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E-mail : service.export@eurial-poitouraine.fr
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Eurial Poit ouraine is constantly looking for new ideas and developing products that meet your needs.
Production constraints are studied and taken into account during the research and development phase.
Because of this we can guarantee products with irreproachable quality and ease of use.  The IQF range is one
of the groupsÕ principle innovations.  Individually frozen, this cheese presents many advantages, one of which
is its consistently identical taste and flavour.

Cubes, slices or crumbleÉ goat cheese or cow cheeseÉ it is up to you
to choose the ingredient that brings the best flavour and incomparable
presentation to your hot dishes.
Our products incorporate perfectly into numerous applications: 
pizzas, pastas, gratins, tarts and pastries, and even desserts.  You will be
completely satisfied no matter how you use them.
The mozzarella lends itself perfectly to this type of use, thanks to 
it f luid, melting qualities.
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To prepare traditional sauces, Eurial Poitouraine offers a wide range
of products:  cr•me fra”che, UHT cream, or butter.
To create a more elaborate sauce, we offer cheese that react beautifully
when heated, such as our goat spread or our ripened and AOC cheeses.
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A great cheese board is one that combines the classics like St. Paulin and
Camembert with local cheeses developed conforming to the AOC
charter, such as the Ste Maure de Touraine and the Chabichou 
du Poitou.
These cheeses will surely guarantee a pleasing board.
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Whether you are preparing classic salads or creating something more
innovativeÉ we have all the ingredients you need.
Our IQF products incorporate perfectly into your recipes and bring
true added value in terms of both taste and presentation.
The goat cheese cube, recently developed for this type of application,
is the perfect ingredient for new salad creations.
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For all applications, hot or cold, our wide range of cheese ingredients,
available fresh or frozen, allow you to enhance your sandwiches and
unleash your creativity.
Known for its ease of use, the goat spread is an unctuous cheese with
a light goat taste that easily mixes with a number of other ingredients.
Pressed cheeses are also very suitable in the design of new sandwiches
Ð either hot or cold.
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EURIAL POITOURAINE, DAIRY EXPERTISE

Eurial Poit ouraine is constantly
following the marketsÕ needs,
permanently investing to
improve its industrial facilities,
and can now satisfy all types
of clienteles, thanks to its
great capacity for adaptation,
and the efficiency of its
research and development
team. The products are now
listed in the main distribution
chains, but also in the catering
and the industry sectors, 
both in France and abroad. 

THE FORCE OF COOPERATION É.

Eurial Poitouraine derives its strength from its group of 3 dairy
coops in western France that col lect  their  mi lk f rom 
5000 producers.
These producers offer the maximum guarantee of their raw
material, assuring continuous commercial opportunities.

...A GROUP THAT VOUCHES FOR ITS PRODUCTS

Each of the 11 fabrication sites specializes in a specific type 
of production utilizing appropriate, state of the art, technology.
This assures constant product quality.  In addition, these sites
follow an HACCP procedure.  Most are ISO 9000 certified.
Eurial Poitouraine is a genuine partner offering its clients 
the quality, security and traceability that they are entitled to.

2004 KEYFIGURES

850 million liters processed
including

120 million of goat milk 

5,000 producers in western France 

3,100 farms 

11 fabrication sites in France 

5 subsidiaries in Germany, Spain,
United States, Poland, Great Britain 

A turnover of 500 million Euros;
18% of which comes from outside
France 

DISTRIBUTIONOFTURNOVER2004
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IQF NON RIPENED GOAT CHEESES

Goat cheese slice From 2,5 to 20g 23% 6
¯ 25, 42, 55 and 78mm 500g boxes

Goat cheese slice From 2,5 to 20g 23% Bulk
¯ 25, 42, 55 and 78mm 10kg cartons

3 52323 000142 7 Goat cheese cube 1g 23% 6
Å 10x10x10mm 750g boxes

3 52323 779000 3 40g breadcrumbed goat cheese 240g bags 23% 12

3 52323 000272 1 Goat cheese chub pack 2kg 23% 10
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S FIORELLA MOZZARELLA AND PIZZA CHEESES

