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PRODUCT TEXTURE COMPOSITION BBD EAN 13
= : . coarsely Pork jowl, pork liver, MILK, EGGS, salt, cognac, spices, aromatic |||| |‘| | | ‘”l‘""
‘:"“"'M"""a”""\ -~ (ountry Terrine chopped plants, natural flavourings. BT 3 [ R RIS
Poultry Liver Terrine coarsely  Porkjoul, pouly ver (cicken) 38%, MILK, EGS, salt cognac 1%~ . |||| |‘| ‘ ‘ ‘lll“ “l
chopped spices, aromatic plants, natural flavourings. J et ot ot
Rabbit Ter[ine coarsely Pork jow, rabbit meat 21%, chicken liver, MILK, EGGS, salt, 6 vears |||| |‘| | | ‘"l“l"
chopped armagnac 0.8%, spices, aromatic plants, natural flavourings. J N SRRt L L
o Pork jowl, duck meat with skin*, chicken liver, lean duck liver*,
DUCh Te"me Eﬁﬁrseelé’ MILK, EGGS, salt, armagnac 0.8%, spices, aromatic plants, natural b years |||| |‘| | | || |
PP flavourings. (*Duck: 28%). 3127541111802056
: Pork jowl, duck meat with skin*, chicken liver, lean duck liver*,
Du(h Terl'lne coarsely smoked duck magret* 5%, (duck magret*, salt, spices, preservative: 6 vears ulll |||| ‘ ‘ “H”l”
chopped E250, antioxidant: E301, lactic ferments), MILK, EGGS, salt, J Nl U LU S
armagnac, spices, natural flavourings. (*Duck 32.5%). !
wﬂ;m&” v c Olmtry Te".ine coarsely Pork jowl, pork liver, chestnuts 5%, MILK, EGGS, salt, wine brandy, 6 years |||| |‘|| || |||||||||
3 ‘m.,,,umm.-qm., - chopped spices, aromatic plants, natural flavourings. o (L L
Count[y Tel'l'ine coarsely Pork jowl, pork liver, MILK, EGGS, ceps 3%, salt, cognac, spices, 5 vears |||| |‘|| | | ||||||”|
chopped aromatic plants, natural flavourings. J o (R
. Pork jowl, pork liver, WALNUTS 5% (may contain traces of other
(0U|'|t|'y Tel'l'll'le Eﬁgrseelé/ NUTS), MILK, EGGS, salt, spices, aromatic plants, natural 5 years
PP flavourings. 3ll2754111l801110
Rabbit Ter[ine coarsely Pork jowl, rabbit meat 20%, chicken Liver, prunes 5%, MILK, EGGS, B vears ||| |‘| | | ||||‘|H|
chopped salt, fankisch, spices, aromatic plants, natural flavourings. J B ran s kool
. Pork jowl, duck meat with skin*, chicken liver, lean duck liver*, orange
D“Ch TEl'l'lne Eﬁirsee%’ 4.5%, MILK, EGGS, salt, armagnac, spices, aromatic plants, natural 5 years |||| |‘| |H| ||||“| m
P flavourings. (*Duck : 28%). 3275411180207 0
Turkey Ter[ine coarsely Pork jowl, turkey meat 21%, chicken liver, MILK, EGGS, salt, arma- 5 vears |||| |‘| | | ||
chopped gnac 1%, spices, aromatic plants, natural flavourings. J B gl baterp s
coarsely Pork jowl, pork liver, MILK, EGGS, sundried tomatoes (2.6%), salt,
. chopped herbes de Provence 0.6%, spices, aromatic plants, natural flavourings Byears
Terrine DS ' : 3ll275411ll801097
Set of 2 terrines and 1 mousse C[h’afsez
° gouﬁw TEKI'”G ih e cfpp[ie See composition of terrines and mousse above and overleaf. b years
o Pork Liver Mousse with Cognac inely 3[27541504000386

