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Baked in a cauldron, our jams are made from strictly selected
fruits and organic cane sugar. Our principles are to deliver the
best products and fulfil the highest quality and food safety
standards. We use no food colouring or preservatives to
guarantee the quality of our production process, a tradition
that has been inherited for generations from jam-masters. This
tradition-based production allows us to preserve aromas,
flavours and textures of the fruit.
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Organic « Extra » Jams
with cane sugar
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BIOLOGIQUE

Flavours:

4 Berries*

Ardéeche Chestnut Purée
Blackberry*
Blueberry*

Corsican Clementine
Lorraine Mirabelle
Morello Cherry
Orange

Provence Apricot*
Provence Fig*
Strawberry*
Raspberry*

Rhubarb

370g and 650g* jars

Packs of 6 jars

Certifying organization:

Bureau Veritas
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CONFIT DE
PROVENCE
5135 route d’Avignon — La Petite Calade — 13540 PUYRICARD — FRANCE

Tel: +33 (0) 442 96 64 88 / Fax: +33 (0) 442 96 60 18 - contact@confitdeprovence.com/ www.confitdeprovence.com el

AFNOR CERTIFICATION



