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A FEW WORDS ABOUT OUR COMPANY
HECKOJ/1bKO C/10B O HALLEW KOMMAHAW

Established in 1990, the trade and service company
TEMAR specialises in importing a wide range of dairy
products imported from almost all EU countries. Since
the beginning of its activity it has been distributing
mainly mould cheeses, hard cheeses, fresh cheeses and
many others.

part from its headquarters in Katowice, the company also has

a branch in Warsaw. The company has its own specialist vans
adapted to transport in refrigerated conditions, as well as the
services of professional logistics companies. It reaches every place
in Poland as well as the Baltic countries (Lithuania, Latvia and
Estonia). It supplies the largest Polish and Western European retail
chains and specialist dairy wholesalers, distributing products to
retail outlets. By keeping daily contacts with its customers, the
company provides the best possible commercial logistic service
and tries to select the product range in such a way that it is as
varied as possible and the quality of products is the best, as
evidenced by the brands of products distributed. In order to meet
the needs of the market, we have also launched a line for packing
mould and semi-hard cheeses, which delivers ready cut and
packed cheeses with a weight and price label to customers. As part
of its large-scale plans, the company will investin IT solutions, new
versions of innovative packaging and expand the distribution of
products in neighbouring markets. The mission of Ternar company
is a multiannual tradition, innovation and high quality of products!

CosgaHHoe B 1990 roy ToproBo-cepeucHoe npeanpuaTue TEMAR
cneuyuanmMsMpyeTca Ha WMNOpTe LUMPOKOro accopTUmeHTa
MOJIOYHOIA NpoAYKLMIA, MOCTaBASEMOIA NPaKTUYECKI U3 BCeX CTpaH
EBponelickoro cowsa. C camoro Havyana cBOeii JesdATenbHOCTW
nNpeanpusaTNE OCyLLIECTBASET MOCTaBKW rNaBHBIM 06pa3oMm CbipoB ¢

nneceHb, TBEpALIX, CBEXWX N MHOTWUX APYTMX CbIPOB.

OMUMO LWITab-kBapTVpbl B ropoje Katosuue, KOMMaHWs wmeer
I_I dunnman B Bapwase. KomnaHwa pacnonaraet coB6CTBEHHbIMW
cneunanu3vpoBaHHeIMKM - asTodyproHamMy, npegHasHadeHHbIMK - ANs
TPaHCNOPTUPOBKA B YCNOBUAX OXAaXAeHWH, a Takke Mo/b3yeTcs
yenyramn npodeccMoHansHeIX NOrMCTUYEckMX KoMNaHuiA. KomnaHuma
OCyLIeCcTBNAET MNOCTaBkW B noboe mecto MNMonblWwy KU B I'IpMﬁaﬂTlf‘Il‘:ﬂCl(Me
crpadbl  (flutea, JlatBua 3ScroHwA). [locTaBky  OCYLLECTBAAKTCH B
prI'IHeI?"ILLIMG nonbckne w Bal'la,ﬂ,HOEBpOI'IeIﬁCKME TOproeble cetn M
cneuvannsnpoBaHHbIe OnNTOBLIE MONOYHbIE CKnaabl, Begylive
LACTPUBYLIMKD MPOAYKLMW B MarasvHbl PO3HWYHOW ceTu. CoxpaHsas
eXeqHeBHble KOHTakTbl C 3dKa3yWkami, KOMMaHWA obecreynBaeT
Haunyyluee TOProBo-forMCTUYecKoe 0By xMBaHWe W cTapaeTcs
noAbupaTk accopTUMEHT Takum 0bpa3om, YTobbl oH Bbll MakcUManbHo
pasHoobpasHbiM, a KayecTso MpPOAYKTOB - HaWBbICWWUM, © 4Yem
CBUAETENBCTBYIOT  Mapku nocTasnAemoi npoaykuun,  [ns
yAoBMeTBOpeHWs noTpe6HocTell poiHKa 6bina 3anylieHa NuHWE no
NPoON3BOACTBY roNyboro U NONYTBEPAOTO ChIPOB, KOTOpas NnocTasser
3aKa34ylKamMm roToBble Hape3aHHble W YyNnakOoBaHHbIE Chipbl C LL@HOBOE
3TUKeTKoW. B pamrax LiJMpOKOMaCLLITaﬁHbIX MNaHoOB KOoMMaHA 6y,a,eT
WHBECTUPOBaTEL B MT—peLLIeHMH, HOBblE BapWaHTbl MHHOBaLI,MOHHOlﬁ
YNakoBKK W paclUMpATb NOCTaBKK NpoaykKLM Ha BHELWHWX pbIHKax.
Muccua komnadum Ternar - MHOTOAETHASA Tpagnund, WHHOBaUWKN W
BbICOKOE Ka4ecTBo I'lpOAyKLI,MM!
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BLUE MOULD
CHEESES

CbIPbl C FOTYBOW
NAECEHbIO

Blue-veined cheeses, known worldwide as blue mould cheeses,
based on cow, sheep or goat milk. They are produced during the
natural ripening process through special mould cultures, which are
added to the milk at the beginning. Fresh cheeses are pricked with
long pins, which allows access to the air needed for mould
development. This process gives it an exceptionally distinctive taste
and aroma, which has been appreciated by cheese lovers for
generations. The product has a soft consistency and is an excellent
addition to meats, snacks, salads or sauces. The ripening time
ranges from a minimum of 3 weeks to a few months.

Cblpbl € MAeceHblo, U3BECTHLIE BO BCEM MUPe MOJ HasBaHwem
«Cblpbl € ronyboll nneceHblo», W3roTaBAMBAKOTCA Ha OCHOBe
KOPOBbLEro, 0BeYbLerc UNK1 Kosbero mMoaoka. OHWM NPOM3BOJATCA B
rnpoLiecce ecTecTBEHHOro CO3peBaHWs CheumnanbHbIX MAeCHeBbIX
KyneTyp, KOTOpble M3Ha4aneHo AobaenawTcs B Monoko. Ceexuve
Cblpbl MpoKanklBaloTCa AAMHHLIMUA Wrfamu, 4To obecreyneaer
[OCTYN BO3gyxa, Heobxogumoro ANR passBuTWA NaeceHW. IToT
npouecc npuaaeT UM WCKIHYUTENBHO BblpasnTenbHbI BKYC W
apomar, Ha NPOTAXEHWWN BEKOB LeHVMble NobutensiMu Cblpos.
MpoAykT oTnnYaeTcd MATKON KOHCWUCTEHUWEW W ABAseTcs
OT/IM4YHBIM AOMOAHEeHWeM K MSACY, 3akyckam, canaTam 1 coycam.
Bpema cospeBaHWs cocTaBnAeT MUHWUMYM OT 3 Helenb (o
HecKoNbKKUX MecaLeB.

[ weight code ] [ kog macchi ]

DELICIOUS SELECTION BLUE
CHEESE WHEEL

. il DELICIOUS SELECTION BLUE
CHEESE KPYT

lepmaHna  KopoBbe MONoKo

25kg @ 2 pcs. / wryk Ej 24 days/aHein

BLUE MOULD CHEESES * CbIPbl C FO1YBOW NJIECEHBIO




FOURME D" AMBERT PORTION
®YPM-A'AMBEP NOPLUA

x ¥

123932 502842
France Cow's milk
®paHunA  KopoBbe Monoko
150 g &F 12 pes. / wryk B 45 days/gHeii

FOURME D" AMBERT LOAF
®YPM-4'AMBEP POJTUK

C‘;g&ﬂ

Al

Fourme ' [ weight code ]
d’Ambert [ koA Macchl ]

France Cow's milk
Opanyua  Koposbe Monoko

,@ 2 @ 22kg @ 2 pcs. / WwTyk _3 45 days/gHei

ROQUEFORT PAPILLON RED LABEL
€ &
u 001008

177890
France Sheep'’s milk
& 100g @ 12 pes. / Wyk _‘_;j 64 days/aHeit

OpaHunA  Oeeybe MONOKO
ROQUEFORT PAPILLON

3

BLACK LABEL
Fo
' ‘@j [ weight code ]
[ Kog macchl ]
France Sheep's milk

DpaHuma  Osedbe Monoko

& 135kg @3 2 pes. / WyK Zf} 64 days/aHeit

MONTAGNOLO

' v [ weight code ]
[ Kog macchl ]

Germany Cow's milk

lfepmanna  Kopoebe Monoko

@ 2,2kg @ 1 pcs. / wryk zfj 21 days/aHel

CAMBOZOLA
. v [ weight code ]
[ Kog macchl ]
L1 Germany Cow's milk
il = TepmaHia  Kopoebe Monoko
2,2kg % 1 pes. / wTyk ?j 21 days/pHel

BLUE MOULD CHEESES * CbIPbl C TO/IYBO/ NNECEHbIO | 5




CAMBOZOLA WITH GARLIC
WHEEL

&

Germany Cow's milk

lepmanna  Koposbe monoko
B 22k /& 5%
3 :ﬁi\

@ 1 pes. / wiyk Eé? ~

_:;j 21 days/aHeid T Oy

[ weight code ]
[ kKog macchl ]

CAMBOZOLA BLACK
WHEEL

Germany Cow's milk
lfepmaHua  Kopoibe Mmonoko

& 20ke
@ 1 pes. / wiyk

:}} 21 days/pHeit

[ weight code ]
[ Kog macchbl ]

' v DORBLU TRIANGLE

Germany Cow's milk
lepmanms  Koposbe Monoko

& 100g
@ 8x5 pes. / wTyK

:«j 33 days/aHeit

’ w DORBLU BLOCK

Germany Cow's milk
rEleaHHﬂ KDPOBhE MONoKo

[&y 30kg
@ 2 pcs. / WTyK

_B 45 days/aHei

[ weight code ]
[ Kog macchl ]

. v DORBLU CAKE 1/2

Germany Cow's milk
lepmanun  Kopokbe Monoko

& 13kg
@ 4 pcs. / WTyK

_3 37 days/aHei

[ weight code ]
[ Kog Mmacchl ]

DORBLU GRAND NOIR IN
WAX

Germany Cow's milk
fepmaHna Kopoebe Monoko

& 25kg
@ 1 pes. / wtyk

zfj 45 days/gHei

[ weight code ]
[ Kog macchl ]

' v CAMBOZOLA CREAMY

Germany Cow's milk
lepmanuA  Kopoebe monoko

@& 150g
@ 8 pes. / Wtyk

_ij 21 days/gHeii

R

000504 " 13302

Germany Cow's milk
lepmanna Kopoebe Monoko

. v CAMBOZOLA CREAMY
f,ai‘

:/j 21 days/aHeii

“ “ 178522 “
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GORGONZOLA DOLCE BLEU D'AUVERGNE
1 PORTION

France Cow's milk

Italy Cow's milk
(Dpavuma Kopoebe monoko

Wranma  Kopoebe monoko

125¢
@ 12 pes. / wtyk

_B 45 days/aHei

123932 ' 502828

B 200¢g
@ 16 pcs. / wryk

B 22 days/gHeit

256802

BLEU D'AUVERGNE % DANISH BLUE CHEESE
WHEEL 1/2 3 N PORTION
AAHABJTHO CbIP NOPLUNA

France Cow's milk Denmark Cow's milk
Mpanuma Koposse monoko Janua  Kopoese monoko

== gt ==
1,25 kg Blerr dArerrerore 100 g

3 cﬂ']tolel E
7§ 28 days/avei 75 157 days/ave
Bleud Auvergne
{or sacem TUINIERNEIY
[ KOA Macchl ] “ 03111 645137
. BANISH BLUE EHEESE DELICIOUS SELECTION

tg . WHEEL BLUE CHEESE
e« BAHABJIIO CbIP KPYT . DELICIOUS SELECTION
llanma  Kopogbe Monoko . lepmanna  KopoBbe Monoko BLUE CHEESE B/1OK

2,9kg

B
@ 3 pes. / WTyK
%

ij 157 days/aHei 36 days/aHel

[ weight code ]
[ Kog Macchl ]

JNCRIma

122064

BLUE MOULD CHEESES « CbIPbl C TO1YBEOW NNECEHbHO | 7




SOFT CHEESES
WITH MOLD
GROWTH
MAIKUE CbIPbl C
NAECEHbBIO

Depending on the sorts, mould cheeses may form mould growth
on the surface of the cheese or inside the pricked cheese mass
giving rise to mould growth. They provide the typical aroma,
flavour and appearance of cheese. Among the most popular
types of mould cheeses are primarily: Camembert and Brie.
L'Ortolan is one of the most interesting Brie cheeses, additionally
enriched with 2% addition of real white Italian truffle - and all this
without additional artificial flavours. It is a perfect addition to
vegetables, fruits, meats, bread, wine and vegetables.

