
https://www.biofournil.com/en/home/

ORGANIZATION DESCRIPTION

French organic breads since 1980

Biofournil is an organic bakery established in 1978 that specializes in making 100% organic traditional leavened breads, and

French Morning Pastries. Our master bakers use traditional methods to ensure quality at all stages of the production

process. Slow kneading provides a tasty and tender crumb. We let the dough rise on layers of linen and bake it on stone

plates to ensure a thicker crust for better preservation of the bread. As a result, our sourdough breads guarantee a unique

taste, texture and quality. Biofournil is using the finest organic ingredients: stone ground organic cereal flours - GMO free - ,

natural leaven, purified water and unrefined sea salt. The company currently employs a workforce of some hundred

employees, including 42 bakers. Export business accounts for 8% our turnover. We export in neighboring countries, french

overseas departments and territories but also in Middle East, Hong Kong and USA.

95
employees

Montrevault-
sur-Evre
49600

PRÉSENCE AUX SALONS

TYPE OF PRODUCT

Groceries and delicatessen

Other

ACTIVITY AREA

Food and beverage

OPEN TO PRIVATE LABEL

Yes

NATEXPO 2022

SIRHA LYON 2023

BIOFACH 2023

PLMA AMSTERDAM 2023

NATEXPO 2023

BIOFOURNIL 

MAINE-ET-LOIRE

https://www.instagram.com/biofournil/
https://www.facebook.com/Biofournil?fref=ts
https://www.youtube.com/watch?v=RU4yqN80JJk
https://tastyloire.com/food-and-beverage?term_id=12
https://tastyloire.com/food-and-beverage?term_id=20
https://tastyloire.com/food-and-beverage
https://tastyloire.com/natexpo-lyon-2022-meet-15-producers-from-the-pays-de-la-loire-region/


https://www.coteaux-nantais.com/fr

ORGANIZATION DESCRIPTION

Growing Life to Produce the Best

Our orchards, spanning 105 hectares, are biodynamic. Our fruit is picked by hand, and the varieties we grow are suitable for the soil and

climate of western France. Harvesting takes place from late August for early-


season fruit to early November for late-season fruit, to guarantee the maturity of the different varieties.


All our organic recipes are the result of a mixing of varieties, fully in line with the pace of the seasons, which ensures a sumptuous flavour.

For this reason, aromas, colours and textures may change slightly over the year. For us, this is a sign of quality and we are proud to offer

healthy, tasty, fruit-filled products that are also environmentally friendly.

We have been growing fruit with respect for nature since 1943 and we purchase raw materials from our committed producer-partners. Our

expertise has guaranteed our recognition as a European leader in biodynamic processed products with a catalogue of 250 items, with more

than 900 variations for our customers!

Remouillé
44140

PRÉSENCE AUX SALONS

BRANDS

Côteaux NantaisPlanet Bio

TYPE OF PRODUCT

Sweet groceries

Non-alcoholic beverages

ACTIVITY AREA

Food and beverage

OPEN TO PRIVATE LABEL

Yes

BIOFACH 2022

NATEXPO 2022

GULFOOD 2023

CÔTEAUX NANTAIS 

LOIRE-ATLANTIQUE

https://www.instagram.com/coteauxnantais/?hl=fr
https://www.facebook.com/coteaux.nantais
https://fr.linkedin.com/company/les-c%C3%B4teaux-nantais
https://www.youtube.com/channel/UCiC6WiH4xWP8ietCW49Cn0g
https://tastyloire.com/food-and-beverage?term_id=13
https://tastyloire.com/food-and-beverage?term_id=18
https://tastyloire.com/food-and-beverage
https://tastyloire.com/natexpo-lyon-2022-meet-15-producers-from-the-pays-de-la-loire-region/
https://tastyloire.com/natexpo-lyon-2022-meet-15-producers-from-the-pays-de-la-loire-region/


https://www.Swing.Bio

ORGANIZATION DESCRIPTION

French and exclusively organically grown, swing.organic is a collective project 

Supported by a tribe of producers and their families. 


Swing.organic is a collective project of 35 producers and their families. It is an apple 100% grown in france and

in organic agriculture. 


It is grown in 4 production areas: the val de loire, the alpes, the languedoc and the tarn-et- garonne. 


