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QOOG/GUVC = 48C/PAL
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750G/6UVC - 40C/PAL
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PANETTONE PUR BEURRE
900G/6UVC - 48C/PAL
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PANETTONE PUR BEURRE
500G/12UVC - 36/PAL
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002734700019 8%

PANETTONCINO PUR BEURRE
100G/36UVC - 48C/PAL
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PANETTONE PUR BEURRE
BOITE FER
1KG/6UVC - 40C/PAL

PANETTONE PUR BEURRE
EMBALLE MAIN
1KG/6UVC = 48C/PAL
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PANETTONE PUR BEURRE
CREME TIRAMISU
750G/6UVC - 48C/PAL
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PANETTONE PUR BEURRE
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750G/6UVC 48C/PAL
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750G/6UVC - 48C/PAL
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PANETTONE PUR BEURRE
CREME PISTACHE
750G/6UVC - 48C/PAL
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PANDORO PUR BEURRE
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750G/8UVC - 20C/PAL
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PANDORO B/MGV
750G/6UVC - 32C/PAL

ROND’ORO CLASSIQUE

500G/12UVC— 32C/PAL
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CHOCOLAT
750G/6UVC - 32C/PAL
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TRONCHETTO
CREME PISTACHE
750G/8UVC — 32C/PAL

VECCH37
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BOITE FER
COLOMBE PUR BEURRE
700G - 12UVC - 16C/PAL
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COLOMBE B/MGV
900G - 6UVC - 32C/PAL
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COLOMBE PUR BEURRE
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—32C/PAL
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TRONCHETTO
CREME CARAMEL
750G/8UVC — 32C/PAL
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EMBALLEE MAIN
COLOMBE PUR BEURRE
900G - 7UVC - 24C/PAL
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COLOMBE PUR BEURRE
1KG - 11UVC - 32C/PAL
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COLOMBE PUR BEURRE
PEPITES & CREME CHOCOLAT
750G - 8UVC - 32C/PAL
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AGNEAU B/MGV
CREME CHOCOLAT
750G - 8UVC - 32C/PAL
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CROSTATA ABRICOT CROSTATA CERISE
350G/10UVC : 350G/10UVC
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SFOGLIATINES AMARETTI
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SAVOIARDI
BISCUITS A LA CUILLERE
400G/15UVC

GECCH70
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