B 3aBMCUMOCTM OT BUAA, CbIpbl C NAECeHbIO MOrYT 06pa3oBbLIBaThL
nneceHb Ha CBOel MOBEPXHOCTW WAWM BHYTPW MPOKONOTOMR
CbIPHOW Macchl. MneceHb obecneyvmBaeT TUMUYHBLIA apoMar,
BKYC W BHeLUHWIA BKUA cbipa. K Hanbonee nonynspHbuIM BUAaM
ronyboro celpa OTHOCATCS B NepByk ovepelb Kamambep v Bpu.
OpTonaH - 04WH 13 CaMblX BKYCHbLIX CbIPOB BpW, 4ONONHUTENLHO
oboraleHHbln 2%  pobaBneHvem  HacToswero 6enoro
UTanbAHCKoro Tprodena - M Bce 310 6e3 JOMoNHUTENbHbLIX
WNCKYCCTBEHHbLIX apomMaTtoB. Chlp SABNAETCH  WAealbHbIM
AononHeHemM K oeoLam, GpykTam, MAcy, xneby 1 BUHY.

L'ORTOLAN
e N
30272320 W 012118

TRUFFLES

France Cow's milk
DOpaHywa  KopoBbe MONCKo

135¢g @ 6 pcs. / WTyK 5 21 days/pHeid



' v ROUCOULONS * v ROUCOULONS

France Cow's milk France Cow's milk
DpaHuwA  KopoBbe MONoKo DOpanuma  Kopoebe Monoko

Z}' 21 days/AHeil '_}:j 33 days/gHeit

272320

||||| il - [ weight code ]
[ koA macchi ]

ROUCOULONS NOIXWITH

'. v I?ILT'HTGIBIEJIW\Y::T:E%?OM) ' v TR ROVE Lo
NOIX C OPEXAMWU
France Cow's milk

France Cow's milk
DOpaHuwA  KopoBbe MONoKo DpaHuma  KopoBbe MonoKo

& 125g
@ 6 pcs. / Wwtyk

f‘:fj 22 days/aHeii

272320 " 013450 “

& 125¢
@ 6 pcs. / WwTyK

_}j 22 days/aHeit

3 ‘| 272320 ‘

015409

' w LE ROUSSOT ' v LEFFOND

France Cow's milk France Cow's milk
DpaHumAa  KopoBbe Monoko @paHuma  Kopoebe MONoKD

& 220
@ 12 pes. / wityk

:Ij 13 days/gHei

U

50554

:fj 21 days/aHeii

012439 “

272320

SOFT CHEESES WITH MOLD GROWTH * CbIPbl MATKWE C BE/IO NJECEHBIO | 9




CAMEMBERT ROYAL
KAMAMBEP POAN

x ¥

France Cow's milk
Dpanuma  KopoBbe Monoko

_3 21 days/aHei

CAMEMBERT ROYAL
KAMAMBEP POAN

x ¥

France Cow's milk
DOpanuna  Kopoebe mMonoko

- wrmitw
\ C:AMEMBE',RT

3‘ 250550 019|2|L|1||“ 3’ 250550 Dl!!ﬂll”’
CAMEMBERT ERIVAL CANTOREL GEANT WHEEL
KAMAMBEP 3PUBAJIb CANTOREL GEANT
France Cow's milk France Cow's milk POPME TOPTA
DOpaHuua  Kopoebe Monoko

Dparuma  Kopoebe monoko

=T e P, o

,--*"." Camembert ™ :
o=y v.\l i"‘ '

& 250g
@ 12 pes. / Wwityk =
%

9 21 days/pHeit

o
;-i;

_‘Z/j 21 days/aHeid

[ weight code ]
[ Kog macchl ]

' v ROUGETTE PORTION

Germany Cow's milk
lepmanmua  Kopoebe monoko

i

b g
180 = QOUGETR
@ 6 pcs. / WTyK | S
_}j 21 days/aHeit i' -

137031

000504

ROUGETTE CAKE

Y

Germany Cow's milk
lepmanuA  Kopoebe monoko

_’gj 21 days/pHeit

[ weight code ]
[ Kog Mmacchl ]




BRIE ERMITAGE BRIE LA BRIQUE BLOCK
Bpu apmuTax Bpwn na 6puk 6nok

France Cow's milk France Cow's milk
DOpavumA  KopoBbe MONoko Dpanuma  Kopoebe Monoko

B 1.1ke
@ 2 pcs. / WTyK

7§ 21 days/pei 5 24 days/mei

U

50552

Ml | {weigh coe]
[ koa macchl ]

511500

BRIE ERMITAGE WHEEL BRIE ERMITAGE WHEEL
Bpu apmuTak B popme Bpwv apmuTax B popme
France Cow's milk TOPTa France Cow's milk TOPTa

DpaHuna  KopoBbe MONoko DpaHuma  Koposbe Monoko

?j 21 days/aeii '_}} 21 days/aweit

[ weight code ]

[ weight code ] [ koA Macchl ]

[ koa macchl |

" .A, SOFT SHEEP'S MILK SOFT GOAT'S MILK
S/ CHEESE ROLL g ! CHEESE ROLL

spain  sheepsmik  MATKOE OBLLEBOE Netheronds  coarsmik  PYJIET KO3WIA C
Vicnatius - Oseweemonoko - A FJOKO CbIPHbBIA PO Hupepnanasl - Kossemonoxo I FIECEHBIO

:Ej 20 days/aHeid

7 1 ‘

12023 " 011209

_Ej 19 days/aHei

8“ 437004 u 770561 H

8
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SEMI-HARD AND
HARD CHEESES
NMOJIYTBEPADIE U
TBEPADIE CbiPbl

Semi-hard and hard cheeses, regardless of the sort, are made
using different types of milk: cow, sheep or goat, each of which is
responsible for different tastes. Their texture and flavour are
also influenced by the ripening time, which can be as long as
several years. The most popular types of hard cheeses include:
cheddar, grana padano, parmigianno reggiano and emmentaler,
and in the case of semi-hard cheeses, i.e. gouda, edamer and
tylzycki. They are a perfect addition to nuts and selected fruits
such as grapes, pears or apricots.

B npousBoAcTEBE NONYTBEPABIX U TBEPABIX CLIPOB HE3ABUCUMMO OT
VX BUAA WCMONBb3YHTCA PasNuiYHble BUABI MOMOKA - KOPOBbLE,
OBEYLE WU KO3bE, W KaXAOE W3 HUX OTBEYaeT 3a pasHbie
BKYCOBbIE Ka4yecTBa. Ha KOHCUCTEHLIMIO U MOCNEBKYCUE ChIPOB
Takke BAMAET BPEMS CO3pPEBaHWs, KOTOPOE MOXEeT AoCTUraTte
HeckonbkMx net. K Hawbonee monynsapHeIM Bujam TBEpAbIX
CLIPOB OTHOCATCA 4egdep, rpaHa nagaHo, napmesaH Mu
3MMeHTanep, a NonyTBepabIx - rayAa, sgamep u TUNbL3UTCKUNA.
3TV cbIpbl ABNAKOTCA OTNIWYHBIM AOMONHEHWEM K opexam W
HeKoTOpbIM GpyKTam, HanmpuMmep, BUHOrpagy, rpywam wunm
abpukocam.

=

’ 1eppat)

@.

@

Cheddar

win wHne

=

CHEDDAR ‘
: MILD [ weight code ]

[ koa macchi ]
Ireland Cow's milk WH ITE

Wpnangua  Kopoebe monoko

B 25k & 2pcs./ wy Eﬁ 60 days/aHeii

L - | SEMI-HARD AND HARD CHEESES « MNOJIYTBEPAbIE N TBEPABIE CbIPbI




’ v CHEDDAR MILD RED

Ireland Cow's milk
Wpnangwa Koposbe monoko

& 25ke
@ 2 pcs. / WwTyK

‘3 60 days/aHei

[ weight code ]
[ koa macchi ]

’ v CHEDDAR VINTAGE

Ireland Cow's milk
Wpnangwa Kopoebe monoko

E 2,5 kg “‘F"Ii"-':‘.'li_'a
@ 2 pcs. / WTyK

:«j 60 days/aHeit

[ weight code ]
[ Kog macchl ]

’ w CHEDDAR MILD RED

Ireland Cow's milk
Wpnavpwa Kopoebe monoko

& 100g
@ 10 pes. / wtyk

3 45 days/pHei

’ v CHEDDAR MILD WHITE

Ireland Cow's milk
Wpnanams Kopoebe monoko

& 100g D

@ 10 pes. / wtyk Chfﬂdar

"‘wlﬂm
iz} 45 days/pHeit

:II I

03111 90311 645878
’ v CHEDDAR MATURE WHITE ’ v CHEDDAR MATURE WHITE
Ireland Cow's milk Ireland Cow's milk
Wpnanama  Kopoebe monoko = Wpnangna Koposbe Mmonoko i

@& 160g

5” 906295 ” 3

40775

@ i : ¥
@ 16 pcs. / WTyk ,;

_3 28 days/gHel

5|| 906295 |l 340737 ||

’ v CHEDDAR MATURE WHITE

Ireland Cow's milk -
WMpnavgma Kopoebe Mmonoko s

B 2sie
: 3=
@ 4 pcs. / wryk ,:‘ra

o v A
5?} 28 days/gHei ekl
= -:_':-‘\'.“".-
i
.I"_? I—
2 y | |
906295 340713

SEMI-HARD AND HARD CHEESES +« MNMOJIYTBEPAbIE N TBEPAbBIE CbIPbl ‘ 13

CHEDDAR Black Bomber

United Kingdom Cow's milk
Benukobpurarua KOpoBbe MONOKO

@& 200g
@ 6 pcs. / WTyK

:j 75 days/gHeid

T

707577

540




Cheddar / Yeppep

Cheddar is a type of English cheese which is made from cow milk. It has a yellow-orange colour and spicy, slightly acidic and nutty
flavour. It is the most popular sort in the British market. During the time of King Charles, its consumption at court was already so
high that it exceeded the supply. The result was that all cheddar production was for the King and his entourage.

Yeaaep - 370 COPT aHIMIACKOTO CbIpa, KOTOPBIA M3roTaBVIBAETCA 13 KOPOBLETO MO/OKA. ChbIp VIMEET XenTo-0paHXXeBkIiA LBEeT 1
OCTPBIVi BKYC, C/1Erka KACN0BAaTLIA 11 OPexXoBbIid, ITO camblil NOMNYNSPHbLIA COPT Ha 6pUTaHCKOM phiHke. Bo BpemeHa kopons Kapna
| ero notpebneHue Npy Asope 6bIN0 YXKe HACTOMLKO Be/MKO, YTO MPeBbILLano npeanoxeHve. 3To NpUBeo K ToMy, UTo BCe
MPoV3BOACTRO Yelepa NpeAHazHaYanocs TONbLKO A1 HYX/] KOPO/S 1 ero CBUTHI.

