FRESH DAIRY

PRODUCTS

“PROVIDING HEALTHY,
WELL-BALANCED FOOD

FOR ALL THE FAMILY”

FRESH DAIRY PRODUCTS
MADE IN FRANCE

COMPANY :
16/02/2023



SHEEP’S MILK YOGHURT

« Our sheep’s milk yogurts are
available in a format of 4 pots,
convenient for families! »

Sill =S

YOGHURT : Total Shelflife :
Plain 2x125¢g 3280249800013 33 days
Vanilla 2x125g 3280249800204 33 days
Lemon 2x125g 3280249800105 33 days
On chestnut layer 3280249801201 33 days
2x125g
On red fruits 3280249801003 33 days
layer 2x125g
On black cherry 3280240041200 33 days
layer 2x125g
Plain with Bifidus 3280249809009 33 days
2x125g
0% fat yoghurt 3280249800303 33 days
Plain 4x115g 3280240049909 33 days
Vanilla 4x115g 3280240049916 33 days
Lemon 4x115g 3280240049930 33 days
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« So Soft and creamy! Douceur

-~ de brebis is a dairy speciality with

— - «.  asmooth texture and a very soft
. =X . taste, ideal for family! »

Douceur

Brebis

Total Shelflife :

Plain 4x100g 3280241101002 40 days
Vanilla 4x100g 3280241101507 40days
Lemon 4x100g 3280241101101 33 days
Coco 4x100g 3280241101408 40 days
Stracciatella 3280241101019 40 days
4x100g
OTHERS RECIPIES : _
Total Shelflife :

Stirred yoghurts 3280249901000 33 days
4x115g
White cheese 3280249506007 33 days
400g 4,5% fat

DOUCEURS DE CHEVRE:

Total Shelflife :

Plain 4x100g 3280241101804 40 days
Vanilla 4x100g 3280241101811 40 days
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— ll FRESH DAIRY
l PRODUCTS

SHEEP’S MILK SPECIALITY

SKYR :

N 4
A n Plain 2x120g 3280249800600
- = il Plain 400g 3280249800631
Mango and Passion 3280249800624
fruit 2x120g
K ' Blackcurrant and 3280249800617
AU LAIT DI pREPE blueberries 2x120g
- 4 Lemon 4x100g 3280249800648

- .

GREEK YOGHURT :

. Plain 400g 3280249100038
/ Plain 2x150g 3280249100014
« This Icelandic recipe is high in Vanilla 2x150g 3280249100021

protein and low in fat, ideal for all
breaks of the day! »

Total Shelflife :

33 days
33 days

33 days

33 days

33 days

Total Shelflife :

33 days
33 days

33 days




SHEEP’S MILK DESSERT

CAILLES :

Total Shelflife :

Plain 2x125g 3280240000030 23 days %% : (m) (&%9 f‘(g‘:/,é‘uii)
Plain 4x125g 3280240000221 23 days sE) 1 " Ened ') i
Vanilla 2x125g 3280240009002 23 days =

Vanilla 4x125g 3280240009224 23 days

Chocolate 2x125g 3280240004489 23 days

Coffee 2x125g 3280240004496 23 days

DESSERTS :

asasle | e
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Total Shelflife :

Plain milk rice 3280245301002 33 days | Semonte TR
2X140g ot fait ‘{‘ﬂq
Plain milk semolina 3280248081000 33 days —
2x140g
Chocolate cream 3280245800307 33 days

~ “This local tradition, our calillé seduces by its 2x100g

~ sweetness. It is consumed from generation to
- generation.”
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ORGANIC SHEEP’S MILK

“A range of sheep’s milk products
from our organic sector “

ORGANIC:

Plain Caillé 2x125g
Plain yoghurt 2x125g

Vanilla yoghurt
2x125g

Yoghurt on blueberry
layer 2x125g

Plain stirred yoghurt
2x115g

Greek yoghurt 2x150g

Plain sheep’s milk rice
2x140g

Plain sheep’s milk
semolina 2x140g

Chocolate sheep’s
cream 2x100g

Coffee sheep’s cream
2x100g

Plain cow’s milk rice
2x140g

Plain cow’s milk
semolina 2x140g

Total Shelflife :

3280240007770 23 days
3280240044553 33 days
3280240047776 33 dyas
3280240041101 33 days
3280249901109 33 days
3280249109000 33 days
3280248071001 33 days
3280248061002 33 days
3280248041004 33 days
3280248031005 33 days
3280245091002 33 days
3280245092009 33 days