FIORELLA MOZZARELLA

3 47744 797200 4 Mozzarella block 1kg 23% 5

3 52323 796100 7 Diced mozzarella 2kg 23,5% 4

3 52323 766900 2 Mozzarella Cubes 10x10x10mm4kg 23,5% 2

3 52323 796600 2 Grated mozzarella in bag 2kg 23,5% 4

3 52323 797000 9 Grated mozzarella in bag 4kg 23,5% 2

DICED PIZZA CHEESE IN BAGS

3 52323 785200 8 "Maestrina" - Hard cheese 2kg 23% 4

3 52323 784900 8 Doblo - 2kg 21,5% 4
50% mozzarella/ 50% pizza cheeses

DICED PIZZA CHEESE IN BAGS

3 52323 799900 0 Pizza cheese 2kg 4

3 52323 799800 3 Pizza cheese 4kg 2

MOZZARELLA LOG

¯ 65, 70, 75, 80, 110 mm From 1,59kg to 4kg23%

SAINT CYR CREAMS

3 47744 033500 4 UHT cream (pack) 1 litre 35% 6

3 47744 201501 0 UHT cream (pack) 3x20cl 32% 8x3

3 35459 030100 7 Fresh cream 30% 20cl 30% 12

3 35459 030200 4 Fresh cream 30% 50cl 30% 12

3 18172 032500 4 Fresh cream 30% 1 litre 30% 6

3 18172 291100 7Fresh cream 30% 5 litres 30% 1

3 52323 000225 7 Reduced fat Fresh cream 15% 1 litre 15% 6

3 52323 610600 3 Reduced fat Fresh cream 15% 5 litres 15% 1

LIGUEIL / FRANCETTE - SEMI-HARD COW CHEESES

3 27406 006334 4 Ligueil "Saint Paulin" Å 2,1kg 22% 2 or 4

3 52323 963600 2 Francette 1/2 "Raclette" Å 3,1kg 26% 2

3 47744 963900 4 Francette "Raclette" Å 6,4kg 26% 1

3 47744 964900 3 Ligueil "Raclette" Å 6,4kg 26% 1

SOIGNON RIPENED GOAT CHEESES

3 52323 766100 6 "P'tit Soignon" - Mini log 25g 23% 50

3 52323 000268 4 Goat log 2kg 23% 2

3 52323 787200 6 Cheese curd 2kg 10% 1

3 52323 748100 0 Goat cheese log-under shell 1kg 23% 1 or 2

3 52323 784200 9 Reduced fat goat log 1kg 13,7% 2

3 52323 784700 4 "SŽlection" log under shell 850g 24% 2

3 52323 000148 9 Goat log 450g 23% 3

3 52323 766200 3 Soft goat cheese (Brie type) 1kg 28% 2

3  39423 012535 8 "Chaubier" Å 2kg 29,5% 2

3 52323 768600 9 "Tomme de ch•vre" Å 1,6kg 30% 2

3 47744 148000 0 "Tomme de ch•vre" Å 5kg 30% 1

SOIGNON NON RIPENED GOAT CHEESES

3 52323 756900 5 Vacuum packed goat cheese log-plain1kg 21% 2

3 52323 757800 7 Vacuum packed goat cheese
log-garlic and herbs 1kg 21% 2

3 39423 112131 1Goat cheese log under shell-plain1kg 21% 2

3 39423 212132 7 Goat cheese log under shell-ash 1kg 21% 2

3 52323 705000 8 Goat cheese 
log under shell-garlic and herbs 1kg 21% 2

3 52323 750900 1 Fresh discs 24x40g 21% 1

3 52323 753400 3 "Tost o'ch•vre" - Spreadable goat cheese 750g 13% 2 or 4

3 52323 000271 4 "Tost o'ch•vre" - Spreadable goat cheese 5 kg 13% 1

3 52323 708400 3 "P'tit Cabray" - Spreadable goat cheese 6x20g 13% 108 
(6x18 boxes)

3 52323 767912 4 Goat cheese discs 10x20g 21% 60 
(10x6 boxes)

