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Luberon Coevr de Provence i a tervitory clingin
fo Hhe mountain ranaes of Luberon and Monfs dZ
Vaucluse. Two of Frances most beautitul v///ajes
(Gordes and Lovrmarin) a host of obher v///ajes,
some perc/:eC/ on /u///ops and others nestled amid
a /ana/scape of vine ara’s, whie oak or olive

roves, and the fown of Cavaillon of ter an array of
altractions.

Not far away, Usle-sur-la-Soraue, a corner of
Provence where Ife is good 3?;'0// or cac/e amid
ovchards and v/hegard(s?, immerse vourselF in the
pas/ when You visiH v///ajes re e?e with anf/gue
and brica-brac s/:ops, a/e/g/nf in markels with
colourtul and /as@ proa/uc/s, see built and natural
/rer/fc:je and discover He Fraditions and Enow-how

Hha forged He character of He ferritory and is
i J
IhAﬂé/f an/ S...
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Located Can hour:’-- from Mal:seﬂle

Provence_AirpQrt and 45 minutes from

-the TGV train. statlons |n~AV|gnon and

: Aix de Provenee, wp a.re alongsude -the

AT motorway to “the west and the A-SI'
- metorway, headlng towards Pertuis, to
the,-south Luberon Ceeur de PrbVence

o

e Avngnon meet. As a destlnatlon, Luberon

- ﬂ it is well worth taklng things-slowly- and

_.|s S|tuated withm the temtory of the
Luberon Reglonal Naf.ure Park not far
~ from where the Pa}'s des Sorgues and

offers a quallty tourlsm product where '

- soaking up “every maglcal moment. in

~ the area: a cyC‘Ie outing, a small farmers’ / .

market, a wllage squaré wn:h‘ shady [
oldgmwth trees where you. “an _enjoy |
an aperltlf with friends, an evening under
~ the stars at an open-air concert or a hlké
through .Ereathtaklng scenery.... - :
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Racefulness and
discoveries
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The Indian

Summey

Take He kme to e@'og all Four seasons and meel some
Peop/e who will /hslo/i’e You and accompany you on our ILVIP
Wt Feel free to vead Fhough Hheir experiences anaﬁrepor/&..

sy The fo//ow/hj pajes contain testimonials From our visitors

W/lo /)a ve //)oroui

sfaas A/j e,?)‘izec/ their hf/p fo our destination

o shave their sincere /}npress/'ons with you.

and s/}'np@ wanl
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ﬁne' Luberon and the sun shines
all year vound. As the weather

ﬁ.e}s' warmer and Hhe daab i

on eg-a'ou vealise that Sp¥ing is
e

. .AYihle:ig evevsHving b&Ck"’Ol.l .

; This is. the pevpec:} bime bo: -
oRecLavZIe our balteries with

bit of en . ~winter pampering.

oDo the vounds of Hhe markets

searchin Pov%'ePivstHawl)ewies-

*and aspdragus

. oGo rambling or c\aclinj.
efxplore a hillop village: in April

and MaEJLe vi”%es?g% :hregs

ave decked _wiHv ﬁoWefs.' :

The /an:c]scape L e

Go camp/hj lor a week af Easter

nH3 mild ¥ Hhe Foothills of

A A
(éline, Mare,
FUN-FILLED FAMILY HOLIDAYS

@ OUR TOP FAVOURITE
THING!
An outing with donkeys!

@ WHAT WE BROUGHT
HOME:
Artisanal cakes and jam.

B4 (havles ef Happy
A DOG-FRIENDLY STAY

A //»ree—a/ay adventure on Hhe Frals
of the Luberon

@ OUR TOP FAVOURITE
THING!
A morning ride on the cycle
route amid the springtime
 scenery.

@ WHAT WE BROUGHT HOME:
Essential lavender oil.
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LooL/nj for nature?

Breathe, walk, run or pea/a/...
Voure free fo choose!