CHEDDAR BEECHWOOD g RED STORM VINTAGE
* RED LEICESTER

United Kingdom Cow's milk _ United Kingdom Cow's milk
BenukoGputaHua Koposbe monoko . = - Benukobpuranma  Koposse monoko

B s R B o
@ 6 pcs. / WTyK A= . @ 6 pcs. / WTyK

5 75 dayslavels e ) 7 daysiave

) 2 = :
5“ 060011 ” “ 5|| 060011 “ 707980 ||

708000
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CHEDDAR MILD
Msarkunim yeaaep

Y

United Kingdom Cow's milk
Benukobputanna Kopoebe Monoko

@ 12 pes. / wryk

Il

21427 ' 907807

200g 3 180 days/aneii

WYKE FARMS is a new range of top quality British cheeses! Cheese production takes place at the Wyke Champflower in

Somerset, not far from the town of "Cheddar",

where the original Cheddar cheeses originate. Cheddar Mild is a British

semi-hard cheese made from pasteurised cow milk which contains min. 48% fat in dry mass. The ripening period is
approximately 3 months. It has a mild, creamy flavour and its intensity is rated at 2 on a scale of 1-6.

BAMK ®APMC (WYKE FARMS) -

3T0 HOBasaA ramma BbICOKOKa4YeCTBeHHbIX GPMTaHCKMX cbipoB! [Mpon3BOACTBO Chipa

ocywectengaetcsa B Wyke Champflower B ComepceTe Heganeko oT ropoja Yesaep, oTkyAa NPOUCXOAAT OpUrMHaNbHbIE Chipb

yepaep. Yegsep mung (Cheddar Mild) -

3TO 6PUTAHCKMIA MONYTBEpPAbIA Cblp, U3rOTOBNEHHLIA W3 NacTepU30BaHHOrO

KOPOBLEro MONOKA C COAepXaHuem MUH. 48% xupa B Cyxoil macce. lepuoj CO3peBaHWs - OKOMO 3 MecALeB, OH
XapakTepuayeTcs MArkuM CIMBOYHBLIM BKYCOM, @ 7o MHTEHCMBHOCTL OLleHUBaeTCs B 2 6anna no Lwkane 1-6.

CHEDDAR EXTRA MATURE
Yeazep 3KCTpa BblgepXKaHHbI

\l4

United Kingdom Cow's milk
Benwkobpuranua Kopoese monoko

& 200g
@ 12 pes. / wtyk

3 180 days/aHei

IR

EXTRA MATURE

CHEDDAR

CHEDDAR MATURE
Yeaaep BblAep>KaHHbI

5 ¥

United Kingdom Cow's milk
Benukobpuranua Koposee monoko

& 200g
@ 12 pcs. / wtyk

_?/j 180 days/gHeit

5” 021427 H 907814 H

21427 907821
5"‘
CHEDDAR IVY'S VINTAGE A RED LEIE:ESTER
Yeanep anBuC BUHTaX - KpacHbi nectep
United Kingdom Cow's milk United Kingdom Cow's milk

BenmkoBpuranua Kopoebe monoko

@& 200g
@ 12 pes. / wtyk

ij 180 days/aHel

IR

907838

IVY'S VINTAGE

£] L.. CHEDDAR
qF

Benwkobputanua Kopoese monoko

& 200g
@ 12 pcs. / WTyK

_5 180 days/gHeit

SH 021427 “ 907845 “

RED LEICESTER
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A CHEDDAR
“‘ PORT WINE
Unitedﬁl(ingdom g Cow's milk

SINGLETDNS

PORT WINE

LU

10 pcs.
51021294 " 001905

A CHEDDAR WITH
‘; JALAPENO & GARLIC
Unitedﬁl(ingdom 5 Cow's milk

SINGLETONS
/]" &Co %"
L ] i
o

o SR,

CHEDDAR

__HAND BLENDED WITH

> 10 pcs. E 52 days
Il||||||||||I|||||||||I||||||| @ g / wTyK 2% /aHeR
51021254 T 001912

; v OAK-SMOKED
* CHEDDAR

United Kingdom Cow’s milk
Benukobputanua Kopoebe monoko

1745

SINGLETONS
&Co

HangenasTs®

HBAK«SMOKED
CHEDDAR

10 pcs.
5% 021294 " 210406

4 WENSLEYDALE WITH
' BLUEBERRIES

United Kingdom Cow's milk
Benukobputanua Koposbe monoko

SING&!ETQNS

};

> 10 pcs. B 52 days
TN = e & some 3

021294
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KASEREBELLEN

ALPS REBEL

' v [ weight code ]
[ ko macchl ]

Germany Cow's milk

lepmaHua Kopoebe monoko

B 6ke @‘ 1 pes. / wryk E} 45 days/pHeit

The tasty one from the mountain dairy.
Inviting aromas of fresh cream, vanilla, malt and roasted chestnuts. The creamy, fine-melting cheese unfolds

flavors of buttermilk and butter, as well as delicate citrus notes. The mix of sweetness and perky saltiness adds
extra appeal.

KASEREBELLEN KASEREBELLEN
HAY FLOWER REBEL ' w PEPPER REBEL

Germany Cow's milk
fepmanna  Koposbe monoko

& 6k
@ 1 pes. / wryk

_}) 45 days/aHei

Germany Cow's milk
lepmanna Kopoebe Monoko

& 6kg
@ 1 pcs. / Wwtyk

zfj 45 days/aHel

[ weight code ]
[ koa macchi ]

[ weight code ]
[ Kog macchl ]

GOUDA GOUDA
RED PESTO GREEN PESTO

Netherlands Cow's milk Netherlands Cow's milk
Huwaepnangel Koposoe monoko Hugepnanas  Kopoebe monoko

& 45ke & 45ke
@ 1 pcs. / Wwryk % 1 pes. / wTyk

_B 70 days/pHel :{j 70 days/aHeid

717389 110795

17389 ??
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% ¥

France Cow's milk
Gpaduna  Kopogke Monoko

B 32kg
@ 2 pes. / WwTyK

_3 19 days/aHeit

[ weight code ]
[ Kog macchl ]

MORBIER
MOPBbE

CHEDDAR MEXICANA
YEAAEP MEXICANA

0 Mo
£

United Kingdom Cow's milk
BenukoGpuranma Koposbe monoko

E 1.5kg
@ 2 pes. / WTyk

:}} 60 days/aHel

[ weight code ]
[ Kog Mmacchl ]

L4
T

A7

United Kingdom Cow's milk
BenukobputaHua Kopoebe monoko

& 15ke
@ 2 pes. [ wTyk

75 60 days/ppei

[ weight code ]
[ Kog macchl ]

WENSLEYDALE WITH
MANGO & GINGER

i

&
4
A7

United Kingdom Cow's milk
Benwkobputaua KopoBbe MONoKo

@ 1.5kg
@ 2 pes. / WTyK

75 75 daysianeit

WENSLEYDALE WITH
CRANBERRIES

[ weight code ]
[ koa macchi ]

SV

Italy Cow's milk
Wranua  KopoBbe Monoko

@& 200g
@ 10 pes. / wryk

::} 82 days/aHein

8” 022284 ” 000998 “

PROVOLONE DOLCE
MPOBOJIOHE AOJIbYE

GRUYERE ENTREMONT
FPHOVIEP ENTREMONT

= ¥

France Cow's milk
@paxuma  Kopoebe monoko

& 200g
@ 15 pcs. / WwTyk

ij 50 days/aHei

3 ” 123930 " 657025 “

x ¥

France Cow's milk
@paHuyua  Koposbe MONoKo

_?j 65 days/aHeit

[ weight code ]
[ Kog macchl ]

GRUYERE ENTREMONT
1/12 WHEEL / TPHOUEP
ENTREMONT 1/12 KPYTA

GRUYERE BLOCK
FPHOVIEP BJ1OK

A Xt

Switzerland Cow's milk
Weeiyapwn Kopoebe monoko

_?j 82 days/aHei

[ weight code ]
[ Koa macchbl ]
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RACLETTE SLICES
PAKJTET HAPE3AHHbIA

) By

France Cow's milk
DOpaHuuws Koposbe Monoko

@& 200g
@ 8 pcs. / WTyK

:{j 22 days/pHeli

x

France Cow's milk
DOpaHuma KopoBbe MONoKo

:ij 18 days/aHeit

[ weight code ]
[ kKog macchl ]

RACLETTE WHEEL
PAKNET KPYT

250 551
COMTE w EMMENTAL ERMITAGE
KOMTE BLOCK /3MMEHTAJb
France Cow's milk France Cow's milk

Opanuva  Kopoebe MOnoko

& 1s50g
@ 20 pcs. / Wwyk

:/j 24 days/aHen

Dpavuma Kopoebe Monoko

& 25kg
@ 4 pes. / WTyK

Ej 52 days/aHen

ERMITAGE BJ1OK

L Pt
EMMENTAL BLOCK CHEESE WITH SEEDS
* v OMMEHTA/Jb BJ1OK “ v AND FENUGREEK
Switzerland Cow's milk Latvia Cow's milk

Weenuapna Koposbe MONOKO

& 35k
@ 2 pcs. [ WwTyK

.}j 82 days/anei

[ weight code ]
[ Kog Mmacchl ]

Nateun  Kopoebe monoko

_}j 60 days/aHeit

[ weight code ]
[ Kog macchl ]

CHEESE WITH SUN DRIED
TOMATOES AND GARLIC

any 1F

Latvia Cow's milk
Natema  Koposbe monoko

B 43ke
@ 1 pcs. / Wwtyk

B 60 days/aHei

[ weight code ]
[ Kog Mmacchl ]

any VF

Latvia Cow's milk
Natena Koposbe monoko

B 43ke

[ weight code ]
[ Kog macchl ]

CHEESE WITH
CHILI PEPPER

SEMI-HARD AND HARD CHEESES * MNOJIYTBEPAbIE N TBEPAIE CbIPbI ‘ 19




e

Spain Sheep's milk
WcnawmA  Ogeeube monoko

B 150¢g
@ 16 pes. / Wwryk

_?j 180 days/aHei

MANCHEGO

MANCHEESE / MAHYEIO

Mancheese contains large amounts of calcium and protein. It also
contains vitamins A, E and D. It can be consumed by people of all
ages. Manchego is the most popular Spanish cheese. This cheese
is produced in the dry climate of the La Mancha plains from local
Manchega sheep.

Chlp MaH4ero cofepxXunT Bonkluoe Konu4ecTso Kankuma n
6enkos. B Hem Takxe ecTb BUTamuHbl A, E v D. Ero moryT
ynoTpebnate nwoaw nwoboro Bo3pacta. MaHudero - camblid
nonynapHeIA MCNaHCKWIA cbip. OH NMPOVN3BOANTCA B 3acylUIVBOM
Knvmare pasHWH fla-MaH41 13 MoaoKka MecTHOW Nopojbl oBel)
MaH4era.

