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Vaud province
Sélection Vaud is based in Lausanne, the capital of Canton Vaud. On the shores of Lake Geneva, tucked between the mountains of Jura and the Alps, the 
Canton of Vaud is the largest French-speaking region in Switzerland. Situated in the heart of Europe, Vaud is also halfway between the United States and the 
Far East. The region benefits from Switzerland’s privileged position as one of the most prosperous nations on earth, with a quality of life which is one of the 
highest on this planet.
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Sélection Vaud
Sélection Vaud SA is held by approximately 3’800 family-owned farmers, winegrowers and cheesemakers who in 1920 created the group Prométerre. Thanks 
to the preserved environment of the Canton Vaud, these families are allowed to create exceptional products. The goal of our company is to carefully search 
and select the most precious of these products in order to provide the Swiss gourmet food experience to our international customers. To be certain to benefit 
from our sustainable resources our organization will stay a small company on the international food market. We will guarantee a fair income for local producers 
and we consider ourselves as non-profit organization. 
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The highest quality
Swiss cows receive healthy grass, crystal clear water and benefit from a great freedom of movement. In the natural Swiss pasture, almost 1000 different plants are 
growing. This biodiversity in forage is of great importance for the organoleptic and nutritional quality of milk. This white gold is processed into cheese and other delicious 
dairy products in the area of origin. 

Our farmers respect strict hygiene rules 
and milk quality controls.  
The produced milk is guaranteed:

The manufacturing and natural maturation processes allow us to offer only lactose-free products and cheese. Our products are made according to ancestral recipes 
which assure their unique character specific to our region. In order to preserve all these authentic characteristics up to the consumer’s plate, the most modern 
technical measures are implemented to conserve a perfect product and to support the artisanal manufacturing process. Product safety is our commitment towards 
our customer.
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Melting cheese
Swiss melting cheese is traditionally a dish to be enjoyed during winter, surrounded by snow or in a typical Swiss Chalet.
Raclette as well as Fondue represent a festive gathering of friends and family. Due to the cold weather in Switzerland, both dishes are usually accompanied 
by tea or other warm beverages. You can also serve crispy bread, tender boiled potatoes, charcuterie, pickeld onions or even peaches. That way there is 
something for everyone of your guests at the table to choose from.

Our finest melting cheese range includes:

- a creamy and smooth as you wish authentic Swiss fondue produced according to the original recipe for “half and half” fondue
- a creamy Petite Boisé, also to be tasted hot
- a traditional and deliciously melting Swiss raclette cheese produced according to authentic methods
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Melting cheese

La Fondue

No other dish brings together a refined tradition, 
friendliness and gourmet as a fondue does. Creamy and 
smooth as you wish.

ref.1 ref.2 Le Petit Boisé

Le Petit Boisé is meant to be consumed hot. After baking, 
this cheese and its melting dough can be enjoyed as a 
delicious meal with a few potatoes or simply with bread.
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Melting cheese

La Raclette 200 G

The finest Swiss melting cheese is commonly known as 
raclette and is a very popular Swiss dish.

*presliced cheese

ref.3 ref.4 La Raclette 6 kg

The finest Swiss melting cheese is commonly known as 
raclette and is also a very popular Swiss dish.

*raclette cheese block, not presliced

13



14

Matured cheese
«Good things come to those who wait»
The last step in the production process of high quality cheese is its long maturation period. Unlike the industrial cheese from a grocery store, Swiss 
cheeses are stored and matured for months or even an entire year in special caves or cellars carved deep in the Swiss mountains. This atmosphere 
provides the best condition to develop the original Swiss taste.
Our matured cheeses are aged for a longer time (5 to 13 months) than the soft cheeses. 
Enjoy our aromatic, mild or nut flavoured matured cheeses as an appetizer, snack or light meal. You can add bread, crackers, charcuterie, fruits or nuts 
to your cheese platter.



Matured cheese

Le Joran

Carefully matured for 5 to 13 months, Le Joran has a cha-
racteristic aromatic and fruity taste with slight hints of nuts.

ref.5 ref.6 Le Gourman

A tender and supple cheese with refreshing and slightly 
sour aroma. Cheese experts also love it for its very mild 
and nutty flavor.
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Soft cheese
Our soft cheeses are made using pasteurised milk. They are known for their smooth and creamy texture. Compared to our matured cheeses the soft cheese 
has a short maturation period of just a few weeks.

Soft cheeses are not only ideal as appetizers but also as dessert cheeses.
 

16



Soft cheese
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Le Coeur de Brie

Beneath its beautiful white and fine 
dress, you will discover the great 
taste of fresh cream and its melting 
heart. 

ref.7 ref.8 Le Rustique

Le Rustique has a creamy, texture; a 
nutty after taste; and a strong herbal 
aroma which is not for the timid. 

ref.9 Le Dagobert

Its fine, white rind surrounds a soft 
and mild dough. Creamy, with a 
delicate melting and rural taste, this 
Brie meets your highest standards 
in food services.



Dairy products
Sélection Vaud dairy products are made with Swiss milk according to a specific recipe. Highly nutritional milk from cows essentially fed with grass is the most 
important ingredient of the Sélection Vaud dairy products.

