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Mercey Bernard

06 101354 18
bs.mercey@gmail.com

Muller Denis

07 85565470
bioeastdistribution@gmail.com
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Posca Nicolas

0626821879
nicola.bioeastdistribution@gmail.com
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Sour Cream

heat-treated - 24% fat
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COOKING-CREAM
15% fat - UHT
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' Cooking cream

Ke uknroom 20% vet/fat 20% Fett - ultrahocherhitzt

COOKING-CREAM

20%fat - UHT
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SPECIALITES

: NAARMANN
YAOURT - CREME DESSERT - e
CREME AIGRE EPAISSE - RS~ ®-
LAIT AROMATISE - PREPARATION
POUR GLACE SOFT - PRODUITS SANS g&ﬁlgg!dﬁx MII_BH 3“%9“
LACTOSE - PRODUITS BIOLOGIQUES - e Ifet- bttt G
PRODUITS NON LAITIERS - PRODUITS SOFT DF VANISSIMD® FULL-FAT MILK
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Privatmolkerei Naarmann GmbH
Wettringer Str. 58 - 48485 Neuenkirchen - Germany - Phone: +49 5973 30-0 - www.naarmann.de - info@naarmann.de
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