Spain Cow's milk Goat's milk Sheep's milk
Wenavma  Kopoebe monoko Koske monoko  Oeevdbe MONOKO

150 g
@ 16 pcs. / WTyK

:‘fj 180 days/aHei

JURTARNTAA

427298 004282 427298 004329
” .?. MANCHEGO WHEEL . 4% MANCHEGO WHEEL
T %  MANCHEGO 1/2 KPYTA T QP  MANCHEGO KPYT
Spain Sheep's milk Spain Sheep's milk

Wcnaxwa Opeybe MONoKo

:fj 70 days/aHeit

[ weight code ]
[ Kog macchl ]

Wcnanwa Opedbe MONOKO

E.f 160 days/gHei

¥

Spain Goat's milk
WMcnanma Koabe monoko

@ 150 g
@ 16 pcs. / WTyk

:fj 180 days/aHelt

8|l 427298 || 005067 ||

GOAT CHEESE QUESO DE

CABRA

GORT r‘L\EEE

GOAT CHEESE QUESO DE
CABRA

Spain Goat's milk
Wecnanma Kosbe monoko

& 30kg
@ 1 pcs. / WwTyK

75 160 days/aein

427298 “ 000482 “

8
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GRANA PADANO

? rPAHA NAJAHO
Italy Cow's milk

Wranua  Koposbe mMonoko

[& 100g
@ 18 pcs. / WTyK

_B 70 days/aHen

5“ 903111 “ 645786 “

, GRANA PADANO
' FPAHA NAZIAHO

[taly Cow's milk

Wranua  Kopoebe monoko

& 200g
@ 10 pes. / wryk

:/j 80 days/aHeii

8 ‘ 00 006837 “

2226

GRANA PADANO 1/32
FPAHA NAJAHO KPYT 1/32

SV

Italy Cow's milk
Wranua  Koposbe monoko

:5 75 days/aHei

[ weight code ]
[ kog macchl ]

GRAN LEO
PAH JIEO
France Cow's milk
DOpaHuma  Koposbe monoko
B 1.2kg

B 50 days/paHeit

[ weight code ]
[ Kog macchbi ]

_ PARMIGIANO REGGIANO
¥ NAPMWADKAHO

-PEAPKAHO
Italy Cow's milk
WMranua  Kopoebe Monoko
@& 100g

@ 18 pes. / wtyk

Ej 75 days/aHei

5‘9 09‘

PARMIGIANO REGGIANO
; NAPMUIDKAHO-PEKAHO
Italy Cow's milk
Wranwa Koposbe monoko
@& 200g

@3 20 pes. / Wwmyk

_5 80 days/aHeit

8” 00! 007391 “

2226

!J3111 6458
PARMIGIANO REGGIANO
' NAPMUIKAHO-PEKAHO

Italy Cow's milk
Wranma  Koposbe monoko

:/j 75 days/aHei

[ weight code ]
[ koa macchl ]

N8

iy, PECORINO ROMANO
¥  MICHELANGELO

Italy Sheep's milk
Wranma  Oeeube monoko

& 200g
@ 28 pcs. / WwTyK

:/j 120 days/aHei

5 “ 4200, 1208 “

24: 115
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NEW'PRODUCTS
HOBOCTI/I

AICHELANGE

L4

|

MICHELANGELO -S v MICHELANGELO

PARMIGGIANO GRANA PADANO
REGGIANO PDO topomenane  PDO

& 200g & 200g

51 420024 1" 212008 3 21542002 1" 413320

7} 60 days/aHei _?} 70 days/aHeii
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GRANA PADANO

X, g e

ltaly Cow's milk rPAHAUnAAAHO
Wranua  Kopoebe monoko TE PTb' M

@& 100g
@ 25 pes. / Wwiyk

_?j 33 days/aHei

] “ 000347 “

02226

8

GRATED CHEESES
TEPTBIE CbIPbl

IDEAL IN ITALIAN CUISINE
WAEANbHBI 471 UTANTbAHCKOW KYXHU

Grated cheeses are ideal for sprinkling Italian dishes, especially
pasta with sauces or pesto. Grated cheese is also suitable for
baked dishes, both vegetable and meat. It is a tasty addition to
sandwiches and casseroles served hot. It goes well with pizza and
as an element of stuffing or sauce.

TepThle Cbipbl WMAEANbHO MOAXOAAT ANA TMockiNanua  Bawj
WTaNLAHCKOM KyxHW, 0coBeHHO MakapoH € coycamu Wan necro.
TepThblii Cbip TakXe XOpOoLUIO MOAXOAUT ANA 3aneUeHHbIX 61104, Kak
OBOLHBIX, TaK 1 MACHBLIX. OHW ABAAIOTCA BKYCHbLIM A0NONHEHWEM
K 6yTepbpojam U ropaynM CaHABUYAM. XOPOLLO COoYeTarTcs C
nuuuei n naeansHel Kak UHFPeAUeHT HAYMHKU WK coyca.

. GRATED
NAPMUAXXAHO-PEAXKAHO

Italy Cow's milk hy?
Wranua Kopoebe monoko TE PTbI M

v PARMIGIANO REGGIANO

ii-] 100g

@3 20 pcs. / WwTyK

_5 33 days/aHeir

002226 " 003362

8

GRATINO
" v GRATED CHEESE
Italy Cow's milk rPATM HO -~
Wranua  KopoBbe monoko Cbl P TE PTbl M

[@ 40g
@ 25 pes. / wTyK

—?:j 210 days/aHei

900001 " 447598

5

ITALIAN CHEESE
" FRESHLY GRATED

Italy Cow's milk UTAN b;!.Hc KW SbIP
Wranvn  Koposee wonoxo  CBEDKW TEPTBIN

25 37 days/aHeit

8 ‘l 002226 " 000439 ‘I
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FRESH CHEESES
CBEXWE CbIPbl

Fresh cheeses are obtained from milk acidified with lactic bacteria,
sometimes with a small addition of rennet. Most of these cheeses
are made from pasteurised cow milk. Among the most popular
species of this cheese are: Mozzarella, Mascarpone and Ricotta and
feta cheese. Fresh cheeses are a perfect variety of everyday diet for
those in search of new flavours and are a great culinary addition, for
example to salads.

CBexvie Cbipbl MOAYYanT W3 MOJIOKa, 3aKBALIEHHOMO MOMOYHBIMA
fakTepuaMY, WHOTAa € HeBOoNbLIMM A0BaBNeHWeM ChbiYyXHOro
depmeHTa. BOABLLIMHCTBO  3TUX  CbIPOB  MNPOW3BOAATCA W3
MacTepM3oBaHHOro  KOpOBLEro  Monoka. K uucay  camblx
MONynspHbIX ~ BWAOB  3TWX ChIPOB  OTHOCATCA  MoLapenna,
MackaproHe W puKoTTa, a Takxe cblp Tuna deta. CBexue cbipbl
naeansHo pasHooBpasaT exefHeBHbIA pauuoH Bcex, KTo uuleT
HOBbIE BKYChI, Y ABNAIOTCA OTAMYHBIM KYTMHAPHBIM AOMOAHEHWEM,
HamnpumMep, K canatam.

Framg,
Gri 8
PRy ey ¥y
Griochiselies " o
PEA M
Fovmmags gary

# pite mulle ' /‘0
St ;‘ e 4
d \“u‘-'—-:‘ ¥ (o]

IS, GREEK FETA CHEESE PDO,
VACUUM

Greece  Sheep'smik  Goat's milk DPETA TPEYECKASA BAKYYM

Fpeuma  OBeube MONOKO  Ko3be MONOKO

e |ﬂ|||] ||| I||||||I”|| F e | B T
100 g i ”
S sﬂ ;. e “ @ [ WTYK 3 /aHen

02425
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. N GREEK FETA
/] CHEESE PDO, VACUUM
- deTa rpeyeckas Bakyym
Greece Sheep's milk Goat's milk

lpeuma  Oeeube Monoko Kosbe MONOKO

E 150 g
@ 16 pcs. / WTyK

_Ej 120 days/aHelt

5 || 20 000107 ||

2425

S&m: International
. Taste Institute

Hotos Feta and Hotos Manouri received one of the
most prestigious taste awards in the world!

Xotoc Qeta n XoToc MaHypu nonyyunu ofHy un3
CaMblX MPECTUKHBIX BKYCOBbIX Harpag B mupe!

GREEK FETA
CHEESE PDO, YVACUUM
deTa rpeveckas Bakyym

.@ f

Greece Sheep's milk Goat's milk
lpeuwa  Oeeubemonoko Kosbe monoko

& 200g
@ 12 pes. / wtyk

_}j 120 days/aHel

5 “ 2024 000022 ”

YAl
' #
—

GREEK FETA PDO
CUBES IN BRINE
deTa rpeyeckas B paccone

£ -X f

Greece Sheep's milk Goat's milk
lpeuna  Oseybe monoko Kozoe monoko

B
&

2
5 ” 2024

150 g

12 pes. / Wty

120 days/gHeld

L
000312

25

GREEK FETA PDO
IN BRINE

deTa rpeyeckas B paccone

Greece Sheep's milk Goat's milk
Mpeuma  Oeeubemonoko Koske Monoko

——

_}j 120 days/gHei

[ weight code ]
[ Kog macchi ]

A . ‘A‘ GREEKFETAPDO TIN
® ;_,,_.}_:,_' ‘*’ ®deTa rpevyeckas B
- paccone
Greece Sheep's milk Goat's milk
lpeuunn  Oeeube Monoko Kosbe MONOKO

“ij 120 days/aHel

[ weight code ]
[ koa macchl ]

MANOURI PDO
Manypu

& ¥

Greece Sheep's milk Goat's milk
lpeuwa  Opeube monoko Kosbe MONoKo

& 200g
@ 12 pes. / wtyk

-?:5 120 days/aHel

202425 ' 000077

o
ey
tXy

S

5

-
E

MANOURI ROLL
MaHypu ponuk

.
Sheep's milk Goat's milk
Osevbe monoko  Kozke monoko

Greece
lpeyua

Ej 120 days/gHeit

[ weight code ]
[ Kog mMmacchl ]
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SIRTAKIS SALAD CHEESE
CupTaKkm cblp 415 canaTtos

Germany Cow's milk
lepmanuna  Kopoebe Monoko

B 200g Sirtakis
; | SER SAEATKOWY
@ 12 pes. / wryk {| TYPU GRECKIEGO

—

‘B 47 days/aHein

004313 H

002566

4

SIRTAKIS LIGHT SALAD CHEESE
CuipTaku cbip /151 canaToB
Germany Cow's milk
lepmanma  Koposbe Monoko
B e Sirtois
: SER SAFATKOWY
@ 12 pes. / wyk TYPU GRECKIEGO

i LIGHT .
'h - s
!

?3 45 days/pHeit

00

002566

SIRTAKIS GOAT'S MILK SALAD
CHEESE / CupTaKin KO3WiA cbip
AN canaToB Hape3aHHbIA

Greece Goat's milk
Mpeuna Ko3sbe monoko

& 180g
@ 14 pcs. / wTyk

3 45 days/pHel

Sl

0025

Sirtakis
SER KOZI
SALATKOWY

4

o SIRTAKIS SHEEP'S MILK SALAD
CHEESE / CnpTaku oBeunii
Chblp ANAl CANaToB Hape3aHHbIA

Greece Sheep's milk

Mpeuwa  Oeeybe Monoko k
[& 200g Sirtakis
1 SEROWCZY

| SALATKOWY

@ 12 pes. / wityk

_Ej 35 days/aHeit

6 ” 00407 ”

00256 8

4

SIRTAKIS SALAD CHEESE CUBES
IN OIL WITH SPICES

CUpTaKM Cbip 41 canaToB
Ky6uku B Mmacne ¢ npunpasamm

& v

Germany Cow's milk
lepmanmA  Koposbe Monoko

@& 300g
@ 6 pcs. / wryk

B 75 days/aHein

ATy

I, BRYNDZA
o5 8

Slovakia Cow's milk Sheep's milk
Cnoeakua Kopoebe monoko Oseudbe MONnoko

@& 125g
@ 12 pes. / Wwityk

_3 11 days/gHei

8“ 588000 ‘ 669288 ”

e v ,@ BRYNDZA

Slovakia Cow's milk Sheep's milk.
Cnogakua Kopoeoe monoko  Opevbe MONoKo

Ej 19 days/aHel

[ weight code ]
[ Kog macchl ]
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o v @, BRYNDZA

Slovakia Cow's milk Sheep's milk
Cnoeakun  Kopoeoe monoko  Opeube MONoKo

&) 20kg
@ 1 pcs. / Wwiyk

_Ej 19 days/pHel

[ weight code ]
[ kog macchl ]




MOZZARELLA IN BRINE
Mouapenna B paccone

Germany Cow's milk
lepmadma  KopoBbe Monoko

@ 100 g
@ 20 pes. / wTyK

:B 18 days/aHeir

5 ‘ ’ 645298 ”

903111

MOZZARELLA
MICHELANGELO
Germany Cow's milk I N BRI N E

lepmanma  Koposbe Monoko

E 125¢g

MOZZARELLA IN BRINE
Mouapenna B paccone

Germany Cow's milk
lepmanHuAa  KopoBbe MOnoKo

4 ” 029010

41 006496
MOZZARELLA MINI
IN BRINE

Germany Cow's milk

lepmanna  KopoBbe Monoko

@ 750 g
@ 4 pcs. /[ wryk

_35 12 days/nHein

JIRVLSIRRLI

006496 " 029651

MOZZARELLA IN BRINE
Mouapenna B paccone

Germany Cow's milk
lepmaHma  KopoBbe Monoko

@ 125g
@ 20 pes. / wTyk

E’Ej 18 days/aHeid

LA

006496 " 019201

MOZZARELLA MINI IN

8 ¥

Gemany  cowsmik  NMoOUapenna s paccone

lepmanua  Kopoebe Monoko
125g

@‘ 14 pes. / Wty

_B 12 days/aHen

” 044305 H

MOZZARELLA BLOCK
’ Mouapenna ponuk

Germany Cow's milk
lepmanua  Kopoebe Monoko

1,0 kg

7§ 16 days/aneit

LI

022504 851007

4
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MOZZARELLA DI BUFALA IN
BRINE / Mouapenna di bufala
B paccone

