours of sun on average in Marseille, 2,896 hours in Avignon, 2,868 hours in Manosque and 2,899 hours in Toulon.

[image: ] Wind: the main wind is the mistral whose speed can go beyond 110 km/h. Dominant wind from the northwest, it follows the Rhône as attracted by the south, then bypassing the average Provence, it moves towards east, sparing the Côte d 'Azur. It has its rhythm, blowing for a number of days in multiples of three, unless it rises up at night. In the Avignon region, the most affected, it blows between 120 and 160 days a year, with an average speed of 90 km/h.




The Rhone


[image: ] European gateway to the Mediterranean

It is through the valley of the Rhône that the Mediterranean world and its civilisation conquered Western Europe.

Extended to the north by the Saône Valley, in easy communication with the east (Rhine and Danube valley) by the Porte de Bourgogne, with the north-west by the Seine valley, the Rhone Valley was the great commercial route of Prehistory and antiquity. It was the amber road to the south, amber used to make jewelry, and the bronze road to the north.

The Rhone Valley is a natural penetration path for civilisation that was enjoyed by the Cretan people, the Phoenicians and the Greeks. The Gallic also used the Rhône for their commercial convoys which crossed the country, from the North to Marseille, within thirty days.

The conquerors introduced new plants and products. This is how the vine settled up to Champagne. The wheat, which started from Provence, spread all over France.

Legend has it that Christianity approached in Gaul, in Saintes-Maries-de-la-Mer, with Marie-Jacobé and Marie-Madeleine, two Christians close to Jesus, who were fleeing persecution in Palestine, with Sara, their black servant. For this reason, this place has become a place of pilgrimage. From the Camargue, Christianity moved up the Rhône Valley to the great dissatisfaction of the Romans, who considered it as forbidden religion. It was at the end of the 3rd century that religious peace was restored. Lyon, Vienna and Arles then became great Christian cities. A new civilization was born.

It was in the 14th century that the Rhone Valley enjoyed a worldwide reputation since Avignon was the capital of Christianity for 69 years (from 1309 to 1378).

[image: ] A border

In 1302, Arles was the capital of kingdom that was part of the Holy Roman Empire. The Rhone becomes a border: the countries to the west are Empire (D), the countries to the east are France (Réaume or Riaume). It will take severa centuries for the reconciliation of the two shores, where twin cities and towns look at each other with concern despite their strong castles. But the boatmen get a little nervous about whether the banks are from "Réaume" or "Emperi", their boats go up or down the river, free from any constraint. Trade is flourishing and Beaucaire, in the Gard, is the meeting of merchants who from 21 to 28 July organizes a fair every year since the beginning of the 14th century.

[image: ] Monks, pontiff brothers

It was the monks who built the strongest and most important bridges; those of the Romans had collapsed several times. There were four of them between Lyon and the sea to cross the river: The famous Saint-Bénezet bridge (known as Avignon), 1,000 metres long with 23 arches, was built at the end of the 12th century. Several times rebuilt, it has regularly defied the anger of the Rhône, which finally took over half of this building in the 17th century. The other three bridges, those of Pont Saint-Esprit, La Guillotière in Lyon (replaced by a more modern one around 1950) and Vienna, were all built in the 13th century.

[image: ] Its flow rate


The average flow rate of the Rhône, around 1,800 m3 per second at the mouth, is poor (48th worldwide). However, if we relate the flow quantity to the surface area of the catchment area (area drained by the river and its tributaries), which is 97,800 km2 (more than three times the size of Belgium), the Rhone rises to 16th place in the world.

The floods of 1840 and 1856 reached 12,000 m3 m per second. The last two major floods, following which the river exceeded its warning rating (more than 9 500 m3 per second in Beaucaire), dates back to 1993-1994 and 2003. At the height of the latter, in December 2003, the flow at Beaucaire reached 11,500 m3 per second, the 2nd highest speed in its history  ! The overflows of the Rhone and its tributaries affected thousands of people and many major communication infrastructures were cut off from traffic such as the A 7, the A 47 or the A 54, which was submerged by the waters of the Petit Rhône for 11 days between Arles and Bellegarde. Today, the river is navigable from the sea to Lyon.







Landscape
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Landscape - Sentier des Ocres.

© Arthur C.C. Hsieh – Shutterstock.com



Characteristic landscapes

There is not one, but Provence! The Marseille region is that of Pagnol, the hills of La Treille under the majestic Garlaban. Around the Great Blue, the Mediterranean, here are the calanques and their steep cliffs between Cassis and Marseille. On the side of the Côte Bleue, these are only sandy beaches bordered by pines along the customs trails. We are towards Carry-le Rouet and the small family resorts of the surrounding fishing ports.

Cross the étang de Berre and you are already on your way to Arles, the capital of the Camargue. It is another Provence, that of Frédéric Mistral, that of the Arlésian, that local beauty that was always hoped for. A stone's throw away, under a blazing sun, you have just entered the country of Crin-Blanc. Remember this beautiful history of 1950s that inspired Denis Coulomb's film, there in Cacharel on the banks of the Vaccarès, the story of a beautiful white horse and its little master Falco, a young boy in love with freedom and large spaces! Going further north, you arrive in the Alpilles, the same ones that inspired painters like Van Gogh, the Val d'Enfer with its ruined castle of Baux-de-Provence, Saint-Rémy and its cypress, which border the days of mistral in the steel blue of the sky… But soon, you are at the gates of Avignon and its ramparts bordered by the Rhône, when the popes had made their home there. Now, take the small roads that go down south and cross the Luberon: ocher lands, arid hills inhabited by bories (small huts) of dry stones, summer festival land… Hop! Cross the Durance and already loom on the horizon the Sainte-Victoire mountain so dear in the heart of Cézanne, the painter. It is at its feet, in Vauvenargues exactly, that the equally famous Picasso chose to end his life there. Aix-en-Provence, the beautiful city of the good king René, will seduce you with its cooing fountains, its more than centenary plane trees, city of water and city of art, one of the most charming cities in France.

Rivers and valleys

From the early days of history, Durance and Rhône, despite whims and violence, have allowed Provence to see a flourishing economy develop.

[image: ] The Durance. Born from glaciers and permanent snow of the Alps, sometimes in cascades at the bottom of the deep gorges, sometimes in quicksilver meanders in the plains, the Durance, daughter of Provence told by Giono has been and remains over the centuries the major obstacle to communication between the provinces and departments along its bed.

It originates in the Hautes-Alpes, above Briançon, crosses the department of Alpes-de-Haute-Provence throughout its length and arrives at the point called "Cadarache" after receiving many tributaries including the Verdon and having passed through 280 kilometers. Its bed, vast stone field, varies between 2,000 and 500 meters.

[image: ] Mirabeau's lock. The Mirabeau cluse, in the south of Luberon, was a strategic point chosen for ages for the crossing of this river, which is so uneven in its moods.

Over the centuries, many authors have described its torrential character and established its bad reputation forever. A saying of yesteryear cursed "the Mistral, the Parliament and the Durance as the three plagues of Provence".

It was domesticated, well after the Revolution, thanks to the colossal dam of Serre-Ponçon and will serve as a communication route until the middle of the 19th century.

Plateaux

Tens of thousands of hectares of alluvial deposited by rivers over 500 m height and 800 km2: This is the plateau of Valensole (Alpes de Haute Provence). The downy oaks grow in the north, the green oaks prefer low altitude. The edge of the fields preserves some almond trees, relics of an economy that disappeared at the end of the 19th century. The cereals that have made it known as "the granary of the region" are often replaced today by lavender that colors the plateau with blue violet in season.

The Albion plateau, located across three departments (Vaucluse, Drôme and Alpes-de-Haute-Provence), became famous after the establishment in 1960s, of the 200 Air Base and the 18 nuclear missile silos. In 1990s, the missiles were dismantled, the silos walled up. The BA 200 has been renamed "Quartier Maréchal Koenig" and currently hosts 1,000 legionnaires. The National Office for Aerospace studies and research has also installed a satellite monitoring system (the only operational in Western Europe). Also known for its lavender culture, the Albion plateau is essentially turned to agriculture (honey, spelt, goat and sheep rearing) and tourism (green camping, hiking, lavender route…).

Plains

The Comtat Venaissin, so aptly named "the gardens of Provence", wide plain where orchards, vineyards and market gardening grow, is surrounded between Rhône and Durance, Mont Ventoux, the Dentelles de Montmirail and the mountains of Vaucluse.

The Crau plain is a stony and desolate plain of more than 20,000 hectares. A former confluence of the Durance and the Rhône, it is the cone of dejection. On the borders of this plain extends the Camargue, and its 750 km2, all glittering from the mirror of its ponds, where the pink flamingos are reflected, where the bulls and the white horses frolic in great herds.

Summits and passes

In the Alpes-de-Haute-Provence, the alpine foothills culminate at 3,000 m (especially in Haute Ubaye and all the passes are close to or exceed the 2,000 m altitude. This is where one of the highest roads in Europe is located: the departmental road D64, which reaches an altitude of 2,802 m above the Col de la Bonette (2,715 m). The snow-capped mountains of these reliefs compartmentalize the landscape and form narrow valleys covered with pastures, scratched by torrents, winding between the cliffs.

In the Bouches-du-Rhône, the Alpilles, small arid mountains extending along an east-west axis for about 25 km, from the Rhone Valley to the Durance Valley, are set up. This chain does not exceed 500 m above sea level.

Further south, there is the Trévaresse chain, which houses troglodyte dwellings and a templar chapel. 15 km long between Lambesc and Venelles, its average altitude is about 350 to 400 m above sea level with a peak at 502 m. Sainte-Victoire, so dear to Cézanne, culminates at 1,011 m. The Etoile chain that blocks the horizon of Marseille in the northeast is 779 m above the sea. And finally, Sainte-Beaume, whose two highest summits are the Joug de l'Aigle and the Signal des Béguines, which culminate at 1,148 m. Its beech forest houses the cave of Sainte-Marie Madeleine, a major pilgrimage site in the Middle Ages.

In Vaucluse, Mont-Ventoux (well known as the "giant of Provence" or Mont Chauve) at white and desert peaks at 1,911 m. And the Luberon massif at 1,125 m altitude (Mourre Nègre). This massif is more than 60 km long.

Volcanoes

Provence is obviously not the Auvergne. Don't expect to see vast craters! However, there have been volcanoes linked to drift from Corsica to the southeast. One example is the village of Beaulieu, near Aix-en-Provence. It is a "hollow" volcano, an old oval-shaped crater, filled with lava, which erupted 17.5 million years ago. Today, in the heart of this crater, there are... vineyards! 140 hectares of Château Beaulieu area, place of production of excellent AOC coteaux-d'aix-en-provence wines.

Caves and chasms

The cave of Thouzon, also called the Grotte aux Fées, is located in Vaucluse. It is the only underground natural site developed for tourism in this department. The cavity opens about 230 m long. A multitude of "fistulous" stalactites characterize it. They can reach 2 m for a diameter of 3 mm.

The calanques are full of caves, accessible more or less with difficulty, or not at all (ask for more information at OT). One of the best known is the Cosquer cave. Discovered in 1991 by the diver Henri Cosquer, this cave is accessible through a 175 m long tunnel, whose entrance is immersed at 37 m under water. This underwater cavity houses several dozen works painted and engraved about 27,000 and 19,000 years ago. Its access is closed to the public but a virtual visit is offered online (www.culture.gouv.fr).

Forests and timber

The Provençal forest covers 35% of the region's surface area, consisting of deciduous, softwood and coniferous trees. Oaks and pines are the two most represented species. Among the main forests are those of the Luberon (250 ha), Maures (100,000 ha) and Mont Ventoux. But let us focus on two atypical forests in Provence: the beech forest of Sainte-Baume (mentioned above) and the cedar forest of Luberon. Established under Napoleon III in 1862, this plant species from the Moroccan Atlas made it possible to rehabilitate the heights of the massif, devastated by the grazing of sheep herds. Nature has now regained its rights and it is over nearly 250 hectares that the majestic cedar forest covering the little Luberon extends.

Lakes

[image: ] The étang de Berre (Bouches-du-Rhône) is the largest brackish water in Europe with its length of 20 km and width of 16.5 km, west of Marseille. It is around this pond that the many refineries of Berre-l'Etang and Fos-sur-Mer are installed. Among the 10 municipalities bordering the pond, those of Istres, Saint-Chamas, Berre-l'Etang and Martigues have developed its shores, suitable for water sports.

[image: ] The étang de la Bonde (Vaucluse) is the largest lake in the Luberon. Apart from swimming, canoeing, fishing or pedal boat can be practiced.

[image: ] The étang de Vaccarès covering more than 6,500 hectares is the largest of all the Camargue ponds. Its depth of less than two meters makes it the ideal resting and feeding place for migratory birds, and a place to live for the pink flamingos.

Marsh

[image: ] The Vigueirat marsh in Camargue. This protected natural area located between Grand Rhône and Crau plain, allows you to discover the flora and fauna of the Camargue. Here, more than 2,000 animal and plant species can be observed, more than half of the bird species visible in France.



Coastline


[image: ]

Cassis - Calanques of Cassis.

© Macumazahn – iStockphoto



[image: ] Sea, ocean

From Var to the Camargue, the Mediterranean Sea bathes the coastline of Provence. This natural border is only a succession of fine sandy beaches, calanques and cliffs (the highest in Europe are located in Cassis), small marina and fishing harbors. Insensitive to variations, with a tidal range of 25 centimeters on average, and with an average temperature of 23°C in the summer, the Mediterranean is of course the ideal place for swimming. Be careful though, off the coast, you can reach depth of 500 meters deep within a kilometer from the shore.

[image: ] Beaches

Beauduc beach: you can get there after a good hour's drive in the middle of the Camargue natural park. An impression of going to "the end of the world", but upon arrival, the sand as far as the eye can see and the light that emerges are well worth it. Paradise is worth it after all! You can enjoy the sea and the beach without fear of being stuck together with other people and, for amateurs, also know that Beauduc is a must to practice the kite surfing and windsurfing. Remember to bring something to eat and drink on the spot, the area is really desert.

The Morgiou and Sormiou coves: certainly among the most beautiful beaches on the Blue coast. Here, too, sunbathing on the beach is worth it: you can reach it on foot (or at certain times by car).

The Saint-Clair and La Fossette beaches, in Lavandou, are extraordinary: fine sand and crystal clear waters await you…

[image: ] Islands and archipelagos

Many archipelagos are located near the bucco-rhodanienne and varoise coasts: the green island, the island of the east, the island of Porquerolles (see the section "Immanquables")… But also the Frioul archipelago, which is one of the 111 districts of Marseille. It includes four islands including the famous château d'If. They have many coves for swimming and offer an incomparable view of Marseille and the good mother. As for the island of Bendor, located near Bandol, it was purchased and developed by Paul Ricard, the creator of the pastis. With a surface of about seven hectares, this still private island is home to hotels, a congress palace, restaurants, shops, a sailing club, an international diving center and beaches. For a very luxurious holiday…

[image: ] Ports

The port of Marseille (known as the Grand Port Maritime de Marseille): first French port, first French port, second Mediterranean port and fifth European port in freight traffic with more than 78.5 tons processed. It is also from here that 2.46 million visitors go every year for Corsica, Sardinia, Algeria, Tunisia or for cruises on the Mediterranean.

