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WALLONIA EXPORT-INVESTMENT AGENCY (AWEX)

Place Sainctelette 2

B-1080 BRUSSELS 000
BELGIUM LA
Phone: +32-2-42182 11 Wallonia be
Fax: +32-2-421 87 87

_ ] EXPORT
E-mail: mail@awex.be INVESTMENT

Website: www.wallonia.be and www.wallonia-international.be

The Wallonia Export-Investment Agency (AWEX) is the Wallonia Region of Belgium's
government agency in charge of foreign trade promotion and foreign investment attraction.
The agency has a worldwide network of 109 Economic and Trade Attachés.

AWEX has been certified 1SO 9001 since April 2002.

As a foreign trade agency, AWEX carries out a mission of promotion and information for
the benefit of both Wallonia and the foreign business community.

Upon request, AWEX assists buyers, decision-makers, importers and foreign prospects by:
- Providing economic data on Wallonia and its export potential

- Disseminating information on products and services from companies located in Wallonia
- ldentifying companies in Wallonia for international partnerships

- Distributing lists of exporters from Wallonia

As an export partner for Wallonia-based companies, Awex offers a wide range of

export-oriented services and activities:

- General and commercial information on foreign markets

- Market studies tailored to specific areas upon request

- Organization and planning of marketing activities (international trade shows, economic
missions, sector-based contact days...)

- Establishing contacts with international organizations

- Promoting Wallonia's export potential abroad

- Financial support and export financing

- Training in international careers

As a foreign investment agency, AWEX - via its Office for Foreign Investors - has an
overall responsibility for the attraction of foreign investment in Wallonia. This includes
seeking out and providing information to potential foreign investors. The Agency also offers
a pro-active follow-up service to investors already established in Wallonia. In addition, it is
in charge of identifying new foreign investors for the acquisition of industrial sites under
restructuring process.



USEFUL ADDRESSES

Mr Annoye Pierre

Economic & Commercial Attaché for the Walloon and Brussels Regions

in Dubai

Belgian Economic and Commercial Centre

Dubai World Trade Centre (14th floor)
Sheikh Zayed Road

P.O. Box 9500

DUBAI

UNITED ARAB EMIRATES

Tel: +971 4 332 3123

Fax: +971 4 332 32 Ol

E-mail: dubai@awex-wallonia.com

In Belgium

AWEX

Espace International Wallonie-Bruxelles
Place Sainctelette, 2

B-1080 BRUXELLES

Tel: +32 2/421 82 11

Fax: +32 2/421 87 87

Website : www.walfood.be

E-mail : agro@awex.be

Mrs Pascale DELCOMMINETTE, Managing Director

Mrs Maité FERREIRA DE CRASTO

Processing Officer c/o Agro-food department
Wallonia Export-Investment Agency (AWEX)

E-mail : m.ferreira@awex.be

in Abu Dhabi

c/o Embassy of

Commercial Section for Wallonia/Brussels
Al Masaood Tower - 6th floor

Hamdan Street - PO. Box 3686

ABU DHABI

UNITED ARAB EMIRATES

Tel: +9712 634 88 08

Fax: +9712 634 08 89

E-mail: abudhabi@awex-wallonia.com
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WWWMWALFOOD.BE: A WEBSITE LINKING TO 180 BUSINESSES

If you are looking for one of the following production methods: organic, Halal,
Kosher ...
If you are interested in PRIVATE LABEL (distributor branded products)
If your activities are based on the type of packaging: vacuum packed, frozen,
smoked, preserved ...

WALFOOD PRESENTS BUSINESSES WORKING IN WALLONIA IN THE FOLLOWING
SECTORS:

Bakery and confectionery
Beers and spirits with character
Chocolate and confectionery
Commercial and collective catering
Dairy and egg products and derivatives
Delicatessen products
Fish, crustaceans and shellfish
Food Ingredients
Fruits and vegetables
Meat and cold cuts
Spices and condiments
Water and non-alcoholic drinks
Miscellaneous

FOR INFORMATION ON THESE BUSINESSES OR THE POTENTIAL OF THE
WALLOON AGRIFOOD SECTOR, YOU ONLY NEED ONE ADDRESS:

AGRO@AWEX.BE
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Zone Industrielle

Rue du Brabant Wallon, 1 A ral
B-6180 COURCELLES b
BELGIUM e
Tel : +32 71/45 14 61
=]
Fax : + 32 71/46 01 42
HERITAGE

E-mail : info@agral.be
Website : www.agral.be

| 1466

CONTACT

Louis-Philippe CRAHAY - Commercial Representative & New Business Development
Director

Mobile : + 32 478/56 31 40

E-mail : louis-philippe.crahay@agral.be

COMPANY BACKGROUND

The Belgian dairy company AGRAL is 100 % specialized in the production of butter and fats for over
40 years. Benefiting from ultramodern equipment combined with extensive technological expertise,
AGRAL is constantly adding to its range innovative products in order to respond to
market and consumer requirements.