o Poultry Liver Terrine with Cognac chopped

1.001 CE - SIRET: 53867948100019 - NAF: 1013A

SAS with capital of 2048000 € - Health approval FR 87.00

Conserverie des Tuiliéres Arnaud - 87 700 Aixe-sur-Vienne - France | Tel. +33 (0)555 702 903 : [ Founded in 1950

i



i PATES IN GLASS JARS 1806
Arnaud)] ¢

Le goit db bo Tradition®

A

5 collections to discover all our recipés! |

FACING PRODUCT TEXTURE COMPOSITION BBD EAN 13
T Hal'e Te|'|'i|'|e coarsely Pork jowl, hare meat 21%, chicken liver, MILK, EGGS, salt, cognac 5 years ‘llll |||| “” || |
au Cognac 0, 1 1 1
chopped 0.8%, spices, aromatic plants, natural flavourings. 3 [y iR oA
Wild Boar Terrine coarsely  Pork jowl, wild boar meat 21%, chicken liver, MILK, EGGS, salt, - ulll |||| ‘ ‘ |”
chopped cognac 0.8%, spices, aromatic plants, natural flavourings. )
3ll2754111l802025
\Ienison Terl'ine coarsely Pork jowl, venison meat 21%, chicken liver, MILK, EGGS, salt, cognac 6 vears ‘llll |||| ‘ ‘ ||| |
chopped 1%, spices, aromatic plants, natural flavourings. )
3ll2754111l802162
Pheasant Tel'l'ine coarsely Pork jowl, pheasant meat 20%, chicken liver, MILK, EGGS, salt, 5 years || | |||| “” |||||| |||H
o : )
chopped armagnac 1%, spices, aromatic plants, natural flavourings. o | A
e, f Roe Deer Terrine coarsely  Pork jowl. roe deer meat 21%, chicken ier, MILK, EGGS, sat, Byears |||| |||| ‘ ‘ ||||||||
Lo : chopped cognac 1%, spices, aromatic plants, natural flavourings.
3127541 02117
= Set of 3 terrines l
BB B @ RoeDeerTerrine with Cognac COAISEY " cep the composition of the terrines above. b years
I - . o Wild Boar Terrine with Cognac chopped
« \lenison Terrine with Cognac 3ll2754150400524
= Set of 3 terrines l
BB _ B Q- e Terinewith Cognac COAISE'Y " cee the composition of the terrines above. b years
I - . l o Wild Boar Terrine with Cognac chopped
« \lenison Terrine with Cognac 3ll2754150400517
Pork live[ Mousse finely Pork fat, pork liver 33%, pork rind, MILK, tapioca starch, salt, cognac 5 years | | |||| “U || |
o o ; :
chopped 1%, spices, aromatic plants, natural flavouring. o | B L
Poultry Liver Mousse finely ~ Poultry liver (chicken) 50%, pork jowl, MILK, EGGS, salt, port 1%, Byears |||| |‘" ” " | 5
chopped spices, aromatic plants, natural flavourings. ) o ieracinit [Tt ?Z)
. Pork fat, lean duck liver*, water, chicken liver, duck fat, ;
DUCh MO“SSE d:'(?e{)é d EGGS, modified starch, salt, armagnac 1%, 5 years |||| |‘|| ”” | || g
PPEC " MILK PROTEINS, natural flavourings. (*Duck: 26%). al275411l802148l °
. Pork fat, lean duck liver*, water, chicken liver, duck fat*, ;'.
Duck Mousse ct?(?e“éd EGGS, modified starch, salt, cognac, green peppercorns 1%, b years |||| |‘|| ” | "l 5
PPEC MILK PROTEINS, natura flavourings. [*Duck: 26%). sl27s5411l8021551 ¢