There is a PRESERVED NATURE, iconic
sceneries, trails, peaceful and revitalising
places, sweet fragrances, the blue of
lavender and the white of omnipresent
stones (walls, bories, cliffs)... and on
both sides rivers (Sorgue & Durance).

Inhabited rural territory of outstanding
beauty, recognized for the quality of life,
heritage and scenery. The park covers
1,850 km?; altitude varies from 70 meters
to 1,125 meters at the peak of Mourre
Negre in the Greater Luberon range.
The LUBERON REGIONAL NATURAL
PARK is one of 7 natural regional parks in
Provence- Alpes-Cote d'Azur.

Walking in the Luberon and the Monts de
Vaucluse is a great way to experience both
nature and history. Hiking paths criss-cross
theregioninall directions. There are marked
hiking trails conducive to challenging hikes,
and to walks with the family and among
friends. If you are up for a longer hike, you
can cross the Luberon/Monts de Vaucluse
area from north to south or east to west in
two days.

Follow the GR (grande randonnée hiking
trails) 6/91/97, the GR for the MONTS DE
VAUCLUSE area and the «SENTIER DE
LA PESTE (trail along the Plague wall) to
explore the countryside here. Pilgrims on the
SAINT JAMES'S TRAIL also follow a path
through the plains...

---------------

A MAGICAL SIE : FONTANE :
DEVAUCLUSE :
ln ancient Roman bimes, as -
shown Ea vecent avchaeslogical
discoveries which PoinP to a major
cult of waker heve. The Sovque
de Vaucluse, Hhe most Beaugpul :
viver in Vaucluse, surges Covth :
from the depHns of Hhe earth ot ©
the bottom of a sFeep, eroded -
clim which Hoclcs the end of a
narvow green canuon. Neardy
lies Hhe picfuveSque vilage wLic%

1S named after the closeg va“ea,

----------------------




Hilclhj in Ltl)be}'on
The Luberon Reaioml Nahore Rk ,

offers no end of Hralls sutable for
walkin ¥ horse-ridin and donkeu-
riding Explore our veﬂion in leisuvg
fashion.. :

’ THE GR FOOTPATHS

The destination is criss-crossed by
numerous «GR DE PAYS», which are
regional GR footpaths. They providean
opportunity to walk in the footsteps

3 of history (along «Plague Wall» or '
¢ | the «Spinners’ Path»). TWO PATHS

1 cling alon Hhe windin Yoads
i?md gai’s '_nﬂ Provence 2 sheer
pleasuve bo be er?josed withf viends,

Famila or on ones own. Timeless

P

evfect for avist or veFvesLina i
drink. Cv:gsfal—cleav aiv and 3004

weather

00 daas a Seav.’

CYCLING ROUTE AROUND
L'ISLE-SUR-LA-SORGUE

The «From the Source to the
Comtadine Venice’» cycling route
is an easy 20km loop along the
water. Setting off from Llsle-sur-
la-Sorgue and riding to Fontaine-
de-Vaucluse by way of the hilltop
village of Saumane-de-Vaucluse,
take the opportunity to admire
the landscapes carved out by the
Sorgue, a unique Provencal river.
This route intersects with the
connection leading to the Véloroute
du Calavon (Calavon Cycle Route).

o X

el A — A gou o poce. Thre e noy R D o oo
shunning villages lie close ar hand, g CYCLING THE LUBERON dfferent teals here, inc'uding 6 o teps of the Resistance: one
(o)

Ul’es goes through the Sénancole Valley,

Foohoans and GR vegional
(R de \%3&3 50 _?ou can po Cor all

soYFs op Wa, : e sLoY ey You|'es

ave marked oot in vellow, whereas the B
GR voutes are mavEe out in ved an

white: Foqether Huea cross the Fem}ov?