ADDED VALUE

With an annual production capacity in excess of 25000 tons, AGRAL is today able to offer
supermarkets, mass caterers and industrial manufacturers solutions that meet their requirements.
One of AGRAL priorities is its flexibility. AGRAL customers can easily find products suited to their
markets thanks to all the combinations of products and packaging available at AGRAL.

PRODUCT RANGE

Traditional Butter, Light butters (40%-60%), Spreadable Butters, Butter blends, Flavored butters &
blends, ...

From 8 g to 10 kg, all the sizes are available at AGRAL .

MAIN REFERENCES
ARLA FOOD DEUTSCHLAND, FONTERRA, GRANAROLO, LUXLAIT, EMBORG, CARREFOUR, ALDI,
LIDL, AUCHAN, LECLERC ...

AGRAL S.A. holds its own brand under HERITAGE brand but is also producing various butter
references for several retailers & works under private label for many partners worldwide.

CERTIFICATION
AGRAL S.A.is certified: IFS - BRC - SAC - HALAL - BIO
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ALIMAD FOOD
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Avenue des Artisans, 40 If':‘.[é
B-7822 GHISLENGHIEN el » |-
BELGIEN/BELGIUM :

Tel : +32 68/28 52 85 AL:_]MJ/_?‘ D
Fax : +32 68/28 62 86 [Fe6m!,
E-mail : alimadfood@skynet.be l’ﬁai
Website : www.alimad.be S

CONTACT
Samir ABOUSLEIMAN, Managing-Director
Mobile : +32 485/60 04 00

COMPANY BACKGROUND
Specialising in liquid and semi-liquid food products, ALIMAD S.A. was created in 1985 in Brussels. In
2006, a subsidiary named ALIMAD FOOD S.A. opened a new production site, in Ghislenghien.

ADDED VALUE
Our oriental Fine Pastry products are by far the best on the market, in terms of quality, aroma,
flavour and price.

PRODUCT RANGE - BRANDS - MARKETS

Orange flower water, rose water, honey flavoured glucose syrup, lemon speciality.

4 food colourings (Blue, Red, Green and Yellow)

10 flavours (Ananas, Almond, Banana, Lemon, Orange Blossom, Strawberry, Pistachio, Rose Blossom
and Vanilla)

Brands: SAMRA, ZAHRA, ZESTT, ASSAL, NAHLA, LIBELCO.

Markets: Europe and Middle East.

MAIN REFERENCES
Our brands are sold in many European supermarkets.

CERTIFICATION
HACCP
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BAKBEL EUROPE

----------------------------------------------------------------------------------------------------------------------------------

Parc Paysager de Tyberchamps
B-7180 SENEFFE

BELGIUM
Tel : +32 64/84 6110 FBa kbe |

Fax : +32 64/84 61 1
E-mail : info@bakbel.be
Website : www.bakbel.com

CONTACTS

Daan VAN ZWOL - Executive Director - E-mail : daan.vanzwol@bakbel.be
Philippe DELAHAYE - General Manager - E-mail : philippe.delahaye@bakbel.be
Yves KEYAERTS - Export Manager - E-mail : yves.keyaerts@bakbel.be

COMPANY BACKGROUND

BAKBEL EUROPE is located in Belgium, the heart of Europe, not far from the French border. It
started business in 2007 on the initiative of its shareholder, specialised in bakery/pastry ingredients.
This major investment enabled BAKBEL EUROPE to acquire new advanced facilities for supplying
high quality pastry ingredients to local customers and, to an extent, caterers. An initial range mainly
composed of fruit fillings, glazes and compound flavourings was developed during the first stage of
R&D. A second phase followed in response to specific market and customer requirements. Now,
BAKBEL is proud to present a large range of high quality and innovative products.

ADDED VALUE

High quality Raw Ingredients and a quality controlled Manufacturing Process,
Compliance with HACCP/BRC quality regulations,

Creation of "made to measure” products for customers and many luxury pastry products,
Sales and delivery of our products worldwide from our warehouse,

Specialised commercial documentation including detailed technical usage guides.