3 52323 000152 6 "Le D" Å 1g 27% 6
500g boxes

LIGUEIL AND GRAND FERMAGE BUTTERS

3 35459 957600 0 AOC Grand Fermage Unsalted roll 500g 82% 10

3 35459 023830 3 AOC Grand Fermage 
Unsalted micro-pains 10gx100 82% 6

3 27406 003235 7 Ligueil unsalted roll 1kg 82% 10

3 52323 958331 3 Ligueil unsalted motte 5kg 82% 1

IQF RIPENED GOAT CHEESES

3 52323 781300 9 "SŽlection" goat cheese slice 7g 24% 6
¯ 42mm 500g boxes

3 52323 781310 8 "SŽlection" goat cheese slice 7g 24% Bulk
¯ 42mm 10kg cartons

Goat cheese slice From 2,5 to 20g 23% 6
¯ 42, 55 et 78mm 500g boxes

Goat cheese slice From 2,5 to 20g 23% Bulk
¯ 42, 55 et 78mm 10kg cartons

EAN BAR CODE PRODUCT NAME WEIGHT FAT IN CASES
finished product
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COW MILK CHEESES-IQF SOFT CHEESES

3 52323 781100 5 Block slice 20g 23% 6
Dim (Lxlxh) : 130x30x6mm 500g bags

EAN BAR CODE PRODUCT NAME WEIGHT FAT IN CASES
finished product

IQF AND FROZEN MOZZARELLA AND PIZZA CHEESES

3 52323 123125 0 IQF Mozzarella slice 13g 23% 6
¯ 70mm 500g boxes

3 52323 000066 6 IQF Mozzarella slice 13g 23% Bulk
¯ 70mm 10kg cartons

3 52323 782100 4 Frozen Diced Fiorella Mozzarella 2kg bags 23% 8

3 52323 785100 1 Frozen Diced Rimazzio Mozzarella 2kg bags 23% 8

3 52323 785000 4 Frozen Diced "Doblo" 2kg bags 23% 8
50% mozzarella/ 50% pizza cheese

EAN BAR CODE PRODUCT NAME WEIGHT FAT IN CASES
finished product
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A PRODUCT RANGE
ADAPTED TO DIFFERENT TARGETS

OUR PRODUCT RANGE

Eurial Poitouraine has chosen to add value to its milk by
specializing in specific niches: butters and creams, cow cheeses,
industrial products and goat cheeses, which constitute their core
activity.
The group has become the reference for goat cheese with its
Soignon brand and is constantly developing new products,
matching consumersÕ expectations and the growth of foodservice
markets.

AN INTERNATIONAL PRESENCE

Building upon its strengths, Eurial Poitouraine continues to increase
its program of international growth, which represents the core
of its strategic business development program.
A network of foreign subsidiaries in Germany, Spain, United States,
Poland, and Great Britain market our products.
The presence of our teams in the field means that we are always
close to and able to respond to our clients.

BRANDS THAT SET THE STANDARD
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With product off erings suited to the high levels of the demands of the retailers, 
the Eurial Poit ouraine brands embody the unique Òsavoir faireÓ of French dairy producers.
All of our products are produced according to high technical production standards and
represent the highest possible quality.

The cow milk range of products includes
classics usually found on a typical cheese
board.
Within our range of semi-soft cheese, you
wi l l  d iscover  our  L iguei l  brand of
camembert and in the pressed cheese
range our Ligueil brand of St. Paulin as well
as the raclette which is sold under both
the Ligueil and Francette brands.

We offer high quality butters, some of
which have the AOC charter quality mark.
These butters, with the Grand Fermage
brand, have a refined taste and are
available in several formats.
A range of cr•mes fra”ches and UHT
creams are also available for retail and
restaurants.

The goat cheese range of products is
comprised of a large selection of shapes
and flavours with products destined for
both the cheese counter and self
service.
With a strong leader position in a
number of markets, Soignon is a brand
known by both the novice and the
expert.

ÒÒIn Spain, goat cheese has already caused a revolution!  Not only is it eaten at the end of the meal, it is
also being used as a culinary ingredient in its own right.  The diversity of its formats, flavours and textures
allows me to make the most creative and refined combinations with the outstanding ingredients of 
our gastronomic tradition.Ó

SALVADOR GALLEGO - Chef of the restaurant ÒEl Cenador de SalvadorÓ

Grand Fermage Ð inheritor of the
legendary Charentes-Poitou tradition Ð

is the ambassador brand 
of gourmet butter.