}_\ !
10. zBlOl
‘W

-

.mu umn&nnnimam il mr.nuu
YAOURT & la '-»
f-72m B ' O GRECQUE =
‘ A‘

B’Jv‘i i utuvm—-mmmluuﬂtm S Pl

___—_—.

Rl T




BUTTER, CREAM & Milk :

Total Shelflife :

Unsalted drum churned 50 days
butter 125g

1it de

. : Fresh cream 30% fat 3280249303002 33 days ebis
\ 200g smamn
Bl LR UHT sheep’s milk 6x1L 3280249401203 150 days
UHT sheep’s milk 1L 3280249401005 150 days

U R DS AL
% ’ SPREADABLE \ COOKING \ BAK—ERY \
s COW’S M".K l“‘l " )]; ;
- . . s

DESSERTS : e

Total Shelflife :

Chocolate mousse 3280242880005 23 days
with ganache 2x80g
Netee > ’ Coffee mousse with 3280249001113 23 days
N, N T ganache 2x80g
- LE PETIT BASQUE innovates with Plain milk rice 3280245000004 33 days
a range of sheep’s milk creamery : 2x140g
milk, creme fraiche and butter. Plain milk semolina 3280245001001 33 days

2x140g

Sill =S



COW’S MILK YOGHURT

CARDBOARD POT YOGHURTS :
Shelflife :

\ll\l\l\

MALO

* UP TO 55 DAYS TOTAL SHELFLIFE
Plain fat free 4x125g 3278692311149 36 /55days* > WITHMOQ

Plain low-fat 4x125g - 3278692111145 s — ——— i——
8x125g 3278692500734 30/ 55 days - — | D :

\‘ W“ : B o ,' " ‘ "’au;;'e 2 ':',mm\l‘
Sweetened low-fat 4x125g 3278692211142 36 /55 days * y Nature 0" """ ﬂ , Shcrs

Plain low-fat 2x125g 3278692500758 55 days *
Vanilla whole milk 2x125g 3278692500765 55 days *

Lemon whole milk 2x125g 3278692500789 55 days *

Strawberry whole milk

*
2x125g 3278692500772 55 days

Vanilla whole milk 4x125g — 3278692111169
ytwu’d 8x125g 3278692500741

N at re ! Lemon whole milk 4x125g 3278692420032 36 / 55 days * x g L £ j 'f\ e fggf{; |,
u o | S D k
QE— |

36 / 55 days *

Peach and apricot whole st & .Lm i
milk 4x125g 3278692550166 36 / 55 days * =

d ( - Raspberry whole milk
A \

*
M ALO = s 3278692420025 36 / 55 days

Strawberry whole milk %
ax125¢ 3278690085639 36 / 55 days

“The cardboard pot is cone-shaped with a flat Strawberry & raspberry

top. This unique shape, specific to MALO, whole milk 4x125g 3278962550142 36 / 55 days *
prevents the whey from rising to the top. This
result in creamy fermented yoghurts.”

o

Coconut whole milk 4x125g 3278690085622 36 / 55 days *

Sill =
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COW’S MILK YOGHURT

CARDBOARD POT DESSERTS :

Chocolate 4x125g

Chocolate nutty
flavouring 4x125g

Caramel 4x125g
Coffee 4x125g

Intense chocolate
4x125g

Chocolate Tonka
4x125g

Salted butter
caramel 4x125g

Vanilla 4x125g

“A great success with our consumers, our dairy

desserts will appeal to you for their tasty

recipes, practicality and nutritional benefits.”

Sill I

Total Shelflife :

3278693504076 30 days

3278690085684 30 days

3278693504083 30 days

3278693504229 30 days

3278690085646 30 days

3278692500581 30 days

3278690085691 30 days

3278692500802 30 days

0coLpT  CHOCOLA!
INTENSE

CHOCOLN

CHOCOLAT

d

THCoLAT

........ " "-'a'“',

MALO

"~ tHoggLAT

- B "9




COW’S MILK YOGHURT

*UP TO 55 DAYS SHELFLIFE = WITH MOQ

TTLLLAALAS E GLASS JAR YOGHURTS .