PRODUCTS AND SERVICES / BRANDS / MARKETS

- Fruitfilling Tradition Apple (range of premium fruit fillings containing 90% fruit)
- Mirror Glaze Deluxe (luxury cold glazing, ready to use, exceptional appearance and shine)

- Mirror Cover Glaze Deluxe (luxury cold glazing for full covering)

- Spray Glaze (ready to use spray glazing, no need to add water, compatible with spray machines)
- Fruitfilling Deluxe & Classic (range of fruit preparations available with 70% and 50% fruit content)
- Stabilized Fruit Puree (stabilized fruit purée for producing high quality mousses)

- Compounds (range of compound flavourings and colourings)

- Concentrate Glaze Classic (luxury range of hot process glazes)

- Bakery Jam Classic & Fruit Spread (range of premium quality classic jams, spreadable or piped)

- Bakery Jam Deluxe (unigue and innovative range of jams with fruit pieces)

REFERENCES
Patisseries, luxury bakeries, hotels, in-flight catering, etc.

CERTIFICATION
Compliant with BRC requirements
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BELOURTHE
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Avenue des Villas, 3
B-4180 HAMOIR

BELGIUM
Tel : +32 86/380 111 - ' BELOURTHE
E-mail : info@belourthe.be tne nudritional company

Website : www.belourthe.be

CONTACT
Vincent CRAHAY & Carine LIVIER
E-mail : info@belourthe.be

COMPANY BACKGROUND

BELOURTHE is a Belgian cereals manufacturer, located in Hamoir (Province of Liege), with more
than 80 years of experience in this business. Its plant is among Europe’s largest cereals processing
sites, with a production capacity up to 20.000 tons/year. The company has a Grade A Quality
Certificate from the BRC (British Retail Consortium), one of the most important European quality
systems. Its products are exported to the five continents.

BELOURTHE main brand is NINOLAC.

ADDED VALUE

- BELOURTHE's baby cereals are made with all natural ingredients and contain essential vitamins,
minerals, prebiotics and fibers. They can be produced in organic version and some of the items are
gluten free.

- BELOURTHE's products are made with hydrolyzed flours, a technology that enzymatically breaks
the starches of the cereals and makes the digestion easier.

- The company can develop customized formulations and offers a wide range of packaging solu-
tions: bag in box, tin, sachets, bulk bags and big bags.

- All products of the range are available for PRIVATE LABEL.

RANGE OF PRODUCTS

- Baby cereals (4 months to 3 years)

- Cereals for children (3 years onwards)

- All family cereals (Farinha Lactea / Cereal flakes)

- Cereal supplements:
o for pregnant and breastfeeding women
o for middle aged and seniors
o for people with special nutrition needs
o for diabetics

- Ingredients for the food industry:
o binders (pre-gelatinized cereal flours)
o hydrolyzed flours

MAIN REFERENCES
- Main export markets: Europe, Middle-East, Africa, Southeast Asia
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CD PAPER PRODUCTS
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Rue du Try Bara, 1

B - 1380 LASNE

BELGIUM

Tel : +32 2/268 76 78

Fax : +32 2/268 76 29
E-mail : info@cd-paper.com

Website : www.cd-paper.com cD Paper Products

tailormade solutions

CONTACTS
Claudio Di Vito, Managing Director
E-mail : claudio@cd-paper.com

COMPANY HISTORY

Based in the Brussels region, CD Paper Products is specialized in the development and manufacture
of customized, top range packaging for the chocolate industry.

What sets us apart is the high degree of finish, a good dose of creativity and a manufacturing unit
quite remarkable that strictly adheres to Good Manufacturing Practices (GMP) for food packaging.
For nearly 20 years, we have been providing know-how and expertise to a demanding international
clientele.

ADDED VALUE

CD Paper Products develops and manufactures all sorts of packaging, from luxury assembled boxes
to various promotional packaging, all united by the same high levels of quality and creativity and the
strictest compliance with current food safety standards. Every effort is made concerning the factory,
materials used and compliance tests to give customers who use CD Paper Products packaging for
their products a maximum guarantee of quality.

REFERENCES
Nestlé, Nespresso, Galler, Ladurée, Le Notre, Fauchon, Al Nassma, See’s Candy, Patchi....