Swing.organic is the first french organic apple variety to be 100% certified bee-friendly. A certification that

guarantees farming practices that respect pollinating insects.


100% of swing.organic orchards are sown with flower strips , to devleop


Biodiversity and auxiliaries (butterflies, birds, pollinators, etc.), the flower strips naturally limit the development

of pests, protect the soil and permanently enrich it.

14
employees

Chenu
72500

PRÉSENCE AUX SALONS

BRANDS

SWING.BIO

TYPE OF PRODUCT

Fruits and Vegetables

ACTIVITY AREA

Food and beverage

OPEN TO PRIVATE LABEL

Yes

NATEXPO 2022

FRUIT ATTRACTION 2022

FRUIT LOGISTICA 2023

NATEXPO 2023

GERFRUIT DEVELOPPEMENT 

SARTHE

https://www.instagram.com/pomme_swing.bio/
https://www.facebook.com/pommeswing.bio
https://www.linkedin.com/company/pomme-swing-bio/
https://tastyloire.com/food-and-beverage?term_id=9
https://tastyloire.com/food-and-beverage
https://tastyloire.com/natexpo-lyon-2022-meet-15-producers-from-the-pays-de-la-loire-region/


https://www.lamandorle.com/#

ORGANIZATION DESCRIPTION

La Mandorle is a specialist of Almond Milk since 1989 and expert in plant-based and organic nutrition. 


French manufacturer, expert in plant-based and organic nutrition, La Mandorle develops and manufactures its products in a

continuous innovation and nutritional optimization approach to offer products of high nutritional value, ecological and high

tolerance, for consumers looking for plant-based alternatives with high added value, concerned about their well-being and our

environment.


All our products are guaranteed to be milk-free, gluten-free, soy-free and 100% plant-based.


20
employees

Sablé-sur-
Sarthe
72300

PRÉSENCE AUX SALONS

BRANDS

Bébé M : The 1st 100% plant-based and organic infant range fron 0 to 3 years old. Milk-free, gluten-free, soy-free, palm oil-free for a healthy future!Protéines + :

100% vegan multi-protein and nutritious range.

TYPE OF PRODUCT

Health and Baby food

ACTIVITY AREA

Food and beverage

OPEN TO PRIVATE LABEL

Yes

NATEXPO 2022

SIAL 2022

SIRHA LYON 2023

BIOFACH 2023

GULFOOD 2023

LA MANDORLE 

SARTHE

https://www.instagram.com/lamandorle/
https://www.facebook.com/LaMandorle
https://www.linkedin.com/company/26140748/admin/
https://www.youtube.com/channel/UCEitXjcrEQdvB1J8_Ewq-xg/videos
https://tastyloire.com/food-and-beverage?term_id=19
https://tastyloire.com/food-and-beverage
https://tastyloire.com/natexpo-lyon-2022-meet-15-producers-from-the-pays-de-la-loire-region/
https://tastyloire.com/news/sial-15-to-19-2022-paris-france


https://lesbonsmoments.bio/

ORGANIZATION DESCRIPTION

Inspired by the sea, local and gourmet recipes that are shared as an aperitif.

All organic, all good.

We produce a wide range of delicious seafood specialties: fish soups, rillettes, fish fillet marinades, fish and shellfish sauces.


Our cannery, the last in the country of Olonne, continues the tradition of the old factories. Our team of enthusiasts puts at the

service of each product all our artisanal know-how: recipes and hand tricks inherited from the past, which give to our

specialties an inimitable flavor.


The brand LES BONS MOMENTS offers a wide range of organic products: preserves, spreads, marinades and soups to share

with friends or with yourself!

les sables
d'olonne
85100

PRÉSENCE AUX SALONS

BRANDS

Les Bons Moments

TYPE OF PRODUCT

Fish and seafood

ACTIVITY AREA

Food and beverage

OPEN TO PRIVATE LABEL

No

NATEXPO 2022

LES BONS MOMENTS 

VENDÉE

https://www.instagram.com/lesbonsmoments.bio/
https://fr-fr.facebook.com/ConserverieLaSablaise/
https://www.linkedin.com/company/26337086/admin/
https://tastyloire.com/food-and-beverage?term_id=14
https://tastyloire.com/food-and-beverage
https://tastyloire.com/natexpo-lyon-2022-meet-15-producers-from-the-pays-de-la-loire-region/
https://tastyloire.com/natexpo-lyon-2022-meet-15-producers-from-the-pays-de-la-loire-region/


https://www.bernardgaborit.fr/

ORGANIZATION DESCRIPTION

Bernard GABORIT is a farmer, a producer and a maker of organic dairy products, a pioneer in organic farming since 1979.