As the leading goat cheese, Soignon
has put its unique Òsavoir faireÓ 

to your service since 1895.
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DELI

ÒTo offer foreign consumers the same diversity as in France, Eurial Poitouraine relies on its capacity for
innovation and adaptation: the distribution constraints specific to each country are complied with fully,
and specific expectations relating to the different consumption practices are incorporated.Ó

HERVƒ PRIOU - Export sales director. PRE-PACKSOIGNON RIPENED GOAT CHEESES

EAN BAR CODE PRODUCT NAME WEIGHT FAT IN CASES
finished product

3 39423 000013 6 "Sainte Maure" 200g 23% 6 or 18

3 39423 000314 4 Goat cheese bžchette 120g 23% 9 or 15

3 52323 778200 8 "SŽlection Sainte Maure" 200g 24% 6

3 39423 002310 4 "Mi-ch•vre" 180g 22% 12

3 52323 727300 1 Goat cheese "camembert" 125g 22% 6 or 12

3 39423 011061 3 Goat cheese "camembert" 180g 22% 12

3 52323 750800 4 "Le Ch•vre de caract•re" 180g 23% 6 or 12

3 39423 011062 0 "Ch•vre doux" 180g 35,5% 6 or 12

3 52323 000199 1 "LŽger au ch•vre" 180g 11% 6

3 52323 000035 2 "Ch•vre CrŽmeux" 180g 23,5% 8

3 52323 759500 4 "Crottin" under shell 60g 27% 12

3 52323 775300 8 "Tomme de ch•vre" 175g 30% 8

3 52323 775600 9 Reduced fat goat cheese log 180g 13,7% 6 or 18

3 52323 769700 5 "P'tit ch•vre" 5x25g 23% 8

SOIGNON AOC GOAT CHEESES

3 47744 742200 4 "Chabichou du Poitou AOC" under shell  150g 25% 6

3 47744 742100 7 "Chabichou du Poitou AOC" 150g 25% 6

3 52323 733000 1 "Sainte Maure de Touraine AOC" 
under shell 250g 22% 6

3 47744 750400 7 "Sainte Maure de Touraine AOC" 250g 22% 6

3 30024 753800 5 "Pouligny Saint Pierre AOC" under shell150g 25% 6

3 52323 770400 0 "Pouligny Saint Pierre AOC" 250g 25% 6

SOIGNON NON RIPENED GOAT CHEESES

3 52323 750500 3 Spreadable goat cheese 150g 13% 6 or 12

3 39423 002114 8 Mini log under shell-plain 150g 21% 6

3 39423 002113 1Mini log under shell-ash 150g 21% 6

3 52323 704500 4 Mini log under shell-gralic and herbs 150g 21% 6

3 52323 758600 2 Vacuum packed log-plain 110g 21% 12

3 52323 757900 4 Vacuum packed log-ash 110g 21% 12

3 52323 758500 5 Vacuum packed log-garlic and herbs 110g 21% 12

3 52323 758400 8 Vacuum packed log-4 peppers 110g 21% 12

SOIGNON RIPENED GOAT CHEESES

3 52323 748100 0 Goat cheese log under shell 1kg 23% 1 or 2

3 52323 784200 9 Reduced fat goat log 1kg 13,7% 2

3 52323 784700 4 "SŽlection" goat cheese log 850g 24% 2

3 52323 000148 9 Goat cheese  log under shell 450g 23% 3

3 52323 766200 3 Soft goat cheese (Brie type) 1kg 28% 2

3 39423 012535 8 "Chaubier " Å 2kg 29,5% 2

3 52323 768600 9 "Tomme de ch•vre " Å 1,6kg 30% 2

SOIGNON NON RIPENED GOAT CHEESES

3 39423 002115 5 Goat pyramid under shell-plain 150g 21% 6

3 39423 002116 2 Goat pyramid under shell-ash 150g 21% 6

3 52323 750600 0 Goat cheese for grilling 6x25g 21% 12

GRAND FERMAGE AOC BUTTER

3 35459 956900 2 Unsalted block 125g 82% 40