Shelflife :
Plain whole milk 4x125g -
3278692363148
8x125 *
: 3278692363186 4>/ 55 days

Vanilla whole milk 4x125g
— 8x125g 3278692363254

*
3278692363247 49135 days

Lemon whole milk 4x125¢ | 5555005363170 || 45 /55 days*

Cocelie Sinb e oe 3278692363261 45 / 55 days*

Guava whole milk 4x125¢  5,,0005363216 45 /55 days*

Pineapple whole milk

4x125g 3278692363285 45 / 55 days*
4
-
'1‘ a Grenadine whole milk
d ' 4x125g 3278692363339 45 / 55 days*
“A great success with our consumers, our Mix of exotic flavors whole
dairy desserts will appeal to you for their tasty milk4x125g 3278692500796 40 days

recipes, practicality and nutritional benefits.”

/ . [\
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MALO

F

.
“MALO continues the tradition of straining it
through canvas bags, as it was done in the past.
This traditional long slow straining gives it a
smooth creamy texture with a taste of the past,

7w

hence /ts OffICIa/ designation as fromage frais’.

B T

Siu

FROMAGES FRAIS :

Fat free fromage frais 4x100g

Fat free fromage frais with fruits
0% fat 4x100g

Sweetened fromage frais 40% fat
4x100g — 8x100g

Fromage frais 40% fat 4x100g

Fromage frais 20% fat 4x100g

Vanilla fromage frais 40% fat
4x100g

Coconut fromage frais 40% fat
4x100g

Sicilian lemon fromage frais 40%
fat 4x100g

Fromage frais with layer on
abricot/mango x2 —
blackcurrant/redcurrant x2 40%
fat 4x100g

Fromage frais with layer on 1
apricot /1 strawberry /1
rapberry/1 peach-redcurrant

Mandarine and lime fromage
frais 40% fat 4x100g

Stracciatella fromage frais 40%
fat 4x100g

COW’S MILK FROMAGE FRAIS

3278691140016

3278690015049

3278691130017
3278691130086

3278692500253

3278691190011

3278691130260

3278692500598

3278692500567

3278692501151

3278691120018

3278692500697

3278692500673

Shelflife :

36 /55
days*

36 days

36 /55
days*

36 days

36 /55
days*

36 /55
days*

36 days

36 days

36 days

36 days

36 days

36 days

*UP TO 55 DAYS TOTAL SHELFLIFE

- WITH MOQ
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COW’S MILK YOGHURT

FROMAGE FRAIS :

“More than 72 hours are needed between maturing,
straining and packaging to obtain the inimitable
MALO Fromage Frais. Available in 0% fat, 20% fat,
40% fat, natural, sweet or fruit varieties. There’s
something for everyone!”

Fat free fromage
frais 500g

Fromage frais 20%
fat 500g

Fromage frais 40%
fat 500g

Sweetened fromage
frais 40% fat 500g

Vanilla fromage
frais 40% fat 500g

Vanilla/Strawberry
fromage frais 40%
fat 500g

Fat free fromage
frais 1Kg

Fromage frais 20%
fat 1Kg

Fromage frais 40%
sweetened fat 1Kg

3278691140054

3278691220114

3278691130055

3278690085660

3278691130048

3278691130123

3278691140108

3278691220015

3278692500055

*UP TO 55 DAYS TOTAL SHELFLIFE
- WITH MOQ

Shelflife :
36 /55
days*
36 /55
days*

36 /55
days*

36 /55
days*

36 /55
days*

36 days

36 /55
days*

36 /55
days*

36 /55
days*
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COW’S MILK YOGHURT

ANNR RN (RN,

MAfO DESSERTS : Total Shelflife :

Chocolate fondant 2x90g 3278699500003 33 days

Premium chocolate mousse

3278699500058
2x90g 30 days

Premium coffee mousse

3278692500079
2x80g 30 days

Premium salted butter

3278692500062 30 days
caramel mousse 2x80g ¥

S e,
T, Cocolat

@ .n2

THICK CREME FRAICHE 30% fat :

Total Shelflife : . e
“‘Widely acclaimed by consumers, our desserts Thick 30% 20cl 3278693110208 35/ 63 days* mmg FRAICHE 7 mm FRAICHE  #
will seduce you with their tasty recipes, their . tpuisse - kp
, y y P Thick 30% 50cl 3278693120504 35 / 63 days* “\-r R v S gr— dg‘,
practicality and their nutritional benefits.” R oEE m ¥

*UP TO 63 DAYS TOTAL SHELFLIFE > WITH MOQ

s:u



Le Gall o

MATURATED CREAM BUTTER :

eneh Prerminm Battey

s ¥V
~—

2509 W

Total Shelflife :

Unsalted molded

3274932103604 180 days* French Premium Butter
250g ys

Unsalted

Salted molded 250g 3252920012305 180 days*

80/ 180 S

Unsalted butter 200g 3274932103802 days* e ¥rench Premsm BAittee

- <~ Saled

2509 =
Slighty salted butter S R 80 /180
200g days*
Erench Premium Butter

*UP TO 180 DAYS TOTAL SHELFLIFE = WITH MOQ N

-

A o L e p

R, n S0,

- “These butters are prepared from fresh creams
slowly matured for 15 hours which gives them
unique floral and herbaceous aromatic notes.”