The Port of Toulon: the main French naval base, it houses in particular most of the naval action force including the aircraft carrier Charles de Gaulle and the six nuclear attack submarines.



Flora and fauna



Wildlife


[image: ]

Wildlife - Deer of Mont-Ventoux.

© HOCQUEL Alain – Coll. ADT Vaucluse
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[image: ] Mammals

Two animals are emblematic of the Arles region: the merino sheep of Arles, only raised in the Crau and the bull. Two breeds are represented: the Camargue breed, a small and light animal (1.20 m for 250 to 350 kg) with lyre-shaped horns, intended to animate the camarguaise races (no killing) but also to the butchery (it is also the first beef to have obtained an AOC); The Spanish breed, a much more imposing animal, for bullfighting.

In Marseilles, the Rove goat is a queen. It is a direct descendant of those of prehistory, with immense flattened horns, characteristic of the species. Their breeding is now almost limited to the territory of Rove, a suburb of north-west Marseilles where their milk is collected for the manufacture of small cheeses with a very particular cylindrical shape. The old people of Marseille remember: in their childhood, before the war, farm women travelled through the streets of the city, their basket on their arms, covered with a white cloth and offered with loud voices: " Les Brousses du Rove, God, it is so good with a little sugar! "

[image: ] Reptiles

Let's mention the magnificent grey lizard that Provence people call "limbert" of about forty centimetres in length excellent climber and swimmer, as well as its cousin the ocellated lizard, the largest in Europe with its length of 80 cm. Both are as fleeting as the small green lizard in the walls. We can't forget the taranto or gecko of the walls that choose the walls of the old houses to warm up in the sun or, which hunt with pleasure the insects gathered in the evening near the smallest light spot. This hunting is possible thanks to microscopic bristles curved like a hook that allow it to use the slightest roughness, even on a vertical wall or a glass.

In Provence, and especially in Var, we can find the Hermann's turtle. A black and orange tortoise, now considered to be endangered and subject to a National restoration plan. It lives in the scrubland of the Var and therefore remains threatened by fires, animal bites, but also… by lawn mowers because it is not uncommon for it to sneak into the gardens. The Village des tortues in Gonfaron has a clinic to treat them before releasing them.

[image: ] BirdsBirds are also the privileged hosts of the region. We will not stop on those who "come down" from the north to winter in Provence: there are too many of them. On the other hand, there are others for who we are the Great North and who, coming from hot countries, spend a few months here: the roller and the bee-eater. Two pure wonders with extraordinary colors. The first is the bird of children's tales: an electric blue, turquoise, ultramarine following the light contrasting with a bright red back. It can be observed during its long stations on an electric wire near its hunting grounds where it plunges on one of its prey: large insect, small reptile or amphibians. At that time, we have to take advantage of its semi-circular flight to admire the exceptional brilliance of the colors of its plumage. It seems that is conscious and proud of its beauty.The second, the bee-eater is perhaps more remarkable: red, yellow, turquoise and green, all boardered in black. The one that Provence people call the "hunter of Africa" is amazing in flight where climbs and descents alternate in dive. It doesn't usurp its nickname, because its appetite for insects caught in flight is insatiable, especially when the little ones demand. These are installed in a nest dug in a fairly soft slope or cliff, which begins with a tunnel that can reach 2.50 m, leading to a circular chamber; After the hunt, before going into the tunnel, the bee-eater spends long period of times on a branch in the vicinity, in order to thwart the intentions of potential predators. And there are some!By walking through the Luberon, you may have the chance to see an Egyptian vulture, characterized by its white plumage black fringed and its bald head like all vultures. It is very good at finding sheep, dead rabbit or the reptile crushed on the roads, because it is a true scavenger.Nobler is the eagle of Bonelli, a species characteristic of the rocks and dry garrigues of the Mediterranean ecosystems. It takes refuge in these wild landscapes to reproduce and escape from its predators, the main one is man.Paradoxically, the enthusiasm for hiking, photographic hunting, climbing, paragliding, which has made man closer to nature, has also led to disturbing the existence of these rare and particularly wild species. Now, this magnificent white bird with grey wings is particularly protected and its nesting areas kept secret.Passing from the massifs to the shores, it is advisable to greet the beautiful bird that is the pink flamingo. Host of the Camargue ponds and the Languedoc shoreline, it owes its astonishing plumage to the abundant consumption of a pink shrimp that it seeks by filtering the vase with its hooked beak with lamellae.At nightfall, you can also observe many owls, especially the Grand Duke, made famous by Marcel Pagnol in Le Château de ma mère

[image: ] Fish

[image: ] Insects



Flora


[image: ]

Cassis - Lavender in abundance on the market.

© Rinaldi Roberto
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It is not necessary to follow the weather reports every evening to see that Provence is truly a different world. From north to south, the Dévoluy, the Ventoux, the mountain of Lure, the Alpilles, the Luberon, all mountains, not alpine, but part of the last Pyrenean and alpine folds, form form a barrier to snow and bad weather from the north. The result is a special climate, different from the temperate and continental classics: the Mediterranean climate, sometimes very mild and sometimes extreme and brutal. But here, the wind changes everything and which wind? The mistral.

All these parameters lead to the development of an extraordinarily diversified flora ranging from the poppy of Greenland, which is discovered on the stony slopes of the Ventoux, to the date palms, mimosa and eucalyptus on the shores of the Mediterranean.

[image: ] Trees, bushes

When we talk about the classic Provençal flora, the olive tree comes in mind. This tree, considered immortal, appeared in the region in its wild form, called "oléastre", 14,000 years ago. Fossilized leaves dating back to – 8000 years have been found in Roquevaire, near Marseille. In Corsica, it is even said that it was part of the original flora of the island, on which basketworks containing nuclei from the 4th millennium BC, have been discovered. Nowadays, if there are still wild olive trees, it is now cultivated most of the time for the manufacture of olive oil.

The fig tree is also emblematic of the Mediterranean basin, where it has been cultivated for thousands of years. It was its limits that made an old Provençal man say: "But the North, small, begins at the last fig tree."

Let's not forget the cypress, this black companion of graveyards that is often planted alone, close to huts or houses, because it has a reputation here for keeping away evil spells. Let's mention the pines of all varieties, plane trees, hackberry trees, mimosas, and we'll have about the main trees of the south.

[image: ] Rare flowers and plants

[image: ] Underwater vegetationExclusive hiking tours are highly recommended, but the must of the must is the underwater tour. What is better to admire, with your mask and snorkel, the splendour and richness of the seabed. Near the coves of Marseille, for example, the seabed is adorned with red and yellow, in the colours of coral and gorgonia lining the rocks.Be careful, fish and plant species are protected, no way to fish!



Parks and natural reserves

[image: ] National Natural Parks

The departments of Var, Alpes-de-Haute Provence and Bouches-du-Rhône include the three national parks of Provence. That of Port-Cros, which includes 700 hectares of land and 1,300 hectares of sea. There is an exceptional flora: 602 terrestrial species, 500 species of algae and a fauna rich in 144 species of birds and 180 species of fish. That of Mercantour, which extends to the Alpes-Maritimes, attracts more than 800,000 visitors every year for its hiking, mountaineering or ski touring.

Although the two previously mentioned parks have existed since 1963 and 1979, the Calanques National Park was only born in 2012. It is the first peri-urban national park in Europe and includes the coastlines cut out of coves, sea tongues, hills and a vast marine area including submarine canyons on seven municipalities, mainly Marseille, La Ciotat and Cassis. That is 8,300 hectares of land and 43,500 hectares of sea.

[image: ] Regional Natural Parks

There are four of them. That of Camargue, the oldest, which houses one of Europe's largest wetland reserves.

The Alpilles PNR, the most recent one, has a singularity rarely observed: it is combined with wetlands and fertile areas. The Alpilles Regional Natural Park thus includes 25,000 hectares of farmland and 400 kilometers of canals, proof of the recognition of a generous land.

The Luberon PNR extends to the departments of Vaucluse and Alpes-de-Haute-Provence, that is 77 municipalities members. It extends over 185,000 hectares, from Cavaillon to the edge of the Verdon Regional Natural Park, the Durance serving as a border between the two. It was also admitted by UNESCO in the global network of Biosphere Reserves in 1997. The Park is thus recognized for its economic and social dynamism (agriculture, agri-food, livestock and beekeeping) linked to the maintenance of biodiversity and the preservation of the living environment.

The Verdon PNR is built around 5 artificial lakes (Chaudanne, Castillon, Sainte-Croix, Quinson, Gréoux-Esparron) and the Verdon gorges that attract over 700,000 tourists each year.

Two other regional natural park projects are currently underway: that of Mont-Ventoux (Vaucluse) and that of Les Maures (Var). As for Sainte-Baume, Nicolas Hulot, the Minister of Ecological and Solidarity Transition, officially announced its creation in October 2017. Its territory will be built around the long limestone cliff of Sainte-Baume, on the border of the departments of Bouches-du-Rhône and Var, or 29 municipalities and some 84,367 ha. This is France's 52nd PNR.

[image: ] Natural Reserves

In addition to its national and regional natural parks, Provence is the richest region with natural reserves and biosphere. Thus, there are 11 national nature reserves (Camargue, Ecrins, Crau, Riou archipelago, geological reserves of Haute-Provence and Luberon, the Maures…), 4 regional nature reserves (La Tour du Valat, Partias, Saint-Maurin and La Poitevine-Regarde Venir) and 3 biosphere reserves (Camargue, Luberon, Mont Ventoux).



Wildlife parks

[image: ] The zoo of La Barben: ostriches, rhino, bear and other mammals are more than 130 animal species (700 animals) live on the 33 ha of this exceptional site, or 9 km of trails to follow!

[image: ] The Pont-de-Gau ornithological park: Located 4 km from Saintes-Maries-de-la-Mer, this park covers 60 hectares. Two walks through ponds and marshes are available. One, very wild, called the northern trail, offers a fairly complete vision of the diversity of the Camargue. A judiciously placed observatory allows you to discover teal, mallard, tadornes and geese at your leisure. There is also a beautiful density of birds of prey, herons, rails, large beaks and fine beaks migratory or sedentary, accompanied by coypu. The second trail runs between two ponds occupied by a large pink flamingos colony that can be approached very closely.



Gardens


[image: ]

Gardens - Agricultural terrace with lavender, the garden of La Louve.

© LE JARDIN DE LA LOUVE



Among the most beautiful or original gardens in Provence, we can mention:

[image: ] The Jardins d'Albertas: classified as a historical monument, they have been illuminating Bouc-Bel-Air since 1740. The gardens combine the Italian tradition of Renaissance and the spirit of the garden "French style" as developed by Le Nôtre in Versailles. Still owned by the Albertas family, the gardens have been preserved and maintained unchanged for almost 3 centuries. Organized as a theater, with side walks framing a succession of terraces, the gardens are stunningly beautiful. The 17-jets basin is one of the masterpieces of fountain art in France.

[image: ] Parc Borely: This park in the city of Marseille, located in the 8th arrondissement, close to the beaches of Prado, and Corniche, covers 17 hectares. It consists of a large English garden, a French garden, a rose garden, the Édouard-Marie Heckel botanical garden, and a traditional Chinese garden offered by the city of Shanghai. In the heart of the park, there is Château Borély, built in the 18th century by a rich Marseille family. Classified as a historical monument, the castle has benefited from major renovations work to house the Museum of Decorative Arts and Fashion since mid-2013.

[image: ] The Jardin des Vestiges: still in Marseille, this garden located near the Centre Bourse, is aptly named. It was during the work carried out in 1967 for the construction of the shopping center that important archeological remains were discovered: Greek fortifications of Marseille, funeral enclosures and part of the old port built between the 3rd and 1st century BC.

[image: ] The Jardin de la Louve: this poetic and meditative garden is located in Bonnieux. Arranged in many spaces on a succession of terraces, it combines mineral and plant in perfect harmony and pays tribute to Provençal vegetation. The stone balls and pebbles of the Durance are next to the garrigue plants.

[image: ] The Jardin de l'ancienne abbaye de Valsaintes: away from the town of Simiane-la-Rotonde, the garden winds in terraces on the rocky promontory where the former Valsaintes abbey was built. There is a collection of 400 varieties of roses and about hundred varieties of bulbs. Not to mention many Mediterranean plants including olive trees.

[image: ] The Jardins de Baudouvin: at the foot of Mont Coulon, in La-Valette-du-Var, the estate, the Jardins de Baudouvin juxtaposing garden of cleanliness (plane tree-lined driveway, boxwood flowerbed, monumental fountain) and garden of foliage dedicated to tropical plants. On the terraces are citrus plantations, a "solar orchard" whose photovoltaic poles provide electricity, flower crops and vegetable gardens and an experimental garden dedicated to hosting exhibitions or experiments… Coming from the Foux source, water is omnipresent in the area. It feeds the various basins and fountains, ruins in the channels, fall of the wall, feeds the vegetable gardens drop by drop, asparagus, mist…



Economy

Provence has undergone the same social mutation as the rest of France: lower agriculture and industry for the benefit of the tertiary sector. But it is doing rather well: it remains one of the most productive agricultural regions in France, in vegetable crops (fruit and vegetables) and wine, and its industry continues. Tourism remains its main source of wealth.



Agriculture

This remains a very important economic sector. And for the reason: the multitude of soils, the control of irrigation and sunshine have allowed for the development of various cultivation: market gardening, wine-growing, farming… Today, Provence is turning to a specialized and intensive agriculture and provides a living for around 180,000 people.

[image: ] The Mediterranean trilogy. The whole Provençal area remains marked by the Mediterranean trilogy: cereals, vines, olive trees associated with livestock and, as far as possible, fruit trees. Priorities are dictated by local conditions. From the 16th century, dominant features were noticeable: cereals in the Rhône Valley and the lower valley of Argens; shrub crops in the Aix Basin and around Salon; vineyards in Crau and around Marseille. After 1550, the mulberry tree became widespread and almost disappeared today. Rice was only a curiosity at that time. The development and specialisation movement continues in the 17th century. There was no significant change in the 17th century, but a real regionalization of agriculture seems to be emerging. Provençal agriculture is dynamic and occupies a large part of the soil. The use of new varieties, irrigation, adaptation to major market trends, agricultural organizations, shipping infrastructure (markets of national interests), the cooperative system, all indicate a leading sector. From here comes a large part of French production of fruit and vegetables as well as large part of wine production.

[image: ] Each has its own specialty. Each region has its specialty: cattle breeding in the high mountains, sheep and especially lambs in the middle of the mountains where the orchards have been developing for fifty years; lavender and lavandin on the Vaucluse plateaux, Saint-Christol, Valensole, the Digne and Forcalquier regions. In low Durance and in the Comtat, the kingdoms of the canals, hedges of cypress and poplar, greenhouse cultivation, fruits and grapes occupy a large part of the agricultural land used. The vines and fruit trees are the features of inner Provence, just as flowers, market gardening and pig farming mark the urban periphery of the coast. In the far west, it is the Camargue of cattle, rice, vines, tomatoes and asparagus, the Crau of sheep and hay.