in e\(evP (Jnvechon. Choose _an adap Calavon cycle route, taking the same
H\e youre I’o 30\)Y own pa\rhculav ‘pace route as the ancient Roman road, the
e

and exPevience, Yom eas vambles in Via Domitia - GR 653D.
the Foothills Fo mulh—da?czpovh Lil:inp. 1 B —_— - -
Remembext og tolta . the heat info | THE PARKS PATH

ic;:_-_ounl‘. gt (Through the Regional Nature Parks,

Provence-Alpes-Cote  d’Azur, trail
descriptions compiled in partnership
with the local tourist offices). Go to
www.cheminsdesparcs.fr and choose -
your path.Then print it outordownload
the GPX or KML files and view it in 3D
* pefore setting off, so you know exactly
& what to expect along the way.

T

Walking in Luberon Coeur de Provence means feasting
your eyes on sweeping Vviews of Provence’s best-
known mountains (LUBERON, MONTS DE VAUCLUSE,
ALPILLES AND VENTOUX..). Your walk will take you
through vineyards, holm oak and olive groves, and past
limestone cliffs that provide shelter for many different ’
birds. Watch out too for ancient grey-blue cedar trees
dotted here and there, as you go.

The 236-km «lLuberon a vélo»
touring itinerary winds  63km
through the Luberon/Monts de
Vaucluse area along beautiful
country roads that meander from
village to village.

« www.veloloisirprovence.com

connecting Gordes and the Abbey of
sénanque, while the other, between
Gordes and Joucas, goes into and
around the Gorges de la Véroncle.

Lastly, in the CALAVON VALLEY,
pilgrims on the Way of Saint James
cross Cavaillon and walk alongside the

THECALAVONVELOROUTE

This bike path, known as the
«Véloroute du Calavon», is
perfect for families. It is an
8- kilometre greenway on the
former rail road tracks between
Robion and Les Beaumettes.
The trail continues in the
direction of Apt for a total of
36km reserved and secured for
bicycles and roller sports.

B r
MOUNTAIN BIKE
Mountain-biking: the GREAT
CROSS-VAUCLUSE TRAIL goes
through the Gordes area, and
the GREAT CROSS-LUBERON
TRAIL includes several villages
in Luberon Coeur de Provence.

These are technical itineraries for
those looking for a challenge.
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@ OURTOP FAVOURITE THING!
An improvised picnic on the banks of the

Sorgue.
@ WHAT WE BROUGHT HOME:
Delicious Provencal recipes in  sunny

colours and made with local products, such
as tapenade and olive oil. Great for sharing!

Loo/a'nj lor sensakions?

Landscapes as far as the eye can see.
From easy to harder trails. Luberon
offers many outdoor activities, some
more common such as canoeing,
biking, hiking or running and some
for the extreme sports addicts like via
ferrata, treetop adventure, or mountain

biking...
VIA FERRATA IN CAVAILLON

The Via Ferrata in Cavaillon can be
reached on foot from the city centre. The
Via Ferrata has two separate itineraries
_ La Via Natura, designed for people
who are not subject to dizziness and
who are over 1.30 meters tall, and the
Via Souterrata, a more athletic itinerary
strong on sensations as you go through
caves and cliffs in an original way

FROM ON HIGH

Fly like a bird over Durance and
Luberon in a glider plane.. absolutely
unforgettable... you can also choose to
fly in a hot air balloon! These are two

unforgettable experiences.

A VINTAGE EXPERIENCE IN 2CV
The famous Deux-Chevaux is the
emblematic French car made by
Citroén. With a driver, or on your own -
two companies offer the possibility of
exploring the area in a colourful 2CV for
an unforgettable experience just the two
of you, with the family, among friend, or
as team-building ... A must! Lots of fun
and laughter come along for the ride.




Loo/cinj For jreal' food ?