FRESH DAIRY |
PRODUCTS



Le Gall

MAISON FONDEE EN 1923

. 7
exceptional result.

o

“This range of our butters are produced in
barrel churns. This traditional production
process allows the slow churning and
working of the fresh creams for

an

DRUM CHURNED BUTTER :

Unsalted 125g
250g
500g
17g

Salted 125g
250g
500g

Salt of Guerande 250g
500g
17g

Butter tub unsalted
230g

Butter tub salted 230g

Butter tub salt of
Guerande 230g

La Motte unsalted
250g

La Motte salted 250g

La Motte salt of
Guerande 250g

Total Shelflife :

3252920012107
3252920012305
3252920012008

3252920012152
3252920012350
3252920012053

3252920013494
3252920012091

3252920018277

3252920018284

3252920018291

3252920011704

3252920011759

3252920011797

80/ 120
days*

80/ 120
days*

80/120
days*

80/ 120
days*

80/120
days*

80/ 120
days*
80/ 120
days*
80/ 120
days*

80/ 120
days*

*UP TO 120 DAYS TOTAL SHELFLIFE = WITH MOQ

o WveTece TS

Le Gall

-
Bourre ¢ Baralin
" -

LE POT DE BEURRE

Taurmes farams




CREAM & CREAM CHEESE
LeGall|

MAISON FONDEE EN 1923

A

LIQUID CREMES FRAICHES :

Total Shelflife :

Liquid 30% fat 50cl 3252920035489 33 days
Liquid 30% fat 25cl 3252920035502 33 days

Liquid 18% fat 25cl 3252920035434 33 days

THICK CREMES FRAICHES :
Total Shelflife :

1 0,
Thick 30% fat 20cl 3280249800013 43 / 68
days*

1 0,
Thick 40% fat 20cl A 5:3\/{;3

*UP TO 63 OR 68 DAYS TOTAL SHELFLIFE = WITH MOQ

SPREADABLE CREAM CHEESE : L= oot

FIPRPEST- S
Total Shelflife :

[f Coraesazry chiserscas
{ 7 e i e o )

S Crlwemrmana clyeesses

“Created in Brittany, Le Gall creme fraiche
- gives you the taste of a truly local cream, Natural 150g 3252920022502 9 months*
- without any food colourings or preservatives.

|

Garlic and herbs
flavored 150g

Ideal both hot and cold, our cremes fraiches 3252920022526 9 months*

1 are 100% natural and without preservative.”
g : A - =

Sill =l

‘J Strawberrry 150g 3252920022557 9 months*




Le Gall

MAISON FONDEE EN 1923

“These butters are produced exclusively
with unpasteurized raw creams.

These range of recipes have more taste,
similar to farm traditional butters.”

FRESH DAIRY |
PRODUCTS

GRAND CRU BUTTER :

Unsalted unpasteurized
butter 250g

Salted unpasteurized butter
250g

Unpasteurized butter with
Guérande sea Salt Crystals
250g

Cardboard dish unsalted
250g

Cardboard dish salted 250g

Total Shelflife :

32529200153
06

32529200153
51

32529200153
75

32529200182
08

32529200182
15

65 days

65 days

65 days

65 days

65 days

LE POT DE BEURRE &,
GRAND CRU

Grand Cru
eamm D

Le Gal\l

arand Cra
[

Grand Cru

 nog Ot w0

| LE POT DE BEURRE



Le Gall

MAISON FONDEE EN 1923

FRESH DAIRY |

PRODUCTS

b’

“These butters are produced using organic

matured cream, churned in the traditional

ORGANIC BUTTER :

Drum churned butter
molded unsalted 125g

Drum churned butter
molded unsalted 250g

Grand Cru butter
molded unsalted 250g

Drum churned butter
molded salted 125g

Drum churned butter
molded salted 250g

Grand Cru butter
molded salted 250g

Cardboard dish
unsalted 230g

Cardboard dish salted
230g

Total Shelflife :

3252920216406

3252920015009

3252920015580

3252920216451

3252920015054

3252920015597

3252920018406

3252920018413

80 /120
days*

80 /120
days*
65 days

80 /120
days*

80 /120
days*
65 days

80 /120
days*

80 /120
days*

*UP TO 120 DAYS TOTAL SHELFLIFE - WITH MOQ

- Molded :

o0

Grand Cru

......