Industries

In its industrial development, Provence has long suffered from the relative absence of raw materials. But its geographical location (access via the Mediterranean, the Rhone, motorways…) and the development of business parks that combine research, training centre and implant assist as Agroparc (Vaucluse), specialized in the agri-food, aeronautics, etc., have enabled many companies to set up.

It is in the Vaucluse that major groups such as Liebig-Campbell, Ducros-Mc Cormick, Gyma, Florette-Soleco, Midi conserves have settled… Bouches-du-Rhône also has great names such as Pernod-Ricard group, the 2nd Wine and Spirits World Group, Orangina or Haribo. Provence produces 70% of tomato concentrates, 45% of pasta and 25% of prepared dishes in France.

Among the 250 companies focused on aeronautics, we can mention Eurocopter and Dassaut Aviation. Nearly 30,000 people work in this sector. Without forgetting the petrochemical complex in Marseille-Fos, the Cadarache centre, which will host the ITER experimental nuclear fusion reactor (which is expected to be operational in 2020), the refineries of Fos-sur-Mer, Martigues, Berre l'étang, and the Gardanne thermal power plant. The Provençal industry is doing well, making it the leading French petrochemical platform and the first agri-food region in southern France.



Tertiary

Over-represented, the tertiary sector represents 79% of the business park in Paca region and employs eight out of ten people. It includes businesses related to trade, transport and, above all, tourism (see below), plus the development of services related to businesses and personal services. This sector has a significant entreprise birth rate: Personal services and trade have creation rates of 12.3% and 10.2% (compared to 10.3% and 8.8% respectively at national level). Business services were under-represented in the region in 1990s. They have now caught up. Like those related to real estate (promotion, transactions…) that have now caught up with the national rate. But if tertiary sector companies increase, they also have a much lower survival rate than the average in other French regions.



Tourism

It is its main economic engine. Once again, the diversity of its landscapes and its pleasant climate make it one of the favorite destinations of French and foreign tourists. In 2016, there were 30 million visitors to the Paca region were identified (which makes it the first host region for French tourists and the 2nd for foreign tourists). Despite the particular economic and security contexts, tourists are always present with 215 million of overnight stays in 2015.

In the region, tourism revenues amount to 18 billion euros (13% of GDP). The tourism sector includes more than 25,000 companies and employs between 82,000 and 160,000 people, depending on the low or summer periods. This means that everything is done to meet the expectations of holidaymakers: from top-of-the-range tourism to the most popular. We invest in the hotel park, renovate city centers, museums, multiply the offer of leisure activities, launch major projects (museum of European and Mediterranean civilizations in Marseille for example). In total, of €1.5 billion was invested in 2014.



History


[image: ]
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It would be one of the oldest populated regions in Europe. The position of Provence with its wide façade open onto the Mediterranean Sea, and the passage of the Rhone, an essential river route for communicating from the north and south of Europe explains the importance of its history over centuries and millennia.



Prehistory

It would appear that Provence and its borders are classified among the oldest inhabited regions in Europe, as witnessed by scholarly surveys and frequent excavations. The oldest cave habitat known in Europe is located in Roquebrune-Cap-Martin in the Alpes-Maritimes and more specifically in the cave of Vallonnet, where a human presence was attested around 950,000 B.C. Let's take a 150,000 year step and find ourselves in the cave of the Escale in Saint-Estève-Janson, a small commune located not far from Aix-en-Provence, where Homo erectus already master the fire… in the Middle and Upper Paleolithic, the hunter gatherers testify to their passage by abandoning a few remains, quite numerous, of their rocky habitats or the burial sites of their dead. The man became to settle between the 6th and the 5th millennium, ceramics and agropastoral activities appear. Courthezon, in the Vaucluse, is the oldest Neolithic site in France. It was dated to the 6th millennium BC. For the first time, its inhabitants, who have left caves and shelters to settle in plain and build huts, practice livestock and agriculture. These first Provençaux were already engaged, as their distant descendants will do, in sheep farming. The third millennium saw the proliferation of smaller towns.

Many oppida marked the iron age. Many of these are known, from the ferme-grenier de Coudounéu in Lançon or the Baou Roux near Roquefavour, to La Cloche or Constantine on the heights of the Etang de Berre. Around 600 BC, Massalia (Marseille) was born with the arrival of a group of settlers from Phocée (Greek city of Asia Minor), then seeking opportunities in the tin trade, necessary for the manufacture of bronze. The small Marseille fleet is set in the deep cove of the Lacydon with the agreement of the natives.

Very quickly, counters were created: Nikaïa (Nice), Théliné (Arles), Agathea (Agde) etc. At the same time as trade, the city of Massalia develops the centres of culture and education that attracted the intellectual elite of the time to it. If it had not had such an influence, it could not, in the 4th century BC, launch the expeditions from Euthymènes to the Niger Delta, along the coasts of Africa and, above all, that of Pythéas which had gone in search of a possible passage to the Black Sea to open perhaps another route of amber and tin; two years of effort in vain.



Antiquity

The Greeks, who are too conquerors to the taste of the natives, attracted hostilities. They appeal to the Romans to help them maintain their position. Rome sees this as a good opportunity to secure the road to Spain, a country it has already submitted. In 122 BC, the consul Caius Sextius Calvinus took the capital of the Salyens, Entremont, and set up a camp a few kilometres away, near a thermal springs, which quickly became a city: Aquae Sextias, the "waters of Sextius" (Aix-en-Provence).

The Roman presence will accelerate with the arrival of Julius Caesar. The Provincia Romana, which will give its name to Provence, will gradually fall under the dictator's control, who besieged Marseilles in 49 BC.

Unfortunately, Caesar was not just an excellent general; in rivalry with Pompey for the government of Rome, he thought that military successes would give him more weight on the peninsula. He was certainly right, but the Roman world became involved in this fratricidal struggle, siding with one or the other of the protagonists; Massalia chose and lost because its support went to Pompey, the defeated one.

The whole political and economic situation changed after these events, Caesar being resentful! The Provincia Romana was the capital of Arles, which had been faithful to it.

Pax Romana, which began at that time and continued for more than three centuries to rule the region, favoured the development of trade and the arts. The main roads follow one another: The Domitienne road starts from the Spanish border, runs along the Mediterranean (Ambrussum site near Montpellier), crosses the Rhone in Arles or Ernaginum (Saint-Gabriel), and follows the current National 100 by Apt (Colonia Apta Julia), Sisteron (Segustero) and Briançon.

It bears the name of Domitien Aenobarbus, its initiator whose memory is preserved by the Embarbe tower in Céreste (Alpes-de-Haute-Provence). Same thing for the Aurelian route from Menton to Bordeaux by Fréjus, Aix, Arles and Narbonne. Many fragments have survived to this day such as the superb Flavien Bridge near the Etang de Berre, at the gates of Saint-Chamas. It was not the Emperor Aurélien who gave his name to the path, but C. Aurélius Cotta which in 241 BC developed his route.

It is certain that in a peaceful country, with easy communications, pleasant life develops, we build, we realise, we settle: the whole Provencal environment is bathed in it, and we live daily among these remains. The famous Panem and circenses (bread and games) is illustrated near Arles: the Roman mill in Barbegal near Fontvieille (discovered by Fernand Benoît) is not far away from the Arena and the ancient theatre of Arles. Not far from there, the beautiful city of Glanum, in Saint-Rémy-de-Provence, was a privileged place of residence whose entrance was marked by a magnificent Arc de triomphe and a mausoleum: they are known as the Antiques. There were also the triumphal arc of Orange, those of Cavaillon or Carpentras. The thermal baths were part of everyday life, see Arles or Gréoux (Alpes-de-Haute-Provence).

Let us not forget the theatre of Orange or that of Vaison-la-Romaine, where under the impetus of Abbot Sautel, an entire city emerged from the ground. We only lend to the rich, it is said, and in our region all bridges are Roman; We think that this opinion is somewhat exaggerated, but we can attribute to them without hesitation the paternity of the Julien Bridge on the Calavon near Apt, the Ganagobie bridge near Lurs in Haute-Provence, and above all the Vaison bridge over the Ouvèze.

At the same time, there was the emergence of Christianity, which came from Palestine, and spread very rapidly throughout the Roman Empire. Doesnt the legend tell us that Marie-Jacobé and Marie-Salomé, two Christians close to Jesus, arrived with their servant Sara in the Saintes-Maries-de-la-Mer to escape persecution in Palestine? In any case, evangelization was booming and the bell towers were set by hundreds in the passages of Maximin and Marie-Madeleine towards Sainte-Baume, Marthe in Tarascon, Lazare and Victor in Marseille, where the foundation of an abbey, facing the ancient town of Massilia, announces a huge expansion in this religion and its culture.

The abbey of Saint-Victor, founded in the 5th century, is the source, and its walls which are still standing, host each year the ceremonies of Candlemas or the music festival.



Middle Ages

After the great fear of the Year 1000, fields saw wonderful abbeys and moving country small chapels, all marked with Romanesque style, directly arising from monuments of Roman times. Everyone knows, at least by reputation, the "Trois Sœurs cisterciennes de Provence" (Three Cistercian Sisters of Provence). The austerity desired by Saint Bernard was perfectly consistent with the sobriety of the very simple geometric shapes of these abbeys, which should not be ignored during a trip or a stay in Provence in any way: Sylvacane, near Aix-en-Provence, Sénanque, huddled in a deep ravine in the commune of Gordes, finally, Le Thoronet, near Brignoles in Var, perhaps the most beautiful of the three. During a visit to this cloister, do not forget to stop at Lavabo des Moines (Sink of the Monks), rare construction of the Middle Ages, which disappeared in other monuments. On the chapter of the abbeys, there are also Montmajour, near Arles. It is one of the most appealing complexes of monastic architecture by its location, on a rocky base, a former small island in the heart of swamps, which the monks drained themselves by building drainage canals prior to the abbey. The cloister of the purest Romanesque style is reminiscent of that of Saint-Trophime of Arles.

From abbeys, we move to churches. With those of Arles, we will combine the former abbey of Saint Gilles, whose richly carved portal is also reminiscent of that of Saint-Trophime. Great historical upheavals correspond to this artistic explosion of the second millennium.

The country and its inhabitants came out of several centuries of insecurity, sometimes of horrors and massacres due to major invasions. Along with religious constructions initiated by the strong spiritual movement of monastic communities, civil and military architecture developped, which was needed for leaders' fights. Unfortunately, while external peace was almost restored, the various nobles in the region had full freedom to fight among themselves to establish their predominance.

Therefore, Provence was torn between the counts of Toulouse or Provence, then the house of Aragon and that of Anjou; not to mention the Albigensians crusade (caused by the cathar heresy) that affected our region only by far. We should not forget the Crusades in these battles. For Midi, they were a huge source of wealth because the shores of the Mediterranean – and especially Marseilles – were the landing ports of all the lords of France and Europe: the English, the Flemish and the whole Germanic empire participated in these wars and passed through the Midi, buying not only their passage, but many equipment, which all local companies, as wise traders, provided them. It is obvious that all these lords who, in remote lands, had seen new buildings and habits of various lives wanted to transpose them upon their return, in their everyday lives.

From there, a whole bloom of military but also approval castles came out. All the heights were flowered, which explains the presence on the hills of these blind wall sections where crows spun. Oppède, Buoux, Boulbon, Roquemartine, are nothing more than desolate ruins… and what about Les Baux? All contrasts can be found here: a wild site, romantic ruins and the reference to the fighting "of an Aiglons race, never vassal, which from the tips of its wings, came very close to the peak of all the heights », as presented by Frédéric Mistral. In the same site, you will dream of these Love classes, which were held by the beautiful ladies, Bertrande, Etiennette, Douce or Gersende in this language "that queens once spoke and so far , only our shepherds understand", always says Frédéric Mistral.

And Provence is covered by these accreditation castles: their status varies according to the chance they had to meet someone loving their site who restored them or stay in a family that maintained them. Pêle-Mêle voici Lourmarin, Barbentane, Empéri in Salon, Tarascon, Ansouis, La Barben, Vauvenargues, Valbelle near Brignoles, Entrecasteaux, Tour d'Aigues…



From Renaissance to Revolution

In 1482, after the death of King René, Provence became part of France. Not to mention the character so proudly rebellious of the region that does not want to submit to the will of the King of France. At the request of the States of Provence, Charles VIII also undertook in 1486 to maintain the privileges of Provence and to proclaim his union with the Crown without being "in any way subordinate". Therefore, the elites would never cease to challenge the royal power. During the wars of Religion in the 16th century, it is no coincidence that Provence welcomes many Protestants, often supported by its elites, not insensitive to their ideas…

In the next century, Parliament refused to register the royal edict which no longer allowed the States of Provence to raise taxes for the benefit of the agents of the Crown… Between 1635 and 1720, no less than 266 insurrections broke out in Provence! Richelieu then Mazarin muzzled the rebel, the two cardinals not being ready to let go this opening on the Mediterranean… But the French Revolution gave Provence an opportunity to raise the voice of disagreement: Wasn't Marseilles renamed a "Ville sans nom" in 1794?



From the Revolution to the twenty first century

The Second Empire was a prosperous period. The technique helps the agriculture: the creation of numerous irrigation canals in the comtat and Provence develops a multitude of vegetable crops that the brand new railway will deliver at a high speed in the Parisian region. This same railway in the service of Marseille will transport traditional industrialized products everywhere: the soaps – whose manufacture in Marseilles dates back to the 13th century by a process mixing olive oil and sea salt – and olive oil, produced in the city by around fifty oil mills, to which must be added the stearinery and the begining of the work of vegetable fats that the ships of the first shipping companies import from the African coast. Without forgetting the sugar from the Saint-Louis refineries (the only ones in Southern France) and the Marseille tile factories.

These flourishing activities lead to the modernisation of Marseille: The rue Impériale (now rue de la République) was pierced, by separating the former butte des Moulins from that of the Carmes and the rue Colbert. The old districts were cut down between cours Belsunce and La Canebière, where picturesque names had survived such as rue Pierre-qui-Rage, but which were also the starting point for the harsh revolts of 1848. It doesn't matter! We're doing something new! We will search on the Durance for clean water for the city of Marseille. For the passage of this water, we build the aqueduct of Roquefavour (inspired by the Pont du Gard and, even today, the largest stone aqueduct in the world with its 400 meters long and its 83 meters high!) and a vast water tower is built on the Longchamp hill, flanked by a semi-circular gallery and two bodies of stone buildings in Calissanne: the museums of Fine Arts and Natural Sciences.

The architect of Roquefavour was Franz Mayor of Montricher, that of Palais Longchamp, Espérandieu, to whom we also owe the basilica of Notre-Dame-de-la-Garde, the Virgin or the "Good Mother", as Marseille inhabitants call her.

In the same Romano-Byzantine style, Espérandieu also signed the Notre-Dame-de-la-Major cathedral. Vast, decorated with brilliant mosaics reinforcing its Mediterranean character, it find its place in the middle of the ports, on a millennium site that perfectly illustrates the vocation of the city.

