AQUITAINE SPECIALITES

Canelés de Bordeaux specialist

fi C)P\N ELéipal

e

@
ORDENS*

www.aquitaine-specialites.fr

Manufacturer of canelés for almost 30 years






Aquitaine Spécialités, is the world leader in the manufacture of the canelés de Bordeaux, a traditional local pastry.

Created in 1993 by Bernard Lussaut, our SME located near Bordeau, is a family-owned company. Over the years

and due to our commercial development we have been able to go from artisanal production to industrial manu-

facturing. Quality being at the heart of our values, our innovative manufacturing process preserves the quality of

our products which contain no preservatives, additives, colorings or GMOs. The canelé started as a secret pastry

and has now become one of Bordeaux's well-known delicacies, all thanks to Bernard Lussaut and his teams which

have encouraged the democratisation of canelés in France and abroad. We are able to respond to any request and

work tailor-made for our customers.
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Aquitaine Spécialités is : ¢ Professional and attentive customer support

e The global ambassador of a Bordeaux specialty e High quality canelés

¢ More than 40 people dedicated to customer satisfaction ¢ Arationalisation of the production
e A production unit of more than 5000 m* e Logistics optimisation adapted to different markets
e The production of more than 50 million canelés per year ¢ Just-in-time or stored flow management
e We have the IFS and BRC certification

e The market leader in bakeries and pastries as well as
in traditional fresh pastries

e An e-commerce service for the payment of online orders

e An R&D center to meet all of our customers' requests
and requirements

® Product referencing with main players of the mass
distribution, supermarket and FAFH industry

e Obtaining Customs Approvals from different countries:
The United States, Canada, South Korea...




Our commitment to quality

Quality is our priority and we integrate it in all our endeavours. The company is IFS and BRC certified, which
guarantees quality products and food safety to consumers through a powerful traceability system.

From the strict selection of our ingredients, to the transport of our canelés, we work with the best partners.

Our manufacturing method, our expertise and our know-how are at the service of our Customers and a

thorough control plan of our products allows us to ensure healthy, nice and tasty canelés.

In order to meet the growing
demand for organic products, we
have developed an exclusively
organic canelé recipe. We
rigorously select our raw materials
to guarantee the Organic label AB.

Signs of recognition
IFS and BRC certifications, Organic, Entrepreneurs
+ Engagés (committed entrepreneurs) Labels,

Our labels

*2IFS

IFS Food is a standard recognised
by the Global Food Safety Initiative
(GFSI) for auditing the quality and
safety of processes and products
of agri-food companies. It
concerns food processing
companies or packaging of loose
food products. IFS certification is
for companies seeking excellence
in safety, food quality
customer satisfaction.

and

Food Safety

CERTIFICATED

The aim of the BRC is to define a
common basis for food safety

requirements for Private-label
manufacturers in the UK market
and to standardise audits.

Our CSR commitment

Regulation

Subscription to a monthly regulatory watch
External controls

B

signés Aquitaine (collective trademark).

Well-being at work
Follow-up of work-related accidents (with analysis of causes),
incidents and arduousness, evaluation of psychosocial risks.

Recycling

100% recovered waste.

The label for companies committed
to:

- People at the heart of their business
- Employment and solidarity in their

region
- Preservation of the environment

- Quality, healthy and safe products
for consumers

Stakeholders

Identification of the needs and expectations
of all our stakeholders.

Energy

Provider proximity
Complete control of the canelé wheat
supply chain (audit, control, visit).

Oven heat recovery to heat domestic hot water.
Heat recovery recuperator to heat the workshop.




Our canelés

Our canelés, elaborated according to the traditional recipe, are delicately flavored with rum and vanilla. In
addition to its gourmet aromas, the canelé is characterised by its typical shape, which gives it its name as well as
its crispy texture on the outside and soft on the inside. They come in 3 sizes.

We offer 2 ranges : Ambient (under modified atmosphere) & Frozen
Both ranges are available in different packaging sizes for retailers or the Food Service.

Gros-60g Lunch-30g Bouchée-17¢g

Our recipes

In addition to the traditional recipe with rum and vanilla, we have developed several recipes, Organic, Honey (without
alcohol), chocolate (without alcohol), vanilla flavored canelé (without alcohol) or specific to the requirements of some of our
customers like the Clean Label (with natural flavors and no vegetable fat), and the Lighter canelé (less sugar and less rum). Do

not hesitate to contact us for more details! The range is enriched with fruit canelés (Raspberry, Lemon and Rum-coconut),
enough to spice up your shelves!