S

Italy M. Bawole
Wranua

@ 125 g
@ 12 pes. / wryk

B 14 days/nrein

5“ 420024 119710 “

S¥

Italy Cow's milk
WMranua KopoBbe MOnoko

@& 120g
@ 10 pes. / wtyk

:«j 8 days/pHeil

T

5 ” 420024 6120

BURRATA
MICHELANGELO

DANISH WHITE SALAD
ADDITION

Danish white cbip

- AoMNo/IHEHWe K canaTam

¢ 5

Denmark Cow's milk
Hanvwa  KopoBbe Monoko

[& 40kg
@ 3 pes. / Wwryk . e

-3 180 days/pHeit

t! - E
Denmark Cow's milk

Hanna  Koposbe monoko

& 16kg
@ 1 pes. / wtyK

E} 180 days/aneit

DANISH WHITE SALAD
ADDITION

Danish white Ceip

- AONOJIHEeHMe K canaTam

[ weight code ] L . [ weight code ] ===
[ Kog macchi ] : - [ koa macchi ]
DELAKTIS SALAD ADDITION DELAKTIS SALAD ADDITION
' Delaktis gononHeHune K ' Delaktis gononHeHue K
canartam canartam

France Cow's milk
DpaHuma  Kopoebe Monoko

& 200g
@ 24 pes. / wTyK

i) 135 days/mwei

6 210319 ”

e

parrs

France Cow's milk
OpaHura  Kopoebe Mmonoko

@ 500g
@ 12 pes. / wryk

5 135 days/pHeit

201003 “

31 256761 3" 256761
BALKAN CHEESE FROM SHEEP'S
RALKAN CHEESE MADEFROM .‘W. MILK WITH AN ADDITION OF
Elgfos :!::3‘;25:2;(:':;'(“" celp u COW'S MILK / BankaHCKuWiA cbip
Bulgaria Cow's milk g Bulgaria  Sheep's milk 13 oBeYbero Mmosioka c

Bonrapua Kopoebe monoko

@& 150g

7 MLEKA KROWIFGO

Ser Batkarist,

75 112 days/pei

5” 900001 “ 44

7581
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Bonrapwa  Oeeube monoko

B 150g

75 112 days/ppei

900001

5

p,oGa BieHeM KopoBbero




S v MASCARPONE E'PIU
1

Italy Cow's milk
WMranus KopoeBbe monoko

& 250g
@ 12 pcs. / Wwtyk

AB 40 days/pHei

8’

S v MASCARPONE E'PIU
¥

Italy Cow's milk
Wranua Kopoebe monoko

& 500g
@ 6 pcs. / WTyK

:?} 40 days/aHei

000255 002011
: MASCARPONE E'PIU MASCARPONE
) ) MICHELANGELO
Italy Cow's milk Italy Cow's milk
Wranua  Koposbe Monoko

& 20kg
@ 4 pcs. / Wwtyk

_}} 40 days/pHel

Wranna  Koposbe Monoko

& 250¢g
@ 6 pcs. / WTyK

_Ej 60 days/aHei

MASCARPONE

JULLMTTAR O
MASCARPONE RICOTTA
;S« v MICHELANGELO S v PUKOTTA
Italy Cow's milk Cow's milk
Wranua Kopoebe monoko d HT&IWIH Kopoebe monoko
& soog 4 - MASCARPONE

@ 6 pcs. / WTyK

ij 60 days/gHei

& 250g
@ 6 pcs. / WTyK

B 20 days/pHel

03111 645113 “

| RICOTTA
P PUKOTTA

Italy Cow's milk
Wranua  Kopoebe Monoko

HaturaBlanca
@ 1,5kg Ricotta fresca-

_;j 21 days/gHeit

NI

000608

I, RICOTTA SHEEP
' QP  PUKOTTA OBEL,
Italy Sheep's milk
Wranma  Oeeube Monoko

_B 70 days/aHeii

[ weight code ] ' _—
[ koa macchl ]
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x ¥

Goat's milk

France
DpaHuma

Kozbe monoko

E 1,0kg
@ 1 pcs. / WwryK

‘B 45 days/aHei

369640

3‘

01623

7

RONDIN NATURAL GOAT'S
MILK ROLL-UP

POH/ZVH CbIP KO3UI
HATYPAJIbHbIA PYNET

Goat cheeses / Ko3bwu cbipbl

Goat cheeses are made in many different styles, from soft fresh
cheese to hard ripened cheeses. They contain a lot of protein,
zine, folic acid, vitamins B and A, calcium, potassium or
magnesium, which are essential for building bones, muscles,
the brain and the proper functioning of the heart and kidneys.

Ko3bW CbIpbl M3roTaBAVBAIOTCA B CaMblX PasHbIX CTUAAX - OT
MATKUX CBEXUX A0 TBEP/bIX CO3PEeBatLIMX CbipoB. B HuXx
MHoro 6enka, UMHKa, GonneBoii KNCIOThI, BUTAMUHOB MPYMMb
B U A, KanbLns, Kanvs, MarHus, HeobXoAUMbIX N5 MOCTPOEHNSA
KOCTEA, MbiLLILL, MO3ra 1 HOpManbHo paboTkl cepaLa 1 nodex.

) 3 §

France Goat's milk
DpaHuma Kosbe monako
& 10kg

3 40 days/aHeit

3 “ 369640

0

37638

RONDIN GOAT'S ROLL-UP WITH
FLOWERS 7/ RONDIN PYJIET U3
KO3bEro MOJIOKA C LIBETAMIA

RONDIN GOAT'S ROLL-UP
TOMATO-BASIL / RONDIN KO3WiA

) 3 §

PYJNET C NTOMUAOPAMU N
Fi Goat's milk
G)pr:mﬂ Kozbe :1::0«0 BASW/INKOM
& 1.0kg

_Ej 40 days/pHel

3 " 369640 27 ||

0356

) 3 §

Goat's milk

France
DpaHyua

@& 1.0

Kozbe monoko

kg

@ 1 pes. / wtyk

B 40 days/aHeid

RONDIN GOAT'S ROLL-UP WITH
CRANBERRY / POHAWH KO3U1IA
PYNET C K/TOKBOMA

LE CABRIDOUX GOAT'S MILK
FRESH CHEESE FOR SPREADING
LE CABRIDOUX CBEXXUIA KO3UIA
CbIP A1 HAMA3bIBAHWA

x Y

France Goat's milk
DpaHuma Koabe monoko

@& 125g
@ 15 pes. / Wwtyk

_3 67 days/aHei

0006

-
e .
=

_—c

3% 369640 " 035634 3% 199240 46
BUCHETTE GOAT'S MILK ROLL BUCHETTE GOAT'S MILK ROLL
' ! NATURAL / BUCHETTE ' f WITH GARLIC AND HERBS /
e catemy | KO3WIA HATYPAJIbHBIA B e BUCHETTE KO3WIA C
Opatunn  Koswewonoo  OPME PYJIETA Oparann  Komewonoo YECHOKOM B ®OPME PYJIETA

B

_}j 45 days/aHei

3 ” 369640

’ 0

30783

\.‘ _______,_-_-—-—‘____—-—____-
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OTHER CHEESES
CbIPbl MPOYUE

LB B B B BN BN BN BN BN O BN BN BN BN BN BN BN BN BN BN B BN N N N BN NN N NN N NN

In this category you can find many interesting proposals
that will surely surprise your loved ones. Grill cheeses
are a great variation of the menu during common
barbecue gatherings.

B 3TOl KaTeropun Bbl CMOXeTe HaTWU MHOro
NHTepeCcHbIX npe,qnox(eHMﬁ, KOTOpble, BHE BCAKNX
COMHEHMH, YANBAT B6U3KMX. ICI:-I[ZII:,I ANA rpynag oTan4yHoO
paBHOO6p63ﬂT MeHH Ha COBMECTHbIX IPU/b-TYCOBKax.

with wild
cranbermes

| &ithy Y
aa'd:;g

BAKED
chwemoerr M
SANEHEHHBIN 11037571 015052

Germany Cow's milk

lepmanua  KopoBbe MONOKO KAM AM BE P

8 pcs. 8 42 days
@ 200g / WITYK ) [pHeit

OTHER CHEESES « CbIPbl MPOYUE ‘ 31




FONDUE ORIGINAL
doHa opupdKNHan

A F

Switzerland Cow's milk
lleeityapua Koposbe monoko

& 400g
@ 12 pes. / WTyK

_?fj 180 days/aHeit

JUALIL

Fondue / ®oHal0

Fondue is a dish made of hot cheese and white wine. The
fondue comes from Swiss cuisine, but is also very popular in
France and Italy. Fondue is usually eaten in a larger group,
directly from a pot (called caquelon) by dipping bread or
vegetables stuffed on a fork into the mass.

DoHA - 3T0 611040 K3 ropsAdvero colpa. U 6enoe BUHO.
DOHAI MPOUCXOANT K3 LUBEALAPCKOA KYXHW, HO Takxe
Oo4eHb NonynapHo Bo ®paHumu 1 Mtannu. Ux obbluHO easaT
cpazy 6onbLION rpynnoii. U3 KacTprony (Tak HasblBaeMblid
KakenoH), MakHyB B Maccy xneb uvanm  oBOLW,
dapLUNpoBaHHbIe BUKOIA.

BACK-CAMEMBERT
MINI

Germany Cow's milk
lepmanna  Kopoebe monoko

_3 21 days/aHei

4 ” 00 ||

HARZER RINGS
XapueHcke

¢ v

Germany Cow's milk

Tepmavua  Kopoebe mMonoko

@& 200g
@ 10 pes. / Wwityk

8

3751 T 018399 41"051900 " 00685
ROUGETTE CREAMY GRILL ROUGETTE CREAMY GRILL
NATURAL CHEESE CHEESE WITH HERBS
Germany Cow's milk Germany Cow's milk

lepmanns  Kopoebe monoko

B 2x9%¢g
@3 6 pcs. / WTyK

_Ej 70 days/aHei

4“ 000504 " 173138 “

05
The product is available only in the summer season.
ToBap [OCTyrieH TONbKO B NETHWIN CE30H.

32 | OTHER CHEESES « CbIPbl MPOYUME

lfepmanna  Kopoebe monoko

i

_?1:5 70 days/aHeit

4|| 000504 || 173237 ||

The product is available only in the summer season.
Toeap JOCTYreH TONbKO B NETHUIN CE30H.