But the capital of Provence is not the only one to benefit from this prosperity. In Fontvieille, in the Alpilles, quarrying is itensifying. These white stones cross continents and oceans because they correspond to the construction style of the time: the haussmann style. A few kilometres from there, Saint-Rémy-de-Provence, whose wealth is linked to the seed trade, is the first city of Bouches-du-Rhône to dispose of electricity in 1899.



Nowadays

After the fall of the Empire and under the Third Republic, industrialization continued. The hard work of soap and sugar is accomplished by the many immigrants attracted by the city's prosperity: Italians in the 1900s, or 20 years later, by the Armenians.

Both nationalities, two decades later, are assimilated by Marseilles and all those who, over the ages, have formed the population of the city. Two elements of daily life have facilitated this assimilation: first, petanque, boules game invented at the beginning of the century that conquered the entire planet; the second, football, practiced for more than a century (the O.M. was founded in 1899!).

The First World War permanently stopped the economy, as everywhere in France, even though shipbuilding and the first oil refineries around the étang de Berre were built in 1930s. Nine years later, France entered the war again. After the debacle of 1940, Provence, in a free zone, will be one of the essential areas of the Resistance. In 1942, Jean Moulin was parachuted to organize the ranks. Two years later, the landing on August 15, 1944 remained one of the major reversals of the Second World War.

After the boom of the Thirty Glorious, Provence will know, like the rest of France, a long passage through the desert, marked by significant unemployment. But the growth of tourism boosts the economy. The diversity of its landscapes, the climate, the wealth of its heritage make Provence the favorite destination of French and foreign tourists. Every year, more than 30 million holidaymakers settle in the south of France. Some of them definitely. Since Provence is also one of the regions with the highest migratory balance. Under the impetus of leading competitiveness clusters in new technologies, the agri-food, the aeronautic and also major projects such as Euromediterranean (whose Act 2 is currently under way), Provence looks to the future with serenity.



Heritage and traditions

Provençal people are strong defenders of their heritage, whether it is natural or cultural. Many sites are protected and preserved in order to keep their authenticity. The inhabitants also focus on perpetuating traditions often ancient in memory of their ancestors and also to satisfy the joyous curiosity of "estranger".



Cultural heritage



Literature

Since the arrival of the Phoceans on their shores, Provençal people had all been children of Homère and this filiation has certainly developed in them an extremely rich and varied literary production that many terroirs can envy them. In all these works, we can distinguish three major strands of thought and style delimited by the geographical spaces of the region. The plain of the Rhône when exiting Comtat Venaissin and to Camargue is dominated by the genius of Frédéric Mistral. His lyricism is suitable for these immense lands where the sun and the wind reign supreme. He was one of the first to have made his region known and his first work Mireo (written when he was 25 years old) was welcomed by Lamartine: "A great poet was born for us… a country was made book, there is a virtue in the sun. " 
Who does not know Alphonse Daudet and his Lettres de mon Moulin? All malignancy, all cheerfulness of a land can be found in his short tales crafted like jewels that cinema has popularised: Le Curé de Cucugnan, L’Elixir du Révérend Père Gaucher… There are others more poetic: Les Etoiles, more soul: Le Secret de maître Cornille or Les Vieux. However, if you want to leave stories behind and immerse yourself in a poetic and slightly unreal atmosphere, go to the end of the volume and enjoy the pages entitled "en Camargue". It exudes a certain something unusual. If these pages have charmed you, take the {1}Le Malicroix{/1} by Henri Bosco on the library's shelves. It is a fantastic novel full of dreams and mysteries taking place in an Île de Camargue.

What also about Marie Mauron who marked Provence forever with her pen and her talent Living in Saint-Rémy, in the heart of the Alpilles, she would write La Provence au coin du feu, La Camargue des Camarguais and Les Lampions des fêtes.

After the Rhône, Camargue and La Crau, here we are on the road to Provence littoral, Marseille and its surrounding areas where Marcel Pagnol welcomes us. Although a chil of Aubagne, he would always remain marked by Marius and the Leeward Islands. He supported this little people of Marseille: The shy Fanny, and the thunderous César, with homeric anger, and yet able to find such sweet sentences when talking about the little Zoé: "Honor is like matches, they are used only once… " There is another part of Pagnol's work, which does not talk about Marseille (or very little), these are his wonderful childhood memories and the charming Manon des Sources, all impregnated with the sun of the hills of his childhood vacation. All his readers, wherever they may be, know Garlaban or Barres du Saint-Esprit and hunt rock partridge in their holiday projects…

Today, under the impetus of Carrèse and Izzo, the Del Pappas, Delfino or Gouiran have been able, each in their own way and with their own style, sometimes even very funny, to create a genre, the Marseille polar, which makes the joys of adaptation both in cinema and on TV. They happily combine murder mysteries with the life of Marseilles and its surrounding areas.

And here we are, hill after hill, going away from the coast to the hinterland where, when we have passed through the countries of Aix and Brignoles, we get to Haute-Provence. By the way, in the plain of Lourmarin, we can find the delicate talent of Henri Bosco, who in his works L’Ane culotte and especially Le Mas Théotime tells us about these shaded and peaceful landscapes. Those of the first mountains will be more severe: Luberon, Lure, Plateau de Vaucluse. This is where you will meet the cantor of this country: Jean Giono. All his life and all his work took place here, in these landscapes with soft shapes but with climate often harsh. They are the decor of most of his writings and you will find their atmosphere in a large part of them: Colline, Que ma joie demeure, Manosque-des-plateaux make you live in these solitudes that you can find as a background of Hussard sur le toit or the last of his works, L’Iris de Suse.

Let us be careful not to forget those of Baumugnes which inspired Marcel Pagnol's films. All of his books are impregnated with that country. The same applies to those of Pierre Magnan, in a completely different register, and that is one of his great qualities: writing in the landscapes of Giono (who was his literature mentor) without imitating or copying him with peasant colorfulness that Giono never emphasizes. His police novels are not always contemporary. They sometimes take place in the last centuries, adding a touch of change of scenery and picturesque to eternal news. They catch you and will lease them only on the last page, often, after a an apotheosis scene such as the storm of Barles in Les Courriers de la Mort or the fire of the castle of Montbrun in La folie Forcalquier that some take for his best novel. His character of the commissioner Laviolette adds pepper to his stories and it is a pleasure to find him through pages like periods.

You should not leave Haute-Provence without greeting a great elder, perhaps the initiator of a whole school  : Paul Arena, Sisteronnais, friend of Mistral and Daudet to whom he lent a serious "hand" in writing Lettres de mon Moulin, and which was even, and despite himself his negro, thanks to, or because of Mrs Daudet who despoiled him by depositing their common works under only the name of her husband… It is in his tales and his novels that he called his hometown under the name Canteperdrix. It is found in many tales of his Contes et Nouvelles de Provence, marked by the joviality and mischievousness of their author, who painted himself under the title of Jean des figues.

An author that could be described as universal, because beyond situation regionalism, he portrays us the timeless of human soul like the other authors we talked with, with respect and humility we have to show with respect to our great elders.



Painting

Provence and its natural miracles have had an extraordinary impact on the minds of many artists who have come to the region to feel this tranquility, this so colorful and so singing enchantment which give the region its strength and singular character. A rather rebellious mentality that the inhabitants of many picturesque villages who thumb their nose to nature, have always wanted to keep. Is this the character that these painters came to look for? We do not have a common answer, but one thing is certain: they have been many, and still are, to criss-cross the Sainte-Victoire, Mont Ventoux, Alpilles, Gordes and many other places still in search of a charming singularity of the land, its colours and so intoxicating aromas. A total intoxication that made these masters crazy to paint monumental paintings that are now worth a small fortune. Provence in painting, a beautiful way to show that culture has a resounding effect on the art of living in Provence, a human art that is enjoyed with respect at the height of a person. A poignant tribute made public by the talent of these passionate painters by a region they tried to understand or simply to receive by reflecting it with strength and beauty on their paintings. Follow in the footsteps of Van Gogh, Cézanne, Braque, Dufy, Matisse, Picasso and many others. Explore a world apart, seen by painters with different and opposite styles, which show the impact of a place on art, and on men considered extraordinary today. Follow in their footsteps to the places that inspired them, without forgetting to take a more than attentive look at their paintings made in the region.

[image: ] Picasso and bullfighting. This aficionado was regularly seen in the arenas of Arles attending bullfighting. Bullfighting is indeed an important theme throughout Picasso's work. His first known bullfighting painting dates back to 1889: Little Yellow Picador. A series of paintings followed: The Gutted Horse, The Death of the toreador, Still life with the sword of the matador… Very attached to Arles, the artist also signs a series of portraits of Jacqueline, his wife, as an Arlesian. In 1971, two years before his death, Picasso sealed his attachment to the city by offering the Réattu Museum a carefully chosen set of fifty-seven drawings, just hatched.

[image: ] Vincent Van Gogh, Arles and the Alpilles. The story of this nomadic giant with his ear cut off is the work of a lover of Provence who thought that the future of art would inevitably pass through these places so full of generosity and love. Art, painting, which was its unique way of expressing himself totally and which took an extraordinary turn during his passage to Arles and later to Saint-Rémy. He came to Arles in 1888 with this artistic certainty and magnified the city and its most lively corners. The magnificent Café at night of this majestic tempering with warm, intimate colours that pushes its admirers to go to the places of this café that still makes the happiness of the Arlesians. But, conscious of his troubles, he was interned in Saint-Rémy in the Saint-Paul de Mausole asylum (which still exists and which can be partially visited). His mental agitation and his genius help, it can only be solved by painting the beautiful fields of wheat, olive trees and this art of living so peaceful and sunny with raw and strong colours that have given canvases to the evocative names of Premier pas, La Sieste, Les Paveurs, Champ d’olivier le soir, La Nuit étoilée or Les Iris. His twirling style now intoxicates all lovers of painting and one begins to discover an unusual Provence at the end of Van Gogh's brushes, a Provence that sticks to his skin and allowed him to completely live his art. What is less known of this story is the more personal part of this passion, which has allowed the author of Les Tournesols to identify himself, understand himself in the deepest of his being, feel his slightest torment and paint them. For the period Saint-Rémoise offers an extraordinary range of self-portraits of the master, all of which have a different feature expressing the variations of a man so imbued with his art. To life, to death. Provence dominates the painter's mind with its rebellious character, its colours which are combined with together without compromise and which are dazzled by the sun and magnified by the blue sky. A wonderful ode that Van Gogh tried to explain to his many painters friends who came to join him as Gauguin and that can be found in the hundred works he bequeathed to Provence. A strong tribute to the region. To discover this aspect of the Provençal culture, it is possible to follow the "Van Gogh route" to Saint-Rémy. For this, only one address: the tourist office of Saint-Rémy which offers guided tours in the footsteps of the master, the places where he set up his easel, his room of Saint Paul, the village, and many other places that will allow you to better understand Van Gogh and Provence.

[image: ] Paul Cézanne, Aix-en-Provence, the Sainte-Victoire Mountain and L'Estaque. Cézanne, a dreamy poet who is madly in love with nature, bordering his city of Aix-en-Provence. From his early age, with his friend Emile Zola, he showed little interest in the academism of vigour in the city, but rather isolated from a world where his father had wanted to transport him. Without glory, he graduated from law school, but was interested in fine arts. Denied at the Parisian school, he returns to his land and became passionate about them. Sainte-Victoire and the village of Tholonet will be at the heart of his work, the very essence of it. He even went so far as to rent a room in the Black Castle so that he can be "on the motive", as he himself would say. A kind of willingness to transcend the colors of his palette and make them reflect like a personal reality with his own colors. A magical intention that transpires in each of his works, such as the sumptuous Montagne de la Sainte-Victoire seen from Le Tholonet or Les Baigneuses de la Sainte-Victoire. He painted this beautiful setting in many places as to try to find flaws in his superb. What he won't be able to do because he is so captivated by the place. Sparkling colours that collide with the limestone of the mountain while soaking up the places, two legends that meet. A meeting that gave us a great legacy. A Paul-Cézanne museum in the centre of Aix-en-Provence, the possibility to follow the footsteps of the painter on the streets of the city. His studio on chemin des Lauves, the city of Aix-en-Provence and the surrounding area: Bibémus, Jas de Bouffan, Château noir, Le Tholonet, Montbriand, many places that sweat Cézanne and this Provence that he captured during his poetic walks transcribed only by the creative force of his brush. Magical moments to relive during your stay in the city of the good King René. However, Cézanne left another less known heritage in painting. L’Estaque, a small port in Marseille in the east of Joliette, between the Mediterranean and Nerthe, has offered the master a privileged place of painting allowing him to mark this so human art of living that we find here. A wonderful beauty between land and sea that fascinated many other painters before and after him. A special place. Just like Cézanne himself.

[image: ] L’Estaque de Braque, Dufy and Cézanne. The site caused a certain emotion that painters from various backgrounds – impressionist, fauvistes or others – have tried to use on paintings. The small port of L'Estaque proudly installed in the hollow of the Nerthe keeps an eye on Marseilles grow and enter the modern era. He remains equal to himself peaceful and sunny. This is what painters like Paul Cézanne have come to look for. He is best known for his love Sainte-victoire, but L'Estaque also had the right to meet the master.

Amazed by the light that settles on the small village, he will paint a large number of canvasses that will have as the greatest effect the edifying contrast between the sea and the mountain. This contrast is what makes the charm of L'Estaque, a contrast accentuated by the shapes that Cézanne offers it.

Less classicism, more freedom in tone and colours that clash, as to reveal with strength this paradox that he likes so much. And he is not the only one to like being in the east of La Joliette, later at the beginning of the early 20th century, it was Derain who launched the fauvists into the attack.

A bright assault that aims to magnify the intense colors present on the scene, which dazzle all those who stay there. Colours and reliefs that collide and that these new painters want to show with vigour.

Derain, Braque, Dufy embark on this wonderful adventure that allows them to exercise their passion for new shapes – cubism – on a wonderful field.

Later, but less significantly, Picasso, Matisse painted at L'Estaque, but these works will remained minor in their careers. The particular character of this district of Marseille is still expressed in these paintings and it is now possible to follow the path of all those artists who have found here a haven of peace allowing them to evolve their art.




Cinema

Provence is closely linked to the history of cinema and has been mentioned many times in films. It all started with the Lumières brothers and their famous "Arrival of a train at La Ciotat station". It was in this city that the first cinemas in history opened, L'Éden, now classified as a historical monument, where the first projection took place on September 28, 1895.

Since the Lumières brothers, Provence has never ceased to inspire. Marseilles even took on the air of a "little Hollywood" when Marcel Pagnol founded his studios in 1934. Since the beginning of the century, several hundred films have also been made in the Camargue, including the famous white Mane by Albert Lamorisse, shot in 1952. In 1963, the film Where are you from Johnny? by Noël Howard was released, a French-style western, shot in the Camargue (supposed to look like the Far West…), with guardians as cowboys, gypsies as Mexicans and Johnny Hallyday as the main star!

Since 2004, Marseille has once again had film studios in the Belle de Mai district. This is where, for 14 years, the series of France 3 Plus belle la vie has been shot.

