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OUR STORY

Two mills, one conviction:
Précy-sur-Marne (77), 30 km
from Paris, and Aiserey (21)
in Burgundy. Stone-milling
specialists since 1840 and
organic pioneers since 1971.

Since 2020, one clear
ambition: putting local
sourcing, quality and purpose

back at the heart of our craft.

Upgraded equipment, a
reinforced technical team,
and organic supply chains in
Burgundy=Franche-Comté.

Today, we work closely
with our farming
pariners to produce
flours with real taste, a
frue origin, and genuine
consistency.

MILLERS

SINCE 1840

BURGUNDY-
FRANCHE-COMTE

WHY CHOOSE US$

Fully traceable flours,
from field-to-mill

ORGANIC
SINCE 1971
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WHAT WE BELIEVE

Organic, native,

local french

flours, milled on

)

A4
)

Brand-new milistones in solid
Tarn granite, for living flours

Native flours: taste, texture
and nutritional value
preserved

LOCAL & SUSTAINABLE
GRAIN SOURCING

stone.

Pure grain
No additives

French grains
local, sustainable sourcing

Living flours
For a nutritional and tasty
bread

Bakehouse-tested
Consistency batch after
batch

AL

AGRICULTURE
BIOLOGIQUE

FORA
‘ ' NUTRITIONAL AND
TASTY BREAD



Organic, native flours
for breads with character

OUR ORGANIC
OUR ORGANIC
- SPECIALITY FLOURS
OUR ORGANIC STONE-GROUND FLOURS ROLLER-MILLED FLOURS
* Perle de Meule Bio Terroire Bio o Bio One Pizza
* Perle de Meule Bio Créeme o T55 » Manitoba (Spécial Panettone)
e Perle de Meule Bio Intégrale
(Wholemeal) * 16
* Perle de Meule Bio Créme Blés d’Antan e T8O
(heritage wheats / ancient grains) o %
. Organic R .
roamie e 0 o ORGANIC GLUTEN-
- iennoiserie Bio FREE
. - . T55 High=Protein In parinership with Moulin
Organic Einkorn light wholemeal Chambelland
o Organic Einkorn wholemeal
. . Organic Buckwheat « Organic Whole Rice Flour
e Organic Spelt light wholemeal Flour
« Organic Spelt wholemeal » Organic Rice Bread Blend
.0 ic Kh liaht whol I (0% rice, 10% sorghum,
rganic Khorasan light wholemea psyllium)
* Organic Khorasan wholemeal
WE ALSO OFFER
Organic corn * Organic chesnut * Organic Gruissan * organic  + Organic upcycled malt
flour flour salt seeds flour

CONTACT@DECOLLOGNE.FR



