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FOUR

GENERATIONS
SINCE 1920
Mediterranean gourmet food
For more than a century, Maison Salles has preserved the art of Mediterranean
flavors, passing down expertise, passion and entrepreneurial spirit from one
generation to the next.
From local olive confectionery, to modern spreads and condiments, each generation
has contributed to shaping the company while remaining faithful to its roots.
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HERITAGE ROOTED IN LANGUEDOC ——

In the heart of Southern France, between Montpellier and the Mediterranean

Roots

Over a century of
expertise by
Maison Salles
Freres.

The finest
selection from
the South of
France

Olives

Noble varieties
such as
Lucques and
Picholine,
carefully
harvested

Healthy

The alliance of
Mediterranean
traditions and
contemporary
gastronomy,
enhanced by
healthy and
veggie recipes



WHY MAISON SALLES
FOR THE U.S. MARKET

The village of Aniane, home of
Maison Salles since 1920

Maison Salles brings a century of French Mediterranean expertise
to American shelves.
Our products sit at the intersection of three powerful U.S.
consumer trends:

e The Mediterranean diet

e Premium gifting

e Clean-label eating

With a strong artisan identity, distinctive packaging, and a range desighed with
American tastes in mind, Maison Salles is positioned for specialty food retailers,

gourmet grocery shops, gift boutiques, and online marketplaces.



OUR PRODUCTS SELECTION

OLIVES &
CONDIMENTS

SPREADS & DIPS

OLIVES FROM FRANCE
COCKTAIL OLIVES
EXTRA FINE GHERKINS

HEALTHY / VEGGIE
SOUTH OF FRANCE RECIPE

MEDITERRANEAN FOOD




OLIVES gf South of France premium olives, Lucques & Picholine
_ Cocktail olives
CONDIMENTS Carefully selected extra-fine gherkins for a complete assortment

Picholine olives

Olives | Net Wt. 7 0z (200 g)
Gherkins | Net Wt. 6.7 0z (190 g)



Our renowned traditional Black and Green olive tapenades, made

SPREADS 8’ DIPS from the original French recipe containing anchovies for a salty,
OUR BEST-SELLERS delicious flavor.

Our two best-selling tomato-based spreads: Tomato with basil
and Tomato with goat cheese

L

Green tapenade Black tapenade Tomato with goat cheese

Tomato with basil

Net Wt. 4.05 oz (115Q9)



SPREADS & DIPS
OUR SIGNATURE RECIPES

Crafted as unique tasting experiences, Maison Salles created
original recipes: Truffle-flavored artichoke spread, Beetroot
with goat cheese spread, Carrot with cumin dip, and our
latest innovation, green pea Peacamole spread

Carrot with cumin Peacamole

Net Wt. 4.05 oz (115Q9)



SPREADS %’ DIPS _— Discover endless ways to enjoy our spreads

More than just dips, our spreads bring flavor and creativity to
everyday moments. Enjoy them generously spread on toasted

R ilson sall

bread, bagels or sandwiches for a quick Mediterranean-inspired
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meal or brunch.

They are also perfect as flavorful dips with tortilla chips, pita
bread, crackers or crunchy vegetables, ideal for sharing boards
and casual gatherings.

Use them instead of traditional condiments in burgers, wraps or
sandwiches to add texture, character and a Mediterranean twist in
just one spoonful.



OUR BOXES - Designed as unique experiences, perfect for any occasion.
More than just an assortment, each box becomes an invitation to celebrate.
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A love letter

Tomato with basil spread

Truffle-flavored artichoke spread
Total Net Wt. 12.1

Beetroot with goat cheese spread 2 « Net Wil



OUR BOXES —  Celebrate every season — a gift set made to give, and to keep

A\
_~ A FRENCH MOMENT

A curated selection of Mediterranean s
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Carrot with cumin dip
Tomato with goat cheese dip
Green olives tapenade

Total Net Wt. 12.17 oz (3459)
3 x Net Wt. 4.05 oz (115g)




OUR BOXES ——  Treat yourself or your friends with our Fall gift set, perfect for the festive season

TWO GOURMET SPREADS

INSPIRED BY THE SEASON

Golden Harvest Duo

Pumpkin and chestnuts spread
Total Net Wt. 8.1 0z (2309)
Sweet potatoes spread 2 x Net Wt. 4.05 oz (115g)



Product specifications

Dips & spreads

Net weight

Shelf life

Storage

After opening

Case pack

Case dimensions

Case weight

Ambient / no refrigeration
required before opening

Refrigerate and consume
within 7 days

10.24 x 748 x 2.76 in
(260 x 190 x 70 mm)

648 Ibs (2.94 kg)

Olives
7 0z (2009)

Ambient / no refrigeration
required before opening

Refrigerate and consume
within 7 days

11.34 x 8.07 x 531 in
(288 x 205 x 135 mm)

1510 Ibs (6,85 kg)

6.7 0z (1909)

Ambient / no refrigeration
required before opening

Refrigerate and consume
within 7 days

11.34 x 8.07 x 531 in
(288 x 205 x 135 mm)

1444 1bs (6,55 kg)
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Make Maison Salles
your signature

Maison Salles invites you to redefine the art of entertaining.
Discover a collection that brings together the purity of Southern

France's terroir with the originality of modern gastronomu.
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