Currently, the region hosts between 500 and 600 shoots per year and Marseille is the second most filmed city in France.

Among the most famous films, we can mention The baker's wife, by Marcel Pagnol, shot in the village of Le Castellet, Heureux qui comme Ulysse with Fernandel, in Roussillon and more recently, The Horseman on the roof in Cucuron, the series of Taxi, La French in Marseille, Indigènes in Tarascon, The Well-Digger's Daughter by Daniel Auteuil, Camille Claudel, 1915 with Juliette Binoche, Avis de mistral with Jean Reno in the Alpilles, The Heart of Men with Marc Lavoine, in the Luberon…



Architectural heritage



Cities and villages

[image: ] Habitat in Provence. From tall slate-capped houses to the stocky farmhouse of Camargue, each micro-region of Provence has very specific characteristics, depending on the climate, regional materials and local agricultural professional requirements. In the Camargue, the farmhouse or mansions are built of cut stone and transported by boat on the Rhône from the quarries of Beaucaire or Fontvieille. At the same time, these rich houses, the outbuildings, the most modest houses to the huts of the guardians, fishermen, salt merchants and sheepfolds were built with materials found on site. The branches of willow, abalone formed the framework, sheaves of "sagno", reed used as "filling of walls" and roof. Some walls were built of clay in wooden formwork. This technique was limited to the areas of sedimentary soils in the Rhône and Durance valleys. It was used only for the construction of peasant houses. Despite its high thermal insulation capacity, it was considered to be poor and ordinary.

[image: ] In Provence, the dry stone is queen. The walls of the "restanques", the huts by the sea, the mountain of Lure or called bories on the Bonnieux or Gordes side, assembled in hamlets, are true works of art.

[image: ] In the valleys and alluvial plains, the "Clapiers". These high heaps of cobbles extracted from the soil during the cultivation of agricultural land, served as reserves for materials to build retaining walls, often made of ears or bones of fish. In low and medium Provence, terracotta is practically the only material used for the floors and roofs of the houses. The roofs are made of tiles known as "canales".

The junction between roof and facade is sometimes established by a decorative element called "génoise". These are two or three rows of canale tiles superimposed in increasing degrees towards the edge of the roof. The floors are paved with brown terracotta tiles of square or hexagonal section, called, in this case, floor tiles. In mountainous region, in the Alps, homes are higher than in plain. They can have three levels: on the ground floor, there are the stables, the sheepfold, the cellar, on the first floor, the common room and, finally, on the second floor, the rooms and the attic. Roofs with a single slope are covered indifferently with lauzes, slates or flaked tiles of flat terracotta, more rarely thatch. In the peasant houses, the kitchen was the living room whose essential equipment consisted of the fireplace, Provençal in Var, in foyer bas and in haute Provence, Marseillaise, elevated fireplace, the sink (pile) often monolith or in terracotta (tian), and finally the vegetable garden, build stove where you put the coals to prepare the dishes. The kitchen often extended into an alcove that housed the marital bed. Children and grandchildren slept in adjoining rooms or on the first floor. In the bourgeois bastides, the distribution of rooms was more sophisticated. The kitchen, which was only used for the preparation of meals, was followed by the dining room, sometimes a living room or a boudoir. The rooms were located upstairs. Some of these homes also included a chapel. Among the outbuildings, there was often a dovecote. In Provence, you will also be told about the silk farm because the sericulture was one of the main economic activities of the region, during the last centuries. In all the cottages, silkworms were bred, but when the breeding was too important, we started to build silkworm nursery for the education of Bombyx mori. The house has always been the family refuge, and our ancestors, after having worked all their life, were pushing their last breath with their own. In this protected cocoon, no human or evil power should enter. For this purpose, rites and practices were being implemented to ensure its protection. This is how people fixed to doors, plants, animals, objects with certain dissuasive powers: starry thistle, drumstick, cross, earthenware plates, owl. Crossing the threshold of their new residence, the inhabitants brought bread, oil, salt, laurel, guarantees of defence against external threats. Oustaou, mas, bastido, campagno, granjo, casteu, meisoun, many terms characterize these homes, depending on the regions, their utility and their class. Let us take as an example only the farmhouse, which contemporary use extended to all rural homes, it can now also designate the great estate in the Camargue or in Crau or the buildings of a small farm in the Alpilles. Fortunately, architectural charters have been established (especially by the parks) in order to preserve the soul of Provence while respecting ancestral traditions.



Engineering structures

[image: ] Bridges and ferries on the Durance. Over the centuries, ferries and four bridges were implemented to help the communities. Men in prehistory crossed the Durance on tree trunks. During Roman times, a group of boatmen settled in Cavaillon. They sailed with boats or rafts steered in both directions of the current. It is not in the dry season that its power worried the elders but in stormy weather. 1843, 1887, 1888, 1907 remain legendary dates. In 1907, during the flood caused by the melting of snow, the water of Durance covered the plain over four kilometres. Jean Giono described in pathetic terms this flood : "When the snow melted, the Durance overflowed, it was a distant silence, at the bottom of the horizons of the east, as if someone had suspended his breath, then the thunder unleashed. Oh! But first, from far away, the roar filled the sky, it echoed distant hills, and we looked a little better and we saw the Mississippi that we could not imagine. Over four kilometres wide, the water covered the plain; 50 meters from us, it was already deep and alive, encircling the farms and the current left trace to the hangars, garages, sheepfolds, houses that looked like, by optical illusion, boats going against the current. Often the silted water broke out in spurts when a tree rose, arms to the sky and fell back carried away." However, the figures also have their unmistakable eloquence when it is read that the flow of the river at the composure of the Mirabeau bridge was 46 m3 per second at low water of 1870 and 6 700 m3 per second at the height of the flood of 11 November 1986. We let you imagine the speed of the cramped waters of Mirabeau, which measures only 150 meters in its narrowed width. It was necessary to cross this capricious demon who did not stop making fun of the attempts of men trying to cross it. The technical means of the time gave birth in the 1100-1200s to ferry, which were used until the 19th century on the Durance. In 1364, Guillaume Augier de Forcalquier received from Queen Jeanne the authorization to establish a ferry and received a right of passage over goods and rafts down the river. Over the decades, the Roman route of Aix-en-Provence to Riez will go along the river to give access to the port that was developing. It will be transformed into a road suitable to horse carriage from Peyrolles to Saint-Paul-les-Durance. Several ports took turn here. Descriptive and estimated states established during the changes of lessors, called the ferries' farmers in the texts, give details on the imposing dimensions of the boats. The ferry was built of fir wood with the curve in oak wood, a total length of 19 meters, 5 meters wide and 1 to 6 meters high. Winches, cables, boats, poles, clogs, trestles, were among the many accessories used by the farmer. The load that the ferry could contain was 80 individuals including mariners, 15 horses, mules or oxen. The ordinary engineer of the imperial body of bridges and roads of Apt's district had estimated on 17 September 1813 the unit at 2 874 francs. It was by auction that the lease was awarded for a period of nine years. The last lease was released on 1st January 1823, with the term on 31 December 1831. Unfortunately, the floods of the Durance frequently carried away the installations and the ferries. It was in 1833 that the last ferry was auctioned at the town hall of Mirabeau. In 1832, the first bridge was established. Its lifespan was shortened by the flood of 1843. In 1847, builders envisaged the suspension bridge. These techniques have completely altered traffic conditions. But here too, the studies have been reformulated many times. Over time, after long preparations and tedious calculations, these colossus with long steel hair, several times wounded by floods, war and too many visitors, have gained an excellent reputation throughout the world. In January 1985, Sully's suspension bridge collapsed. An investigation was opened on all the bridges built at the same time, including the Mirabeau bridge. The results of the analysis are serious, the works may collapse under its own weight. In 1986, the total reconstruction of the works was envisaged. On 13 March 1990 at 13 a. m., the old hard-working works collapsed. This faithful servant gave way to a young first made of a bridge with mixed structure and steel. Its total reach is 202 metres. It is based on piles drilled in rivers up to 30 metres deep. The weight of steel implemented is 320 tonnes. Five generations have seen four works on the Durance. From the top of its 2 000 years, the Gard bridge continues to contemplate Provence.



Traditions and lifestyles


[image: ]

Arles - Arles' residents are one of the city's emblems.

© Morandi Bruno






Glossary


Like in all regions, Provence retains its own expressions and vocabulary. Imagery words, pronounced with a singing accent. Or more precisely,"avé l'accent, con! »

[image: ] Galéjer: laugh, to be kidding. A galéjade is a story told by exaggerating.

[image: ] Cagole: refers to a girl dressed and speaking in a vulgar way.

[image: ] Dégun: nobody, in Marseille.

[image: ] Escagasser: annoy, poison, annoying someone.

[image: ] Oh fan de chichourle! Oh, my God, oh!

[image: ] Peuchère: used to express compassion, pity.

[image: ] Novi: the newlyweds.

[image: ] Fada: stupid, silly, but sometimes used alone to end a sentence meaning "I swear".

[image: ] Teste d'aï: idiot, donkey.

[image: ] Boudie: used for "My God"

[image: ] Cafi: full, filled.

[image: ] Emboucaner: disturb, annoy pollute, smell bad.

[image: ] Pichoun: the child, the little one.








Beliefs, myths and legends


Myths and legends are part of the Provençal tradition. From the Middle Ages, weather events that were out of the ordinary have been associated with the saint: springs and more generally water are the source of many legends. Especially that of Saint Gens, in particular. This hermit who lived in the hills of the Beaucet (Vaucluse) would have pierced a rock to make water spring to hydrate her mother who came to visit him. Since then, every May 16, a pilgrimage is made up to the hermitage to ask for the rain.

Legends also exploit the fear of the inhabitants, especially in times of conflict, lootings and invasions. The supernatural then plays its full role. Monsters have a prominent place: In Aix, Drac, a dragon, is hunted, in Arles, demons, and in Tarascon, the famous tarasque, a kind of six-legged dragon with reddened eyes. It lived on the rock near the castle of Tarascon and the Rhône. The beast was lying in wait for travellers to feed on them and haunted the swamp areas. Terrorizing the population, the tarasque was beaten by a young girl from Bethany, Sainte Marthe, who came to evangelize Basse-Provence. She captured the beast and brought it to the inhabitants who put it into pieces and were converted to the new religion. Every 29 July, in Sainte-Marthe, Tarascon celebrates this victory. Festivities proclaimed by the UNESCO as part of the oral and intangible heritage of humanity.

The influence of the church is clearly felt. Thus, it is not uncommon to find adventures of women performing extraordinary things to safeguard their virtue. Like Saint Eusébie, in Marseilles, this abbess who disfigured herself and cut her nose to keep her chastity before the Sarrazins entered the monastery. Horrified by the show, they killed her. Thus, she obtained the crown of chastity and martyrdom.

Or the legends of the Beguines of Sainte-Baume, who prefered to plunge into a void rather than yielding to the advances of two knights. They were supported by angels and pulled through without scratch before returning to their convent. The rock from which they threw themselves has been called Rocher de Béguines since then.

Myths are also associated with the origin of places. In Marseille, the city had its foundation from the encounter of a Ligurian princess and a Phocean navigator. In Roussillon, in Vaucluse, legend has it that Dame Sermonde was in love with a young troubadour during the absences of her husband Raimond, lord of Roussillon. The jealous châtelain killed his rival and ripped his heart out, which he prepared and had his wife taste. When hearing of the origin of the dish she had tasted, she escaped before her husband killed her and threw herself into a void. It is said that her blood has stained the landscape forever…

Places but also animals. Thus, goat is in the centre of many legends in Provence. In Fontvieille, it is reported that when the Moors were at war with Provençal people, one of them fled taking a treasure. He hid it in a cave in the valley of Les Baux. In the mist, he fell on a goat he followed before getting lost. He was never seen again. Some shepherds found this goat covered with gold, which wandered, but woe to those who tried to follow it in the cave…







Language

Since the 19th century, some have been fervent defenders of the Provençal language. There was even a Nobel Prize in literature, Frédéric Mistral (in 1904), who took up the challenge. He founded this famous movement, the félibrige.

The purpose of this one was to fight against the imprisonment and the discredit that affected the Provençal culture, a constant and necessary struggle to promote ancient particularism. "It is not the past that we sing, and it is not in a dead language; our language lives, it is spoken by a whole people, it has its glory, its scholars, its poets", wrote Frédéric Mistral.

Yet, currently fewer and fewer Provençal speak and understand Provençal and the families who still use this language are rare. Moreover, UNESCO has classified Provençal as a language in danger of disappearing! Associations, heirs to Frédéric Mistral's thinking, struggle to ensure that this language does not fall into oblivion by offering courses. And if there is no bilingual education as can be found in Brittany or in the Basque country, about 5% of pupils know at least one language awareness during their schooling.

The most widely spoken language is obviously French, but a French "sung" as described by some! The famous Provençal accent has become emblematic of the region: here you do not pronounce the sounds "è" and "o" closed. Expressions and turns of phrases are also singular (the "t" becomes "tch"...).

Finally, you should know that many French words are borrowed from Provençal. Let's think of petanque (petanco = pèd-tanca), cargaison (carga = load), tire to designate a voiture, (tiro = small sled), manigance (from manega = manche, make disappear in the sleeve), narguer (from narga, talk about the nose), patraque (from patac, low value currency), baratin (from barata, talk)…



Crafts


[image: ]

Marseille - Marseille soaps.

© ArtMarie – iStockphoto



Earthenware

Two essential schools make up the so-called earthenware of Provence, those of Moustiers and those of Marseille. Some other places such as Varages, Allemagne-en-Provence or Apt have also produced very beautiful pieces.

[image: ] Marseille: in the last quarter of the 17th century and during the 18th century, Marseilles saw the development of a prestigious production of earthenware. The Arbaud museum in Aix-en-Provence has some exceptional pieces from the five largest factories of the time: Saint-Jean-du-Désert, Fauchier, Leroy, Gaspard Robert and the Veuve-Perrin.

The Marseille workshops have used the blue monochrome large fire decoration techniques, often with manganese lines, in Saint-Jean. Fauchier uses the decoration with blue monochrome large fire and the polychrome large fire. Louis Leroy specializes in the use of a characteristic briquetted red. It is thought that the Veuve-Perrin and Gaspard Robert only used the decor of the small fire which allows a varied palette of enamels and the use of Cassius' purple which gives the shades of pink and purple.

The shaped parts are sometimes sumptuous: vase with handles, cutlery pots, pharmacy pots, especially table pots, half-round plates, statuettes, oil bottles holder, cool box, flower boxes, and especially beautiful soup tureens and terrines. The painted decoration is subject to various influences. It has evolved with the changes in history, from the Great Century to the Revolution.

[image: ] {1}Moustiers {/1}: in the Gorges du Verdon, a long tradition of pottery has been established from the Middle Ages, thanks to the proximity of raw materials: clay, wood and water. But it was in the 17th century that the isolated village of Moustiers-Sainte-Marie experienced an extraordinary development.

In 1679, Pierre and Joseph Clérissy, earthenware maker of Italian origin, came to settle there. It was in the 17th century that the first truly artistic earthenware appeared in Moustiers in the workshops of this genius craftsman Pierre Clérissy.