CERTIFICATION
Iso 8000

GMP

REACH
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CORMAN
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Route de la Gileppe, 4

B - 4834 GOE

BELGIUM

Tel : 3287/34 22 1 CORMAN
Fax : 32 87/34 24 00

E-mail : corman@corman.be

Website : www.corman.be

CONTACTS

Michel SIMONS Michaél BARONE

(Area Sales Manager - Ingredients) (Export Sales Manager - Consumer Goods)
Tel : +32 87/34 23 63 Tel : +32 87/34 22 11

Fax : +32 87/34 24 00 Fax : +32 87/34 24 49

E-mail : michel.simons@corman.be E-mail : michael.barone@corman.be

COMPANY BACKGROUND

Created in 1935, CORMAN SA specialises in the production of butters and anhydrous milk fats (AMF)
for the Food industry, Craft bakers and Consumers. Since 1985 CORMAN has also developed an
innovative and unigue range of cooking butters. CORMAN currently exports to over 80 countries.

ADDED VALUE

1. CORMAN's state of the art technology enables us to adapt the properties of butters and AMF by
influencing :

- the melting curve (5°C - 44°C)

- colour and flavour (de-odorised, extra white butter and AMF)

- functionality (malleable butter for croissant production),

- the reduction of fat content (butter with 60%, 40% and 20% fat)

- texture (butter spreadable straight from the fridge)

- cholesterol reduction (butter decholesterolisation patent).

2. The development of tailor-made products that meet our customers requirements.

PRODUCT RANGE

Industrial range: AMF, butter, blended fat (vegetable/butter mixes), palm oil alternatives,
concentrated cream for recombination, natural butter flavours, AMF powder, milk phospholipids etc.
Consumer range: butters and low fat butters that spread traight from the fridge, butter ghee, food
preparations (vegetable/butter mixes), low fat creams and chocolate spreads (fresh) packed in small
dishes, aluminium, bottles etc.

REFERENCES

Ingredients Division: Nestlé, Mars, Unilever.

Consumer Division: large number of supermarket distribution stores. CORMAN SA produces various
mass consumption products under contract for other international brands.

CERTIFICATION
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Rue Emile Francqui, 6/1

B - 1435 MONT-SAINT-GUIBERT
BELGIUM

Tel : +32 497/554 260

E-mail: info@doeat.com
Website : www.doeat.com

CONTACT

Daphné MATHY

E-mail : daphne@doeat.com
Mobile : +32 488/790 796

COMPANY BACKGROUND

Do Eat is a belgian company created in 2013 by Thibaut Gilguin and Helene Hoyois.

After having received many awards ( Best product innovation category) in 2013 et 2014, the brand
is now distributed in more than 70 points of sale. Recently the company has invested in machinery
able to produce in larger quantities in order to extend its activites in Belgium and abroad.

ADDED VALUE

Do Eat has created dishes that you can eat with their contents. They are made from a recipe of water
and potato starch. The substance is then treated with a natural and innovative coating. The Do Eat
dishes is a quality and eco-friendly alternative to "classic" or disposable dishes. And for those people
with a small appetite who can’t clean their plate, they are 100 % biodegradable! They are completely
neutral in taste and can be used with salty as well as sweet recipes, cold or hot. Moroever, the dishes
can be customized thanks to an edible and natural ink. Last but not least, the dishes are certified
gluten-free and kosher and can therefore be appreciated by audiences all over the world.

PRODUCT RANGE - BRANDS - MARKETS

e Pack Do Eat Ready

Pack of 25 verrines with a recipe from a famous Belgian Chef offered in 4 different forms : The Lotus,
The Pirogue , The Tulip and The Spoon.

« Kit Do Eat Yourself

Kit of 25 verrines ready-to-assemble yourself with a little water offered in different forms : the Lotus,
the Pirogue, the Tulip.

MAIN REFERENCES
La Grande Epicerie de Paris, Génération W (Famous Belgian chef), Alice Délice, Creative Wallonia,
Kitchen Bazaar

CERTIFICATIONS
Pack Do Eat Ready
Gluten-free certification, kosher certification

Kit Do Eat Yourself:
Gluten free certification, kosher certification, european bio label
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EUROFIT

----------------------------------------------------------------------------------------------------------------------------------

Bld Frere Orban, 18
B-4000 LIEGE -
BELGIUM ¥ N~
Tel : +32 4/230 57 50 Q ) :UFiO r'”
Fax : +32 4/221 33 97

E-mail : eurofit@eurofit.be

Website : www.eurofit.be

v MILK PRODUCT!

CONTACTS

Julien BLAISE - j.blaise@eurofit.be
Antoine del PESO - a.delpeso@eurofit.be
Micha PARAMONOV - mp@eurofit.be

COMPANY BACKGROUND
Our Group specialises in the manufacture and distribution of dairy products and has carved out a
position for itself as a preferred partner of the food industry and supermarkets.