Modern technical measures have been implemented to conserve a perfect product for you and to guarantee high quality lactose-free yogurts as well as other 
delicious Swiss dairy products like the Chai latte.
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Dairy Products
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ref. 10 Le Lait

Whether you prefer it cold or warm, with or without addi-
tives, there are no age limits for drinking milk or for the well 
being of your body. 

ref. 11 Le Choco

As breakfast, snack or during the day to quench your thirst, 
give yourself a treat and enjoy our chocolate milk.
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ref. 12 Le Lattesso - 250 ML

MACCHIATO is a successful blend of the finest Swiss full-
cream milk, rich cream and freshly-brewed espresso made 
from Arabica highland coffee. Enjoy all natural coffee to go 
at its best.

ref.13 Le Lattesso - 350 ML

MACCHIATO is a successful blend of the finest Swiss full-
cream milk, rich cream and freshly-brewed espresso made 
from Arabica highland coffee. Enjoy all natural coffee to go 
at its best.

Dairy Products



ref.14 Le Lattesso - Free 250 ML

FREE is the natural coffee refreshment without added 
sugar (containing only natural sugars from the milk). 
LATTESSO FREE is enriched with lactose-free milk and 
contains only as much fat (1.2% from the milk content) 
as is necessary to create a fine taste. This low-fat and 
low-calories version is ideal for anyone who is watching 
their calories or who prefers a sugar-free option. Enjoy all 
natural coffee to go at its best.

ref.15 Le Yoghurt

The top quality milk gives it a particularly smooth and 
velvety texture. To satisfy all tastes, a wide range of fla-
vor is available.

Flavours: coffee, chocolate, caramel, pineapple, banana, 
vanilla, apricot, blueberry, strawberry or natural

21
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Apple Juice
All apples are carfully harvested by hand, then washed and sorted. Depending on their weight, size and colour, a significant part of the production will be sold 
on the fresh fruit market.

The balance of the production will be used to make «Be Fruits» apple juice. All apple juices are fresh, 100% natural, directly from the pressing of various apple 
varieties. No concentrates, additives, sugars or preservatives are added.

«An apple a day keeps the doctor away».
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Pure Apple Juice

Apple Juice Natural

Natural flavored apple juice. Freshly 
harvested, fully ripe Swiss apples, with 
no sugar added.

Available sizes: 250 ml, 1.5 liter or 5 liter

Apple Juice Mint - 5 L

Mint flavored apple juice. Freshly 
harvested, fully ripe Swiss apples, 
with no sugar added.

Apple Juice 
Elderflower -  5 L

Elderflower flavored apple juice. 
Freshly harvested, fully ripe Swiss 
apples, with no sugar added.

ref.16 ref.17 ref.18
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Swiss Chocolate
Swiss chocolate is famous across the world, with good reason. The nation has a long history of excellence in the field, and many of today’s chocolatiers still 
use traditional recipes and make every sweet treat by hand. Our selection of the best chocolate in Switzerland is for real chocolate lovers: you won’t find 
anything here but the best. Our selection is underlined by a guarantee of great service, consistently beautiful presentation and, above all else, fantastic tasting 
chocolate that will leave you coming back for more.



Swiss chocolate

Villars milk pure - 50 G

With its creamy character, intense milky aroma and velvety 
smoothness, Milk Pure is the quintessential embodiment of 
Swiss milk chocolate.

Available flavours: dark chocolate intense

Villars milk pure - 100 G

With its creamy character, intense milky aroma and velvety 
smoothness, Milk Pure is the quintessential embodiment 
of Swiss milk chocolate.

Available flavours: dark chocolate with coffee, dark 
chocolate with orange, dark chocolate intense, blonde 
pure chocolate

ref.19 ref.20
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Swiss chocolate

Villars Gift Box

All the richness and variety of the 3 recipes “Les Laits 
Suisses” in a tasting box. Milk from cows grazing in Swiss 
meadows has distinct aromatic notes according to the 
region of origin.

ref.21
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Chocolate Knife – 32 pieces

Sold in a display with 32 single pieces.

ref.22



28

Swiss chocolate

Chocolate Knife – 8 boxes

Sold in a shelf ready display with 8 
boxes incl. 6 single pieces each.

Chocolate Knife – Gift Box

Sold in a shelf ready display with 20 or 12 boxes incl. 5 
single pieces each.

ref.23 ref.24



Swiss chocolate

Camille Bloch Ragusa 3x50 G

100% Natural. The classic product in the Ragusa range 
with the smooth praline filling, whole hazelnuts and the 
original rectangular shape. Ragusa has been produced 
this way for over 70 years, winning the hearts of Swiss 
consumers.

ref.25
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Camille Bloch Ragusa 132 G

100% Natural. The classic product in the Ragusa range 
with the smooth praline filling, whole hazelnuts and the 
original rectangular shape. Ragusa has been produced 
this way for over 70 years, winning the hearts of Swiss 
consumers.

ref.26
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Aromatic Herbs
Thanks to the know-how of mountain farmers, aromatic herbs have been grown in the Alpine region up to an altitude of 1400 metres.

This natural environment allows the plants to grow harmoniously and thus develop all their aromas.

Out of conviction and respect for nature, we renounce the use of herbicides, fungicides, insecticides and artificial fertilizers.



Aromatic Herbs
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Swiss Alpine Herbs

Various herbal delicacies. Discover the incomparable aro-
ma of our organic Alpine herbs and flowers in the form of 
our harmonious creations of flavoured or herbal salt.

Available flavours: Raclette & Gratin, chili, organic wild 
garlic

ref.27 Swiss Alpine Herbs - Organic Syrup

100% natural product without preservatives, flavourings or 
colourings.