The values ​​of Maison GABORIT, a pioneer in organic farming since 1979, are based on respect for nature, animals and people.

For more than 20 years, trusted partnerships have been established with breeders of Jersey cows, goats (Pays de la Loire and

Deux-Sèvres) and sheep (Aveyron). Maison GABORIT and its partner breeders are all Bio Cohérence certified: that guarantees

more demanding organic practices: 100% organic farm, French production, link to the soil. The company's desire is to always

transform fresh milk of exceptional quality thanks to organic farming and the choice of the best breeds.
In order to preserve the

flavors and benefits of the milk, the dairy chooses to transform it using traditional techniques: slow pasteurization in a bain-

marie, without adding milk powder, and without homogenizing the milk. Today Maison GABORIT offers more than 60 fresh and

refined organic dairy products.

Maulévrier
49360

PRÉSENCE AUX SALONS

BRANDS

Bernard GABORIT

TYPE OF PRODUCT

Dairy products

ACTIVITY AREA

Food and beverage

OPEN TO PRIVATE LABEL

No

NATEXPO 2022

SIRHA LYON 2023

SIA 2023

NATEXPO 2023

MAISON GABORIT 

LOIRE-ATLANTIQUE

https://www.instagram.com/maisongaborit/
https://www.facebook.com/MaisonBernardGaborit
https://www.linkedin.com/company/maison-gaborit/
https://tastyloire.com/food-and-beverage?term_id=10
https://tastyloire.com/food-and-beverage
https://tastyloire.com/natexpo-lyon-2022-meet-15-producers-from-the-pays-de-la-loire-region/


https://nature-et-cie.fr/

ORGANIZATION DESCRIPTION

A family and independent company, specialist in the production of organic and gluten free product since 2005..

The family and independent company Nature et Compagnie were created and is managed by Fabrice Fy and Mélika Zouari.
It

manufactures a wide range of sweet and savoury products, fresh, dry and frozen, of organic origin and intended for the retail and out-

of-home catering markets.
The products are distributed over 2 brands :
- Nature & Cie, the original organic and gluten free brand with

69 references.
- Néo Noé, the newborn organic and vegan brand with 5 references for the moment.

VALLET
44330

PRÉSENCE AUX SALONS

BRANDS

Nature & Cie - Néo Noé

TYPE OF PRODUCT

Groceries and delicatessen

Sweet groceries

Ready to eat meals

Health and Baby food

ACTIVITY AREA

Food and beverage

OPEN TO PRIVATE LABEL

Yes

NATEXPO 2022

NATURE & COMPAGNIE 

LOIRE-ATLANTIQUE

https://www.instagram.com/natureetcie44/
https://fr-fr.facebook.com/natureetcie/
https://www.linkedin.com/company/18197434/
https://www.youtube.com/user/NatureetCie
https://twitter.com/natureetcie
https://tastyloire.com/food-and-beverage?term_id=12
https://tastyloire.com/food-and-beverage?term_id=13
https://tastyloire.com/food-and-beverage?term_id=16
https://tastyloire.com/food-and-beverage?term_id=19
https://tastyloire.com/food-and-beverage
https://tastyloire.com/natexpo-lyon-2022-meet-15-producers-from-the-pays-de-la-loire-region/
https://tastyloire.com/natexpo-lyon-2022-meet-15-producers-from-the-pays-de-la-loire-region/


www.saveursetnature.com

ORGANIZATION DESCRIPTION

100% organic artisanal chocolate factory offering a wide range of chocolates (tablets, snacking...) and
figures for Easter and Christmas

Saveurs et Nature is today a commited 100% organic company that employs more than 70 people in

Vendée ( France)

At Saveurs et Nature , seeking the highest quality of chocolate drives us to constantly innovate.