Le Gall

MAISON FONDEE EN 1923

ORGANIC CREMES FRAICHES :

v _ @
. ~ ’ Total Shelflife :

Liquid creme
fraiche less fat 3252920035472 35 days
18% 25cl

Liquid creme
fraiche 30% fat 3252920035557 35 days

25cl

HGTHEE] Gireris 3252920035809
fraiche 30% fat 35 days

40cl

ORGANIC MILKS :

3\

UHT Milk 1L 3252920034383 365 days

‘ )

i

' !
X '
“The Le Gall dairy guarantees you a high-quality milk ;"'J( gh;;°l'ate SPEPEPSEEIE. | o
that is testament to the commitment shared with i oxete
producers. A partnership stretching back more than
30 years is evidenced by a best practices charter, the
continuous traceability of supplies, independent

collection and a slick packaging process.”

FRESH DAIRY |
PRODUCTS

Total Shelflife :

Le Gall

TLeGall|

\O} o
Fleuraette
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GRANDEUR NATURE TRADITIONAL BUTTER

Since its creation in 1923, Laiterie Le Gall has been a

reference of great quality products thanks to its OUR HISTORY :
traditional manufacturing methods and a know-how that

has withstood the test of time.

Y =
deur |

Based on this commitment, Laiterie Le Gall developed a
range of organic products for GRANDEUR NATURE in
1990.

GRANDEUR NATURE offers a wide range of organic
products: churned butters, creme fraiche, spreadable
cheeses, ultra-fresh, milks, vegetables, soups...they all
come together under the same criteria: unparalleled taste
and utmost respect for the rules of organic farming.

KEY FIGURES :

Our organic brand. Grandeur Nature took all 16,5 MILLIONS Euros
the experience and know-how of our compagny’s turnover

different brands to make the best quality 4 878 TONS
products destined to the Organic/BIO market. Of manufacturing goods

The brand LEADER on organic market.

P

Sill =l



SHEEP’S MILK DESSERTS
= . SHEEP’S MILK DESSERTS :

Grandeur Total Shelflife :
Nature Plain caillé
2x120g 3252920037742 23 days
Chocolate caillé A,
25292 oy Z A v
2x120g 3252920037766 23 days | S
Plain SKYR
2x120g 3252920037773 33 days
— Lemon SKYR
2x120g 3252920037797 30 days
Plain SKYR 400g 3252920037780 30 days
Chocolate cream
25292 2
2x100g 3252920037728 33 days
Coffee cream
2x100g 3252920037735 33 days
Milk rice pudding
2x140g 3252920037711 33 days
Milk semolina 3252920037704 33 days

pudding 2x140g

« “The organic sheep’s milk “caillé” reveals the
freshness and natural sweetness of French-
origin sheep's milk on the palate.”

-
£ ~ - .

N -
o

-

Sill ==l



COW’S MILK YOGHURTS & DESSERTS

-
/ta'

CENTIPE PAR FRDIO.T0 ASIICULTUNE
AORCULTURE W MmoroGIqur

“Grandeur nature offer gourmet recipe range
that select good and simple ingredients for
undisputed palate pleasures.”

Sill =l

S0 B COW'’S MILK DESSERTS :

Chocolate Rennet
yoghurt 2x125g

Chocolat pudding
4x100g

Creme coffee 130g

Lemon meringue pie

100g

Créme brulée dessert

130g

Chocolate mousse 100g

Chocolate mousse
2x60g

3252920038701

3252920038404

3252920038497

3252920039401

3252920038336

3252920039395

3252920038008

YOGHURT — FROMAGE FRAIS :

Plain yoghurt 4x125g

Vanilla flavoured yoghurt

4x125g

Plain fromage frais 6x60g

Fromage frais strawberry-
raspberry-abricot 6x60g

Total Shelflife :
3252920036134

3252920038428

3252920020065

3252920020072

Total Shelflife :

30 days

35 days
31 days

28 days

31 days
days

24 days

34 days
34 days
30 days

30 days
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VEGGIE & FREE LACTOSE DESSERTS

.?' LB -&l:‘ N
BN VEGGIE DESSERTS :
e ’ Total Shelflife :
v - ,',. bt

1010 AGCULTUNE I
MOLOGIGUE

Rice chocolate ' : o
3252920038503 45 days R . \B o e

dessert 2x100g y : (Fi S ﬂ » .53-’ s ,:?

