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Inheritors of their parents' land, the Paysan Breton milk producers are organized into cooperatives, combining 

tradition with modernity.  

The Paysan Breton brand gets its roots in authenticity, tradition, respect for know-how, respect for 
human values and nature. 
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With total sales reaching 381 million Euros, Laïta produces 92 000 tons of 
dairy products (butters, cheeses, creams, and several specialties) and, brightly 
shines in France as well as abroad with its Paysan Breton brand.  
 
 
 
 
 

Dear Customer, Dear Partner,  
 
Brittany crêpes, strawberries from Plougastel and Kouigns amanns are certainly not new to you but do you know 
Mme Loµk spreadable cheeses, Paysan Bretonõ specialty cheeses such as the Galette or the Baguette?  
 
Please find below a presentation of Laïta with whom we began a partnership in 2009.  
 

Brittany is the biggest European area for milk production and offers 
numerous food specialities and particularities.  
In the Celtic area, we donõt talk about Brittany yet but Armorica as a vast 
federation of Celt people gathered in the actual Normandy and Brittany. 
From the Fifth century, Bretonõs contingents immigrate from Great-
Britain to Armorica. After the collapse of the Brittany kingdom, the region 
is divided into 4 departments: the Côtes-d'Armor, the Finistère, the Ile-et-
Vilaine, and the Morbihan.  

It is in the heart of the Brittany region that this subsidiary of 3 major agricultural cooperatives (Coopagri 
Bretagne, Even and Terrena) was established since 1992.  
 

Brest Paris 

http://fr.wikipedia.org/wiki/Kouign_amann
http://fr.wikipedia.org/wiki/C%C3%B4tes-d%27Armor
http://fr.wikipedia.org/wiki/Finist%C3%A8re
http://fr.wikipedia.org/wiki/Morbihan


 

THE RANGE 
 

PRODUCT SELECTION 

 
 
 
 
 
 
 
 
 
 

 
 
 
FOCUS ON HIGH-END SPECIALTY 
 

 
 
 
 

 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 

 

Crêpes: the genuine French crêpes made from the freshest milk, freshest eggs and 
freshest butter of the cooperatives.  

« Madame Loïk »: On the road to Plancoët, w Crehen, Mrs Loïk created this delicate recipe 
made of the freshest spreadable cheese whipped with sea salt from Guérande. This is the 
only authentic Brittany spread on the market, with unique texture, taste and story! Our 
ambition is to bring this spreadable cheese market segment to the high-end cheese shops 
thanks to this secret delicious recipe! It exists as well with other flavours as shallot-chives, 
herbs, walnuté 

500g Brie de Caractère: authentic lactic Brie with great texture and taste unlike 
everything already distributed on the market. A genuine sensual experience! 
(We are currently working on the process to make it fit the US regulations) 

Paysan Breton brand offers a large products range:  

¶ Sweet butters or with sea salt from Guérande 
(one of the only sea salt still collected by hand) 

¶ Moulded butters 

¶ Mme Loïk spreadable cheeses 

¶ Emmental (French Swiss) 

¶ Camemberts 

¶ Pasteurized Bries 

¶ Traditional lactic Bries 

¶ Specialty cheeses: Galette, Brique, Baguette 

¶ True thin crepes from Brittany 
 

La Baguette: an original washed rind soft cheese with a really creamy 
texture, highly rich in calcium, with a slightly fruity flavor, consumer 
friendly with a brand new packaging for self service sales.  
 

Butter with sea salt from Guérande: Paysan Breton is one of the 2 most famous butter 
brand from France as French butter traditionally originates from this area ð Brittany ð and 
has always been presented with this specific shape ð moulded ð in a traditional òvichyó 
clothe, then paper. Laïta is the second largest butter manufacturer from France (38 000 MT) 
with the highest quality. Guérande is a small island in Brittany where salt is still collected by 
handé Available in 10g bars, 250g (7 oz) and 500g (1 lbs) moulded shape.  



 
e, Interval, have decided to market Laµtaõs products in Australia and United States, and this for several 
reasons:  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

W 
¶ We follow our quality strategy by launching a range of lactic Bries and Camemberts for which a pasteurized recipe is 

processing especially for the US market,  

¶ Antoine Marsot worked as Laïta Export Manager during 10 years before starting Intervalõs adventure, so he knows 
very well how the group works, 

¶ We wanted to bring to the market an additional alternative in Pasteurized Brie. We remind you that Laïta, with 
20 000 tons in production, is today 3rd producer of Brie in France after Lactalis and Bongrain, 

¶ We thought that the genuine products from Brittany terroir were not sufficiently represented on the US market and 
we hope to give you a real innovation,  

¶ With Laïta joining the club of Interval dairies we have now the possibility to re-enforce our US structure and this 
way we can help small or medium sized regional traditional French dairies.  

If you wish any further information, specifications sheets or samples, feel free to contact us or to visit the dairyõs 
website www.laita.com 
 
Hoping that we shall get rapidly a chance of starting a long and successful collaboration together with Laïta.  
 
Thanks and Best Regards,  
 

The Interval Team 
 

BON APPETIT 

After baking a jacket 
potato in the oven, 
cut it crosswise nearly 
all the way. Garnish it 
with shelled prawns 
that have been 
seasoned with lemon 
juice.  
 
Top with a large 
spoonful of plain 
òMadame Loµkó with 
Guérande seal salt. 
Sprinkle with red 
pepper and bits of 
green pepper. Add a 
touch of dill and 
serve.  

Brown the chicken 
aiguillettes in a frying 
pan with a spoonful 
of olive oil. Add 
minced shallots and a 
few pieces of 
Camembert Paysan 
Breton. 
 
Served with green 
beans and tomato 
pieces that have been 
lightly browned in the 
oven, and sprinkle the 
entire dish with black 
pepper. 

http://www.laita.com/