" We COUH exPlain to uou how ood ouY
lbvinjla nortured rogu&s ave”. or how
enthisastic and viendla our pVoducevs
ave.. or how youcan sPend Fime on some o
ourfarms.. and howuoucan buy ever PLinj :
you need at our maaceh bo ma%ce Je?icious
meals in an ambience worthy of the veal
Provence. We could. bt instead we
decidec{ bo let yov find oot for vourselves.
Abondant fruts and vejeb%les, olive
ol honey, flowers and vine Call Hee

s 1o o bk, savour o by o

colours!
; beadkiful table and vemember these s:mEIe ¥

and magic moments. Cooking with a ¢ of

OUTDOOR MARKETS

The flawless sunshine in Provence is one of
the reasons behind the flavourful fruits and
vegetables you can find on all the markets
- evening farmers’ markets, the Coustellet
market on Sunday morning and Wednesday
evening in the summer, the market of Isle-
sur-la-Sorgue on Thursday and Sunday...
- directly at the farms, and of course in the

|

|4

will encourage 3°U to discover Co,oUYFU,
flavours and unexPecfed bt deliciovs

Combinahons.’

. K

MEET THE FARMERS

The short supply chain and
eating local are a permanent
feature of Luberon and Pays des
Sorgues. Throughout most of the
year, you can buy produce from
farmers' markets or direct from
the farms. Look out for asparagus
and strawberries around April
time and squash in September or
October. But don't expect to find
tomatoes in December because
that's the season for potatoes,
leeks and apples... Here, you can
learn about nature all year round!

v

restaurants! Fruits and vegetables picked
that very morning, or perhaps the evening
before, to be ready to for the first shoppers.
These are fruits and vegetables with lots
of flavour. Velvety juicy peaches, firm
bright cherries, lovely picked-when-ripe
strawberries. Here, the flavour is on a par
with the beauty. The bigger farmers' markets
run from April to late December.

SUNSHINE CUISINE

Our fields are overflowing with
Provencal vegetables that are
practically begging to be turned
into culinary delights. Fresh
tomatoes, tender courgettes,
tasty aubergines and sweet
red peppers; how well they
go together! From the iconic
ratatouille and the famous
vegetable tian to Provencal-style
veal paupiettes... your taste buds
will think they've died and gone
to heaven. Our olive oils provide
the crowning glory for all of these
delicious dishes.

One star Michelin
restaurants:

o LES BORIES
Gordes

e LE CHAMP DES
LUNES - Lauris

e LE VIVIER

Isle sur la Sorgue

o LA FENIERE
Cadenet

’

A NATURE GUIDE

Discover the Luberon through
the eyes and knowledge of
those who have made the
region their daily recreation
ground.

TN TR T R

AN OIL PRODUCER

Stroll through the olive
groves, and learn how oil
is made, the different olive
ripening periods, and more.

AN ART CRAFT PERSON

A craftsman talks about how
they make their material
speak, working it by drawing
their inspiration from the
Luberon.

T AT WG TR AT

A CHEF
Discover  their  vision of
Provencal cuisine, favourite

food and wine pairings, and
inspirations. A moment to
savour!

miﬂflfﬂﬂ'm

A LECTURER-GUIDE

The history of Provence,
especially the Luberon, is
extraordinary ~ and  wide-
ranging, and it's a joy to talk to
someone with a passion for it...

;
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AN AUTHENTICAND PEACEFUL STAY
Late 5ep/eméet; ear{y Oclobex
o hroal ourselves fo'a midweck
break of Hhree or Four ays at a
éouf/gue olel

@ OUR TOP FAVOURITE
THING!

Our final dinner at a
Michelin-starred restaurant.

@ WHAT WE BROUGHT
HOME:

Some olive oil and truffle
oil for our next culinary
adventures!
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LooLlhj For 6/:'Scoverz'es,?