At that time, Louis XIV, to bail out the public Treasury, asked the Major ones to send their gold and silver tableware to the Monnaie. The massive demand for substitute tableware has thus made the fortune of the earthenware factory Clérissy and other manufacturers in Moustiers.

A first production period (1679-1738) characterized by monochrome earthenware, a beautiful blue colour on a white background, was largely dominated by Clérissy earthenware. We can see the large dishes decorated with hunting subjects (according to the famous Italian engraver Tempesta) and later, with coats of arms.

It was also towards the end of the reign of Louis XIV and during the Regency that the Clérissy factory produced its earthenware with a Bérain decoration including pleasant interlacing in the middle of which are nymphs and fauna, often complemented in the center by mythological characters. In 1738, Joseph Olérys created a new earthenware factory in Moustiers. He brought back from Spain reported the practice of colorful decoration that had a great success.

This second period of polychromy lasted until 1780. The decor of the first period is first treated by Olérys with a new colour (yellow, green, brown, or purple). The colours are then combined with all gradation, to form new polychrome motifs with garlands, rockery, Louis XV, or purple flowers. The most famous motifs of this polychrome period is undoubtedly the grotesque decoration depicting monkeys, musical donkeys, birds and fantastic monsters. At the end of the 18th century, the names of Clérissy and Olérys disappeared among the earthenware makers in Moustiers. The decline that began came both from the Revolution and the growing taste for fine porcelain from the Orient, Saxony, England and France.

We must note a third period (1780 - 1850) where the very beautiful pieces of the Ferrat brothers were obtained by the technique of the light fire discovered in Strasbourg. It allows, by a second low temperature firing, to obtain brighter colors, including cherry red and emerald green. The merchandise is sold every autumn, on back of a mule, to the famous Beaucaire fair. Throughout the 19th century, production declined. The last factory closed its doors in 1879 and it was not until 1927 that, under the influence of Marcel Provence, an oven was relighted again. From then on, the revival of Moustiers-Sainte-Marie's subtle art has never been overlooked. Today, a dozen craftsmen produce earthenware in the respect of tradition while knowing how to make finding more contemporary pieces.

[image: ] Apt: the fine earthenware of Apt was so original and refined that it could have competed with the notoriety of Moustiers. The Pays d’Apt is renowned for its a long pottery making tradition thanks to the quality of its clays and its ochre soils. It was in 1728, that the fine Apt earthenware was born in Castellet with the César Moulin family. The transparency of its enamel and its tones give rise to very beautiful decorative works that will very quickly be exported throughout Europe. However, at the end of the 18th century, there was a growing attraction for fine porcelain from the Orient, Saxony, England and France. It will take several decades to revive the art of earthenware. Today, some earthenware makers continue the tradition.

In the 19th century, the success of earthenware led to the development of tilery and tile factories. Apt Vernin's tiles have been faithful to tradition since 1870.

Santons

The santons illuminated the Provençal childhoods. The ravi, the remoulaire, the miller and his donkey, the tambourinaire, the fisherman and the hunter, the old woman with faggots and then again the mayor and the priest… They continue to illustrate a kind of mimodrame in the family unit and in the popular spirit. In their silence, in their frozen clay gestures, the "little saints" continue to live and tell us about the never renewed but still wonderful gesture of the Nativity, the birth of a little Jesus in a stable barn on Christmas. Santons are inseparable from crèches, which are themselves closely inked to the Pastorales. In the second half of the 18th century, the earthenware makers of Pays d’Apt and Moustiers made small earthenware figurines. It was the workshop of Antoine Batellier and son that will popularise the santon. Other santon makers work in Marseilles, in Aubagne, Aix, Jouques, Venelles, in Var, in Comtat and Apt. For more than a century and a half, the santon is still standing!

Marseille soap

Many writings attest to the age of soap, whether in Rome or even in the time of the Gauls. However, we should leave this time and wait for the Middle Ages so that the manufacture of soap was truly certified in Provence. Then, this region becomes the region of the soap factory par excellence, since it has the advantage of producing the main ingredients necessary for the manufacture of   soap: olive oil, obtained from trees growing on dry and calcareous soils, the sodium ash (from which the soda is extracted) and salts from the Camargue. A crossroads of all exchanges, Marseille became the first French soap manufacturer in the 16th century, followed by Salon-de-Provence and Toulon.

In 1688, the rules for the manufacture of the Marseille soap are set by Louis XIV – also Count of Provence – and this thanks to the edict of Colbert. The main rule, stipulated in Article III, is to prohibit any use of grease, and to use only pure olive oils as vegetable oils. Those who would be found in fraud would face the risk of being driven out of Provence!

The era of the French Revolution saw the olive oil soap reign, which will then be strongly resisted by yellow soaps with palm oil, made in England in particular, as well as by marbled soaps of the Parisian industry, using peanut and sesame seeds in the preparation of the manufactured oils. The possibility of substitution offered by these raw materials opened the way for oilseeds. As a result, it offered new opportunities to Marseille people, Marseille becomes the largest colonial port. Therefore, we have seen the appearance of palm and copra oils (shelled coconut kernels) in the manufacture of the Marseille soap, both imported from the French colonies.

Today, real Marseille soap is rare: as there is no registered appellation of origin for this product, the majority of the "Marseille soaps" come from… China or Turkey! So, be careful. Only five soap factories using traditional method remain in Marseille and Salon-de-Provence.

Fabrics

[image: ] The Indians: Provençal fabrics have travelled a long way through time and space before becoming the emblem of an entire region. It was in the 17th century on the port of Marseille that the first bundles of fabrics (the Indians) and other cotton clothes arrived from India and landed in the charivari of the quays of the large trading post. They are cotton fabrics, painted or printed, manufactured in India and transported to Europe by the ships of the Eastern India Company from the various countries of which they constituted one of the major elements of the cargoes. These cotton canvases, white, blue or various colors, unicolored or striped, decorated with small repetitive motifs, were a considerable success. Very quickly appreciated for the cheerfulness of their colours, these fabrics become a real fashion phenomenon, in all categories. It is said that Louis XIV was particularly fond of his short point made in Marseilles and, in 1745, Voltaire referring to the clothes of Saxony Marshal during the Battle of Fontenoy, described "a shield of several double stitched taffeta". The success is such that it worries the Lyonnais manufacturers and other textile companies, which obtain from the Marquis de Louvois, the ban of the importation of these fabrics, the true prohibition of the fabric that will last 73 years. This ban increases the interest in Indians that is growing at our borders and encourages smuggling. It was only in 1758 that the royalty, under the wise guidance of Marquise de Pompadour, once again permitted the marketing and manufacture of fabrics.

Manufacturing required several operations. The first was to whiten the canvases. Beaten, then dried, they were then decorated with drawings previously drawn on a sheet of paper with small holes. By rubbing this sheet on charcoal, the drawing was shown. Then, the colours were applied using wooden planks carved in relief. The workers "pinceauteuses" retouched the drawings with a brush. Finally, the Indians were washed and dried.

In Provence, cotton fabrics, despite industrial mechanization and the gradual disappearance of manufactures, remained faithful to the traditional techniques. Nowadays, inspired by the techniques developed at our borders, industrialists are relaunching Provençal factories. They adopt copper plate and roller printing that bring new chromatic nuances and gives finesse to the work. Widely used by Provençal in the manufacture of their costume, Indians will change the way they dress. At the end of the 19th century, competition from the textile industry in northern France gradually led to the decline of factories in the South.

Nowadays, only the workshops in Laurade (Les Olivades) in Saint-Etienne-du-Grès continue to produce these floral fabrics. Provencal Indians are mainly marketed by four family companies: Soleiado, Les Olivades, Les Indiennes de Nîmes and Valdrôme.

[image: ] The boutis: we call boutis or Marseille embroidery, the works obtained by assembling two fine cotton fabrics by a front stitch reproducing motifs.

The drawings, once sewn, are highlighted by a stuffing giving the work a very pronounced relief aspect. The name boutis comes from the gesture that must be done: stamp, to pass the cotton wicks through the small overstitched caissons.

The true boutis is beautiful upside down, unlike the trapunto, whose backside is lined with cheesecloth in order to facilitate the stuffing of the motifs. The piqué of Marseille or Provençal piqué is the hand quilting of a wadding (wool or cotton) interposed between two fabrics, which can be made of silk or cotton, often printed with Provençal motifs.

In the 17th and 18th centuries, in Marseille, professional embroiderers carried out white bedspread on white, hand quilted and stuffed with boutis, the needle which gave their local name to these works. So, the quality of this embroidery depended on the ability to work in three dimensions. The embroiderer had to fill with cotton wick a drawn decoration that would, otherwise, have given only a flat monochrome surface.

The creators of boutis had a consummate craft, at the same time art and craft, and which required a knowledge of light: when you handle an embroidery, its decoration is revealed according to the lighting. The high reliefs appear with the greatest brightness, the contours remaining in the shade.

The material required for such a manufacture is very simple: cotton fabric, fine cotton wicks, yarn and needles whose stamp is called boutis. Charles-Germain de Saint-Aubin, grandmaster of the Louis XV's wardrobe, describes this needlework in his Art du brodeur of 1770. The embroidery of Marseille is done by stitching small points of white thread on all the contours of the compartments or flowers drawn in white, or on the baptist or muslin lined with another stronger and stretched canvas on an ordinary loom. When all the objects are thus stitched, the loom is turned around, and then, with a punch or head of a large pin, a cotton spun between the two fabrics is insinuated, through a small hole made in the back of each flower, to give them relief. When all the objects have been stuffed in this way, by taking care to puncture the baptiste or muslin, the loom is turned over, then all the bottoms of the drawing are sown with thread knots, made one after the other and very quickly, which produces a sandy background and a fairly pleasant smooth flowers… Let's imagine an immaculate bedspread, covered with a myriad of finely cut flowers, and bright ramages. The shadow and light play on this large white garden and illuminate each arabesque. This dream fabric existed in thousands of copies worked by expert hands of Marseille's embroiderers 200 years ago, and even longer, to cover the beds of the European nobility. Nowadays, a renaissance of this work is leading to the creation of many clubs and associations!




On Route des Arts et Gourmandises de Provence


Initiated by the Chamber of Trades and Crafts of the Provence-Alpes-Côte d'Azur region, the Route des arts et gourmandises de Provence invites you to discover the best addresses of Provence through the know-how of passionate craftsmen. Bearers of local traditions and innovations, these men and women, ambassadors of the living heritage of Provence, open the doors of their workshop for a moment of sharing. 
These craftsmen, working with materials such as wood, metal, glass, textiles or leather, and these sweet and savoury catering trade (pastry cook, ice-cream maker, bakers, chocolate makers, liquorists, butchers…) will welcome you with pleasure all year round. Several routes are available from Avignon to the south of Luberon, from Aix region to the Alpilles via the Arles region or Aubagne.

www.artsetgourmandises.fr

and also on Facebook








The Camargue Cross

Carried out by the painter and sculptor Hermann Paul in 1926, at the request of the Marquis Folco de Baroncelli, it symbolically associates the guardians and fishermen, the two components of the people of Saintes-Maries-de-la-Mer. It symbolizes the three theological virtues: the cross for Faith, the anchor for Hope and the Heart for Charity. The three ends of the Cross are completed by trident representing the guardians and soul of Camargue. It is available in jewellery or ornamental subjects for houses.






Music – Dances

The traditional dances are important at every party and every event organized. They are danced mostly to the gaboulet sounds (a recorder with three holes) and tambourine. All of them have different origins: the branle of St. Elmo, for example, is danced in Marseille whenever a new boat was launched. The cordelles, which consist of turning around a mast to which are connected colored ribbons, symbolize fertility with its mast erected to the sky and the sinuous walk of the dancers drawing a snake. The farandole is certainly the national dance of Provence. The arm swing, the spiral, the snake, passing under the arch formed by the arms of the dancers are also symbol of fertility.

On a different note but also very alive (especially in Camargue), the gypsy music culture is an integral part of the current Camargue culture. Many contemporary formations in the south of France were born in Camargue. Let's start with the famous Gipsy Kings, a group composed of musicians from two families in Montpellier (the Baliardo) and Arles (the Reyes) who made millions of people dance with their album "Bamboleo" in the late 1980s and which was a resounding success, in France as in the whole world.

Provence was also one of the cradles of French rap in the 1990s, with the group I Am, originally from Marseille and precursor of this musical style, and the Fonky Family. Today, the succession is assured by Soprano and Jul.



Traditional sports and games

[image: ] The petanque

Long considered as an amusement of lazy people and not as a sport, petanque now gives a very hard slap in the face of its detractors by draining in its international competitions a constantly growing number of participants: the La Provence contest in Marseille for the petanque, or that of La Marseillaise (other local organizing newspaper) for the Provençal game can be proud of more than three thousand players! The final is even televised, and the discipline is on the way to becoming Olympic! But let's listen to Maurice Rofritsch, the manufacturer of the famous blue ball tells us his amazing history: "What many people don't know is that the ball game has its origins in the dawn of time. Six centuries before Christ, the Greeks played the "spheristic" game, which consisted in sending coins as close as possible to a line drawn on the ground. The Romans occupying Provence transformed this game by replacing the coins with rounded pebbles of the Durance and the line drawn on the ground by a smaller stone used as a goal..."This is how the true ancestor of modern petanque as born. Over the years, the pebble that often broke out because of shocks were replaced by wooden balls.

But these wooden small balls are light and they crack very easily; and Mr. Rofritsch resumes its history: "At the end of the 19th century, in the village of Aiguines, in the Var, craftsmen specialised in the manufacture of studded balls made of boxwood, a very high density wood. Then there were two qualities of balls. The best had no less than 1,200 overlapping nails. The other was made with bigger nails and did not have the same qualities of stability and precision. A pair of good-quality balls represented no less than 12 hours of artisanal work. It was not until 1923 that cast bronze balls appeared.

They are manufactured in Lyon and marketed under the full brand. The contemporary steel ball only appeared 20 years later. The progress made in this area can be summed up in the use of steel specifically designed for this type of manufacture. This progress is due to the evolution of science and technology, says our specialist. Since this steel is produced in the Saint-Etienne region, it's logical that the large ball factory (Obut, J.B.) be installed in this region and that most of the balls are produced in Loire. The Blue Ball is from Marseille. After making studded balls, M. Rofritsch father began in 1937 in the manufacture of bronze balls. And this until 1949, where soft steel was going to be used. In 1960, Maurice Rofritsch entered the family business of which he managed in 1967.

[image: ] The Provençal Water Jousting

A very widespread discipline, the Provençal joust or targo, is practised from May to September at the marinas, canals and other water bodies. Very spectacular, it consists in knocking down an opponent perched on the bow of a boat with a wooden spear. The strongholds are L'Estaque in Marseille, Martigues, and Port-Saint-Louis-du-Rhône.

[image: ] The Course Camarguaise

The traditional bouvino takes place in the Pays d'Arles villages' arenas. The principle: tear off the attributes (acorns, rosette and strings) attached between the horns of a Camargue bull. For this, the raseteurs (men dressed all in white) run around the beast equipped with a hook (some kind of big comb hung on the wrist). Counter-track jumps can be impressive when the bull charges!