& v

Germany Cow's milk

SIRTAKIS NATURAL CHEESE

FOR BARBECUE OR PAN

CUPTAKMW CbIP A117 XKAPKIA HA TPUJIE
N CKOBOPOAE, HATYPAJTbHbI BKYC

lepmaHna  Koposbe monoko

E 100g
@ 12 pcs. / Wwtyk

~§ 90 days/AHelk

4 ‘ 00 004467 “

2566

v
Sirtakis
SER NA GRILLA
LUB PATELNIE

SIRTAKIS BARBECUE /

PAN CHEESE WITH CHILLI

CPTAKW CbIP ANA >KAPKA HA TPUNE
N1 CKOBOPOZE C MEPLIEEM YiANA

& v

Germany Cow's milk
lepmanna  Kopoebe monoko

@ 100g
@ 12 pes. / wTyK

_B 90 days/aHei

4 “ 004450 ”

002566

Sirtakis
SER NA GRILLA
LUB PATELNIE

¢ v

Germany Cow's milk
lepmanna  Koposbe monoko

@& 100g
@ 12 pcs. / wtyk

’5 90 days/AHeld

JU T

SIRTAKIS BARBECUE /

PAN CHEESE WITH HERBS

CPTAKI CbIP A58 >KAPKW HA 'PUNE
N1 CKOBOPOAE C NPUMNPABAMW

Sirtakis
| SER NA GRILLA
| LUB PATELNIE

SIRTAKIS BARBECUE /

PAN CHEESE WITH HERBS

CUPTAKW CbIP AN1A XXAPKW HA TPIATE
N1 CKOBOPOZAE C NMPUMNPABAMIA

i

Cyprus Cow's milk
Kunp Kopoebe monoko &
=i
& 2x100g Sirtakis

SER NA GRILLA
LUB PATELNIE |

s arte vt
Iinsst griimises v peaadimisets
Shery paritoets gilichanal vi coprkind s pasrak

~I

@ 12 pes. / wtyk

_?:5 76 days/aHei

LI

1083

-7 ¥

Cyprus Cow's milk

Kunp Kopoebe monoko  Koabe Mmonoko

25¢
@3 10 pes. / wtyk

_?:5 105 days/aHei

00 60 ‘

o8y  SRTAKISHALLOUMI

S  CHEESEFROM

QS crerus/cvpTam
Goat's milk Sheep's milk I(I.dl i ‘LLI_I;UMl CbIPC

Opevbe monoko

Sirtakis

L_[ NATUR

OLOMOUC CHEESES WREATHS
OJIOMOYLUKWE CbIPKV BEHK

™ f

Czech Republic
Yexun

Cow's milk
Kopoebe monoko

@ 125g
@ 12 pcs. / WTyK

Ej 15 days/aHei

“ 8590 ” 56596 ”

4 2566 " 0102
ROMADUR SPREAD CHEESE LIMBURGER SPREAD CHEESE
' v POMA/ZYP KPEMOBbIiA CbIP ' v NMNMBYPIEP
Germany Cow's milk Germany Cow's milk
lepmanma  Koposbe Mmonoko lepmanma  Koposbe Monoko
@& 100 B 200g

_}j 14 days/aHei

HHICHE

101430 " 003138

4

@ 6 pcs. / WTyK

_B 20 days/gHeit

4” 101430 H 004104 “
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DESSERTS / YOGHURTS
AECEPTbI / IOTYPTbI

o000 OOORNORDNOONONONOPNOOSONONONONOONONOSNOIOONBDROOS BSOS

Yoghurts and desserts are dairy products that are
rich in calcium and B vitamins thanks to their milk
content. Yoghurts support digestion, as well as
reduce the amount of so-called bad cholesterol and
protect against atherosclerosis, supporting the
immune system.

WorypTel 1 aecepTbl - 3TO MONOYHbIE MPOAYKTHI,
KoTopble bnarofaps cojepxaHuro Mosoka boratbl
KaAbLyeM W BUTaMUHamu rpynnsl B. VorypTsi
yay4lialoT nuuieBapeHue, a Takxke YMeHbLUalT
Ko/m4yecTso Tak Ha3blBaeMoro r10X0ro
xofectepyHa 1 3alMLA@OT OT aTepockneposa,
noAAepXunBas UMMYHHYIO CUCTEMY.

wzt
e
R ;',‘,’,"-f' 7
& (& o
Germany Germany
lepmanHuA lepmanuna
CHOCOLATE DESSERT VANILLA DESSERT WITH
WITH WHIPPED CREAM WHIPPED CREAM
AECEPT CO B3BTbIMWA AECEPT CO B3BUTbIMW
CNVIBKAMA CNIIBKAMU _
LUOKO/AAHBIN BAHW/1bHbLIN
== 3z 20 pcs. - 23 days
20g / l_uFrJy; —:}j mn{e‘?—% ’

34 | DESSERTS/YOGHURTS * ECEPTbI / AOTYPTbI




A A YOGHURT GREEK STYLE
MOryYPT GREEK STYLE

5” 906295 ” 340119 ‘

JOGURT NATURALNY

TRAGYCY NA GrEckA RECEPTUM | Poland
Monbla
2 12 pcs. 5 30 days

h "
MOy, gesty . do satatek, 5056 1

Natural yogurt made according to the original Greek formula, with fat content 10%. Greek Style yoghurt has a creamy and
thick texture. It's a cream replacement - perfect for salads, sauces and desserts. Greek yoghurt or one of Greek kind differs
from the traditional natural yoghurt, not only by texture(it's thicker), but also due to the protein content - this results from
the manufacturing process which consists in draining a part of whey from the natural yoghurt after coagulation ends.

HaTypanbHbIiA MOrypT Ha OCHOBE OPUrMHANLHOrO MPeYEecKoro peLienTa, ¢ cojepxaHuem xupa 10%. L710rypT Greek Style
VMeeT TycTylo CTUBOYHYH KOHCWCTEHUWI. 3TO 3aMeHuTeNlb CMEeTaHbl, WAeansHoe AOMNOo/IHeHWe K canatam, coycam U
AecepTam. [peyeckuid orypT nav MorypT TMNa rpeyveckoro OTAU4YaeTcs OT TPagUUMOHHOIC HaTypankHOro noryprta He
TONBKO KOHCWCTEHLMeR (oH Bonee rycToid), HO U cofepXKaHvem 6enka - 3TO CBA3aHO C MPOWBOACTBEHHbLIM MPOLLECCOM,
KOTOPbIA 3akNto4aeTcs B OTUEXWBAHWM YacTy CbIBOPOTKMA W3 HaTypanbHOro Morypta mocne 3aeeplieHWs npolecca

Koarynauun.
YOGHUI&T GREEK STYLE YOGHURT GREEK STYLE
LIGHT / NOTYPT GREEK MOTYPT GREEK STYLE
Poland STYLE LIGHT Poland
MNonbwa MNonbwa

@& 180g
@ 12 pes. / Wtyk

:{5 21 days/gHei

-—— . =

& 340g
@ 12 pcs. / WTyK

_?} 30 days/aHei

90 340416

 KREmovey
’ EMOWY, asff"

Uil Ll
YOGHUFS'T GREEK STYLE ' !OGHURT GREEK STYLE
LIGHT / NOT'YPT GREEK MOIYPT GREEK STYLE
Poland STYLE LIGHT Poland
Monbwa Monbwa
@& 340g ! S ‘--_.-' ' & 10k

oK ST

. =
@ 12 pes. / Wtyk E

_}j 21 days/gHeid

5” 906295 ” 340621 “

&

@3 6 pcs. / WryK

3 26 days/aHeii

I
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UHT CREAMS
YBT KPEMbDbI

000000 RBOOOOONONONONRONOIORDROSONOONONOEOROROPRNDS

UHT creams are full of natural nutrients, and contain perfectly
balanced proportions of carbohydrates to protein, as well as
calcium, phosphorus and vitamin D. It also has a low sodium
content, but most importantly, it is an incomparable source of
potassium, which helps maintain normal blood pressure and
allows you to maintain a healthy heart.

UHT creams are full of natural nutrients, and contain perfectly
balanced proportions of carbohydrates to protein, as well as
calcium, phosphorus and vitamin D. It also has a low sodium
content, but most importantly, it is an incomparable source of
potassium, which helps maintain normal blood pressure and
allows you to maintain a healthy heart.

36 | UHTCREAMS + YBT KPEMbl

CESSIBON

*

WHIPPED CREAM
Belgium B3BUTbIE CTIUBKWU
SepEh CESSIBON

&y 250g

12 pcs. =
/ WTYK

:j 90 days
4 i
E /AHen

8“ 711900 ” 023946 ”

CESSIBON TOPPING
TOMNMWHI
CESSIBON

*

Belgium
Benbrua

B 250g
@ 12 pcs.
/ WTYK

j 105 days
/aHeiA

8“ 711900 H 023502 H

CESSIBON COFFEE CREAM
CANBKW A1 KODE
CESSIBON

*

Belgium
Benbrua

20x 73 ml

B
@ 12 pcs.

{ WTyK

EB 41 days
2 /aHeiA

0 ' 036654 ”

71280

8




OLIVES STUFFED WITH FRESH
CHEESE / ONNMBKW C HAHMHKOW
3 CBEXXET O CbIPA

Austria Cow's milk
Agcrpua  Koposbe monoko

& 250g
@ 6 pcs. / WwTyK

_Ej 210 days/aHeit

(L

PEPPERSWEET STUFFED WITH FRESH
" CHEESE / CTPYHKOBBIVA MEPEL,
PAPLUVIPOBAHHBIVi CBEXVIM CbIPOM

Austria Cow's milk
Apctpua  Kopoebe monoko

5 210 days/ppein

N

PEPPERONI STUFFED WITH FRESH
.‘ CHEESE / MANPWKA MEMNMNEPOHW,
PAPLLUMPOBAHHAA CBEXKMM CbIPOM

Austria Cow's milk
Asctpua  Koposbe monoko

) 210days/aveit
ANTIPASTI I
AHTUNACTW

036 " 4037
PATTISON STUFFED WITH FRESH CHEESE
1000000000000 000000000000000000000008 J MATVICOH, ®APLLIVIPOBAHHbI

CBEXXMM CbIPOM
Antipasti is a traditional dish of Italian cuisine. Commonly used Ai'ii‘::ﬂ Kﬂpiztf::":m
ingredients of traditional antipasto are cold meats, olives,
pepperoni, mushrooms, anchovies, various cheeses (e.g. @ 250 g
provolone or mozzarella), pickled meats and vegetables in oil
or vinegar. @ 6 pcs. / wTyK
AHTUNACTU 3TO TPaAMLUMOHHOE BAA0 UTANBAHCKOM KYXHW. EE} 210 days/aHeid
LUnpoko  mcnonb3yemble  KOMMOHEHTbl  TPaAULIMOHHOrO
aHTUMaCTV - KOMYEHOCTW, OIUBKY, NennepoHU, rpUbsl, aHYOoYChI,
pasnuuHble Cbipbl (Hanpumep, MPOBOJIOHe WAW Molapenna), “""I"I‘“""I]l“
MapUHOBaHHOE MSICO 1 OBOLLIV B Macne UK yKeyce. 9036 ' 4044

ANTIPASTI « AHTUTMACTWA ‘ 37




PRODUCTS OF PLANT ORIGIN
NMPOAYKTbI HA
PACTUTE/IbHOW OCHOBE

Products of plant origin are a perfect solution for those searching for an
alternative to traditional cow milk. Such products constitute a source of
potassium, iron, calcium, fibre and B vitamins. The subtle taste of
plant-based beverages are a perfect for starting the day, you can simply
add it to cereal, cocktails or morning tea. The plant-based beverages are
free from gluten, lactose and GMO.

naeanbHoe  peuleHWe  AnA Tex, KIo  UWIIeT  ankTepHatuBy
TPAAWLIMOHHOMY KOPOBLEMY MOMOKY. 3TW MPOAYKThl  ABAAKTCH
WCTOYHUKOM KaiWs, XKenesa, Kanbuuda, MarHus WU Knet4aTtkn, a Takke
BUTaMWHOB PYNMbl B. HeXHbIA BKYC HaNWTKOB Ha pacTUTelbHOR
OCHOBe - OTANYHBIA cnocob HayaTe AeHb, NpocTo AobasbTe KX B
XNOMbS, CMY3U UK YTPEHHWIA Yald. JINHWW HaNWUTKOB Ha pacTUTeNbHOR
OCHOBE He CoAep:aT MaTeH, nakTosy 1u FMO.