OneveryspecialfeatureoftheVlLLAGES
[N THE LUBERON range is that they are
built on the hilltops or into the slopes
of the LUBERON and the MONTS DE
VAUCLUSE. Whatever village you may
decide to explore, you will find yourself
with a panorama over the valley or
amidst olive groves, vineyards and
shrub oak. The views from the perched
villages are unique. They take your
gaze to the most celebrated ranges in
the south of France: the Luberon, Mont
Ventoux, the Dentelles de Montmirail,
Alpilles, and Sainte Victoire mountain...

In its own way, each of our villages
has preserved its historical heart and
characteristic ~ architecture. Bourgeois
houses in the village centre or farmhouses
and bastides in the countryside alternate
with narrow cobbled streets and floral
gardens, moving ruins and hilltop
churches, canal and old wells, mullioned
windows and old portals...

. eLourmarin:
- allyearround

- e Gordes:

. season only

. Must-sees museums:

Castles listed as
* Wistoric Monuments:

* this remarkable man. Visit by

* Thisformer city mansion from 17461s

. opening during the high .
* throughout the year.

* To know all the secrets of the

e Lavender Museum

Chateau du Bois
« www.museedelalavande.com

o La Filaventure
(Brun de Vian Tiran's fabric)
w www.lafilaventure.fr

e Museum Pierre Salinger

Located on the property of Pierre
Salinger's last home in Provence,
the Pierre Salinger Museum
retraces the steps in career of

appointment all year long.
e Campredon Museum

now home to an art centre. Frequent
exhibitions of painting and sculpture

o Olive oil Museum

famous Mediterranean oil.
A www.royere.com

—
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lee olive: 3Vowin : Pashng and the '_.’ﬂ"r’ : RVéV&Apf’ques i
Mediterranean gieP leavn about ® 1 Llsle;sur—/a>50‘kjue ‘
olive growin b Wa"cin H'\You L\ : o " - ' e ’f'_"'"”._
I. 3 5 f? lg y < & > s
olive aroves in summey, fry olives 1 s - \
oot dll year vound with” special
bashing courses and_ visit Hhe oﬁve ol
museom Fo learn about the diffevent
olives and cultivation methods Found
‘ Hhoughout the Meditervanean.
\isit 3qu ol mils, drink in the
fraarance of freshl pvessecl ol
sl'\roq' Hrough Hhe olive groves, taste
lapenade ?Hw Provencal sPeciaﬂs
FP vound  olives with 3avlic,

Olive k the o//

AGRITOURISM &OLIVE OIL

In Provence, olive growing is an ancient
activity. From cultivation through
k%S e cap Shs). to the. health benefits afforded .by
e _r' these little green gems, our region

offers many opportunities 10 learn

about their history, taste and culture..
Seeing at first-hand how the oil is
done, it's now possible. La Ferme
les Callis, le Mas Honorat offer some
new experiences among olive trees.

o

1 ANTIQUE DEALERS

A true paradise for antiques lovers
and browsers, Llsle-sur-la-Sorgue is
the biggest centre in all of Provence
for professional  antiques and
collectibles markets. It is a European-
scale centre which has continually
grown since the creation of the first
antique dealers'villagein 1978.Today,
open from Saturday to Monday, there
are 300 dealers offering furnishings,
paintings, art objects, fabrics, jewelry,
books, records, wrought iron and
other wares in the different dealers’
villages, and during the major
international fairs, over 500 exhibitors
fill the city. Furniture professionals,
informed  collectors  or  simply
browsers with a flair - everyone is
sure to find the treasures they are
looking for in Llsle-sur-la-Sorgue....

THE SORGUE

Ulsle sur la Sorgue: originally a small
fishing village, is called la «<VENISE
COMTADINE»  (The Comtadine
Venice). As of August 8 1467, washing
clothes was prohibited in the Sorgue
river, under penalty of a fine of 25
sous. The river itself is a vital part of
present and past life in Llsle-sur-la-
Sorgue. The very banks of the river,
the crystal clear waters and the
history they made possible are all an
integral part of the town’s heritage.
The original fishing village grew into
a town called Saint Laurent, today
the «ille vieille» neighbourhood.
The river contributed to prosperity
through the development of
countless industrial ~ plants and
workshops, and fishing.