Available flavours: Elderflower, Alpine herbs, Scarlet Bee 
Balm

ref.28
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Aromatic Herbs
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Swiss Alpine Herbs - Organic Tea

100% natural product without preservatives, flavourings or 
colourings.

Available flavours: Alpine feeling, Alpine herbs, Alpine fire, 
Alpine glamour, Ginger apple

ref.29



34

Salad dressing & Dip Sauce
These home-made salad dressings and dip sauces contain only high quality ingredients. They are the perfect accompaniment to fish and vegetables or a 
surprise ingredient to elevate sandwiches – our cold sauces are true taste sensations. 



Salad dressing & Dip sauce

Salad dressing

Tasty homemade salad dressings with only high quality 
ingredients.

Available flavours: Thai mango, ginger & wasabi, classic 
french dressing, classic italian dressing, classic cocktail 
dressing

ref.30

35

Dip sauce

The finest organic dip sauces.

Available flavours: organic mustard, organic curry 
mayonnaise, BBQ, chili sauce

ref.31
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Let’s try the swiss experience
Wine and Cheese Tasting is an authentic Swiss experience! The occasion to discover subtle agreements and astonishing harmonies. The cheese range of 
Sélection Vaud contains a pleasing contrast of taste, texture and color which can be served on a wooden board or slate plate.
 
Raclette and fondue are also very popular in Switzerland. No other dish brings together a refined tradition, friendliness and gourmet as a fondue or a Raclette. 
Prepared with fully matured cheeses, it will satisfy the most discerning connoisseurs.

A glass of white wine from our assortment but also fresh or dried fruits are a great addition.



Discover

Fondue set

Full set to make your own original 
Swiss fondue like a connoisseur.

Raclette set 

Raclette is more than a royal treat, it 
is a unique experience of conviviality.

Gourmet box

Discover different gourmet products 
from appetizers to main course and 
desserts.

ref.32 ref.33 ref.34
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Technical product description
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Consumer unit Logistics Food safety nutritional values /100g

REF items description size packaging
material

packaging
condition

Trade 
Units

trade unit 
type

Heat
treatment of 

raw
material

Heat
treatment 
of finished 
goodtype

Total shelf 
life (Days ex. 

works)

Storage 
conditions List of ingredients fat

(g)
carbohy-
drates (g)

protein
(g)

sodium
(g)

alcohol
(%)

energy 
value (kj)

1 La Fondue

Ready to cook Swiss fondue

 with pasteurized cow milk 500 grams

Polyethylenbag and 

cardboard box Aseptic 6 Cardboard

Milk 

pasteurisation Sterilisation 165
2°C - 5°C

Cheese (skimmed milk, cream, living bacteria, living yeast, ren-

net), starch, white wine, kirsch liqueur, melting salts, salt, spices, 

stabilizers

17,0 2,5 15,0 1,2 <0,1 930,0

2 Le Petit Boisé Soft cheese with pasteurized cow milk 200 grams

Plastic film (OPP) and 

cardboard box Aseptic 20 Cardboard

Milk 

pasteurisation - 70 2°C - 5°C Milk, salt, rennet, lactic ferments 28,0 <0.1 30.2 1,2 0,0 1333,0

3 La Raclette 200 G Presliced Swiss melting cheese «Raclette» with pasteurized cow milk 200 grams

Plastic tray and cardboard 

box

Controlled atmosphere 

/ vacuumed 20 Cardboard

Milk 

pasteurisation 90 2°C - 5°C Skimmed milk, cream, living bacteria, living yeast, rennet 27,0 <0,1 25,0 2,0 0,0 1420,0

4 La Raclette 6 KG Presliced Swiss melting cheese «Raclette» with pasteurized cow milk 6 kg

Plastic tray and cardboard 

box

Controlled atmosphere 

/ vacuumed 20 Cardboard

Milk 

pasteurisation 90 2°C - 5°C Skimmed milk, cream, living bacteria, living yeast, rennet 27,0 <0,1 25,0 2,0 0,0 1420,0

5 Le Joran

Presliced Swiss hard cheese 

with pasteurized cow milk 100 grams

Plastic tray and cardboard 

box

Controlled atmosphere 

/ vacuumed 25 Cardboard

Milk 

pasteurisation - 90 2°C - 15°C Skimmed milk, cream, living bacteria, living yeast, rennet 22,0 <0,1 30,2 1,2 0,0 1333,0

6 Le Gourman

Presliced Swiss semi-hard cheese 

with pasteurized cow milk 100 grams

Plastic tray and cardboard 

box

Controlled atmosphere 

/ vacuumed 25 Cardboard

Milk 

pasteurisation - 90 2°C - 15°C Skimmed milk, cream, living bacteria, living yeast, rennet 25,0 <0,1 24,6 1,2 0,0 1340,0

7 Le Coeur de Brie Soft cheese with pasteurized cow milk 100 grams

Plastic film (OPP) and 

cardboard box Aseptic 20 Cardboard

Milk 

pasteurisation - 70 2°C - 5°C Milk, salt, rennet, lactic ferments 28,0 0,5 21,0 1,2 0,0 1393,0

8 Le Rustique Powerful soft cheese with pasteurized cow milk 90 grams

Plastic film (OPP) and 

cardboard box Aseptic 20 Cardboard

Milk 

pasteurisation - 70 2°C - 5°C Milk, salt, rennet, lactic ferments 28,0 0,5 21,0 1,2 0,0 1393,0