CLASSICS : ORGANIC & CO:

Fruity flavors
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LONG SHELF LIVES : SNACKING: THE CANELES SPREAD :

Do not hesitate to contact us for more details




TRADITIONAL
canelé

List of ingredients
Water, sugar, wheat flour, rum, milk
formula (whey, vegetable fat (copra),
milk proteins, skimmed milk), whole eggs
powder, vanilla aroma.

AMBIENT
Shelf life : 50 days

PET box Gift box  Flow pack

FROZEN
Shelf life : 1 year

Box PET box Case

CLASSICS

PETbox  Flow pack

Box PET box




ORGANIC
canelé

List of ingredients
Water, sugar®, wheat flour®, rum®,
skimmed milk*, whole eggs powder”,
natural vanilla aroma®.

(*) Products from organic agriculture

AMBIENT
Shelf life : 50 days

PET box Gift box  Flow pack

FROZEN
Shelf life : 1 year

PET box

PETbox  Flow pack

Box PET box




CHOCOLATE
canelé

List of ingredients
Water, sugar, wheat flour, gourmet choc-
olate (10%) (cocoa paste, sugar, low fat
cocoa powder), milk formula (whey, vege-
table fat (copra), milk proteins, skimmed
milk), whole eggs powder, vanilla aroma.

AMBIENT
Shelf life : 50 days

PET box Gift box  Flow pack

FROZEN
Shelf life : 1 year

Box PET box

PET box Flow pack
Box PET box
PET box Flow pack Gift box

Box PET box



RASPBERRY
canelé

List of ingredients
Water, sugar, wheat flour, lactose and
milk proteins, sweet raspberry puree
(5.6%), (raspberry puree, sugar), whole
eggs powder, raspberry natural aroma,
cream and milk natural aroma.

AMBIENT
Shelf life : 50 days

PET box Flow pack

FROZEN
Shelf life : 1 year

Box PET box

FRUITS

AMBIENT- Shelf life : 50 days
PET box Flow pack

FROZEN - Shelf life : 1 year

Box PET box

RUM-COCONUT canelé

List of ingredients
Water, sugar, wheat flour, rum (6.7%), lactose and milk proteins, sweet
coconut puree (5.6%), (coconut puree, sugar), whole eggs powder, coconut
natural aroma, cream and milk natural aroma.

AMBIENT- Shelf life : 50 days

PET box Flow pack

FROZEN - Shelf life : 1 year

Box PET box



Canelés verrine (x4)

List of ingredients
Syrup (55%) : Water, sugar, glucose syrup, rum (9% at 45°). Canelés - 4 pieces
(45%) : Water, sugar, wheat flour, rum, milk formula (whey, vegetable fat
(copra), milk proteins, skimmed milk), whole eggs powder, vanilla aroma.
Residual alcohol : < 4,8 units per volume.

4 canelés Bouchée (17g) in a rum syrup = Shelf life : 2 years

Canelés verrine (x2)

List of ingredients
Syrup (69%) : Water, sugar, glucose syrup, rum (9%). Canelés - 2 pieces (31%) :
Water, sugar, wheat flour, rum, milk formula (whey, vegetable fat (copra), milk
proteins, skimmed milk) whole eggs powder, vanilla aroma.
Residual alcohol : < 4,9 units per volume.

2 canelés Bouchée (17g) in a rum syrup = Shelf life : 2 years

Organic canelés verrine (x4)

List of ingredients

Syrup (55%) : Water, sugar®, glucose syrup®, rum *(9.2%). Canelés - 4 pieces (45%)
: Water, sugar’ wheat flour®, rum®, skimmed milk®*, whole eggs powder *, natural
vanilla aroma®.

(*) Products issued by organic agriculture. Residual alcohol : < 4 units per volume.

4 canelés Bouchée (17g) in a rum syrup - Shelflife : 2 years

Le voyageuwn

List of ingredients
Water, sugar, glucose syrup, rum, wheat flour, milk formula
(whey, vegetable fat (copra), milk proteins, skimmed milk), whole
eggs powder, vanilla aroma, citric acid.

1 canelé Gros (60g) in a rum syrup - Shelflife: 2 years “%ﬂ,ﬁ-‘&ﬁ,’g/
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Canelé
IN FLOW PACK

Available
for all our recipes

AMBIENT
Shelf life : 20 days

Grosx1
Lunchx 1
Bouchéex 1

Available in other
packaging (x2, x3, etc.)