-

Olives are picked in November and
December. They go to the mill to
make oil or they are prepared for
eating. It takes between 5 and 8 kg
of olives to make 1 litre of oil. The
olives gathered in early November
make oil with a green taste, known
as «LE FRUITE VERT».

Olives picked late in the season
give oil with a ripe, or black-olive
taste, known as the «<FRUITE NOIR».
The Aglandau variety of olive is
the most widelygrown in this area.
Olive oil made from the Aglandau is
pungent and powerful, yet mild.

Olives also go' into making
tapenades, brined olives and
other delights for apéritif and
picnic  time. Many different
varieties of olives go into making
these  specialties, including
PICHOLINE, TANCHE (olives from
Nyons), SALONENQUE (Salon de
Provence), GROSSANE (Baux-de-
Provence)...

-

*
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@ MY TOP FAVOURITE
THING!
The outdoor yoga class

@ WHAT | BROUGHT
HOME:
Natural cosmetics.

A COUPLES’ GETAWAY
A peacefu/ f/nree—z/ag c/fj break.

:
:
:

Hﬁﬁ

® OUR TOP FAVOURITE
THING!
Theartgalleriesin Lourmarin.

® WHAT WE BROUGHT
HOME:
Craft beer.

A

A Provencal Christmas

Every year, the Luberon’s towns and
villages come alive with a unique
atmosphere as everyone gears up for
Christmas: farandole dances, santon
figurines, illuminations,  Christmas
markets and carol-singing... Traditionally,
SAINTE-BARBE (4 December) marks
the beginning of the season and it is
celebrated by a symbolic planting of
wheat to determine whether the coming
year will be a prosperous one.

THE CHRISTMAS MARKETS

In December, Christmas markets pop up all
over the region. Many towns and villages
organise Christmas markets, all of them
magnificently decorated and extremely
warm and welcoming. Here, you can
buy all sorts of seasonal items as well as
enjoying a hot drink and a tasty treat. If
you are looking for some great Christmas
presents or some local products for your
New Year's Eve dinner, these markets are
the ideal place to find them.

PROVENCAL SANTONS

The first days of December are also the
ideal time to set up your nativity scene.
In Provence, they traditionally portray
local life, with a few essential pieces such
as the well and water from the mill, the
communal oven, pine trees and so on.
Nativity scenes also need figurines and
here they are called «santons» (from the
Provencal word «santoun», meaning «little
saint») and are hand-crafted in clay.
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The Nativity Scenes at
- the Holel JR

* Every Christmastime, the Hotel J'Ajav :
- mourﬁs an oukstanding sef of Provencal -
 ond Neapolifan nativiby scenes from -
the I9th and 9th centuries that ave sure

< fo deliﬁH you. Over 200 Provencal
: fiqurines made of wax and papier- :
* maché and dressed in pe\n’od costume,
*ond hondred or so eavthenware
5 Neapolil’ans are exhibted alon the :
> vouke of the ﬂuided bour of the gouse, .

. as WE” as Few wooden Genoans,

jav
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The |3 dessevts

* This dessert has a veligious sam!)olism: .
it vep\resenfs the Last Suppey Jesus
« Chists last meal baken in }E .
- of his 12 apostles, hence the number
13 for e 13 quests. According to
* tradtion, the desserts should be sérved :
" on a lable covered with Hhiee whie
> lablecloths. Served at the end of the
meal on Christmas Eve, the desserts ave -
. suPPoseJ Lo vemain on the Fable for Hiee -
: Jaas. Tobe pome o their lqoskguesfs are
. exPecPed fo sample all of Hhem :
* (Heve is the st of the 13 Christmas
* desserts: walnots or hazelnuts; dried
* figs; vaisins; almonds; olive ofl briache;
Zi}e novqat; dates; black novqat; ved -

* oy o Zalissons dhix (A almond
?e); oranges oy clementines; waler .