9 Le Dagobert Soft cheese with pasteurized cow milk 100 grams Plastic film (OPP) and 

cardboard box

Aseptic 20 Cardboard Milk 

pasteurisation

- 70 2°C - 5°C Milk, salt, rennet, lactic ferments 28,0 <0.1 30.2 1,2 0,0 1333,0

10 Le Lait UHT whole cow milk 0.25 / 0.5 /

1.0 liter

Tetra brick (complex paper + 

aluminum + PE)

Aseptic 12 Cardboard Milk 

pasteurisation

Sterilisation 240 Ambient Full fat milk 3,6 4,9 3,2 0,1 0,0 270,0



Consumer unit Logistics Food safety nutritional values /100g

REF items description size packaging
material

packaging
condition

Trade 
Units

trade unit 
type

Heat
treatment of 

raw
material

Heat
treatment 
of finished 
goodtype

Total shelf 
life (Days ex. 

works)

Storage 
conditions List of ingredients fat

(g)
carbohy-
drates (g)

protein
(g)

sodium
(g)

alcohol
(%)

energy 
value (kj)

1 La Fondue

Ready to cook Swiss fondue

 with pasteurized cow milk 500 grams

Polyethylenbag and 

cardboard box Aseptic 6 Cardboard

Milk 

pasteurisation Sterilisation 165
2°C - 5°C

Cheese (skimmed milk, cream, living bacteria, living yeast, ren-

net), starch, white wine, kirsch liqueur, melting salts, salt, spices, 

stabilizers

17,0 2,5 15,0 1,2 <0,1 930,0

2 Le Petit Boisé Soft cheese with pasteurized cow milk 200 grams

Plastic film (OPP) and 

cardboard box Aseptic 20 Cardboard

Milk 

pasteurisation - 70 2°C - 5°C Milk, salt, rennet, lactic ferments 28,0 <0.1 30.2 1,2 0,0 1333,0

3 La Raclette 200 G Presliced Swiss melting cheese «Raclette» with pasteurized cow milk 200 grams

Plastic tray and cardboard 

box

Controlled atmosphere 

/ vacuumed 20 Cardboard

Milk 

pasteurisation 90 2°C - 5°C Skimmed milk, cream, living bacteria, living yeast, rennet 27,0 <0,1 25,0 2,0 0,0 1420,0

4 La Raclette 6 KG Presliced Swiss melting cheese «Raclette» with pasteurized cow milk 6 kg

Plastic tray and cardboard 

box

Controlled atmosphere 

/ vacuumed 20 Cardboard

Milk 

pasteurisation 90 2°C - 5°C Skimmed milk, cream, living bacteria, living yeast, rennet 27,0 <0,1 25,0 2,0 0,0 1420,0

5 Le Joran

Presliced Swiss hard cheese 

with pasteurized cow milk 100 grams

Plastic tray and cardboard 

box

Controlled atmosphere 

/ vacuumed 25 Cardboard

Milk 

pasteurisation - 90 2°C - 15°C Skimmed milk, cream, living bacteria, living yeast, rennet 22,0 <0,1 30,2 1,2 0,0 1333,0

6 Le Gourman

Presliced Swiss semi-hard cheese 

with pasteurized cow milk 100 grams

Plastic tray and cardboard 

box

Controlled atmosphere 

/ vacuumed 25 Cardboard

Milk 

pasteurisation - 90 2°C - 15°C Skimmed milk, cream, living bacteria, living yeast, rennet 25,0 <0,1 24,6 1,2 0,0 1340,0

7 Le Coeur de Brie Soft cheese with pasteurized cow milk 100 grams

Plastic film (OPP) and 

cardboard box Aseptic 20 Cardboard

Milk 

pasteurisation - 70 2°C - 5°C Milk, salt, rennet, lactic ferments 28,0 0,5 21,0 1,2 0,0 1393,0

8 Le Rustique Powerful soft cheese with pasteurized cow milk 90 grams

Plastic film (OPP) and 

cardboard box Aseptic 20 Cardboard

Milk 

pasteurisation - 70 2°C - 5°C Milk, salt, rennet, lactic ferments 28,0 0,5 21,0 1,2 0,0 1393,0

9 Le Dagobert Soft cheese with pasteurized cow milk 100 grams Plastic film (OPP) and 

cardboard box

Aseptic 20 Cardboard Milk 

pasteurisation

- 70 2°C - 5°C Milk, salt, rennet, lactic ferments 28,0 <0.1 30.2 1,2 0,0 1333,0

10 Le Lait UHT whole cow milk 0.25 / 0.5 /

1.0 liter

Tetra brick (complex paper + 

aluminum + PE)

Aseptic 12 Cardboard Milk 

pasteurisation

Sterilisation 240 Ambient Full fat milk 3,6 4,9 3,2 0,1 0,0 270,0
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Consumer unit Logistics Food safety nutritional values /100G

REF items description size packaging
material

packaging
condition

Trade 
Units

trade unit 
type

Heat
treatment of 

raw
material

Heat
treatment 
of finished 
goodtype

Total shelf 
life (Days ex. 

works)

Storage condi-
tions List of ingredients / COMPOSITION fat

(g)
carbohy-
drates (g)

protein
(g)

sodium
(g)

alcohol
(%)

energy 
value (kj)