(1) Game recipes: the meat used in our game recipes may come from hunted or farmed game.
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PRODUCT TEXTURE COMPOSITION BBD EAN 13
Pure Pm'h Ri"ettes filament-like  Pork shoulder, pork belly, pork fat, salt, natural pepper flavouring. b years |||| |‘| | | ‘l"l‘l“
3127541111803015
. . JF Goose meat™, goose fat*, pork belly, pork fat, salt, natural pepper |||| |‘| | | ‘lu ||‘
Goose Rillettes EIEIRLG flavouring. (*Goose: 70%). oyears
3127541111803039
. ) . Duck meat™, duck fat*, pork belly, pork fat, salt, natural pepper
Duck Rillettes filament-like o el b years
flavouring. (*Duck : 70%). o | L
Rabbit Ri"ettes filament-like ~ Rabbit meat 50%, pork fat, pork belly, salt, natural pepper flavouring. 5 years ||| |‘| | | ‘lm"“
312754111803022
ki SO
3" 275411 " 803541
Gﬂﬂse Fat liquid Goose fat. 5 years |||| |‘|| “” Hl‘ Hl“
3" 275411 " 803534
, coarsel 7 = » . Pork jowl, pork liver, pork shoulder, MILK, EGGS,
Count[y Terrine ® choppe()jl WIZ A% 9/ salt, cognac, spices, aromatic plants, natural b years
V< flavourings. 3l275411l809000
. B Pork jowl, pork liver, pork shoulder, MILK, EGGS,
COUﬂtfy Tel'l'llle Eﬁﬁrse;z a9 salt, Espelette pepper powder 1%, spices, aromatic 5 years
PP plants, natural flavourings. 312754111(809031
. B Pork jowl, pork liver, pork shoulder, ceps 10%,
cou“try Te"me Eﬁﬁrseelz | MILK, EGGS, salt, spices, aromatic plants, natural 5 years
PP flavourings. 312754111(809024
. . Pork jowl, pork liver, pork shoulder, chestnuts 10%,
(ou"try Te"me Eﬁﬁrseelz ) MILK, EGGS, salt, wine brandy, spices, aromatic 5 years
P plants, natural flavourings. 312754111809017
. . . Poultry liver (chicken) 51%, pork jowl, pork shoulder,
Trineiefie il B POUItI'y I.lVEl' Te"me Eﬁirseelg ) MILK, EGGS, salt, cognac 1%, spices, natural 5 years
iy om— Y PP flavourings. 3l275411ll809048

(1) Certified communicating characteristics: shoulders, jowls and livers selected from “label rouge™ porks. - Traditional recipe. 0.D.6. : APPSO 64410 ARZACQ.
(2) Certified communicating characteristics: shoulders and jowls selected from “label rouge” porks - 50% minimum of poultry liver - Traditional recipe. 0.D.6. : APPSO 64410 ARZACQ.
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STANDARD PACKAGING

200 TRAYS

20 = =
2 6LASS JARS 180g 3 6LASS JARS 180g looars | = =
x10 — =
trays ) =
vy w /

Dimensions (cm) L17-W8,5-H7 Dimensions (cm) L25,5-W85-H7 Dimensions (cm) L35-W25-H7 Dimensions (cm) L 120 - W 80 - H 155
Gross weight (kg) 0,675 Gross weight (kg) 1,015 Gross weight (kg) 4,200 Gross weight (kg) 870,000
Net weight (kg) 0,360 Net weight (kg) 0,540 Net weight (kg) 2,200 Net weight (kg) 432,000

Trays/layers 20 layers of 10

100 CARTONS

24 GLASS JARS

12 sets
of 2

y 8 sets
of 3

Dimensions (cm) L 35-W 26 -H 15
@Gross weight (kg) 8,700
Net weight (kg) 4,320

vy v /
Dimensions (cm) L 120 - W 80 - H 165
Gross weight (kg) 890,000

Net weight (kg) 432,000
Cartons/layers 10 layers of 10

Conception : LAgence.co | 07/25 | Photos packshots : F.Morlaix.

PROMOTIONAL PACKAGING

Lo g0t o be. Fradlting®
1/4 l 156 sets
pallet | 7 of 2
or
\
312 ‘ 104 sets
glass of 3

jars

| Dimensions (cm) L 53 - W 38 - H 84
Gross weight (kg) 111,000
Net weight (kg) 56,160
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