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ARTIS AN

Artisanal French preserves
AWAKE YOUR CULINARY SENSES



OUR
STORY

Established in late 2019,
our manufacturing workshop
is located in our boutique
in Saint-Quentin in France.

We strive to offer high-quality
products  with  authentic
flavors and traditional
craftsmanship.

These preparations
are 100% handmade,
cooked in genuine
copper cauldrons.

MYRTILLE

sélectionnés et cuits au chaudron
de uﬂm:;_’jsédu_' e _Iri:iﬁtvos papilles.

CONFITURE ET COMPAGNIE

ARTISAN \\ CONFITURIER

& Originality

We prioritize natural food , e

chains, bothlocal and | X N ] N
regional. The recipes &

or.flslevelopeollf b¥ Alice wdl _‘ g/ Two mom
friends

They are flavorful

and offer a 100% Alice & Pauline. One from the Normandy region and the other from
.. . the Picardy region, launched their artisanal jam production in 2020.
OFIQIHO” CU|InOIFy In love with their terroir, itsflavors, and its craftsmanship, they strive
experience. toawaken your senses and provide an alternativeto industrial joms.



COLLECTION
THE AUTHENTIC

@elicious jams with a true
fruit taste! My favorite was
the raspberry one, it's an

explosion of flavor in every bite!

Ophélie Lenoir

STRAWBERRY

INGREDIENTS

Strawberry 64%

Crystal Sugar from Hauts-de-France
Lemon juice

Agar-agar

64g of fruit per 100g
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LES AUTHENMTIQUES

CONFITURIER

RASPBERRY

INGREDIENTS

Raspberry 65%
Crystal Sugar from Hauts-de-France
Lemon juice

ORANGE

INGREDIENTS FRAM -. Lemon juio
Orange 68% o ?‘3?:55;%.‘?.5&
Crystal Sugar from Hauts-de-France 2imune o2 oupachie B 65g of fruit per 100g

Lemon juice
Agar-agar

oo [ 770 Jaser
68g of fruit per 100g
50 | 770 Jesns

*Upon order and according to seasonal fruits.




COLLECTION
TH E SE NSATIONS (\%ms are delicious.

Each jar is packed with authentic,
rich flavors, you can tell the fruits

are carefully selected. | highly

recommend it! Romain Dupuis

PEACH
LAVENDER

INGREDIENTS

Peach 65%

Crystal Sugar from Hauts-de-France
Lemon juice

Lavender essential oil 0.01%
Agar-agar

ERISE A
LﬁIL No”}M

3 ey
Mg e 0 DOSE de fruits

My /2 7
FiTy. JE ED
~_ 'RE ET compAGHN! .
i “rten o conmnumen ——— [0
L '-H:\,:,;::S 9u chaudron
VoL papilles.

65g of fruit per 100g

a5or | 7o Jesie

GASTROHNOMIQUE

CoNg Vi
~_TURE T cOMPAGNIE

ARTigan

CONFITURIER

FiTumiER

BLUEBERRY
TIMUTPEPPER

INGREDIENTS

Blueberry 68%
Crystal Sugar from Hauts-de-France

CHERRY
WITH BLACK
GARLIC

INGREDIENTS Lemon juice

Cherry 74% Worrune e/ ouss iR Timut pepper 0.1%
Crystal Sugar from Hauts-de-France e Agar-agar

Lemon juice

Black garlic 0.1% 68g of fruit per 100g

Agar-agar

7ag offruit per 100g a80: 2815
m m *Upon order and according to seasonal fruits.



OUR COMMITMENTS
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PRIVATE LABELING

Labels tailored to your image. This service
is anideal solution to develop your brand
with tasteful products and genuine
savoir-faire.

&5
CREATION

In order to always offer you the best.
Share yourdesires with us, and we will
develop a uniquerecipe to suit your
tastes.

QN

il
CORPORATE GIFTS

Ideal for gifts and little attentions.
Why not standout and offer a bit of French

terroir to your clients & colleagues ?




www.confitureetcompagnie.fr

confitureetcompagnie

@confitureetcompagnie

113 N San Vicente Blvd
BeverlyHills, CA 90211

+1 602-563-6460

tess@confitureetcompagnie.fr

LET'S MEET UP
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