11 Le Choco Partially skimmed UHT cow milk (1.0% fat) with chocolate 0.25 liter Tetra brick (complex paper + 

aluminum + PE) with straw

Aseptic 18 Cardboard Milk 

pasteurisation

Sterilisation 135 Ambient
Partially skimmed milk, chocolate, cocoa powder, sugar, 

lactic proteins
1,2 10,9 3,5 0,1 0,0 290,0

12
Le Lattesso - 250 ml

Blend of full cream milk, rich cream and extra coffee 0.25 liter Plastic Aseptic 10 Cardboard Milk 

pasteurisation

Sterilisation 68
2°C - 8°C

Full-cream milk, Arabica highland coffee, cream, sugar 3,9 8,3 2,5 0,0 0,0 329,0

13
Le Lattesso - 350 ml

Blend of full cream milk, rich cream and coffee 0.35 liter Plastic Aseptic 10 Cardboard Milk 

pasteurisation

Sterilisation 68
2°C - 8°C

Full-cream milk, Arabica highland coffee, cream, sugar 3,8 8,3 2,5 0,0 0,0 326,0

14
Le Lattesso - Free 250 ml

Coffee refreshment without added sugar 0.25 liter Plastic Aseptic 10 Cardboard Milk 

pasteurisation

Sterilisation 68
2°C - 8°C

Skimmed milk, Arabica coffee 1,2 3,5 2,5 0,0 0,0 142,0

15 Le Yoghurt Partially skimmed yogurt in pasteurized cow milk with coffee, chocolate, 

caramel, pineapple, banana, vanilla, apricot, blueberry, strawberry or nature

100 grams Polyethylen pot and

aluminium lid

Aseptic 20 Cardboard Milk 

pasteurisation

- 90
2°C - 5°C

Yogurt (skimmed milk, cream, milk proteins, living bacte-
ria) and fruits 9.9%

2,5 15,3 3,5 <0,1 0,0 410,0

16 Apple Juice Natural Natural apple juice

0.25 liter / 

1.5 l / 5 l

Tetra brick (complex paper + 

aluminum + PE) with straw Aseptic 18 Cardboard Pasteurisation - 365 Ambient Apple 0,13 11,3 0,1 4,0 0,0 192,5

17 Apple Juice Mint Natural apple juice with mint flavour 5 liter

Tetra brick (complex paper + 

aluminum + PE) Aseptic - Cardboard Pasteurisation - 365 Ambient Apple, mint 0,13 11,3 0,1 4,0 0,0 192,5

18 Apple Juice Elderflower Natural apple juice with elderflower flavour 5 liter Tetra brick (complex paper + 

aluminum + PE)

Aseptic - Cardboard Pasteurisation - 365 Ambient Apple, elderflower > 0,1 11,0 - 4,0 0,0 190,0

19 Villars - milk pure 50 G With its creamy character, intense milky aroma and velvety smoothness, Milk 

Pure is the quintessential embodiment of Swiss milk chocolate.

50 grams *on demand Aseptic - *on demand *on demand - 365 16°C - 20°C

sugar*, cocoa butter, whole milk* powder, cocoa mass, 

whey* powder, butter* fat, natural vanilla flavour. Cocoa 

solids 32%. Milk solids 24%.

May contain traces of hazelnuts, almonds, walnuts, 

pecan nuts, cashew nuts, pistachio nuts, soya, eggs, 

wheat and barley. 

40,0 48,0 7,0 0,325 0,0 2420,0
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Consumer unit Logistics Food safety nutritional values /100G

REF items description size packaging
material

packaging
condition

Trade 
Units

trade unit 
type

Heat
treatment of 

raw
material

Heat
treatment 
of finished 
goodtype

Total shelf 
life (Days ex. 

works)

Storage condi-
tions List of ingredients / COMPOSITION fat

(g)
carbohy-
drates (g)

protein
(g)

sodium
(g)

alcohol
(%)

energy 
value (kj)

11 Le Choco Partially skimmed UHT cow milk (1.0% fat) with chocolate 0.25 liter Tetra brick (complex paper + 

aluminum + PE) with straw

Aseptic 18 Cardboard Milk 

pasteurisation

Sterilisation 135 Ambient
Partially skimmed milk, chocolate, cocoa powder, sugar, 

lactic proteins
1,2 10,9 3,5 0,1 0,0 290,0

12
Le Lattesso - 250 ml

Blend of full cream milk, rich cream and extra coffee 0.25 liter Plastic Aseptic 10 Cardboard Milk 

pasteurisation

Sterilisation 68
2°C - 8°C

Full-cream milk, Arabica highland coffee, cream, sugar 3,9 8,3 2,5 0,0 0,0 329,0

13
Le Lattesso - 350 ml

Blend of full cream milk, rich cream and coffee 0.35 liter Plastic Aseptic 10 Cardboard Milk 

pasteurisation

Sterilisation 68
2°C - 8°C

Full-cream milk, Arabica highland coffee, cream, sugar 3,8 8,3 2,5 0,0 0,0 326,0

14
Le Lattesso - Free 250 ml

Coffee refreshment without added sugar 0.25 liter Plastic Aseptic 10 Cardboard Milk 

pasteurisation

Sterilisation 68
2°C - 8°C

Skimmed milk, Arabica coffee 1,2 3,5 2,5 0,0 0,0 142,0

15 Le Yoghurt Partially skimmed yogurt in pasteurized cow milk with coffee, chocolate, 

caramel, pineapple, banana, vanilla, apricot, blueberry, strawberry or nature

100 grams Polyethylen pot and

aluminium lid

Aseptic 20 Cardboard Milk 

pasteurisation

- 90
2°C - 5°C

Yogurt (skimmed milk, cream, milk proteins, living bacte-
ria) and fruits 9.9%

2,5 15,3 3,5 <0,1 0,0 410,0

16 Apple Juice Natural Natural apple juice

0.25 liter / 

1.5 l / 5 l

Tetra brick (complex paper + 

aluminum + PE) with straw Aseptic 18 Cardboard Pasteurisation - 365 Ambient Apple 0,13 11,3 0,1 4,0 0,0 192,5