. melon; and an exohic frut) .

ooooooooooooooooooooooo

e campana :




Loolcinj for re/ax/hj moments?

Vou need some Lime off You ave
looking for peaceful moments?
Luberdn can be yov haven of vest.
Yoga classes, spas, swimmin pools,
vegzxa ion and nature, heve yov will

find all yov neec{ bo chill
Take the Hime o velax peacepulla

and vecharge vour attevies as you
make Hhe mos? of our spa cenlves,
with Hheir Cacilties dedicaFec’ bo
pure ampevin : Spas, massaﬂes,
velaxai'on aréas ave available

H\VonLouf the Luberon

COFFEE TIME...

Exploring the many small villages that
make up our area is a must. Here you
absorb the lifestyle and the rhythm of
Provence. Visiting the villages is also
the opportunity to discover several
sweet boutiques and sidewalk cafés
and tea shops, to turn your day out
into a very special discovery. Visit
the villages on market day, or any
day of the week, for a real discovery.

CONTEMPORARY DESIGN...

Many accommodations have
deliberately opted for resolutely

contemporary architecture
and decoration in the heart
of Provence. A great way 1o
experience total immersion in
Provence in chic contemporary
style.

ruftle
What is the black diamond

Vaucluse €
Some hruffle (J:Voclucevs of Nlaucluse

atheved an created a label to
p\romofe the best huffles, a savoir-
Coive and be a 100% hrans avant
B rearern T et
leuffle one can find

VAUCLUSE, THE LAND OF
TUBER MELANOSPORUM

Truffle as a production was
bomn in Vaucluse. Still today
Vaucluse is the biggest truffle
producer. Mediterranean climate,
limestone and stony grounds, the
soil of Vaucluse is ideal to grow
tuber melanosporum. If tuber
melanosporum is commonly
called « truffe du Périgord », do
not be fooled, the truffle as a
culture was born in Vaucluse.

] https://diamantnoirvaucluse.fr/

3 COMMITMENTS:

Freshness

A fresh truffle will be way more
powerful and full of aroma. To
guarantee the freshness of their
products these producers decided
to date all their products and sell
only one week old truffles.

Ripness

Black truffle isn't black from the
start. It's white, grey, dark grey and
then turns a little purple before
becoming fully black when it
reaches ripness. The taste depends
on the ripness of the truffle, the
riper the stronger. For this reason,
the Black diamond collectif will
only sell really black truffle, and will
show the inside to prove it.

Qualit
Through the « DIAMANT NOIRDU
VAUCLUSE » label the producers
guarantee  the best quality
possible.




i,

DESTINATION

9 .
{UBERON g2

R OF PROVEMES

1##-"!?!‘*:&?{“5—!""-_‘:— o Ll Rl

| Z00M |

Ru éﬁ World Cup

br Yo i hre gl

I 202.3, the Ru 53 Wovld Cop

1S Lappenin n vance. Rt the
dales invou diavS:SSEPTEMBE'R
7028 0CTOBER '

The matches wil be plased
aCross - nine. venues in nine
ches and 20 nahional Squads

will be ﬁain% the ﬂags For their

countries. Vhis }ouvnam'en} will

be Hhe 10th Mens R"ﬂb World
Cup and te seamd3 bo be
s}aﬁecl in France!

COMMITMENTS

The organisers of the 2023
Rugby World Cup in France are
determined to set new standards
in social and environmental
responsibility,  inclusion and
legacy for this major sporting
event. With this in mind, they are
targeting four key pillars:

o Fostering a circular and
sustainable economy;

e Committing to education,
training and employment;

e Respecting and protecting the
environment;

o Ensuring inclusion and sharing.