3 35459 957100 5 Unsalted block 250g 82% 20 or 40

3 35459 957200 2 Salted block 250g 80% 20 or 40

3 35459 957600 0 Unsalted roll 500g 82% 10
COUTURIER NON RIPENED GOAT CHEESES

3 30024 024121 6Vacuum packed mini log-plain 110g 21% 12

3 30024 024221 3 Vacuum packed mini log-ash 110g 21% 12

3 30024 024621 1 Vacuum packed mini log-garlic and herbs 110g 21% 12

3 30024 024321 0 Vacuum packed mini log-4 peppers110g 21% 12

3 30024 024921 2Vacuum packed mini log-rosemary 110g 21% 12

3 30024 024721 8 Vacuum packed mini log-basil 110g 21% 12

3 30024 023121 7Vacuum packed mini log-plain 150g 21% 6 or 12

3 30024 023221 4 Vacuum packed mini log-ash 150g 21% 6 or 12

3 30024 023621 2 Vacuum packed mini log-garlic and herbs 150g 21% 6 or 12

3 30024 023321 1 Vacuum packed mini log-4 peppers150g 21% 6 or 12

3 30024 022121 8Vacuum packed mini log-plain 300g 21% 6 or 12

3 30024 022221 5Vacuum packed mini log-ash 300g 21% 6 or 12

3 30024 022621 3 Vacuum packed mini log-garlic and herbs 300g 21% 6 or 12

COW MILK CHEESES - LIGUEIL SOFT CHEESES

3 52323 705700 7 "Camembert" 240g 22% 30

3 52323 784400 3 Paper wrapped "Camembert" 240g 22% 12

3 52323 000041 3 Paper wrapped "Camembert" 125g 22% 12

3 27406 004190 8 CarrŽ 200g 23% 20

3 52323 755000 3 "Coulommiers" 320g 23% 21

COW MILK CHEESES - LIGUEIL/FRANCETTE HARD CHEESES

3 47744 193200 4 Ligueil "Saint Paulin" Portions 200g 22% 20

3 47744 964900 3 Ligueil "Raclette" Å 6,4kg 26% 1

3 47744 963900 4 1/2 Francette "Raclette" Å 3,1kg 26% 2

3 47744 963900 4 Francette  "Raclette" Å 6,4kg 26% 1

SOIGNON NON RIPENED GOAT CHEESES

3 52323 756900 5 Vacuum packed log-plain 1kg 21% 2

3 52323 757800 7 Vacuum packed log-garlic and herbs 1kg 21% 2

3 39423 112131 1Goat cheese log under shell-plain 1kg 21% 2

3 39423 212132 7 Goat cheese log under shell-ash 1kg 21% 2

3 52323 705000 8 Goat cheese log under shell-garlic and herbs 1kg 21% 2

3 52323 750900 1 Goat cheese discs 24x40g 21% 1

COUTURIER NON RIPENED GOAT CHEESES

3 30024 722600 1 Vacuum packed log-plain 1,6kg 21% 3

3 30024 014130 1Vacuum packed log-ash 1kg 21% 2 or 3

3 30024 014230 8 Vacuum packed log-garlic and herbs 1kg 21% 2

3 30024 014630 6 Vacuum packed log-plain 1kg 21% 2

GRAND FERMAGE NOIRMOUTIER SEA SALT CRISTALS BUTTER

3 52323 972300 9 Block 125g 80% 24

3 35459 927800 3 Block 500g 80% 12 or 24

3 35459 973100 3 Block 250g 80% 20 or 40

3 52323 208200 4 Butter dish 250g 80% 12

3 52323 972400 6 Block with Salt Crystals 250g 80% 20

LIGUEIL ÒEXTRA FINÓ BUTTER 

3 27406 003235 7 Unsalted Roll 1kg 82% 10

3 35459 352000 9 Unsalted Roll 250g 82% 40

3 47744 141500 1 Unsalted Roll 200g 82% 40

3 52323 000150 2 Salted Roll 200g 80% 40

SAINT CYR FRESH CREAM AND UHT CREAM

3 47744 201501 0 UHT Cream 3x20cl 32% 8x3

3 35459 030100 7 Fresh cream 30% 20cl 30% 12

3 35459 030200 4 Fresh cream 30% 50cl 30% 12

3 47744 033500 4 UHT Cream 1 L 35% 6
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