
https://mathez.fr

ORGANIZATION DESCRIPTION

Chocolat Mathez is a French producer of flavored cocoa truffles. We offer a large choice of packaging and collections.

Created in 1934, Chocolat Mathez, specialized in the production of cocoa powdered truffles, is one of the market leaders both

nationally and internationally, with 85% of its turnover achieved through exports.

The high quality of our products is the result of a scrupulous selection of raw materials and a capacity for innovation.

Every year, we develop new flavors (popcorn truffles, salted butter caramel truffles, Cointreau truffles...) and new packagings.

110
employees

LES HAUTS D'ANJOU
49330

PARTICIPATION AT THE TRADE SHOW

FOODEX 2024

WINTER FANCY WOOD SHOW 2023

ISM COLOGNE 2023

GULFOOD 2023

FOODEX 2023

BRANDS

MathezTruffee's & CoTruffle bar

TYPE OF PRODUCT

Sweet groceries

OPEN TO PRIVATE LABEL

Yes

CHOCOLAT MATHEZ
MAINE-ET-LOIRE

https://www.instagram.com/chocolat_mathez/
https://www.facebook.com/chocolatmathez
https://www.linkedin.com/company/chocolat-mathez/
https://twitter.com/Chocolat_Mathez
https://tastyloire.com/news/gulfood-february-20-to-24th-dubai
https://tastyloire.com/food-and-beverage?term_id=13


https://www.monbana.com/en/

ORGANIZATION DESCRIPTION

Since 1934, MONBANA is a chocolate maker based in France. She is present worldwide through various distribution channels.

Ever since the company was founded, Chocolaterie MONBANA’s evolution in chocolate-making has been based on five core

Fundamentals giving rise to the brand's Energy and excellence:

History: MONBANA’s history started in 1934 with the manufacture of cocoa butter and powder. 1978: MONBANA created its first

chocolate squares.

Creativity: our wide range of original chocolates Always has a little "special Something" to continually surprise chocolate-lovers

with new flavours and sensations.

Expertise and ingrédients: our chocolatiers devote their passion and expertise to making our products, combining and enhancing

quality ingrédients.

Diversity: MONBANA has developed a range of products covering all aspects of chocolate enjoyment (drinking, eating…).This has

enabled us to sell both internationally and direct to the public in delicatessens and MONBANA shops.

Quality: MONBANA received IFS/BRC certifications and is labelled Organic and Faire Trade.

MONBANA, the great chocolate experience.

230
employees

ERNEE
53500

PARTICIPATION AT THE TRADE SHOW

FHA 2024

FOODEX 2024

FHA 2023

WINTER FANCY WOOD SHOW 2023

SIRHA LYON 2023

ISM COLOGNE 2023

BRANDS

MONBANA

TYPE OF PRODUCT

Dairy products

Sweet groceries

Non-alcoholic beverages

OPEN TO PRIVATE LABEL

Yes

CHOCOLATERIE MONBANA
MAYENNE

https://www.instagram.com/chocolateriemonbana_officiel/
https://www.facebook.com/chocolateriemonbana
https://www.linkedin.com/company/chocolaterie-monbana
https://www.youtube.com/user/ChocolaterieMONBANA
https://tastyloire.com/news/fha-april-23-26-2024-in-singapore
https://tastyloire.com/news/plma-23-24-may-2023-2
https://tastyloire.com/food-and-beverage?term_id=10
https://tastyloire.com/food-and-beverage?term_id=13
https://tastyloire.com/food-and-beverage?term_id=18


https://www.latourangelle.fr

ORGANIZATION DESCRIPTION

Based in Saumur, in the heart of the Loire Valley, La Tourangelle produce oils and mayonnaises.

La Tourangelle oils are produced in Saumur, France, using a traditional manufacturing method. For more than 150 years, we have been

using our know-how to make our products: from the search for the best quality ingredients to the design of a durable canister, via

toasting and traditional pressing.

We are committed to producing authentic, tasty and sustainable products. Our aim is to offer you healthy products that give you pleasure

in cooking and well-being.

40
employees

Allonnes
49650

PARTICIPATION AT THE TRADE SHOW

FHA 2024

FOODEX 2024

GULFOOD 2024

ANUGA 2023

SIRHA LYON 2023

PLMA AMSTERDAM 2023

BRANDS

La Tourangelle

TYPE OF PRODUCT

Ingredients

Groceries and delicatessen

OPEN TO PRIVATE LABEL

Yes

LA TOURANGELLE
MAINE-ET-LOIRE

https://www.instagram.com/latourangellefr/
https://fr-fr.facebook.com/latourangellefr/
https://www.linkedin.com/company/la-tourangelle-sas
https://www.youtube.com/c/LatourangelleFr-huiles-de-gout
https://tastyloire.com/news/fha-april-23-26-2024-in-singapore
https://tastyloire.com/food-and-beverage?term_id=17
https://tastyloire.com/food-and-beverage?term_id=12


https://www.pomone-sas.fr/en/

ORGANIZATION DESCRIPTION

Moving together for healthy and sustainable Pastries, since 5 generations.

Pomone - a family business since 5 generations - draws its strength from its expertise from arboriculture of excellence.

Our pastry workshops have been producing healthy, tasty and sustainable pastries for 30 years, in the heart of our orchards in the Loire

Valley (Anjou). Thanks to years of passion and R&D, Pomone has developped a unique know-how in frozen fruit and chocolate pastries.

All Pomone products are 100% made in France, focused on clean label recipes. They are elaborated by our Pastry Chefs from

ingredients selected for their quality and traceability.

Our pastries please more and more demanding consumers, in every distribution channel (foodservice, retail, cash & carry, clubs etc.),

both in France and internationally.

Champigné
49330

PARTICIPATION AT THE TRADE SHOW

FOODEX 2024

ANUGA 2023

SIRHA LYON 2023

BRANDS

Pomone

TYPE OF PRODUCT

Bakery, viennoiserie, pastry

OPEN TO PRIVATE LABEL

Yes

POMONE
MAINE-ET-LOIRE

https://www.linkedin.com/company/pomone-sas/about/
https://tastyloire.com/food-and-beverage?term_id=471
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