
Château De Collongue, AOP Luberon, Rouge
AOP Luberon, Vallée du Rhône, France

Château de Collongue is known for its strong and distinctive personality, combining
power and freshness.

PRESENTATION
The Château de Collongue dates back to 1618. Its vineyards are located at an altitude of
between 200 and 350 meters on a late-ripening, highly calcareous terroir.

TERROIR
Château de Collongue is located on the southern slopes of the Luberon, among the best
terroirs of the massif. The parcels on the slopes are composed of clay, pebbles and sand.
The vines are 30 to 40 years old. All the vines are located in the Luberon Regional Natural
Park.

IN THE VINEYARD
The plots are cultivated according to the principles of Organic Agriculture. The harvest is
spread out between the end of September for the Syrah and mid-October for the
Grenache. The grapest are 100% destemmed.

WINEMAKING
Fermentation is done at a controlled temperature, between 22 and 24°C. Traditional vatting
of about 4 weeks. Free-run juice only. Gentle work on the cap of marc in order to sublimate
the finesse of the tannins.

VARIETALS
Grenache noir 50%, Syrah 50%

15 % VOL.
Contains sulphites. Does not contain egg or egg products.
Does not contain milk or milk-based products. 

SERVING
Serve at 17°C. Pairs well with a roasted lamb souse and its cep sauce.

TASTING
The nose opens with a beautiful palette of ripe red and black fruits (raspberry, blackberry).
On the palate, the intensity and brightness of the fruit combined with the crispness and
power sign the personality of this unique terroir.
The tannins, dense and velvety, coat the palate. Notes of liqueur and violet are revealed. The
finish is spicy. Full-bodied and balanced by freshness, this wine is flattering and structured. 

 Type of bottle Volume (ml) item code Bottle barcode Case barcode

BORDELAISE TRADITION REFERENCE 750 AT024065 3256811114604 3256811614524

Palette
Europe

Units per
case

Units per
pallet

Layers
per pallet

Cases per
layers

Btl weight
(kg)

Case
weight (kg)

Pallet
weight (kg)

Btl height
(cm)

Btl diameter
(cm)

Case dimensions
(H*L*P cm)

Pallet dimensions
(H*L*P cm)

EPAL 6 600 4 25 1,280 7,865 810 30.1 7.65 30,5*23,8*16,1 12,2*80*120
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.
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