LABEL ROUGE PRE-SLICED

Fov sven 90 yeans, Monitagne Noie has been perpetuatiog the buditions af French
charenteie. Vs i the hearit 8f the Occitars region that suv preductsy are coneds ands
donly matwred, to guananitee the tectwie and, taste typical of Mentagne Neine. [w
1969, we createds the finst (abel Renge-cortifieds sansages. Todny, surv ange of (abel
Rouge, pro-diceds chancuterio includes severall top-quality 1efrences.

Label Rouge : France's best-known label. A guarantee of
quality and superior taste, with farming conditions that
respect animals and breeders.

Carefully selected ingredients and _Z B
.-
fresh French pork. é%‘?ﬁ?/
Viande fraiche et '
non congelée
Slowly matured for 9 months, this dry-cured ham reveals all

the authentic flavours of local know-how.

The French art of livingy

A gourmet experience combining pleasure
and gastronomy

A 4-strong range of dry sausages in a
variety of sizes for different uses, and
a reference for dry-cured Hom, a
charcuterie classic.
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