PRODUCT RANGE

Our product range includes:

- Supermarket sector: longlife products (UHT milk, cream, concentrated milk, coffee cream, soya
beverages, infant food, etc.) fresh products (yoghurts, soya desserts, dairy beverages, etc.) and
frozen products (ice creams, filled pancakes)

- “Industry” sector: unpasteurised milk, concentrated milk, cream, buttermilk, goat’s milk, sheep’s
milk, milk powders, lactoserum (demineralised), caseins - caseinates, etc.

- Tailored-made recipes: our subsidiary WDI, located in Brittany, offers a wide range of customized
powders for the food-industry.

ADDED VALUE
Our group’s service offering guarantees our customers support in the following areas:

- Overall management of customer accounts
- Product development

- Marketing

- Logistics

- Financial management

Competence, efficiency and flexibility are our bywords.



LUTOSA

Z| du Vieux Pont, 5

B-7900 LEUZE-EN-HAINAUT
Tel : +32 69/66 82 N

E-mail : commercial@lutosa.com
Website : www.lutosa.com

CONTACTS

Christos Philotheou, Sales Middle-East /M ore d"‘a"j“ﬁ‘ Codatoes
Tel : +357 22 87 92 14

Mobile : +357 99 46 70 86

E-mail : cairoman@cablenet.com.cy >

Yves Daele, Sales South-East Asia
Tel : +32 69 66 82 90

Mobile : +32 475 70 20 40
E-mail : yves.daele@lutosa.com

COMPANY BACKGROUND

Lutosa has been successfully involved in potato processing since 1978, during which time it has built
an excellent reputation for product quality and outstanding service.

This business, originating from Belgium in the Western part of Europe, is the fifth largest European
producer and ranks among the world’s top ten potato-processing companies.

Lutosa runs 2 production sites in Belgium (Leuze-en-Hainaut and St-Eloois-Vijve) and employs 800
people. In 2014, the company processed 750.000 tons of potatoes and sold 363.000 tons of
finished products. Its turnover amounted to 275.000.000 € with 91% of the production being
exported to 125 different countries.

The production units are fitted with state-of-the-art equipment, enabling them to produce a very
wide product range according to the highest hygiene and gquality standards. All of them have been
awarded the Iso 9001 (audit by Lloyd's) and IFS Higher Level - BRC Grade B certificates (audit by
ISACert). Lutosa has its own laboratory, accredited to the standard BELAC ISO/IEC 17025:2005
(audit by BELAQC).

The company also has invested heavily in the protection of the environment through operational
manufacturing waste water plants, and produces « green energy » through 2 large biogas-fuelled
cogenerations.

Lutosa manufactures and markets a wide range of frozen French fries and specialities

(Pom' Pin, Duchesse, Spicy Wedges, Rostis, Mashed Potatoes, Tartiflette) as well as an organic
range. It also manufactures pre-fried chilled chips and dehydrated potato flakes.

These products are sold to food service networks, via wholesalers, to large and mid-sized
distribution retailers, and to industrial food companies.

A comprehensive overview can be found on www.lutosa.com

oo
. L



MYDIBEL

Rue du Piro Lannoy Z.1., 30
B-7700 MOUSCRON
BELGIUM

Tel : +32 56/33 48 50

Fax : +32 56/33 49 45
E-mail : info@mydibel.be
Website : www.mydibel.be

CONTACTS

Delan AMIN, Sales Manager

Mobile : +49 157/572 658 40
E-mail : delan.amin@gramybel.com

COMPANY HISTORY

Mydibel is a family firm, established in 1988. Roger Mylle, a farmer's son, was a distributor of
agricultural products, and then a potato merchant. At age 49 he founded Mydibel, which initially
produced only deep-frozen and chilled prefried potato fries. The range has gradually been expanded
to include other deep-frozen and prefried specialities and ambient potato products (granules &
flakes). Nowadays Roger Mylle's sons, Carlo and Bruno, are responsible for day-to-day management.

ADDED VALUE

Sheer quality. Right from the start of the production process, Mydibel aims at particularly high
quality standards, through to delivery of the finished product. Our ongoing efforts have been
rewarded with GFSI and BRC quality certifications. To match the quality of the products themselves,
we also aim to have good business relations with our customers.

The company's family character makes it possible for the Mylle family to know all the company's staff
personally, in an atmosphere of respect, for a motivated Happy Potato Family!

PRODUCTS AND SERVICES / BRANDS / MARKETS

Deep frozen cut potato products, mashed potato specialities, a wide range of hash browns/rosti,
potato granules and flakes. The offer is expanded to meet market demand. Today, Mydibel is a
nimble and innovative company, operating in over 120 countries.

REFERENCES
Retail, industry and food service over 5 continents.