17 Apple Juice Mint Natural apple juice with mint flavour 5 liter

Tetra brick (complex paper + 

aluminum + PE) Aseptic - Cardboard Pasteurisation - 365 Ambient Apple, mint 0,13 11,3 0,1 4,0 0,0 192,5

18 Apple Juice Elderflower Natural apple juice with elderflower flavour 5 liter Tetra brick (complex paper + 

aluminum + PE)

Aseptic - Cardboard Pasteurisation - 365 Ambient Apple, elderflower > 0,1 11,0 - 4,0 0,0 190,0

19 Villars - milk pure 50 G With its creamy character, intense milky aroma and velvety smoothness, Milk 

Pure is the quintessential embodiment of Swiss milk chocolate.

50 grams *on demand Aseptic - *on demand *on demand - 365 16°C - 20°C

sugar*, cocoa butter, whole milk* powder, cocoa mass, 

whey* powder, butter* fat, natural vanilla flavour. Cocoa 

solids 32%. Milk solids 24%.

May contain traces of hazelnuts, almonds, walnuts, 

pecan nuts, cashew nuts, pistachio nuts, soya, eggs, 

wheat and barley. 

40,0 48,0 7,0 0,325 0,0 2420,0
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Consumer unit Logistics Food safety nutritional values /100g

REF items description size packaging
material

packaging
condition

Trade 
Units

trade unit 
type

Heat
treatment of 

raw
material

Heat
treatment 
of finished 
goodtype

Total shelf 
life (Days ex. 

works)

Storage 
conditions List of ingredients / COMPOSITION fat

(g)
carbohy-
drates (g)

protein
(g)

sodium
(g)

alcohol
(%)

energy 
value (kj)

20 Villars - milk pure 100 G With its creamy character, intense milky aroma and velvety smoothness, Milk 

Pure is the quintessential embodiment of Swiss milk chocolate.

100 grams *on demand Aseptic - *on demand *on demand - 365 16°C - 20°C

sugar*, cocoa butter, whole milk* powder, cocoa mass, whey* pow-

der, butter* fat, natural vanilla flavour. Cocoa solids 32%. Milk solids 

24%. May contain traces of hazelnuts, almonds, walnuts, pecan 

nuts, cashew nuts, pistachio nuts, soya, eggs, wheat and barley. 

40,0 48,0 7,0 0,325 0,0 2420,0

21 Villars - Gift box

All the richness and variety of the 3 recipes «Les Laits Suisses» in a tasting 

box: Bern, Fribourg and Lucerne. Milk from cows grazing in Swiss meadows 

has distinct aromatic notes according to the region of origin: Bern, Fribourg 

and Lucerne.

3x100 

grams *on demand Aseptic - *on demand *on demand - 365 16°C - 20°C

sugar*, cocoa butter, whole milk* powder, cocoa mass, whey* pow-

der, butter* fat, natural flavours, emulsifier. 

May contain traces of hazelnuts, almonds, walnuts, pecan nuts, 

cashew nuts, pistachio nuts, eggs, wheat and barley.

*Ingredients from Switzerland.

36,0 52,0 7,0 0,27 0,0 2330,0

22 Chocolate Knife – 32 pieces Swiss chocolate knife, sold in a display with 32 single pieces.

28 grams / 

896 grams Aluminium foil + plastic Aseptic - Cardboard

Milk pasteuriza-

tion - 75 12°C - 20°C

Sugar, cocoa butter, whole milk powder, hazelnuts (13%), cocoa 

mass, palm fat, soya flour, emulsifer (soya lecithin), natural flavouring 

(vanilla).

40,6 45,7 6,8 0,2 0,0 2408,0

23 Chocolate Knife – 8 boxes

Tin gift boxes, sold in a shelf ready display with 8 boxes incl. 6 single pieces 

each.

28 grams / 

168 grams

Aluminium foil + tin box + 

plastic Aseptic - Cardboard

Milk pasteuriza-

tion - 75 12°C - 20°C

Sugar, cocoa butter, whole milk powder, hazelnuts (13%), cocoa 

mass, palm fat, soya flour, emulsifer (soya lecithin), natural flavouring 

(vanilla).

40,6 45,7 6,8 0,2 0,0 2408,0

24
Chocolate Knife – Gift Box

Swiss chocolate knife, sold in a shelf ready display.

28 grams / 

140 grams 

/ 1.68 kg / 

2.8 kg

Aluminium foil + plastic Aseptic - Cardboard Milk pasteuriza-

tion

- 75
12°C - 20°C

Sugar, cocoa butter, whole milk powder, hazelnuts (13%), cocoa 

mass, palm fat, soya flour, emulsifer (soya lecithin), natural flavouring 

(vanilla).