At Saveurs et Nature putting people at the heart of our projects is part of our recipes


At Saveurs et Nature, respect for the environment is a fundamental value 


70
employees

Saint sulpice de verdon
85260

PRÉSENCE AUX SALONS

BRANDS

SAVEURS ET NATURE
IKALIA
IKALIA +

TYPE OF PRODUCT

Sweet groceries

ACTIVITY AREA

Food and beverage

OPEN TO PRIVATE LABEL

No

NATEXPO 2022

BIOFACH 2023

NATEXPO 2023

SAVEURS ET NATURE 

VENDÉE

https://tastyloire.com/food-and-beverage?term_id=13
https://tastyloire.com/food-and-beverage
https://tastyloire.com/natexpo-lyon-2022-meet-15-producers-from-the-pays-de-la-loire-region/


https://select-fruit.com/

ORGANIZATION DESCRIPTION

SelectFruit-Pom'evasion group operates more than 1,000 hectares of orchards and markets its production in France and internationally.

The Pom'évasion group controls its production of apples and pears through its organization of producers in the Loire Valley and its marketing

with its three commercial companies located in Anjou (Pom'évasion, Select Fruit and JTessier).
The Pom'evasion group operates more than

1,000 hectares of orchards and markets its production in France, Europe and internationally.
Two orchards are managed, production under the

“eco-responsible orchards” approach and production in organic farming.
In parallel and for the benefit of these two approaches, we have been

practicing agroecology according to Pom'evasion since 2008.
Our arboriculturists are the precursors and real specialists in the field!
Our

orchards and fruit stations also comply with international certifications and protocols.
Quality is at the center of all our concerns, in orchards,

fruit stations and shipping. We are also fully involved in the DEPHY FERME in order to produce always better and sustainably while respecting

our environment.
Our qualitative offer is adapted to each market. Varietal innovation and packaging are major elements of our DNA.
The men

of the Pom'évasion group are all great professionals, very invested in our sector and visionary. All the teams are geared towards self-demand

to provide optimum quality and service to our customers.
We produce excellence to offer you healthy, good and beautiful fruit with respect for

people and our environment.

LES
GARENNES
SUR LOIRE
49610

PRÉSENCE AUX SALONS

BRANDS

Select Fruit
Nature de Pommes

TYPE OF PRODUCT

Fruits and Vegetables

Non-alcoholic beverages

ACTIVITY AREA

Food and beverage

OPEN TO PRIVATE LABEL

Yes

NATEXPO 2022

FRUIT ATTRACTION 2022

FRUIT LOGISTICA 2023

NATEXPO 2023

SELECT FRUIT – POMEVASION GROUP 

MAINE-ET-LOIRE

https://www.instagram.com/?hl=fr
https://www.linkedin.com/company/select-fruit
https://www.youtube.com/channel/UCb0UNQb7tLUhSxKCJzThR-w
https://tastyloire.com/food-and-beverage?term_id=9
https://tastyloire.com/food-and-beverage?term_id=18
https://tastyloire.com/food-and-beverage
https://tastyloire.com/natexpo-lyon-2022-meet-15-producers-from-the-pays-de-la-loire-region/


https://www.assiettebleue.fr/

ORGANIZATION DESCRIPTION

L'Assiette Bleue is a committed SME specialising in sustainable seafood products located in Vendée.

A family-run, independent company specialising in seafood products: shrimps, certified fish fillets coated with organic

breadcrumbs and ready-made meals with organic ingredients under its brand name L'Assiette Bleue with a wide and tasty

range, respectful of the environment, to be enjoyed on a daily basis and under its brand name, Bleu Vert, dedicated to

specialist organic networks.
Located in Pouzauges in the Vendée region, l'Assiette lBleue has established its French expertise

from its production unit with its 63 employees.

67
employees

POUZAUGES
85700

PRÉSENCE AUX SALONS

BRANDS

Assiette Bleue; Bleu Vert

TYPE OF PRODUCT

Fish and seafood

ACTIVITY AREA

Food and beverage

OPEN TO PRIVATE LABEL

No

NATEXPO 2022

SN ASSIETTE BLEUE 

VENDÉE

https://tastyloire.com/food-and-beverage?term_id=14
https://tastyloire.com/food-and-beverage
https://tastyloire.com/natexpo-lyon-2022-meet-15-producers-from-the-pays-de-la-loire-region/
https://tastyloire.com/natexpo-lyon-2022-meet-15-producers-from-the-pays-de-la-loire-region/
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