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Fabien COLLONGE 

Artisan-Winemaker : 

Chiroubles   Beaujolais Cru since 1936  

- L'Aurore des Côtes –  

Practical 
information 

µ  Fruity and Savory 
µ  Aging potential  
 0 - 5 years 
µ  Service  
 Drink from 13°C 

ANCR AGE I M AGES 

 
 

Annual production : 335 cases 

 
 
 
 
 
 
 
 
 
 
 
Origin 
At dawn, Fabien COLLONGE likes to go in his vines perched above 
the village of Chiroubles, where the sun slowly 
illuminate the slopes by a magic morning. 
 

From the vines… 
Varietal :  100% Gamay Noir. 
Vineyard area : 6,25 acres. 
Density of plantation : 4000 vines per acre. 
Vine Age : 45 years old. 
Plot : « Côte Rotie, Grosse Pierre, 
Châtenay ». 
Soil type : Pink granitic soil with crystal and 
sandstone. 
Elevation : 450m. 
Exposure : South. 
 

Farming : Sustainable farming, short pruning in bushes, putting straw in 
the vines. 
Winemaking : Destemming of the grapes according to the conditions, 
fermentation in concrete vats with temperature control to preserve 
the fruitiness of the Gamay. 
Aging : Aging in concrete vats for 6 months. 
Clarification : Light filtration. 
 

… To the glass 
Dark garnet robe with purple tints. The nose is very floral 
and fruity characterized with goosberries and roses 
flowers. In the palate, the wine is round and 
generous with an explosion of ripe berries. 
 
 

Food pairings  
Very good with poultry, grilled meat, 
fishes, asian or mexican food, cheese. 

 

 

 
« Being a young, I have a heart full of passion and 
drive with the idea of self-transcendence, which 
helps me in my day-to-day work. My job is both 

physically and mentally demanding and I am 
always questioning as I walk through the steep 
hills of my vineyard what I can do to adapt my 

manual work in the vines while also respecting the 
environment. » 