40,6 45,7 6,8 0,2 0,0 2408,0

25 Camille Bloch Ragusa 3x50 G

Chocolate confectionery bar with praliné filling and whole hazelnuts

Chocolate bar (16%) with praline filling (72%) and whole hazelnuts (12%). 3x50 grams Plastic + cardboard Aseptic - Cardboard

Milk pasteuriza-

tion - 30 12°C - 20°C

Sugar, hazelnut (11% entire nuts), cacao mass, cacao butter, cacao 

fat, whole milk, soy flour, clarified butter, skimmed milk powder, 

emulsifier: soya lecithin, vanilla extract

37,0 50,0 7,0 0,0 0,0 2340,0

26
Camille Bloch Ragusa 132 G

Chocolate confectionery bar with praliné filling and whole hazelnuts

Chocolate bar (16%) with praline filling (72%) and whole hazelnuts (12%). 132 grams Plastic + cardboard Aseptic - Cardboard

Milk pasteuriza-

tion - 30
12°C - 20°C

Sugar, hazelnut (11% entire nuts), cacao mass, cacao butter, cacao 

fat, whole milk, soy flour, clarified butter, skimmed milk powder, 

emulsifier: soya lecithin, vanilla extract

37,0 55,0 6,0 0,01 0,0 2458,0
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20 Villars - milk pure 100 G With its creamy character, intense milky aroma and velvety smoothness, Milk 

Pure is the quintessential embodiment of Swiss milk chocolate.

100 grams *on demand Aseptic - *on demand *on demand - 365 16°C - 20°C

sugar*, cocoa butter, whole milk* powder, cocoa mass, whey* pow-

der, butter* fat, natural vanilla flavour. Cocoa solids 32%. Milk solids 

24%. May contain traces of hazelnuts, almonds, walnuts, pecan 

nuts, cashew nuts, pistachio nuts, soya, eggs, wheat and barley. 

40,0 48,0 7,0 0,325 0,0 2420,0

21 Villars - Gift box

All the richness and variety of the 3 recipes «Les Laits Suisses» in a tasting 

box: Bern, Fribourg and Lucerne. Milk from cows grazing in Swiss meadows 

has distinct aromatic notes according to the region of origin: Bern, Fribourg 

and Lucerne.

3x100 

grams *on demand Aseptic - *on demand *on demand - 365 16°C - 20°C

sugar*, cocoa butter, whole milk* powder, cocoa mass, whey* pow-

der, butter* fat, natural flavours, emulsifier. 

May contain traces of hazelnuts, almonds, walnuts, pecan nuts, 

cashew nuts, pistachio nuts, eggs, wheat and barley.

*Ingredients from Switzerland.

36,0 52,0 7,0 0,27 0,0 2330,0

22 Chocolate Knife – 32 pieces Swiss chocolate knife, sold in a display with 32 single pieces.

28 grams / 

896 grams Aluminium foil + plastic Aseptic - Cardboard

Milk pasteuriza-

tion - 75 12°C - 20°C

Sugar, cocoa butter, whole milk powder, hazelnuts (13%), cocoa 

mass, palm fat, soya flour, emulsifer (soya lecithin), natural flavouring 

(vanilla).

40,6 45,7 6,8 0,2 0,0 2408,0

23 Chocolate Knife – 8 boxes

Tin gift boxes, sold in a shelf ready display with 8 boxes incl. 6 single pieces 

each.

28 grams / 

168 grams

Aluminium foil + tin box + 

plastic Aseptic - Cardboard

Milk pasteuriza-

tion - 75 12°C - 20°C

Sugar, cocoa butter, whole milk powder, hazelnuts (13%), cocoa 

mass, palm fat, soya flour, emulsifer (soya lecithin), natural flavouring 

(vanilla).

40,6 45,7 6,8 0,2 0,0 2408,0

24
Chocolate Knife – Gift Box

Swiss chocolate knife, sold in a shelf ready display.

28 grams / 

140 grams 

/ 1.68 kg / 

2.8 kg

Aluminium foil + plastic Aseptic - Cardboard Milk pasteuriza-

tion

- 75
12°C - 20°C

Sugar, cocoa butter, whole milk powder, hazelnuts (13%), cocoa 

mass, palm fat, soya flour, emulsifer (soya lecithin), natural flavouring 

(vanilla).

40,6 45,7 6,8 0,2 0,0 2408,0

25 Camille Bloch Ragusa 3x50 G

Chocolate confectionery bar with praliné filling and whole hazelnuts

Chocolate bar (16%) with praline filling (72%) and whole hazelnuts (12%). 3x50 grams Plastic + cardboard Aseptic - Cardboard

Milk pasteuriza-

tion - 30 12°C - 20°C

Sugar, hazelnut (11% entire nuts), cacao mass, cacao butter, cacao 

fat, whole milk, soy flour, clarified butter, skimmed milk powder, 

emulsifier: soya lecithin, vanilla extract

37,0 50,0 7,0 0,0 0,0 2340,0

26
Camille Bloch Ragusa 132 G

Chocolate confectionery bar with praliné filling and whole hazelnuts

Chocolate bar (16%) with praline filling (72%) and whole hazelnuts (12%). 132 grams Plastic + cardboard Aseptic - Cardboard

Milk pasteuriza-

tion - 30
12°C - 20°C

Sugar, hazelnut (11% entire nuts), cacao mass, cacao butter, cacao 

fat, whole milk, soy flour, clarified butter, skimmed milk powder, 

emulsifier: soya lecithin, vanilla extract

37,0 55,0 6,0 0,01 0,0 2458,0

43



Technical product description

44

Consumer unit Logistics Food safety nutritional values /100g 

REF items description size packaging
material

packaging
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trade unit 
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treatment of 

raw
material

Heat
treatment 
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works)

Storage 
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(g)
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drates (g)
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(g)

sodium
(g)

alcohol
(%)

energy 
value (kj)

27 Swiss Alpine Herbs Swiss Alpine herbal delicacies 40 grams Glass bottle and cardboard 

box

Aseptic 6 Plastic - - >365 Ambient *detailed list or ingredients upon request * * * * * *

28 Swiss Alpine Herbs - 
Organic Syrup

Organic syrup 0.5 liter Glass bottle Aseptic - Plastic Pasteurisation - >365 Ambient

Organic Syrup is made from fresh, hand-picked flowers. The 

blossoms are processed with care within a few hours of harvest to 

produce a superior syrup extract.