-‘ HAPPY ALMOND DRINK UHT
HAPPY MUHAOAMNb HANTOK YBT
Austria
AscTpuA

@& 10l
@ 10 pes. / Wwryk

_B 90 days/aHel

9 “ 020200 " 017708

770
HAPPY SOYA UHT NATURAL SOY DRINK
!‘ WITH CALCIUM / HAPPY SOYA -
ATYPAJIbHbIV COEBBIV HAMUTOK UHT
Austria (MACTEPU30BAHHBIW) C KAJIBLLMEM

AgcTpuA

& 10l
@ 10 pes. / wtyk

75 120 days/avein

M

[ rLanT BASED g o
(=)
__——— o

gt 0202(
HAPPY RICE UHT RICE DRINK WITH CALCIUM
HAPPY RICE - PHCOBbjI.‘I HAMWTOK UHT
(MACTEPU30BAHHbIW) C KAJIbLIVEM
Austria
ABcTpMA H
apfy =
uwﬂ Il
& 1.0l 4
RICE W |
& 10pcs./ \ Riso /@ |
pcs. / WTyK ‘M-..".{.z E
=g
Ej 120 days/aHeii . =
= N w J
Nl |
(o]
& A
gl 020200 014684 i

HAPPY RICE COCONUT DRINK UHT
HAPPY KOKOCOBOE PCOBOW
HAMUTOK UHT

wil

Austria
AscTpun

& 1.0l
@ 10 pes. / wtyk

i) 60 days/gHei

019511 “

0202(

"
PLAKTBASED 4 (L
0

9

<
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BIO PRODUCTS
NPOAYKTbI BMO

Dairy products marked with B10 have to fulfill a number of
restrictive requirements befare they can be consumed. The main
requirements include: cows have to be fed ecologically, they have
to have access to free run in fresh air. Most importantly,
however, the use of any chemicals is forbidden due to its ingress
into milk. This is why the Bio products are so popular with those
desiring to eat healthy.

MonouHble NMPoAyKThl, 0603HaYeHHbIE CUMBONOM Bio, AOMXKHBI
COOTBETCTBOBATL PAAY CTPOrMx Tpe6oBaHuii, Npexae Yem 6yayT
BbINYLUEHLI Ha PbIHOK. Havbonee BaxHble W3 HUX: KOPOB
Heo6X0AMMO KOPMUTL OPraHMYeckMM KopMamu, Kpome Toro, y
HVX AOMKeH 6bITb AOCTYM K CBOGOAHOMY BbITyNy Ha CBEXeM
BO3/yxe. Ho camoe rnaBHoe - 3aMpeT Ha Ntobble XUMMYeckue
BeLLecTBa, MOCKONbKY OHW MonajarT B MONOKo. MosToMy K
npoaykTam Bio o6pallaloTcs Bce VCTUHHBIE LIeHUTENN, a Takxke
Te, KTO XO4eT NUTaTbCsA 340POBOii NULLEiA

®. Bio-Jogurt,

BIO NATURAL
roawurroeereea ([ [III) ]
i Buo Morypt HaTypanbHblA 4117104060 I 000065
epmaHua demeter 3.7%
> b pcs. : 14 days
@ 500g / WTyK E:’) /pHeil

BIO PRODUCTS = NMPOAYKTbI BNO ‘ 39




3.7% / BUO NOIrYPT

‘ BIO YOGHURT PEACH-MARACUYA
NEPCUK-MAPAKYWA 3,7%

Germany
fepmaHua

& s00g
@ 6 pcs. / WwTyK

‘B 10 days/gHeii

4|| 104060 || 011399 ||

ANDECHSER
NATUR

-BLACKCURRANT 3.7%/ B0 VIOrYPT

' BIO YOGHURT BLACKBERRY
YEPHNKA-HEPHAA CMOPOWVHA 3,7%

Germany
lepmanuns

& 500g
@ 6 pcs. / WTyk

_ij 10 days/pHeii

4" 10406

7.5% / BO OMYPT KPEMOBBIIA

' BIO CREAMY YOGHURT STRACCIATELLA
CTPAYATENNA7,5%

Germany
lepmaHua

[& so0g
@ 6 pcs. / wryk

3 10 days/pHeit

LI

104060

4

3.7% / BO OTYPT NIATTE
Bk MAKWATO 3,7%

lepmanuns

! BIO YOGHURT LATTE MACCHIATO

35 10 days/aHeli

ILARIONN

4

BIO YOGHURT RASPBERRY-ELDER
3.7% / B0 NOTYPT
germany ~ MAJIMHA-BYY3UHA 3,7%

lepmaHua

B 10 days/gHeit

IR

104060
BIO YOGHURT MANGO-VANILLA
3.7% / BNO NOTYPT

somay  MIAHTO-BAHW/Ib 3,7%
lepmanus

& 500g

@ 6 pcs. / WTyK

_3 10 days/gHei

i

104060 011184
. BIO STRAWBERRY YOGHURT 3.7%
BO NOTYPT KNTYBHUYHbIU 3,7%

Germany
[epmaHua

_}j 10 days/gHeit

4” 104060 ” 000041 “

' BIO VANILLA YOGHURT 3.7%

BMO NOrYPT BAHU/bHbI 3,7%
Germany
lepmanns
& 500g
@ 6 pcs. / WTyK

40 | BIO YOGHURT PRODUCTS (JARS) * MPOAYKTbl B0 NOTYPTbl (EBAHOYKW)




BIO NATURAL YOGHURT 0.1%
Buo AorypT HaTypanbHbi 0,1%

Germany
EpeiA ANDECHSER
NATUR =

& 1508
@ 10 pes. / wtyk

:.lrj 14 days/aHeil

4|| 104060 || 026911 "

BIO NATURAL YOGHURT 3.7%
Buo orypT HaTypanbHbI 3,7%

Germany
& ANDECHSER
NATUR
@ 150 g

@ 10 pes. / WwTyK

_Ej 14 days/aHein

4|| 104060 ” 010958 “

BIO YOGHURT COFFEE 3,7%
Buo orypt Kode 3,7%

Germany

lepmanmna

ANDECHSER
NATUR

E 150g
@ 10 pcs. / wtyk

_B 14 days/aHei
Bio-Jogurt,

Kaffee gz
e"
L
e o2 8
104060 I 028182 %

-

BIO YOGHURT RASPBERRY 3.7%
Buo orypt manmHa 3,7%

Germany

lepmaHma
ANDECH&EH

@& 1s0g
@ 10 pcs. / wtyk

_?j 14 days/aHein

0 " 027017

B'llb—]t:.gul‘...

Himbeere @

; BIO YOGHURT MANGO 3.7%
Buo orypTt maHro 3,7%

Germany
[epmaHua

ANDECHSEH

& 150g
@ 10 pes. / wtyk

_ij 14 days/aHei

4“ 104060 ” 026386 I’

ANDECHSER
NATUR

mild

3,7% / Byo iAorypT KpeMoBbIiA

. BIO YOGHURT MILD STRACCIATELLA
cTpauvatenna 3,7%

Germany
lepmaHna

ANDECHSER
NATUR

Bio-Jogsurt

=us u(..-a.lutulln_ -

& 150g
@ 10 pes. / Wwityk

_?:5 14 days/aHeii
Bio-Jogurt.

Stracciatelldgzp

BIO YOGHURT PRODUCTS * MPOAYKTbI VO NOTYPThI




&

Germany
lepmarma

@& 150g

@ 6 pcs. / WTyK

Ej 14 days/aHeii

4 | 104060

BIO YOGHURT MILD

STRACCIATELLA 10%

BMO OTYPT KPEMOBbI
CTPAYATENNA 10%

— ST
--

BIO YOGHURT VANILLA 3.7%
BO NOTYPT BAHW/1bHbIW 3,7%

&

German y

I'epma EEEEEEEEE
B 150g
@3 10 pes. / Wyl 9 ANDECHSEH
> NATUR
i7) l4ddays/g

it

&

Germany
fepmaHua

@ 150 g

@ 10 pes. / Wwtyk

_B 14 days/pHeit

4

104060 " 028441

BIO CHERRY YOGHURT 3.7%
BO NOTYPT BULLIHA 3,7%

BIO GOAT'S MILK YOGHURT 3.2%
B0 OTYPT KO3WI 3,2%
i
ANDECHSEH

il

025716

4“ 104060

&

104060

BIO YOGHURT GREEK STYLE 10%
BMO NPEHECKW NOTYPT 10%

__ ANDECHSER _

BIO YOGHURT GREEK STYLE 0,2%
BNO NrPEMECKU NOI'YPT 0,2%

&

_?} 14 days/aHeii

LD

031427

42 | BIO YOGHURT PRODUCTS * MPOAYKTbI BUO NOTYPThI



| BIO LASSI RASPBERRY DRINKING
YOGHURT 3.5% / NMUTbEBOWV BNO

Gurnmany MNOrYPT LASSI MA/TVHA 3,5%
lepmaHus E—
B 208 ANDECHSER

NATUR

@ 6 pcs. / WTYK

:B 14 days/pHeit

4“ 104060 “ 025969 ”

@ 10 pes. / wiyk

izj 14 days/pHeit

BIO LASSI MANGO DRINKING
YOGHURT 3.5% / MMTbEBOWV BNO

) MOrYPT LASSI MAHIO 3,5%
I'e::nn:-:?ﬂ R
B 250g ANDECHSER

NATUR
Rm l.asﬂ
M mg,cu

BIO DRINKING YOGHURT RASPBERRY-
LEMON 0.1% / B11O NOTYPT
NMNTLEBOW MAJTHA-IMMOH 0,1%

Germany
lepmaHua

ij 15 days/aHeit

LA II|||||

03059

BIO CHOCOLATE PUDDING 10%
BUO NYAVHI LLUOKOJTAAHbIV 10%
Germany
[epmaHun
@ 150 g qu.‘a ds‘;il‘

@ 10 pes. / wyk

Ej 11 days/gHeit

4| 104060

BIO PRODUCTS - KEFIR / MILK DRINKING YOGHURTS / PUDDINGS *

VANILLA 0.1% / B0 OTYPT

' BIO DRINKING YOGHURT MANGO-
NUTLEBOI MAHIO-BAHW/1b 0,1%

Germany
lepmaHma

& 330g
@ 6 pes. / WTyK

.:5 15 days/aHeid

JILSAN T

BIO DRINKING YOGHURT _
STRAWBERRY 0.1% / BUO NIOTYPT
tormany  MATBEBOW K/TYBHUIKA 0,1%
lepmaHma
@ 330g

_}j 15 days/aHeit

4|| 104060 || 030581 ||

BIO VANILLA PUDDING 10%
BMO NYAUHI BAHW/1bHbIN 10%

Germany
lepmaHuA

@& 150g
@ 10 pes. / wtyk

fij 11 days/gHeir

4|| 104060 || 025631 ”

AMNDECHSER
NATUR

Bio-Sahne
asclalin g .

: ANDECHSEH
NATUR

Big-Sahne

Pudding E

NPOAYKTbI BAO - KEPWP / MOSIOKO, MATLEBBIE AOTYPThI / IYAUHIA




| ANDECHSER
\ NATUR 4

BIO KEFIR 1,5 %
BNO KEPUP 1,5%
Germany

Kefir &

mild 104060 931
3 6pcs. 3 14 days
E 008 / WITyK & /nHeii

|k den
i a5
N;‘m" o

BIO kefir (fermented cow milk) with 1,5% fat is a product with ingredients originating only from eco-farms and with low fat content.
It contains lactic acid bacteria cultures and fermented milk yeast. It is distinguished with snow-white color, mild and slightly sour
taste and a smooth and thick texture. It improves vitality and immunity of the organism. Its handy package allows for re-opening
and closing.

Kedup Bio 1.5 % - 3TO NPOAYKT, COAEPXALUMIA UHTPEAVEHTBI, NOMy4YeHHbIE TONBKO C OpraHUYecknX GepM, ¢ NOHUKEHHBIM
CO/lepXaHMeM Xupa. B ero coctae BXOAAT MONOYHOKNCIbIE KyNbTYpbl U KedUpHBIE APONCKA. OH OTAMYAETCH 6EN0CHEXHBIM
LBETOM, MSAKUM W CNerka KncnoBaTbIM BKYCOM, a Takke FNajKoid rycToil KOHCUCTEHLMEA. YKperniseT XvsHeHHble Cnbl 1
3aLLMTHbIE CTPYKTYPb! OpraHiama. YAo6Has ynakoBka o6ecrneyrBaeT NoBTOPHOE 3akpbiThe.

