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Thyme from Provence: Famously Hot

A Aromatic herbs with a high phenolic content are characteristic of

Mediterranean landscape and traditional diets. Greek cuisine largely us-
:

sage and rosemary, Italian dishes rarely spare oregano, and thyme is st
associated with the cooking heritage of Provence.

A While growing in neighboring countries, thyme of Provence has a distincti
taste depr ViR g RO M BT SEEEE e - ca
strikingly reflects and evokes the most archetypal features of its region of
origin and its climate.
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Preliminary Research Work: fundamental to bUIld ‘
the specification for the future PGI S A

A The carvacrol chemotype: Spread throughout the thyme area.

A Light and heat factors influence the chemotype;

A In conditions of extreme drought, very dense populations of this carvacr
chemotype and exclusive of the other types. These dry areas are
geographically limited and notably departments of Vaucluse and Var.
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Aire géographique
Thym de Provence

ARDECHIE’PR W

Thymus vulgaris
Languedoc-Roussillon et Paca

PGl geographicarea,
Thymusvulgarigarvacrothemotype

Presenceof wild thymusvulgarisin South of France (Conservatoire Botanique National Méditerranéen de Porquerolles) highesdensity
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Thyme of Provence in its natural habitat

Around the French Mediterrane
thyme is particularly abundant o
all old abandoned cultures and
scrublands which have become
rangelands, where
ruminantsgheeppsparticipate in
the maintenance of willdymaia

EPI, Association études populaires et initiatives, La@keabeet ONIPPAM 2008
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Factorsaffecting growth and availability of wild thyme in Provence

A Climate change: excessive drought during traditional more humid seasons

(after summer or early spring)
A Progressive disappearance of sheep herds and transhumance

A Exhaustion of plants when not croppeftut during or just after
flowering.
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Wild thyme sustainability: a whol e ecosystem

© laurence Chaber / EPI




PGlspecification built from knowledge of the wild thyme

(Clay-limestone soilsa )
Mediterranean cli
and essenti

__|varietl

Specification

(a powerful and spicy aroma
and taste compared to other
omi | d" t hy mes

N Yo

(A long tradition of wild thym}a

harvesting, still practiced, and
ient processes of drying,
g and making thyme
bouquets

Causalink

Secretion of a distinctive essential oil, rich in
carvacro| which enhancesthe warm and spicy
aromas ; quick drying practices guarantee the
production of a homogeneotsouredhyme
and help to fix the aromas etc.
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Specificatioaxtractsconcernindpothwild AND cultivatedhyme

Culture

Plantation ce darts dor la
vali®® st eonforme

Entretien ck la cuture

Plants conformes

Prdiques aulturales : intrarts, o®ations, ases, ddes

Compte-rendu onformit® an®® liste
podtive des valii®® dispositiondes
produdeurs mise” jour parle goupenent,
pro cd@e dechoix desnowellesvar®@® s
(cf. annxe 1)

Cuelllette dethym sauvage

Cuelllette deplartsen ne
daGpr

Justification 20ne onforme & pacelle agr& e

Volumescueilis, daiesde cudllete, lieu decudllette avec
point GPS

Fiche déautorisation de cueillette, compte-
renduconformit® arpelle, compte-rendu
conformit® uedllette, fichede wdllette
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Specificationextracts concerningboth wild AND cultivated thyme
In orderto ensuresustainability

A

A

The harvesting authorization formis established by the owner of the fieldihis sheet is used to list :
the surface, the location, the name of the owner, and a signed convention by both owner and operator

harvesting the field.

The collection of wild thyme is carried out in plots which mainly contain phenol thyme planishe
essential oil of which consists of at least 15% carvacrol. The phenolic profile and this minimum carvacrt
content are checked by taking samples from the ElOt The number of samples is calculated according to
GPS points. There is at least one GPS point for three hectares. The approval of the plot in this way take
place the year it is introduced and must be renewed every five years.

The producers of "Thyme de Provence" have ensured that the population thyme growing spontaneously
the natural state in the area, is reproduced by means of a varietal selection of phenolic thyme, the esse
oil of which contains more than 15% carvacrol. In addition, for cultivated plots, producers limit water inpt
thus ensuring a production method that approaches natural conditions.
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