CERTIFICATION —
IFS, BRC, Halal, Kosher.
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NEOBULLES

Passenger Terminal B36 - Rue de I’Aéroport 36

B-4460 GRACE-HOLLOGNE
BELGIUM ec :bulles SA

Tel : +32 4/235 81 40

Fax : +32 4/235 81 49 KipiBUL  inwgguse  GEGD
E-mail : info@neobulles.be EXCLUSIVE BENELUX DISTRIBUTOR FOR

[ KA
Website : www.neobulles.be S @
CONTACT

Pierre-Yves JACQMIN, Export director
Mobile: +32 492/72 40 10 - E-mail: pierre-yves.jacgmin@neobulles.be

HISTORY AND IDENTITY OF THE COMPANY

The company Neobulles SA was founded in August 2014 as part of the takeover by Philippe Stassen
of the "non-cider” brands Kidibul, Vintense and Vivaro of the cider house Stassen SA. Stassen SA
itself was founded in 1895 and member of the Heineken Group since 2012 .

With the acquisition of IMD on June 1Ist 2015, one of the leading beverage distributors in the
BeNeFralLux, Neobulles now counts 19 employees and is consolidating its sales volume beyond
80,000 hectoliters per year.

NEOBULLES’ MISSION

"Becoming a key player in the beverage industry through the development of authentic and festive
Belgian brands of local renown and with huge international potential, but also the exclusive
distribution in the priority markets of our brands, already ensuring their leadership position in their
segment in their own home market. ”

"Thanks to the expertise and high added value of our qualified employees, Neobulles fulfills in a
profitable and sustainable manner its role as a trendsetter, innovation scout and leader in the
beverage segment.

Our diversified but selective niche product range responds to new consumption times and patterns
aiming to be healthy and consumer-friendly at each stage of its lifecycle.”

ADDED VALUE OF NEOBULLES’ PRODUCT RANGE

Today Neobulles offers a particularly comprehensive and consistent range of high growth potential
beverages. These are distinguished by the quality of their ingredients, their originality in terms of
taste and packaging, their synergy and their perfect match with the latest consumer trends
observed in our target markets.

NEOBULLES’ BRANDS

Kidibul (www.kidibul.be) is a sparkling apple juice bottled in a 75cl Champagne type of bottle. The
entire range is 100% natural. Kidibul is available in various packaging elements (bottles of 20c| & 75cl
and cans) and in 3 different tastes.

Vintense (wwwuvintense.be) is a range of non-alcoholic sparkling and still wines. A unigue
technology and know-how allow us to extract 100% of the alcohol while maintaining 80% of aromas.
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NEOBULLES
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Vivaro (www.ivaro.be) is a fruit-flavoured wine (8.2% alc.), served on the rocks, ideal for aperitifs
and comes in 3 flavors.

In addition to its own three brands, Neobulles is also the exclusive distributor in BeNeFralLux of a
series of strong brands including Twist and Drink and Rauch, as well as international brands like
Rubicon, Snapple, Sappé, Mintanine, Pure Bio Energy, Yeau and the three Austrian Trappist beers
Gregorius, Benno and Nivard of the Stift Engelszell brewery.

DISTRIBUTION NETWORK
The supermarkets in Belgium (Colruyt, Delhaize, Carrefour,...) and some major export players (Fozzy
Group, MADD ...).

CERTIFICATION
Our Vintense and Kidibul products are BRC and Halal certified. Two Kidibul references are also
certified organic.

Our brands and ranges (non-exhaustive list):

ecee
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ORIENT DRINK

Avenue Blonden, 13

B-4000 LIEGE NIGHT ORIENT VENDOME Vendenges
BELGIUM o

Fax : +32 4/290 03 41 ’
E-mail : ajacquemin@nightorient.com Ll«f:e

Website : www.universdrink.com Add‘ct

CONTACTS

Arnaud JACQUEMIN

Mobile : +32 497/41 28 58

E-mail : ajacquemin@nightorient.com

Rachid GACEM
Mobile : +33 661 08 87 37
E-mail : rgacem@nightorient.com

COMPANY BACKGROUND

Business active in the non-alcoholic beverages sector to meet the needs of people who do not want
to drink alcohol, including pregnant women, children, drivers and Muslims. The company has
therefore developed four product ranges to satisfy all types of demand: the "Night Orient” range, the
"Venddme Mademoiselle” range, the "Vendanges Mademoiselle" range and the "Life Addict” range.
"Venddme Mademoiselle” will also be more popular in the hotel and catering industry than in
large-scale distribution, unlike Night Orient. Vendanges Mademoiselle is a drink made from red or
white grapes. Lastly, Life Addict is a sparkling beverage, made from red or white grapes, aimed at 12
to 18 year olds.

