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PERIGORD WALNUT

he Professional Union of Walnut and Shelled Walnut

Producers of Périgord is a professional organization
created in 1994 by walnut-producers who wanted to
obtain an official label of quality for their product. Since
fime immemorial, walnut trees cultivated in orchards are
part of the Périgord landscape and gained their special
place in this region that made the South-West of France an
important walnut cultivating region.

On the strength of the Appellation d'Origine Confrolée
(Geographic Origin) since 2002 and Protected Designation
of Crigin since 2004, the professional Union:

Ensures the adherence

of the operators who produce and market Périgord Walnut
with the specifications thus guaranteeing the consumer
the origin and quality of the product.

Promotes the Perigord Nut
both in France and in export markets.

KNOW-HOW AND HERITAGE

3 PRODUCTS

¢ The fresh walnut is
harvested mid-September
once it is ripe and separa-
ted from its green skin, the
husk or outer shell. It is sfill
rich in water, the shelled nut

*The dry nut takes
over It is collected in the
beginning of October when
its outer shell - the husk -
cracks and it falls naturally
on ground. It is immediately
washed and dried in dryers

« Shelled Périgord wal-
nuts are the only shelled
walnuts guaranteed by the
AOC/ PDO label. Nut meat
is extracted from shell after
drying and the shelled wal-
nuts are sorted according

is white and its thin skin can
be easily peeled.

The ADC label, fixes the latest shipping dea-
dline for fresh walnuts as of 15 October of the
harvest year.

with hot air ventilation that
guarantees a light-coloured
nut meat.

The AOClabel, fixes the latest shipping dea-
dline for dry nuts as of 31 December of the
year after the harvest year,

to their shape (whole, bro-
ken. quarter, etc.) and color
(blond or darker).

The AOC label, fixes the latest shipping for
shelled nuts as of 31 December of the year
that follows the harvest year.

I.g'md

4 VARIETIES

* Franquette :
elongated shell, medium gauge.
Blond shelled walnuts. Delicate taste,

= Corne :
hard shell.
Sweet tasting nut meat with fine texture in mouth,

* Grandjean :

medium sized round nut meant only
for cracking.

Fleshy nut meat with 2 pronounced taste.

* Marbot :

big-sized round nut.

Finely veined nut meat.

Preferred variety for the production of fresh walnuts,
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France produces
30,000 tons of walnuls every year

A safe and natural product

The South-West region produces
15,000 tons

Perigord walnuts are produced according to environment-
friendly production techniques.

Approximately 7,500 hectares orchards of which about
5,000 hectares
are registered for AOC/ PDO Périgord Walnut

An average of
4,000 tons
of Périgord Walnuts are harvested for marketing under
the official quality sign
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GORD WALNUT

Union of Périgord Walnut
and shelled walnut professionaks
Pemical - 46600 CREYSSE - FRANCE
Tel: (00 33) 565322222
Fax : {00 33) 565 37 07 42
www.noixduperigord.com
contactEnoixduperigord.com

Walnuts are naturally rich in PUFA
(polyunsaturated fatty ocids)

12% of Omega 3 and 60 % of Omega 6 |
With an Omega 6/0mega 3 ratio of 5 .
CApatining i golt it fdr

which is the ideal ratio in fpod e mhﬁ
as suggested by nuiritionists. |2 | RECION MOk FIRENEES

eyl |

THE COMPANIES THAT MA

PERIGORD WALNUT:

PERLIM NOIX
Les 4 cheming
T AULAIRE
{00 33)555 2

CAPEL SA
Route d

e

ourding.com

VALCADIS SARL

Route de Sarlat

465200 SOUILLAC - FRANCE
£7{00 33] 5 6537 84 65

79, av.de I République
45130 BIARS SUR CERE - FRANCE
v 4

3)565384383
137

MAITRE PRUNILLE

Sauvaud

47440 CASSENE! FRANCE
T0033)55 19
(D0 40

KET
S

B2 270 MONTPEZAT DU QUERCY - FRANCE
5

Faey

Tel : (00-33) 56532 22 22 - Fox : (00 33) 5 6537 07

WWW.

EIFEL SARL
La Sudrie

19120 VIGHOLS - FRANCE
£(0033) 555256230
(00335 5584 1009
Contact: Christophe Lionet
eifel@wanadoaft

MAISON ROUCADIL
Les vergers de Ladhule
47500 SAINTE VITE - FRANCE
©o033ssaTI 215

=00 3355371 1481
Contact : Sébastien Lamogque
slaroque@roucadileom
SARL EURO- FRUIT
Haute Serre
24590 5T CREPIN CARLUCET - FRANCE
Fn033) 553288351

(D033} 553291641

Contact : Yannick Roulland
euro-fruit@freedr

SA PASQUET

24380 LACROPTE - FRANCE
0033553067023
(00 33} 5 53 06 76 50
Contact; Jéndime Pasquet

pasquet frults@wanadon fr
Gaec LES ROUSSES
Mas de Coudere
456350 MASCLAT - FRANCE
(00 33] 565 376696

~(0033) 56537 6066
Contact : Pascal Maccou
gaeclesroisses@orange fr

Ets BARGUES AGRO-INDUSTRIE
P4

46340 LAVENCANTIERE - FRANCE
1(0033) 56527 0000
F(0033) 56541 5797
Comact : Fréhéric Manessier
Peournacibargues.com
Franck MONSALLER

La Gaumarie

24380 GRUN BORDAS - FRANCE
Di033)553044728

(00 33) 5530391 69

Contact : Franck Monsallier
franck@monsallierfr

{Naix\

The Professional Union of Walnut

and Shelled Walnut Producers of Périgord

Pemical - 46600 CREYSSE - FRANCE
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