Relation: 1 spoon of syrup, 5 spoons of water

* * * * * *

29 Swiss Alpine Herbs - Organic 
Tea

Herbal and aromatic tea for the evening 14 grams Cardboard box Aseptic 6

Aluminium 

box - - >365 Ambient Herbal and aromatic tea for the evening 0,0 * 0,0 0,0 0,0 *

30 Salad dressing Traditional salad dressings 1.0 liter PET Bottle and cardboard 

box

Aseptic 6 Cardboard - - 210 Ambient *detailed list or ingredients upon request * * * * * *

31 Dip sauce Organic dip sauces * * Aseptic - Cardboard - - 210-365* Ambient *detailed list or ingredients upon request * * * * * *

32 Fondue set
Fondue set with caquelon, forks, stove and fuel paste

to cook an original Swiss fondue

Capacity of 

1.2 kg fon-

due cheese

Plastic film and cardboard 

box Aseptic - - - - - Ambient 1 caquelon, 6 forks, stove and fuel paste - - - - - -

33
Raclette set

Raclette set for 2 slices of cheese with candle

to cook an original Swiss raclette

Capacity 

of 2 slices 

of melting 

cheese

Plastic film and cardboard 

box

Aseptic

-
- - - -

Ambient
1 skillets, 1 spatulas, oven - - - - - -

34
Gourmet box

Discovering the gourmet food from Switzerland through different products 

from appetizers to main course and wine

- Plastic film and cardboard 

box

Aseptic - - - 70
2°C - 5°C

Leporello with advices, Soft cheese: 1x Le Coeur de Brie, 

Semi-hard cheese: 1x La Raclette

Oven: 1x Raclette Set

With wine bottle (75 cl) from a famour producer in Lavaux

- - - - - -



Consumer unit Logistics Food safety nutritional values /100g 

REF items description size packaging
material

packaging
condition

Trade 
Units

trade unit 
type

Heat
treatment of 

raw
material

Heat
treatment 
of finished 
goodtype

Total shelf 
life (Days ex. 
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27 Swiss Alpine Herbs Swiss Alpine herbal delicacies 40 grams Glass bottle and cardboard 

box

Aseptic 6 Plastic - - >365 Ambient *detailed list or ingredients upon request * * * * * *

28 Swiss Alpine Herbs - 
Organic Syrup

Organic syrup 0.5 liter Glass bottle Aseptic - Plastic Pasteurisation - >365 Ambient

Organic Syrup is made from fresh, hand-picked flowers. The 

blossoms are processed with care within a few hours of harvest to 

produce a superior syrup extract.

Relation: 1 spoon of syrup, 5 spoons of water

* * * * * *

29 Swiss Alpine Herbs - Organic 
Tea

Herbal and aromatic tea for the evening 14 grams Cardboard box Aseptic 6

Aluminium 

box - - >365 Ambient Herbal and aromatic tea for the evening 0,0 * 0,0 0,0 0,0 *

30 Salad dressing Traditional salad dressings 1.0 liter PET Bottle and cardboard 

box

Aseptic 6 Cardboard - - 210 Ambient *detailed list or ingredients upon request * * * * * *

31 Dip sauce Organic dip sauces * * Aseptic - Cardboard - - 210-365* Ambient *detailed list or ingredients upon request * * * * * *

32 Fondue set
Fondue set with caquelon, forks, stove and fuel paste

to cook an original Swiss fondue

Capacity of 

1.2 kg fon-

due cheese

Plastic film and cardboard 

box Aseptic - - - - - Ambient 1 caquelon, 6 forks, stove and fuel paste - - - - - -

33
Raclette set

Raclette set for 2 slices of cheese with candle

to cook an original Swiss raclette

Capacity 

of 2 slices 

of melting 

cheese

Plastic film and cardboard 

box

Aseptic

-
- - - -

Ambient
1 skillets, 1 spatulas, oven - - - - - -

34
Gourmet box

Discovering the gourmet food from Switzerland through different products 

from appetizers to main course and wine

- Plastic film and cardboard 

box

Aseptic - - - 70
2°C - 5°C

Leporello with advices, Soft cheese: 1x Le Coeur de Brie, 

Semi-hard cheese: 1x La Raclette

Oven: 1x Raclette Set

With wine bottle (75 cl) from a famour producer in Lavaux

- - - - - -
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Customer service
WE ARE PLEASED TO GIVE YOU MORE 

INFORMATION ABOUT OUR PRODUCTS!

Lorenz Probst
Business strategic consultant

+41 (0) 79 128 15 88
lorenz.probst@selection-vaud.swiss

Didier Peguiron
Project manager

+41 (0) 76 549 27 95
didier.peguiron@selection-vaud.swiss
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Yingbo Seiler
Business development manager

+41 (0) 79 598 89 78
yingbo.seiler@selection-vaud.swiss

Wendy Karli
Marketing manager
+41 (0) 78 912 52 80

wendy.karli@selection-vaud.swiss
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