PRODUCT RANGE
- Night Orient: Sparkling Classic, Sparkling Rosé + Chardonnay, Merlot and non-sparkling Rosé
(wines available in 37.5cl and 75cl) + juice made from white grapes and juice made from red grapes;

- Vendéme Mademoiselle: Sparkling Classic, Sparkling Rosé + Chardonnay, Merlot and non-sparkling
Rosé (available in 75cl);

- Vendanges Mademoiselle: Juice made from white grapes and juice made from red grapes.

- Life Addict: Sparkling juice made from white grapes and sparkling juice made from red grapes.



ORIENT DRINK

ADDED VALUE

— All four of these drinks ranges are guaranteed completely alcohol-free (0,0% vol.), offering the
advantages of a festive drink without the drawbacks of alcohol;

— Night Orient Classic was selected as 2013 Product of the Year by Belgian consumers and received
the Award du Gout Supérieur (Superior Taste Award) in 2014;

— Night Orient is Halal certified by the Brussels Chamber of Commerce (BECI) and by JAKIM;

— Night Orient Classic was selected as the best innovation at the PARIS SIAL in 2010.

— The Venddme Mademoiselle range was selected as the best innovation at the PARIS SIAL in 2014
and as this best innovation at the SIAL ME 2015.

DISTRIBUTION

Our drinks are distributed in 16 countries around the world, including France, Greece, the
Netherlands, Belgium, Malaysia, Kuwait and the United Arab Emirates. Night Orient is available in
supermarkets in France and Belgium: Carrefour, Cora, Auchan, Intermarché, Géant, Match, Leclercg
etc.
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ROGER & ROGER

----------------------------------------------------------------------------------------------------------------------------------

Rue de la Bassée, 1
B-7700 MOUSCRON

BELGIUM Roger & R()ger

Tel : +32 56/84 00 30 A FAMOUS NAME IN SNACKS
Fax : +32 56/84 00 23

Website : www.rogerandroger.com

CONTACT
E-mail : Peter.Traas@rogerandroger.com
Tel : +32 56/84 00 30

COMPANY BACKGROUND

ROGER & ROGER produces a wide variety of potato and corn-based chips and snacks. Based in
Mouscron, our family business distributes and exports crisps to more than forty countries. Founded
in 1999, we developed into today’s modern and dynamic company.

ADDED VALUE

We work with 250 enthusiastic, flexible and ambitious employees and we manage the entire
production of our broad range, from the selection of the raw materials to packaging and distribu-
tion.

Under the motto “A FAMOUS NAME IN SNACKS”, we do our utmost to earn our customers’
confidence and achieve the status of preferred supplier of top quality crisps and snacks. Our job is
not just delivering a product but also building close and lasting relations with our customers. Within
this framework, it is essential that we understand the specific needs of the market, and that we
proactively reflect and propose solutions that target the constant optimization of our cooperation.

PRODUCT RANGE

We have a range of POTATO CRISPS with six varieties: flat, ribbed, wave, handcooked, a I'ancienne
and sticks with flavours ranging from timeless classics to more trendy ones. Furthermore we fry
TORTILLA CHIPS to be able to offer a complete range to our various partners.

All our products are available under the distributors brand or under one of our own brands. While
Western Europe absorbs most of our production, we also supply to other countries and the number
of exportmarkets is growing fast. We are looking for distributors for our Croky range for various

Middle Eastern and African countries. — —

’.'.
—

MAIN REFERENCES
Supermarkets
Potato crisps , Tortilla chips

CERTIFICATION
IFS & BRC (Higher level)
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SOLAREC

oooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

Route de Saint-Hubert, 75
B-6800 RECOGNE
BELGIUM

Tel : +32 61/22 98 1

Fax : +32 61/22 99 01
E-mail : info@solarec.be
Website : www.solarec.be
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CONTACT

Alain JAFFRE, Sales Manager
Tel : +33 60/79187 16

E-mail : a.jaffre@solarec.be

COMPANY BACKGROUND

SOLAREC is the industrial subsidiary of the Belgian Cooperative “LAITERIE DES ARDENNES”. Every
year, it transforms Tbillion liters of milk in its hi-tech plant, making it the second player in Belgium.
The Solarec products enjoy a world-wide reputation for their quality. The company’s aim is to supply
its clients, wherever they are, with quality functional dairy ingredients.