[image: ] Ferias: each year, Arles organizes an Easter feria (April) and a rice feria (September). The city of Saintes-Maries-de-la-Mer also organizes a horse feria (July) and a "biou y toros" feria (August). Ferias are held over several days and are the occasion for many festivities.

[image: ]  Abrivados and bandidos are vestiges of ancient times when people entertained themselves in provoking bulls in the courtyards of the farmhouses, when herds crossed villages to reach their places of grazing. During the abrivados, bulls are brought at a trot into the arenas. The gardians, on horseback, make them cross the city as quickly as possible and people on the streets try to divert the beasts from their goal. Guardians must ensure that animals are brought back into the herd. The bandido works on the opposite way: it's the return of the animals to the meadows.



Gourmet Provence

The Provençal cuisine reflects the region: generous and varied. Whether it is the famous chefs or the most humble cooks, here we strive to sublimate the products of an abundant terroir. An exceptional playground for lovers of good food who only have to reach out to catch what is best on land and in the sea: fruits filled with sun with the finest fish passing through the most subtle flavours. The ultimate argument, the quality of the Provençal cuisine is as much about its flavours and its virtues: the precepts of the Mediterranean diet are no longer to be proven. So, let's eat!




Cuisine and history


The arrival of the Greeks in the Marseille city certainly influenced the trend of Provençal cuisine towards a more pronounced use for spices. In the late Middle Ages, before 1300, very few writings were produced. The recipes were passed on from mother to daughter and each generation brought its personal touch. Later, a single chronicle, that of the Arlesian Bertrand Boysset reveals what the Provençal cuisine was in the 14th and 15th centuries. In these remote times, Provençal people mainly lived on bread, green vegetables, very little meat, game and fish on coastal areas. Indeed, meat was rare. Oxen and sheep were bred, not for butcher's shop, but for work and wool. Before 1910, pork was a sign of wealth. Its breeding became accessible thanks to potatoes. It was easier to find salty meat of goats and more rarely old horses. Shepherds made moutonaise. The animal accidentally dead was boneless, salted, rolled in a bag for eight days, flavored. The meat was once again rolled and kept in the skin of the animal. Game gave excellent dishes. Sometimes marmot was on the menu! It is true that hunting and fishing provided a significant feed supplement. Birds (and in Provence birds mean all winged creatures) were enjoyed foods: turtle doves on a spit with fennel, roasted partridge coated with a fig leaf and at the season of passage, thrushes, blackbirds, tourdes, quails… Provençal has the reputation of being a small bird eater. It catches it in a trap or waits for it.

Tomatoes, potatoes, which were terribly lacking during great famines, beans were imported from America. Artichokes, coming from Italy, arrived in Provence only in the 16th century and eggplants from South Asia came to our table only in the 15th century. Grown in 1300, olive trees took off only in the 18th and 19th centuries. The cuisine we know today actually dates back to this time.







Local specialties




Recipes




[image: ] {1}Tapenade{/1}: (for 6 persons) 200 g of pitted black olives, 5 anchovy fillets with oil, 8 small capers, 1 clove of garlic, olive oil. Finely chop the clove of garlic. Put in the bowl of a blender the anchovy fillets, capers, garlic, black olives and olive oil to obtain an homogeneous paste.

[image: ] Gardianne of bull: (for 6 people) 1.5 kg of bull meat, 1 bottle of côte-du-rhône, 2 onions, 2 carrots, 1 celery branch, 1 orange zest, 1 clove of garlic, 1 bouquet filled (thyme, rosemary, laurel), tomato concentrate, olive oil, salt of Camargue, pepper. Throughout the night, marinate the meat cut into pieces in the wine with the onions, carrots, chopped celery, the orange peel and the bouquet garni. The next day, in a casserole, fry the meat with olive oil. Add salt, add pepper. Sprinkle with flour, add a spoonful of tomato concentrate, and then pour the marinade on the level of the vegetables. Cook about 3 hours for the meat to melt. Serve with Camargue rice.

[image: ] {1}Fougasse{/1}: (for 8 persons) 500 g of flour, 2 baker's yeast bags, 20 cl of water, 10 cl of olive oil, 2 tablespoons of dry rosemary, 2 teaspoons of salt. Pour the flour into a salad bowl. Form a well and pour the olive oil, the salt, the rosemary and the yeast thinned down in a little warm water. Mix and add warm water to obtain a dough that doesn't stick anymore but is nevertheless soft. Knead by hand until the mixture forms a smooth and elastic dough. Cover with a damp cloth and let the dough rise for 1 hour in a warm place. Knead the doughagain to knock it back. Spread it with hands on a oiled oven plate. Let it rise again for 20 minutes. After oiling its surface, cook it for about twenty minutes in a preheated oven at 10°C. Before putting the fougasse in the oven, you can also coat it with an anchovy puree that you have made with 10 anchovy fillets and a little olive oil.







Aïoli


[image: ]

Aïoli - Aioli sauce

© FOOD-micro – Fotolia



Friday is aïoli! Don't be surprised to find this dish so typical on many restaurant slates that day. More than a "garlic mayonnaise", aïoli requires above all know-how and some efforts to emulsify garlic and olive oil, to which it is customary to add an egg yolk and lemon, using a pestle in a mortar. The sauce obtained is used to season cod, whelks, boiled vegetables that accompany it: green beans, carrots, cauliflower and potatoes, and hard-boiled egg. A simple but very tasty dish. Of course, to be enjoyed with a partner. As Frédéric Mistral recalled: garlic "also has a virtue: it's to keep flies away."



Anchoïade

The anchoïade is a specialty of Provence as the fondue the one of Savoy! Even if this dish is served cold, the principle is the same: we dip pieces of food (here, in this case the piece of carrots, cauliflower, celery and other vegetables) into a common container. The "sauce" is composed of crushed anchovies, capers, with olive oil and garlic. The anchoïade can also be spread on pieces of bread.



Bouillabaisse


[image: ]

Carry-le-Rouet - La bouillabaisse.

© donstock



The dish is from a modest background: it was the soup of fishermens from the coves who, back to the port, were heating a cauldron filled with seawater by the water. They cooked unsellable fish and added some herbs and fennel. Over time, the dish had been improved: seawater was replaced by fumet, the fish became more noble… So the dish of the poor became that of the bourgeois. Even today, to eat a good bouillabaisse, you have to pay for it. You should mistrust unscrupulous restaurateurs… Since 1980, some restaurateurs have established a charter of bouillabaisse which determines, in particular, the fish to be used (at least 4 species of rock fish of the following: scorpion fish, white scorpion fish, spotted weever, galinette (gurnard mullet), John Dory fish, anglerfish (monkfish), conger eel, or rockfish). You're warned!



Crespeou

The crespeou is a cake of omelettes, herbs and vegetables stacked in layers that are eaten cold with or without a tomato sauce.This recipe is originally native of Avignon and Upper Vaucluse (Piolenc, Orange) and gradually spread to Provence. The crespeou, traditionally cooked to gain strength before going to work in the field, is composed of at least four layers of colors: a tomato-based red, an orange with carrot, a green given by the spinach or the boletus leaf, and a black with the olive. You can also make a beige coat with onion, cheese, or even fish.



Gardiane

Gardianne, which is also called daube, is a typical dish of Camargue which consists of cooking bull meat (usually taken in the collar, cheek, touch of rump steak or slice) in red wine, with herbs, onions and carrots. The dish does not require great skill: the success of the dish depends on only patience and the choice of wine.



Fougasse

It is a typical Provencal bread, rather flat and usually sculpted to form different "branches". There is an extreme variety of fougasses: each region, city and even family has its own recipe! And if most are salted and with olive oil, sometimes embellished with olives, bacon or anchovies, they can also be sweetened and flavoured with the orange blossom. The two versions are delicious…



Petits farcis

Originally from the hinterland of Nice, the stuffed vegetables can be enjoyed now throughout Provence. Tomatoes, zucchini, peppers, eggplant are hollowed and filled with a stuffing composed of meat or sausage meat, soft bread, spices, and baked in the oven. The stuffed vegetables can be eaten both hot and cold. For the anecdote, they were invented by the wives of peasants who were masters in the art of using up leftovers.



Pieds-paquets

Before tasting this typical Marseille dish, know what it is composed of. The packages refer to the stomach (or belly) of sheep cut and rolled into packages stuffed with petit salé, garlic and parsley, as for the feet… these are the feet of the sheep! All this, simmered in white wine and tomato sauce. All of which means that if this dish is a must-eat (and that it's really delicious), you shouldn't taste it anywhere. In 1993, an association La Charte des pieds et paquets marseillais were created by restaurateurs and personalities to prove the seriousness and quality of this original recipe to be enjoyed without fail.



Pistou soup


[image: ]

Saint-Tropez - Soup with pistou.

© Schnapps2012 - Shutterstock.com



This is a soup eaten in summer: its ingredients are mainly at this time of year. Green beans, coconut beans, potatoes, scallions, tomatoes… are cooked in a broth to give a soup quite thick to which we add pasta and of course pistou (basil, garlic, pureed olive oil). An pick-me-up dish full of flavors.



Ratatouille

Its name probably comes from the French verb "touiller" (which means to stir), mixing and evoking soon in 18th century a rough stew. If you agree on its etymology, the recipe of the true ratatouille is much more controversial. The main ingredients are aubergines, onions, zucchini, peppers, tomatoes, and garlic. After the purists, they will tell you that you have to fry each variety of vegetables one after the other so as not to denature their taste, others prefer to cook all the vegetables together. Some add sausage meat, others are outraged. In short, as you may imagine, the ratatouille is a subject to be approached with care!



Tapenade


[image: ]

Tapenade - Tapenade

© FOOD-pictures – Fotolia



A good aperitif cannot be served without tapenade in the South! This puree mainly composed of crushed olives, anchovies and of course tapena (capers in Occitan), hence its name, can be enjoyed on a canapé or by dipping vegetable sticks in it. But it can also be used as a stuffing for poultry and meat.



Local products



Meat, poultry and game

Apart from the goat farming intended for cheese production, you can find mainly in Provence, sheep farming with sheep and cattle with the bull of Camargue.

Born of a millennial local tradition, sheep farming of Bouches-du-Rhône has preserved importance and vitality by adapting to society's contemporary developments. The department has approximately 200 breeders for a herd of nearly 140,000 sheep, mainly spread between the plains of Crau and Comtat.

Avoiding the excesses of industrial farming, farmers always favor natural cycles, those of grass and the herd. The herds are large, from three hundred heads to several thousand. Sheep produce an average of one lamb per year. Feeding of the herd is almost exclusively based on grazing according to three characteristic periods. In summer, the large transhumance towards the alpine mountains provides quality food for ewes at the end of gestation. From summer descent to the end of February, the second crop of irrigated meadows provide a safe and abundant resource for lambing period and then lamb breastfeeding. In spring, the herd grazes dry Crau, uncultivated plots or hills. Annual fodder crops, spring grasses, can complement these routes.

[image: ] The lamb of Crau-Alpilles, Sisteron and Luberon.

Three products of very high quality in Provence. The identification of lambs at birth now allows ensuring their traceability from the exit from the sheep pen to consumers. The brand guarantees compliance with a highly monitored and controlled farming mode.

Lambs are slaughtered at the age of 3 to 5 months. The meat produced is of very good texture. Its aroma and its flavor remain exquisite as a result of an excellent fat/fibre balance. The best ewe lambs are carefully selected by the farmer to renew the herd or to be marketed as breeding females.

[image: ] Game.

For centuries, men have been hunting with regulations that have changed over time. Long ago, reserved for the rich, it is now open to everyone and can be classified, for some, as a great passion, especially in Provence. In the Provence region, we can find three kinds of game, big game with wild boar, chamois and deer. small game with rabbit, hare, pheasant, woodcock, thrush, blackbird, partridge and finally, game of water with duck, bustard, coot, scoter. Hunters usually join together by game categories. Elders will say that game is rare nowadays, but the opening of hunting is expected, in Provence, with great expectation.

[image: ] The bull of Camargue.

Bred outdoor most of their lives, these cattle participate in ecosystem protection. Their flesh, very lean and rich in protein, makes enthusiasts happy. This emblem of Camargue offers exceptional quality meat awarded by an AOC Taureau de Camargue. The appellation covers a herd of about 20,000 heads, about 5,000 of which are destined for slaughter each year. The specific characteristics of this AOC are diverse. First of all, we must bear in mind the particularity of the farming of Camargue bulls destined for animal selection for bullfighting shows. This implies extensive breeding, i. e. on large wilderness areas where the animal is free to move around with at least six months spent in wetland and without external food intake. This traditional breeding of bulls guarantees the regularity of the quality of the meat and the gustatory typicity of the product.

Tracking sources of bull meat is another guarantee conveyed by AOC. The geographical area of breeding is clearly delineated and the origin of the meat remains indicated up to the consumer. Indeed, the animal is followed from its birth until its entry into the slaughterhouse, and then the meat is packaged so as to ensure perfect traceability of the product throughout the processing and marketing steps.




Transhumance

Sheep farmers have been able to preserve the natural and authentic character of the farming of Provence, whose pillar remains the great transhumance. During June, the herds leave Basse Durance to reach Alpes-de-Haute-Provence. In this region, too, sheep represent the main agricultural activity with an important production of fat lambs. They are residents. They do not migrate and have extensive rangelands. In winter, they take shelter in large sheep pens, the jas. Transhumance is a crucial issue for the environment. No other practice is likely to maintain such a large area and such a high biodiversity at a so low cost. The future of many landscapes, many biotopes, depends on its maintenance and strengthening.






Deli meats


[image: ]

Arles - Sausage of Arles.

© ISchmidt – Shutterstock.com



[image: ] Although it may be considered of Ardechois or Drômois origin, the caillette, this preparation using pork meat and chards or spinach surrounded by crepine, is one of the cold meat specialties in Provence. You can taste it in Comtat Venaissin (Vaucluse) seasoned with thyme and sage. While in Var, more precisely in Flayosc, it consists of pig liver, calf sweetbread, garlic and parsley. Legend has it that the stones of the aboriginal people who wanted to stone an evangelizer turned into caillettes!

[image: ] Arles sausage: it is one of the oldest dry sausages manufactured in France. It was allegedly imported from Bologna in 1655 by the Arlesian pork butcher Godart. According to his original recipe, it contained donkey, pork and beef in their lean parts, plus pork fat and spices (cloves, ginger, muscade). Today, donkey is no longer used, but its main characteristic remains its composition: unlike most of sausages, it is not only composed of pork, but mainly contains beef. Only a few pork butcher still perpetuate the tradition of this product: Maison Genin, in Arles, whose recipe has been transmitted from father to son since 1877, as well as the Alazard and Roux pork butcher's shop in Tarascon.

[image: ] In the Alpes-de-Haute-Provence, there is also Secca d'Entrevaux, a dry ham that is similar to Viande des Grisons and created by the butcher of the village, and the moutonnesse, a lamb ham that originally met the need to keep the meat of wounded animals during transhumance.