Essential values that our
destination fully identifies with.
More than a quarter of the
competition matches will take
place in the Provence-Alpes-
Cotes d’Azur region, less than an
hour's drive from the Luberon.
Why not use the event as an
excuse to come and explore this
territory, this veritable jewel in
the South of France?

® TOULOUSE
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TAKE A BREAK IN LUBERON...

The Luberon is a multifaceted
destination that is blessed with an
outstanding terroir and an incredible
wealth of heritage and nature. This
is a destination that you can explore
at any time of year. Whether you're a
sporty type, afoodie ora history buff,
there are plenty of activities on offer
to keep you happy here. Not only will
you be surrounded by nature in a
regional nature park but it is also one
that has been classified by UNESCO
in two different categories.

THE“SPRINGBOKS”

South Africa’s Springboks will
be staying in Toulon and have
two matches scheduled for
Marseille, less than an hour’s
drive away. Geographically, you
couldn’t find a better place to
while away your time between
two of the Rugby World Cup
matches in 2023.

' L
Z00M ACCOMMODATION

Quality  accommodation set in
pristine natural surreundings:
The Luberon boasts a vast array of
charming accommodation offering
high quality service throughout its
outstanding territory, including villa
and cottage rentals amid the vineyards,
boutique hotels, Relais & Chateau, and
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- Idea fov Slay$--

;Guided bours to the most |

beavtiful villages o Loberon;

o Walks and Li‘cinﬂ bours at Hhe
cart of e Nakional Regiona

Rurk of Luberon;
() TLemecI Jaal'ouv (3a8|'vonom3,
wine, cultured;

° Mana achivities, sPovPs, well-

I)eing...

So much move on demand!

WELL-BEING & NATURE:

Follow your guide to discover local |
flora and fauna. You wil be amazed |
by the diversity of landscape,
woods, bushes, Garrigue, really

dry or really green. Each and every |
path has its own history, anecdotes i
and mysteries. You will reload your LI
battery and disconnect for a while. |
After nature, well-being, enjoy an
outdoor yoga class, to relax body & |
soul... After that you'll be ready for
new adventure! i
91€/pers |
T e L E H--I-l
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THE BLUE GOLD OF PROVENCE:

In the morning, only few kilometers
from Lourmarin enjoy the visit of a
farm growing all the typical flowers
and plants of Provence. You will
know more about their origins,
their uses and how to cook with
them. Then you will have a lunch at
the farm. In the afternoon, discover
everything you need to know
about the most popular flower of
Provence: Lavender! Its history, its
uses, how to obtain the precious
essential oil.. The blue gold of
Provence will share all its secrets
with you!

75€/pers

T A O



DESTINATION LUBERON
CEUR DE PROVENCE

Bianca OGEL,
Promotion & Commercialisation
a incoming@luberoncoeurdeprovence.com
+33(0)6 08 94 83 01

Franck DELAHAYE, Director
« fdelahaye@luberoncoeurdeprovence.com

CAVAILLON APt ey s
Place Francois Tourel
+33 (0149071 3201 B (") ISLESURLASORGUE
GORDES asaitnt TOURISME
Le Chateau ; . .
33 (0490720275 XaV|er.FEU|L.LANT, Director
« xfeuillant@islesurlasorguetourisme.com
LOURMARIN +33 (0)6 08 94 83 01
Place Henri Barthélémy
+33(0)49068 1077 PRESS CONTACT
Lucie LAQUET,
INCOMING SERVICE Communication, Marketing and Events
We organise tours for groups or individuals Manager
Tailormade packages are possible on bl Ilaquet@islesurlasorguetourisme.com
demand. ‘ +33(0)6 63591903
Licence number : IM084170001 ISLE SUR LA SORGUE
w www.luberontourisme.com 13 Place Ferdinand Buisson
« www.luberoncoeurdeprovence.com +33(0)490380478
FONTAINE DE VAUCLUSE
4 Route de Cavaillon
LETHOR

41 Place du Marché

w www.islesurlasorguetourisme.com
mmm

|
|