Koszbe 6mo mosnoko 3,0% B Kopobke

BIO LEMON KEFIR 1.5% / BUO
JNTMMOHHBIV KE®PUP 1.5%

’ BIO GOAT'S MILK 3,0% IN A CARTON /

Germany
lepmaHua

@& 1.0l
@ 12 pcs. / wmyk

Ej 14 days/pHein

4|| 104060 || 030567 ||

I

ij 30 days/aHein

BIO ORGANIC SHEEP MILK
| LOVE MY SHEEP 5%

Rocrpus il |
L"VE Msr

@& 750ml S.H

_?:5 70 days/aHel

9“ 007833 || 008556

BIO ORGANIC GOAT MILK
| LOVE MY GOAT 3%

Austria

ABcTpWA

| [¥VE MY’
?} 70 days/aHei

UL ORER

007833

44 | BIO PRODUCTS - KEFIR / MILK DRINKING YOGHURTS / PUDDINGS * MPOAYKTbI B0 - KEPWP / MOMIOKO, MATLEBBIE AOTYPTHI / NYAWHIA




BIO GREEK FETA
BNO PETA

Greece
lpeuns

@& 200g
@ 12 pes. / Wwtyk

B 120 days/aHel

I

2425 ' 000374

BIO MOZZARELLA
MICHELANGELO

Germany Cow's milk
lfepmanun  Koposbe Monoko

@& 125¢
@ 10 pes. / wtyk

3 10 days/pHeid

Jil

- 0 = m.om =

MOZZARELLA
~ Blo ﬁ

BMO ANTbMNINCKUIA CbIP -
NNAACTUHKW 50%

-

' BIO ALPINE CHEESE SLICES 50%

Germany
lepmaHua ANDECHSER
NATUR e
150 g Bio-Alpenlander
Butterkase

B
@ 10 pes. / wtyk

14 days/aHeid

HII\ Ll

JUREHVE g JI
BIO BERGBLUMENKASE BIO GOAT CAMEMBERT 55%
BVO KO3V CbIP CAMEMBERT 55%
Germany ANDECH%R' Germany
lepmanHna = lepMaHus ANDECHng:R”
Bio NATUR

@ 150¢g Bergblumenkase 100g
- 5 pcs. / WTyK

@ 10 pes. / wtyk

ES 14 days/gHei

MU

10 days/gHein

& & B

4

SLICES / KO3 BAO CbIP

‘ BIO GOAT'S MILK CHEESE
HAPE3AHHbIN

Germany
fepmaHua )
ANDECHSER

@& 125g
@ 10 pes. / wtyk

ij 15 days/gHeit

L

NATURAL / BO TBOPOTI

’ BIO GRAINY COTTAGE CHEESE
3EPHUCTbIA HATYPANBHbIN

Germany
lepmarua

@& 200g
@ 6 pcs. / WTyK

:/j 10 days/aHeit

NN

7789

BIO CHEESE PRODUCTS -

MPOAYKTbI BNO CbIPbl ‘ 45




KLaRMa

New / HoBwi-ica

NO PRESERVATIVES G,
BE3 KOHCEPBAHTOB e

I WITHOUT FLAVOR
g ENHANCERSBE3

YCUNWUTENE BKYCA

46 | NEW PRODUCTS - KLARMA « HOBBIE MPOAYKTbI - KLARMA

WITHOUT CHEMICAL DYES .
BE3 XMMWNYECKUX KPACUTENEN

NATURAL INGREDIENTS

WITH BIO CERTIFICATE
HATYPAJIbHbBIE MHIPEAVEHTDI
C CEPTU®PUNKATOM BIO




KLARMA BIO CHEESE GOUDA

Select Gouda BIO by Klarma and enjoy the aroma with the thought that the cow
milk used for its production is acquired with the maintenance of highest
standards. Beibupas ceip fayga BIO 6penga Klarma, Bbl MOXeTe HacnaMaaTbca ero
apomaToM, 3Has, 4YTO KOpOBbe MOJNIOKO, WCMonb3yemoe AN ero MNpon3BOACTERa,
rnony4yeHo B COOTBETCTBMM C CAMBIMU BLICOKUMIW CTaHAAPTaMU.

> 12 pcs. j 70 days
AR I = = P
— 51903111 1 645953
Natens

KLARMA BIO CHEESE TILSIT

The intensive aroma and taste of the Tilsit cheese (in Poland originally called
tylzycki), very characteristic, its structure filled with fine holes, cannot be mistaken
for any other. VIHTEeHCMBHEBIN BKYC 11 apOMaT, XapaKkTepHan MelKoabipyaTan cTpyKTypa
Cblpa THHbBHT, KOTOprI?I B lNonblue Ha3blBaloT TUNB3UTCKMM, HEBO3MOMHO CNYTaTb HKN
C OQHUM ApYTUm.

12 pcs. : 70 days
AR LI = e e R
. 5% 903111 645977
Latvia
Nateua
Maascgy, The golden color, the many fine holes, intensive and slightly nutty taste of
@ Maasdam is a real king among cheese types. 3onotuctelii UBerT,
: MHOTOUMCIEHHbIE [IbIPOYKW, HACBILLEHHbIN, Clerka opexoBblii BKyC... Maacaam
-' N \r.' - HAaCTOAWMI KOPONb CbIPOB.
3 B He -
Y . .‘.?)“_%?’6?
oy
W AR I = = & o R
Sl 57803111 I 645960 fHme | 2 faner
é. = Latvia

Nataua

KLARMA BIO CHEESE CHEDDAR

The intensive yellow color, crispy structure and the intensive cheesy taste
commonly appreciated - you have to love Cheddar! HacbileHHbI enTblid UBET,
KpOLALAAca CTPYKTYPa WU APKO BbIPaXKeHHbI CbIPHbIA, MOBCEMECTHO LE@HAMBII
BKYC - Yeafep - 370 Cblp, KOTOPbI HEBO3MOXKHO He NobuTs!

“ 2 12 pes. g 70 days
" ||’|| ||||||||||| |||||||| ’l” @ 1258 / Wty ) /gHein
i 5% 903111 645984
Latvia

Nateus

NEW PRODUCTS - KLARMA + HOBbIE NMPOAYKTbI - KLARMA ‘ 47




A REVOLUTION

FOR THE WORLD

PEBOTHOLMA A1 MUPA

 TMRSLIGES

PERFECT FOR TOASTING

—— -
e L39S
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VEGANATION VEGAN GOUDA
x5, FLAVOR SLICES

Greece
Mpeuwna

> 12 pcs. B 55 days
NN B = & 7 5 58
517906295 I 340935

VEGANATION VEGAN
SMOKED GOUDA
FLAVOR SLICES

lpeuwna

VECAATION,

»

12 pcs. : 55 days
i = = < i 2 5
906295 !l 340942

5% 906295

VEGANATION VEGAN
CHEDDAR FLAVOR SLICES

Greece
Tpeuwa

12 pcs.

W = = © o3 o
5 95 340928

55 days

VEGANATION VEGAN
®..  FLAVOR SLICES
G‘*-" WITH TOMATO AND BASIL
Mpeumna

vecAmTioN )}

Y

1258 7 2
5|| 906295 W 340959“ ©] fumge: | A2 fpue

NEW PRODUCTS - VEGANATION « HOBBbIE NMPOAYKThI - VEGANATION ‘ 49



PRODUCTS
WITHOUT LACTOSE
NPOAYKTHI

BE3 JIAKTO3bl

You can now reach for traditional dairy products thanks to
our wide selection of products and stop worrying about
the lactose intolerance. Lactase deficiency is a very
frequent enzyme deficiency among grown ups, it concerns
about 70% of the world's population. Yxe ceiiyac Bbl
MoxeTe  ynoTpe6bnaTe  TpagWUMOHHbIE  MONOYHbIe
NpoAyKThbl 6narofaps Hallemy LNPOKOMY acCOPTUMEHTY,
He 6ecrnokosicb 0 HermepeHoCMMOCTU NakTo3bl. Jepuumt
NaKTo3bl sBnseTcs 0YeHb pacrnpocTpaHeHHbIM
bepmeHTaTVBHBIM  AedULIMTOM Cpean B3POC/bIX U
nmeetca y nopsagka 70% HaceneHws niaHeTbl.

N Ad £ ARreh AAIC I ASEINAYS -

SKYR

ach istédndischer Arvt

LAKTOSEFRE

\
iCH Fay picH WO

' MINUSL SKYR
JOGURT

Germany NATU RAL 0,2%

Tepmanus

> B pcs. 5 12 days
@& 400g / WTyK 53 IpHeit

50 ‘ PRODUCTS WITHOUT LACTOSE * MPOAYKTbI BE3 JIAKTO3bI




MINUS L CREAM SPREAD
' CHEESE / MUHYC /1
. KPEMOOBPA3HbII CbIP AN
fepanna HAMA3bIBAHA

@ 10 pes. / WwTyk - -5 ! L '

7§ 17 days/avei Frischkise

4” 062800 ‘l 005124 “

MINUS L PROCESSED
. CHEESE FOR SPREADING
ool MWHYC N NNABJ/EHbI
Tepmanms CbIP A1 HAMA3bIBAHUA

i

411"062800 "' 007869
MINUS L MILK UHT 1.5% MINUS L SOUR CREAM 24%
MWHYC 1 MOJIOKO UHT 1,5% MWHYC 1 CMETAHA
Germany Germany KMC”M 24°/D
lepmanna lepmarma
& 10l & 150g
@ 10 pes. / WwTyK @ 12 pes. / wty L
_:_:5 41 days/aHeit ?j 16 days/a,
I JULIL
MINUS L CREAM UHT 30% MINUS L WHIPPED CREAM SPRAY
MWHYC J1 CMETAHA UHT 30% 30% / MWNHYC J1 B3BUTbIE
il i C/INBKW B CINPEE 30%
lepmatin lepmanHma
& 200ml & 250g
@ 12 pcs. / wty @ 12 pcs. / wtyk
Ej 26 days/a jj 33 days/aHeli

b, af etz
PRODUCTS WITHOUT LACTOSE « NPOAYKTbI BE3 JIAKTO3bl | 51

4 “ 062800 " 005827




MINUS L EMMENTAL SLICES

MINUS L TOAST CHEESE
SLICES / MUHYC /1 CbIP ANA MWHYC /1 SMMEHTA/1b
HAPE3AHHbIU

TOCTOB HAPE3AHHbIA
Germany Germany
lepmaHuna lepmanua
& 200g B osoe 0 )
@ 12 pcs. / WTyK @ 10 pes. / WwTyk Emr&ento{er
E 37 days/aHeit B 20 days/aHei ' ‘
‘,‘- #
“rsog e é

062800 " 003465

MWHYC 1 MUKC

' MINUS L CHEESE SLICES, MIX
HAPE3AHHbIX CbIPOB

MINUS L GOUDA SLICES
MWHYC NTAYAA
Germany

- HAPE3AHHbIN
lepmaHua Fepmarms
E 150 g o @ 200g :
. L : 1CH FLik g WORE
10 pes. / WTyK - 2 12 pes. / . — y
% Gouda . sowier @ PO/ LUTYR ’ m‘i"‘!ff‘““'“
gt e Dk ek
_25 30 days/aHeii

_25 16 days/aHei

BN
MINUS L MOZZARELLA 45% MINUS L FETA CHEESE
MWHYC /1 MOLLAPEJIJIA 45% ‘W, MUHYC N CbIP ANA CANATA
. =" TPEYECKOIo TUMNA
lpeyua

Germany
lepmanHmna
WCH FUML pMicH

75 15 days/aweit

[

062800

ij 7 days/aHei

“ “ 005520

4

52 ‘ PRODUCTS WITHOUT LACTOSE » NMPOAYKTbI BE3 JTAKTO3bI




HEAD-OFFICE /
FMABHbIN OPUC:

ul. Tartaczna 34,
40-749 Katowice

5, tel: +48 32351 31 60
fax: +48 32 450 27 00

PPH TEMAR

SPOtKA Z OGRANICZONA ODPOWIEDZIALNOSCIA SPOLKA KOMANDYTOWA

www.temar.pl

WARSAW BRANCH /
BAPLUABCKUWN ®UJTNAN:

9 Al. Prymasa Tysigclecia 62
01-424 Warszawa

Q tel. +48 22 83793 13
fax +48 22 380 16 78

e-mail: info@temar.pl

www.swiat-serow.pl

MONIKA
NOWAKOWSKA

B4 m.nowakowska@temar.pl

Q tel. 6935507 71