Fish, seafood and crustaceans

Fish is inseparable from the image of Provence. On the stalls of markets or on the Old Port of Marseille, mullet, bass (which is called bar elsewhere), sardines or sea bream, always royal in its silver clothes, share the limelight. But there are also scorpion fish, gurnard, burbot and weever, main elements of the famous bouillabaisse. Not to mention other seafood products such as supions, favouilles (small crabs), squid, octopus, sea urchins and lobster.

Today, Mediterranean fish, sea bream, sars, pageots, bass, are all delicious but unfortunately so expensive on the stalls that they become unaffordable in the   restaurant; many of the great restaurateurs who want to pay for the cost are obliged to order a daily arrival from the Atlantic.




Oysters in Camargue!

Carteau's cove in Port-Saint-Louis-du-Rhône is well known for its mussel farming. But for three years, some thirty mussel growers have decided to diversify their activity and offer… oysters! Spats come from Vendée or Normandy and grow in this fishing zone very good for shellfish growth thanks to the supply of fresh water of the Rhône and salt water of the Mediterranean. It is the only oyster labeled "eco-actor – biosphere reserve" guaranteeing a harvest while respecting the ecological rules of Camargue Park. Camargue's oysters, called « reine de Camargue », are meaty and are even given a hazelnut taste. Try it!






Cheeses, dairy products

Provence is qquite poor in cheese. You can only count on the ewe tomme in the region of Toulon but also in Arles where it is also called "gardian". Tomme d'Arles has been a specialty of Camargue since 1923. Without rind, it is square in shape (this shape does not come from molds, which are round, but because the cheeses are stored side by side, very tight). It is 6 cm on the side and 1,5 centimetres thick and is naked, covered with a laurel leaf. This tasty and creamy cheese is produced by about twenty producers (between one and two tons of cheese per year). You can then easily find it in the markets, among cream traders, grocers and restaurant owners in the region.

Also many on the stalls, the goat cheese of Banon (AOC) and more generally in the Vaucluse mountains, including the marinated picodons in olive oil and in the Alpilles. Made of raw milk, these cheeses are small palets, between 6 and 8 centimetres in diameter. They are eaten according to their degree of refinement, creamy, dry, but also marinated with olive oil, ashy or with herbs. In the coastal regions, along the blue coast, goat herders manufacture the Brousse du Rove which is mainly eaten with sweet dishes.



Fruit and vegetables

La Provence is renowned for its fruit cultures because of its climate, but also because of an ancestral know-how.

Large farms using modern techniques like in Vaucluse and Bouches-du-Rhône are close to family structures of Alpes-de-Haute-Provence. These new techniques allow Provençal fruit to flood the markets with their colors early on.

[image: ] Comtat Venaissin, one of the most beautiful gardens in France

First domestic producer for apples, cherries, table grapes, tomatoes and melons, at the second position for pears, strawberries, asparagus and many other vegetables, purple artichokes, zucchini, salads, cabbage, garlic, radish, pumpkin, etc., Comtat Venaissin unquestionably deserves the title of Jardin de la France.

This is obvious in spring with the blooms of fruit trees and attract your nose, a little later, when ripe strawberries and melons fill this whole country of Basse Durance with their fragrance.

Its wealth comes from the excellence of fat clay which constitutes its soil, from the abundance of the waters of Sorgues which lend themselves to irrigation, from solar generosity and the beneficial action of the mistral, whose ardors, however, should be limited by storm curtains.

[image: ] Provençal fruit

Peaches, which are many in the region, are increasingly cultivated. Melons, including the melon of Cavaillon, are very well known, but they are also found on the plateau of Forcalquier; apricots, one of the most popular fruit in summer; strawberries that make the reputation of Carpentras; cherries, bigarreaux and burlats in Provence; figs, which can often be found in wild state; apples, one of the main fruit productions in Provence; grapes, whose large part is destined for viticulture.

[image: ] Mushrooms

Mushrooms were seasonal food. Quiqueran de Beaujeu – who was pleased, in the middle of the 16th century, to celebrate, in the praised Provence, the charm of rural life in its farmhouse of Joyeuse Garde in Mouriès – said that this was the almost exclusive food of autumn. He recommended that mushrooms be boiled with oil with a pear tree offshoot to make them lose their malignancy and enjoy the boletus after having dug them and filled them with oil and salt.

[image: ] Truffle

Towards the end of November, Haute-Provence began to quiver with pleasure, and it was not in the perspective of calendal feasts. In Carpentras, in Apt, in Richerenches, you will be told about "black diamond", a "magical apple" that Aphrodite, Hephaestus and Dionysus created one day, gathering together in the Olympus to satisfy their desire for gustatory perfection. At this time of year, a dream, subtle and breathtaking perfume floats in the markets of Vaucluse: truffle season begins. Don't rush! Grimod de la Reynière left to the ignorant, to unexperienced palates, the vainglory of tasting the first truffles.

These latter, in order to bring out their full aroma, should reach their full maturity after the first frosts. In any case, as early as December, prices increase in anticipation of Christmas and New Year holidays. And why does truffle cause this delirium?

Gourmet people recognize an exceptional taste, a subtle aroma capable of communicating its perfumes to many other dishes: foie gras, poulard, scrambled eggs, whose taste qualities are multiplied by truffle. And then, let us be frank, truffle is a great capricious. Originally, it is a fungus whose mycelium is associated with the roots of a tree: oak tree, hazelnut tree, lime tree, etc. Despite the efforts of INRA and countless truffle harvesters in the region, this queen of gastronomy does not give regular production: soil, climate, altitude, make it vary significantly. It was first the object of a wild harvest, but in 1808 Joseph Talon, a farmer near Saint-Saturnin-d'Apt, sowed acorns and, a few years later, harvested truffles. It is the first known initiative of an artificial truffle field implantation. Forty years later, another pioneer from Carpentras, Auguste Rousseau, successfully developed Talon's tests. In 1909, the January market price lists reported 35,000 kg of truffles in Apt's only market. It was not until 1972 that a more modern culture based on scientific observations came into being. After the epidemic of phylloxera that ruins this whole wine-growing region, farmers planted truffle oaks in decimated vines, because truffle loves vineyards, that is, a limestone, stony soil, an average altitude of southwest or southeast exposure, a relatively mild climate without severe frost, with a short snow. Truffle forms between May and July, and if some thunderstorms rage in August and September, it will grow quickly and will be "mature" between mid-November and early March. At that time, it gives off a fragrance that dogs, pigs or flies will smell for the greatest pleasure of the "truffle seeker". Before you get to the table, remember that the truffle seeker is the truffle collector, which is called rabasse in Provençal and that the brulé is the halo without vegetation forming around trees whose roots bear the precious mushroom. Today, Var, Vaucluse, Bouches-du-Rhône are the first truffle producers in France.

Finally, know that truffle passion is not new. In Mesopotamia, on the site of Mari, 4,000 years old, the first written trace on clay tablets of the existence of truffle has been discovered. Know that all biblical exegetes place the Earthly Paradise in this region, all you have to do is join Alexandre Dumas, making truffle say: "Eat me… And worship God! "



Breads, pasta

Bread and cereals have a great place in Provençal food. First of all bread, which is widely consumed during meals, breakfasts, lunches and dinners, but also as snacks taken on the go and topped with cheeses, olives or anchovies. It is commonly served in slices to enrich soups such as bouillabaisse, aïgo boulido (boiled water), flavored with garlic and sage and poured over slices of bread sprinkled with olive oil. Its consumption in the 19th century was enormous. Between 1850 and 1914, it was 1.8 kg per person per day. Each part of the country had its special shape of bread, just as every country had its own recipe.




The Camargue rice


If rice was introduced in the thirteenth century in Camargue on the order of Henri IV, it was not until the nineteenth century that this culture truly flourished. In fact, in the 1840's, rice fields were going to be very useful for absorbing the water of the major floods of the Rhône that is nearby, as well as to fight against the salt that threatens to transform Camargue into desert. The essential role of rice fields would remain, until 1930, the preparation of soils for other crops like vines. But the interruption of maritime transport during the Second World War, and the shortage of food, during and after the Occupation, encouraged then producers to give rice cultivation the place it deserves. Lands were leveled, a network of irrigation and drainage channels was established, pumping stations, silos and factories are created for the storage and processing of rice… In 1958, rice fields spread over 30,000 hectares! Today, there are still 200 rice farmers cultivating 21,200 hectares with a production of 120,000 tons of paddy rice, that is 99% of French production. Since 2000, Camargue rice has been benefitting from a protected geographical indication (IGP). The two most emblematic types are long black rice and long red rice.

Rice is the pivot of the agricultural system in Camargue. The model works as follows: three years of rice farming that sufficiently desalinate the soil, but gradually lead to its infestation by weeds. A rainfed culture is then introduced, which can be durum wheat, rapeseed, sorghum, sunflower, etc. After three years, salinity reappears and we should return to rice crop.







Oils, spices, condiments

Onion, garlic, shallot, thyme, rosemary, savory, sage, laurel, basil are all condiments picked in the scrubland or harvested in the garden. They combine both taste and smell values specific to each recipe.

[image: ] Herbs of Provence

For any French born beyond the limits of our province, the verbal expression "herb of Provence" is the beginning of a dream: a table set in the shade of a climbing vine or on a square shaded by plane trees where a fountain sings, an image illuminated by the brightness of the sun filtering between the branches. But let us not forget the main thing: A table is good, but what is served in these earthenware plates? And there begins the dream parade: stew, Sisteron lamb, small vegetable stew, stuffed tomatoes, eggplant au gratin, peppers with goat cheese, red mullets, Banon. Do not add anything, the dreamer can't take it anymore, a single thought haunts him now, all these dishes have one thing in common in their recipe: herbs of Provence. These are the ones that our grandmothers called the good herbs, which they had patiently picked and dried and that their ancestors had used to flavour their cuisine without using the "spices", that the Crusaders had brought back from the East and that their peasant budget could not afford. So! What are these herbs?

Honour to whom honour is due, the thyme, which is called here the farigoule. All the flavour of the hills is concentrated in this small grey plant with hard, woody stems, whose tiny pink flowers colour in May the rocks that so often cover the soil. Next to it, its inseparable companion, rosemary. A beautiful shrub nearly one metre high, with bright green leaves, with silver reverse sidet, which gives twice a year, in spring and autumn, fragrant flowers ranging from white to deep blue. A tip, when your barbecue is ready, throw on the embers one or two branches of freshly picked rosemary, then the smallest of the sausages will become a feast so seasoned with the fragrant smoke of rosemary.

The third important element is the savory, that everyone here knows as the "pèbre d’ail" (or ase) or Ane pepper, with spicy flavor. Just over twenty centimetres, small tufts of green leaves slightly spicy, with small white flowers, which are often found along the paths, but never in the plain. The southernmost appear in the Luberon, but their favourite terrain is Haute-Provence, the mountain of Lure or the Ubaye valley.

These three plants are the fundamental bases of Provence herbs. Without them, there is no cooking, but many others can be added, which according to their presence or intensity, will give a particular personality to the dishes they garnish. The oregano – or marjoram – that is found on the edge of the woods and which deliciously perfume the tomato coulis and pizza. Let us hope that our Neapolitan brothers won't mind that we annex it to our cuisine. The fennel, growing along the roadsides, with large yellow flowers as sun umbrellas and an inimitable anise flavour: it is essential to grill sea bream or wolffish or to flavour the cooking water of chestnuts. Let us not forget the laurel, an important element of the traditional bouquet garni. It is a decorative shrub, often trimmed into a ball, not to be confused with oleander, (which is a violent poison). It is also with sage, one of the fundamental elements of aïgo-boulido: the soup of the day after the party.

Let's also mention the basil, this magnificent plant of a soft green with a powerful scent, an aphrodisiac reputation, but which souldn't be called pistou, unlike a widespread habit. This is a sauce, made from garlic and basil, finely crushed and mixed with olive oil, which is generally added to a summer vegetable soup or fresh tagliatelles.

And from the pistou let us go to garlic.

It is not strictly speaking a component of the herbs of Provence, although the oldest cultivated pod, was found on Lançon hills, facing the Étang de Berre. And then without it, the plates would be sad.

[image: ] The salt of the Camargue. Currently, 15% of the surface area of the Rhône Delta is designed for the exploitation of the salt marshes. The production of food salt, on 10,000 hectares, is located in the west of the Petit-Rhône in Aigues-Mortes. 450,000 tons of naturally white salt are harvested there every year, including the famous fleur de sel. Its small crystals, hand-picked, bring a crunchiness and length in the mouth to the dishes.

Olive oil 

Much more than a fat, olive oil is above all a pure fruit juice. A nectar that is readily associated here, like the vine, a great vintage and which is part of its own land. Emblem of the Mediterranean diet, "green gold" is a symbol of a culture of good living. Forgotten for several decades, the olive groves have regained all Provence, from Bouches-du-Rhône, to Var via the Vaucluse and the Alpes de Haute-Provence. These different soils, suitable for its cultivation, bring different flavours and textures to olive oil. Despite production that represents less than 1% of world manufacturing, France, which is an importing country to ensure its consumption, can nevertheless boast no less than 8 protected designations of origin (PDO), half of which are in Provence.

[image: ] The first of all trees

In its wild form, called "oleaster", the olive tree appeared 14,000 years ago. Fossilized leaves dating back to – 8000 years have been found in Roquevaire, near Marseille (a copy is exhibited at the Musée de l'Olivier de Nyons, in the Drôme). In Corsica, it is said that it was part of the original flora of the island, on which basketry containing nuclei of the 4th millennium before our age has been discovered. It is estimated that its domestication would have taken place earlier, around 5500 years BC. Crete could be the cradle of olive growing (even though some consider the Phoenicians to be the first olive growers), amphorae dating back to 3500 BC have been found on the island. At the same time, traces of this culture can be found on Egyptian royal graves, proof that it is all around the Mediterranean basin, on both sides of the "Mare Nostrum", where it has the climatic conditions ideal for its development, that olive growing will gradually be established. The first tree presses appeared around 1700 in Syria, at the same time as the oil trade took off (bronze age).

The olive tree has survived through the centuries through various uses. Because if the olive oil is now popular in the kitchen, it has also been used as a fuel for lamps (Greeks used it for lighting), for hygiene and body care.

In 1840, France had 26 million olive trees, on nearly 170,000 hectares of orchards. The tree then occupied the space that has since been confiscated by the vine. More profitable, and in search of land after the phylloxera crisis, the latter was the main cause of the decline of the olive tree. The rural exodus, successive frosts (that of 1929 first) and imports of colonial oils, and in particular the development of peanut oil, still contributed to the continuous decline, until the famous freeze of 1956.
In February that year, after a mild January that favoured the awakening of vegetation, temperatures dropped to -20°C in southern France: two thirds of the olive trees were decimated. There remained 3 million of them, on 20,000 hectares. Since then, the sector has gradually redeveloped, thanks in particular to the discoveries of the benefits linked to the Mediterranean diet, as well as the Olive-growing Recovery Plan (ORP) decided by the Government in 1996, which has given new economic interest and a new life to a centuries-old agricultural tradition.
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