FROZEN

Shelf life : 1 year

Grosx1
= Lunchx 1
Bouchéex 1

Available in other
packaging (x2, x3, etc.)
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Canelés
puree

List of ingredients
Woater, sugar, wheat flour, rum, lactose

and milk proteins able fat (copra),

whole eggs r, aromas.

Bucket

CANELES IN ALL ITS FORMS

Canelés chips

List of ingredients

rum, lactose and milk proteins, vegetable fat

Water, sugar, wheat flour,

a), whole eggs powder, aromas.

Second class Canelés

List of ingredients

. rum, lactose and milk proteins, vegetable fat

5 powder, aromas.

Box




CANELES :

Remove the packaging. Preheat your oven to 220°C.
Warm the product for 5 to 10 minutes and the canelés
will regain their crispness.

Let them cool down before serving.

LONG SHELF LIFE :

SNACKING :

In airtight PET boxes under modified atmosphere.

PET boxes of 6 Gros - 8 Lunch in carton of 12 PET boxes.*
PET boxes of 12 Bouchée in carton of 18 PET boxes.*
Gift boxes de 8 Lunch in carton de 12 PET boxes.
Standard palletization 48 cartons/pallet.

At room temperature.
After opening, store at 4°C and eat within 48 hours.

Verrine of 4 canelés - Carton of 20 verrines.
Verrine of 2 canelés - Carton of 25 verrines.
Box of 1 canelé - Carton of 49 boxes.
Standard palletization 60 cartons/pallet.

Up to 2 years at room temperature.
After opening, keep in a cool place for 2 days.

Flow pack - Carton of 50 canelés Gros 60g.

Flow pack - Carton of 100 canelés Lunch 30g.

Flow pack - Carton of 100 canelés Bouchée 17g.

Standard palletization 48 cartons/pallet.

Gros (1 uvc = pack of 6 divisible canelés) =» packing = 2 uvc
Lunch (1 uvc = pack of é divisible canelés) = packing = 15 uvc
Bouchée (1 uvc = pack of 6 divisible canelés) = packing = 18 uvc

Remove the packaging and enjoy.

At room temperature.



Frozen - Packaging and storage conditions

CANELES :

}
L1

Packaging

PET boxes of 6 Gros - 8 Lunch - 12 Bouchée.
Carton of 75 Gros - 150 Lunch - 200 Bouchée.
Case of 4 Gros - 9 Lunch - 12 Bouchée.
Carton of 8 cases - 10 cases.

Standard palletization 72 cartons/pallet.

IEEEA
Instructions for use

Remove the canelés from their packaging. Thaw for 5
hours between 0 and 4°C then leave them at least 10
minutes at room temperature before eating them. You can
also put them in a traditional hot oven without thawing
for 5 to 10 minutes at 220°C.

Let them cool down before serving.

SNACKING:

Storage advices

Store at -18°C. After thawing, store at 4°C and eat within 4
days.

Never refreeze a thawed product!

Packaging

Blister - Carton of 50 canelés Gros 60g.

Blister - Carton of 100 canelés Lunch 30g.

Blister - Carton of 100 canelés Bouchée 17g.

Standard palletization 48 cartons/pallet.

Gros (1 uvc = pack of 6 divisible canelés) = packing = 2 uvc
Lunch (1 uvc = pack of 6 divisible canelés) = packing = 15 uvc
Bouchée (1 uvc = pack of 6 divisible canelés) = packing = 18 uvc

[
Instructions for use

Thaw for 5 hours between 0 and 4°C then leave them at
least 10 minutes at room temperature before eating
them. Remove the packaging and enjoy.

CANELES INALL ITS FORMS :

4

B | hstructions for use
Let thaw between 0 and 4°C.

*#]

Storage advices

Store at -18°C. After thawing, store at 4°C and eat within
4 days.

Never refreeze a thawed product!

Packaging

Seconc class Canelés Gros/Lunch/Bouchée - Box of 5 kg
Canelés chips - Box of 5 kg

Canelés puree - Bucket of 5 kg

Storage advices

Store at -18°C. After thawing, store at 4°C and eat within
4 days.

Never refreeze a thawed product!




10 rue des Bruyéres
33450 Saint-Loubés - France

Tel.: +33(0)5 56 74 71 30

Email : contact@aquitaine-specialites.fr

www.aquitaine-specialites.fr