. . PRI
Rice praline dessert ., > 5> 0038534 45 days ¥ ol
2x100g '

il T
Almond chocolate B i
dessert 2x100g 3252920038619 45 days " ’}?’ &
lllﬂ“
Almond plain ,‘,:Mdl %
3252920038602 45 days

dessert 2x100g 4
Almond on pear
layer dessert 3252920038626 33 days
2x100g
Rice coconut 3252920038657 33 days
dessert 2x115g ¥
Coconut milk
Semolina pudding 3252920038664 33 days

dessert 2x115g

FREE LACTOSE DESSERTS :

Total Shelflife :

Discover new 100% organic vegetable Plal; dairy speciality 5, 920037100 45 days
recipes such as coconut milk semolina but CELEE
also your favorite desserts with organic Lemon flavoured

coconut milk rice.” dairy speciality 3252920037117 45 days
4x125g

Sill =l



- SPREADS AND CREAM

SPREADABLE CREAM CHEESE :

moLroGIqur

"—v Total Shelflife :
Plain spreadable
cream cheese 3252920022014 120 days
150g
Garlic & herbs
spreadable cream 3252920022038 120 days

cheese 150g

CREME FRAICHE :

Total Shelflife :

_ Thick creme
Vs fraiche 30% fat 3252920035533 44 days
Ve ‘,ﬁ, % 20cl
FROMAGE | : I:’;:\:‘es';gg: sfresh 352920035908 29 days
\ alacréme BIO & R
FTPTIRE RO ¥ Vel " e Liquid creme
> . ) 3252920035564 35 days B
v “The Grandeur Nature cream cheese is made fraiche 25cl ¥ m:ﬂ .
from 100% French and Breton milk. - | fraice B
e ! o Liquid creme 2057970035625 354 ] FLEURETTE
From the soil, it brings authenticity and a fraiche 40cl ays o
guarantee of 100% French quality. Prepared -
- . Liquid creme
with great care by our master creamers, this fraiche 1L SR ORI 35 days

cheese is made up of only 22% fat! ”

e ']

TP
» " e 1 ¥y
U e MR S

Sill =l



CHURNED BUTTER

CENTIME PARFR DO AGIICULYUNE,
~ AORICULTUNE W MoLoGIgQuR
- '

' This traditional production process allows the
slow churning and working of the fresh
« creams for an exceptional result. Produced at
'y the LE GALL dairy, this essential production
£ ) : ;

' phase is monitored by our Master
Buttermakers. ”
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‘ SPREADABLE CREAM CHEESE :

Slightly salted drum
churned butter 125g —
250g — 500g

Unsalted drum
churned butter 125g —
250g — 500g

Unpasteurized slighty
salted drum churned
butter 250g

Unpasteurized
unsalted drum
churned butter250g

Unsalted sheep’s milk
drum churned butter
250g

Total Shelflife :

3252920016853
3252920016457
3252920017157

3252920016808
3252920016402
3252920017102

3252920015658

3252920015603

3252920019502

80 days

80 days

65 days

65 days

50 days

BHAHI! CRU

DEMI-SEL | 250gC poux 2509
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LONG LIFE MILK

45 e

CENTIME PARFR DO AGICULYUNE
AORCULTURE W MoLoGIgQuR

i Total Shelflife :

Semi-skimmed uht
milk 1l carton brick

3252920034437 12 months

Skimmed uht milk

3252920034314
1l carton brick 12 months

Whole uht milk 1l

. 3252920034321 12 months
carton brick

Semi-skimmed uht

3252920034192
milk 11 bottle 8 months

Semi-skimmed uht

| 3252920034161 month
milk 50 cl bottle 8 months

Uht chocolate milk

6x20cl bricks 3252920633500 270 days

Easy-pour
powdered skimmed 3252920034239 12 months
milk 300g

WiVl
R

“The Le Gall dairy guarantees you a high-

- quality milk that is testament to the commitment Uht semi-skimmed 0, o0cic 12 months
shared with producers.
A partnership stretching back more than 20
years is evidenced by a best practices charter,
the continuous traceability of supplies,
independent collection and a slick packaging
process.”

milk 6x20cl
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