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Gardens composed of local Provençal flora.
Sustainable maintenance of the woodland, including preventive irrigation to
reduce fire risk.
LPO (Bird Protection League) Nature Refuge since 2021: biodiversity
inventory and educational nature trail.
Beehives on the estate: natural pollination and honey production served at
breakfast.
A 4,600 m² kitchen garden cultivated using responsible farming methods,
supplying our restaurants.
Organic olive oil produced on the estate and pressed in a local mill.
Lavender essential oil produced in partnership with a local family-run
business.
Recyclable glass bottles used for our in-house productions.
In-room amenities by Rose & Marius: locally handcrafted, cruelty-free,
refillable containers, supporting reforestation initiatives in the Calanques.
Spa products by Tata Harper: 100% vegan, cruelty-free, 100% recyclable
packaging, and the first luxury brand certified by ECOCERT.

PRESERVING AND ENHANCING NATURE
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Complete elimination of plastic bottles: reusable metal water bottles and
micro-filtered water fountains.
Responsible linen management and optimised laundry processes.
Low-flow taps and dual-flush systems to reduce water consumption.
Optimised pool treatment through multi-parameter probe monitoring.
Differentiated water usage: drinking water supplied by SUEZ and water from
the Canal de Provence used for irrigation and sanitary systems.
Specialist collection and treatment of hazardous waste.
Advanced waste sorting and organic waste recovery through anaerobic
digestion (methanisation).
Used cooking oils converted into biofuel.
98% of paper and cardboard recycled.

SUSTAINABLE RESOURCE MANAGEMENT

Located in the heart of the Luberon Regional Natural Park, Coquillade
Provence is committed to a responsible development strategy, rooted in
respect for its environment, its region and the people who make it thrive.



Vineyards among the first carbon-neutral estates in the South of France.
Conversion to organic farming and transition towards certified biodynamic
practices.
Lightweight bottles to reduce transport-related carbon footprint.
Elimination of synthetic herbicides, insecticides and pesticides.
Discontinuation of mechanical soil tillage.
On-site production of compost and biochar.
A permaculture garden at the heart of the vineyards.
Traditional fermentations in ceramic, wood and concrete vats.

Annual carbon assessment conducted since 2022, with a structured
offsetting action plan.
Accelerated transition towards renewable energy sources.
100% renewable electricity (equivalent volume injected into the grid).
Digital monitoring of water and electricity consumption, including leak
detection systems.
99% energy-efficient Class A lighting.
Internal mobility supported by electric buggies.
Electric vehicle charging stations available in our parking areas.
Carpooling encouraged, nearby accommodation and parking/charging for
soft mobility for our employees.

CARBON REDUCTION COMMITMENT
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SUSTAINABLE VITICULTURE

Events showcasing Provençal producers and local traditions.
50% of employees recruited from the local region.
60% women within the company, including 50% at management level.
Partnership with Institut Sainte Catherine (Avignon) as part of the October
Pink breast cancer awareness campaign.
Collaboration with a local ESAT (supported employment organisation) for
selected maintenance services.
Minibar products sourced from the social and solidarity economy.
Linen recycling in partnership with the Ressourcerie d’Apt.
Priority sourcing from local producers and suppliers.

COMMUNITY & LOCAL COMMITMENT

At Coquillade Provence, social responsibility is not an add-on; it is at the very core of
our vision of luxury: sustainable, purposeful and deeply rooted in its territory.


