
 

 

RUTE 6// Journey through the Bigorre 

During the Middle Ages feudal lords and nobles from the north and south sides of the 

Pyrenees married into each other’s families, became allies on the battlefield and swore 

allegiance to each other. Ancient counties, such as the Bigorre, created cultural ties 

with the communities over the mountains in the Kingdom of Aragon. Their connection 

as Pyrenean peoples became strong and endured for centuries. Some of the 

manifestations of this connection, such as the gastronomy we are now going to 

explore, reflect the common identity of these fraternal lands that are only separated 

by the natural terrain. 

 

The route through the Bigorre region is essentially epicurean, as it aims to exalt the 

pleasures of the table by sampling the best products of this region. While moving from 

restaurant to restaurant, from the high Pyrenean valleys to the Southern French plains, 

visitors will never forget the highlights: Tarbais beans, Noir de Bigorre pork, Barèges-

Gavarnie lamb, Madiran wines... The banquet would not be complete without the best 

cow and ewe's milk cheeses, and the foie gras, magret and confit from the area’s geese 

and ducks, in addition to the most flavoursome vegetables from the Adour and Gaves 

Valleys, and such Bigorrien delicacies as garbure stew and gateau à la broche. What 

are you waiting for? Let’s hit the road! 

 

The route begins in Saint-Lary Soulan in the Aure Valley. This town is reached from 

Spain by means of the Bielsa Tunnel, through which the A-138 crosses the border into 

France. The restaurant that awaits us is called Les Chandelles, a former country house 

dating back several centuries and remodelled for use as an eatery. In this cosy 

atmosphere, Chef Pierre Lalande creates high quality regional cuisine. 

 

We continue through the Aure Valley until just past Arreau, where we turn off onto the 

D918 road passing over the Col d’Aspin, one of the legendary mountain passes made 

world famous by the Tour de France. The road winds its way up the slope until it 

reaches the pass, then descends towards the adjacent Adour Valley. The busy town of 

Bagnères de Bigorre lies on the banks of the River Adour. It is home to the second of 

our culinary sanctuaries, Le Jardin des Brouches restaurant. Here, chef Benoit Croizard 

offers traditional cuisine based on fresh seasonal produce, most of which is sourced 

from local farmers. 



 

 

The next stop on this gastronomic route is found near Tarbes, following the D935 to 

the outlying hamlet of Laloubère. L’Escale Gourmande is a restaurant where savoire 

faire is combined with passion. Its chef revisits classical cuisine, interpreting it with 

hints of emotion and surprising flavour combinations which fully express the quality of 

the produce used to make them.  

 

Still on the D935, past Tarbes, is Vic-en-Bigorre, where we have another opportunity to 

take a break, this time at Le Tivoli hotel and restaurant. On offer is fine regional cuisine 

with gourmet dishes and specialities, accompanied by a good selection of local wines. 

 

But when it comes to wine, special mention should be made of the excellent wines 

produced around the village of Madiran. North of Vic-en-Bigorre and overlapping a 

number of departments is a wine-growing region producing three wines with 

protected designation of origin (PDO) status or appellation d'origine contrôlée (AOC) 

as it is known in France: the Madiran reds made from the Tannat grape variety, the 

production of which depends on the efforts of a group of passionate and committed 

men and women who are capable of meeting the great challenge they face by means 

of constant innovation; and two Pacherenc du Vic-Bilh white wines, one sweet and the 

other dry. The production of wine in this region dates back to the Middle Ages, when 

Benedictine monks founded Madiran Abbey and began to grow grapes. Pilgrims on the 

Way of Saint James were credited with spreading the fame of this wine. 

 

After an intense tour of the Bigorre region, it is time to take the road back to Spain, 

even though we were made to feel very much at home here. But we shouldn’t take our 

leave without first visiting a typical cheese-making establishment like the farm run by 

Marie-Jo Montauban in Arbéost. This mountain farm produces artisan Pyrenean 

cheeses using both ewe’s milk and raw cow’s milk. 

 

This sheepfarming family is perpetuating the tradition of hand-made cheeses handed 

down from generation to generation, with great respect for quality, the environment 

and the welfare of their animals. Although it is a little off the route, it is well worth 

making the trip to this tiny village located at the foot of the Col de Soulor mountain 

pass. The best way to reach it is to go from Lourdes to Argelès-Gazost and take the 

D918 from there to Arrens-Marsous in order to pass over the Col du Soulor into the 

adjacent valley and then continue towards Arbéost. 