ADDED VALUE

Our collection basin, the Belgian Ardennes, is a natural zone that provides us with milk of an
excellent quality : its geography and climate ensure us a reliable milk production and a collection
density that offers a guarantee of quality and competitiveness. The taste of our butter is recognized
Europe wide and allows us to produce PDO butter (Protected Designation of Origin).

Our size allows us to adapt quickly and to meet the specific demands of our most demanding clients.

PRODUCT RANGE - SERVICES / BRANDS / MARKETS

Full milk powder, lecithin and vitamin-enriched

Skimmed milk powder, Granulated milk powder

Milk Protein Concentrate

Buttermilk powder

Butter with a 82 % fat content

Organic butter

PDO butter

UHT milk in a carton, skimmed, semi-skimmed, full, Organic
Brand: SOLAREC, LAITERIE DES ARDENNES

MAIN REFERENCES

The Solarec ingredients are sold in Europe by their main users (chocolate makers, yoghurt
producers, cheese-makers, pastry makers) and are exported to the major importing countries: Asia
(China, South Korea, Japan, Thailand, Indonesia), the Middle East and North Africa.

CERTIFICATION
FSSC22000 - BRC for the butter and the UHT Milk-Halal- Kosher-Organic
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VEVIBA

Rue des Abattoirs, 6
B-6600 BASTOGNE
BELGIUM

Tel : +32 61/217 638 S = 5
Fax : +32 61/217 641 “ % B=pgr
E-mail : info@veviba.be ‘
Website : www.veviba.be

CONTACT

Alexandre PEROL, Export Manager
Tel : +32 61/21 76 38

E-mail : info@veviba.be

COMPANY BACKGROUND

The Verbist Group can draw on a half century of experience in the meat industry. The group first set
up a production unit in the Ardennes, the stock breeding region by excellence, back in 1995. Tradition
rubs shoulders with technology at VEVIBA, making it a leading company within Belgium’s meat
product sector. From the stable to the table, we take out all the stops every day to perfect all stages
of production, while ensuring that Belgian beef continues to earn its well-deserved reputation.

ADDED VALUE

A policy of permanent investments and continuous training of our staff allow us to produce
vacuum-packed meat or meat packed into consumer-ready portions that respect the most stringent
hygiene standards.

Our knowledge of the market and our reactivity allow us to cater to all your requests and
specifications.

PRODUCT RANGE
VEVIBA’s product offering is extremely varied, ranging from Ready to Slice meat portions to meat
cuts: topside, minute steak as well as skewered meat, hamburgers, carpaccio, etc.

MAIN REFERENCES
The leading supplier of beef to supermarkets in Belgium.

CERTIFICATION
BRC / HACCP
Approved slaughterhouse : BE161
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Feel inspired

«Wallonia
became my ceo
heart region» °e

Wallonia.be




Wallonia is full of great attributes but needs you to make them known!

Do you like Wallonia and do you want to contribute to its international influence?
Join our network of Wallonia.be brand ambassadors !

One mission, lots of benefits!

Our aim is to promote Wallonia and we would like you to contribute : relaying
information from our website and social networks; adding the Wallonia.be logo
and slogan Feel Inspired to your website, blog or email signature; reporting the
development opportunities for the region; bringing the brand alive by actively
taking part in conversations on Facebook, Twitter or Linkedln and recruiting other
ambassadors...

In return, you get a chance to:

 promote your activities and success by publishing articles on the Wallonia.be
ambassadors’ blog

» expand your network thanks to the private area on the portal

e receive a newsletter informing you of activities in the region and the network
* be invited to prestigious events

* access the Wallonia brand logo and benefit from the region’s reputation

How to become a brand ambassador?

Simply complete the online application form on the website (http:/www.wallonia.
be/en/ambassadors). You will just have to answer three open questions that allow
us to determinate if your profile matches the network that we want to implement.

Do you want more information?

Do not hesitate to contact : ambassador@wallonia.be !

@ @

Wallonia is openness to the world !

Plus a sense of sharing, accessibility, technical
know-how and quality of life
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Wallonia.be

EXPORT
INVESTMENT

WALLONIA EXPORT-INVESTMENT AGENCY

Export Investment

Avenue des Dessus de Lives 6
B - 5101 NAMUR
BELGIUM
Tel.: +32 81 33 28 50
Fax: +32 81 33 28 69
E-mail: welcome@investinwallonia.be
Website: www.investinwallonia.be

Place Sainctelette 2
B - 1080 BRUSSELS
BELGIUM
Tel.:+32 2 421 82 11
Fax: +32 2 421 87 87
E-mail: mail@awex.be
Website: www.awex.be
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Feel inspired @& » @ &

Wallonia.be



