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PRESS RELEASE – For Immediate Release  

 

BONJOUR FRANCE - A Taste of France 

“Come (re)discover the wonders of French gastronomy!” 

 

Japanese retail chain ISETAN, Malaysian importer Elit Purnama and BUSINESS FRANCE - French Trade 

Commission in Malaysia have come together to jointly organised the first edition of BONJOUR FRANCE – A 

Taste of France fair.  During a two-week period, starting from 8 to 21 May 2015, designated retail spaces in 

ISETAN, notably the Food Hall at ISETAN Suria KLCC, will be dedicated to the celebration and promotion of 

French gastronomy. 

  

One of the main objectives of BONJOUR FRANCE fair is to put the spotlight on well-established French food 

and beverage brands available for the first time in Malaysia.  For the first edition, a total of eight French 

brands have been hand-picked from the Alsace, Burgundy and Provence regions and will be presented to 

consumers in Malaysia.  

 

BONJOUR FRANCE fair is further strengthened by the support from key French actors present in Malaysia. Le 

Cordon Bleu will be manning a pop-up French café, serving up well-loved French delights. During the 

weekends, visitors will have the opportunity to attend cooking demonstrations conducted by Le Cordon Bleu 

and to attend champagne appreciation classes hosted by G.H. Mumm. Cultural performances have also been 

curated by the Alliance Française de Kuala Lumpur. A lucky draw will be organised during the two-week 

period, where top spenders at the fair will have the chance to win prizes including bottles of G.H. Mumm 

champagne sponsored by Pernod Ricard and  return economy air tickets from Kuala Lumpur–Paris sponsored 

by Air France.      

 

The Official Opening Ceremony of BONJOUR FRANCE fair will take place from 11:30am to 1:00pm on 8 May 

2015 at the main entrance of ISETAN Suria KLCC Food Hall. The ceremony will be graced by the Ambassador 

of France to Malaysia, His Excellency Mr. Christophe PENOT.  

 

ORGANIZERS: 

 

BUSINESS FRANCE  -  
French Trade Commission in 
Malaysia  
www.ubifrance.com/my/ 

ELIT PURNAMA  
www.elitpurnama.com 
 
 

ISETAN Malaysia  
www.isetankl.com.my 
 
 

http://www.ubifrance.com/my/default.aspx
http://www.elitpurnama.com/
http://www.isetankl.com.my/index2.htm
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PARTNERS: 

 

AIR FRANCE  

 
www.airfrance.my 

 

 

G.H MUMM Champagne by PERNOD RICARD 

 

 
 

pernod-ricard.com 

 

 

LE CORDON BLEU  

 

 
 

lecordonbleu.com.my 

 

 

ALLIANCE FRANCAISE DE KUALA LUMPUR  

 

 
 

www.alliancefrancaise.org.my 

 

 

 

http://www.airfrance.my/
http://pernod-ricard.com/556/brands/see-all-brands/strategic-brands/ghmumm
http://lecordonbleu.com.my/
http://www.alliancefrancaise.org.my/index.php?afkl
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Featured French Brands 

 

Anis de l’Abbaye de Flavigny 

Rue de l’Abbaye 

21150 Flavigny-sur-Ozerain 

France 

Tel: +33 (0)3 80 96 20 88 

Fax: +33 (0)3 80 96 21 43 

Website: www.anisdeflavigny.com 

 

Les Anis de Flavigny, a nice candy, quite simply! 

 

Made to the same recipe since 1591 at the heart of the old Benedictine abbey, each Anis de Flavigny candy 

conceals a real aniseed. The seeds are gradually coated in fine layers of delicated-flavoured sugar syrup over 

the course of two weeks. It’s the oldest candy and brand of France. 

 

 

 
 

A collection of candies in pretty oval tins: 

- Rose flavoured natural candy 

- Lemon flavoured natural candy 

- Violet flavoured natural candy 

- Mint flavoured natural candy 

http://www.anisdeflavigny.com/
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- Orange blossom flavoured natural candy 

 

 
 

 

 

 

Charles Faraud 

ZA La Tapy, Avenue de Gladenbach 

84170 Monteux 

France 

Tel: +33 (0)4 90 66 95 00 

Website: www.charlesfaraud.eu 

  

Charles & Alice was originally a family owned company, expert in fruits and vegetables processing. Today it 

employs 400 people and has a turnover of 137 M€.  

The group has two plants located in the South of France and one in the United States. It offers its know-how 

through a wide range of high quality products since 1935. 

The brand Charles & Alice is number one of apple sauce in the food service in France and the leader of no 

sugar added fruit puree on the retail market. 

The group has a worldwide expansion and realizes 16% of its annual turnover at the export. 

 

 
Fruit Friends is a fruits snack for kids, a puree only made with fruits, no added sugar. It has no artificial 

flavors, colors or preservatives, and no juice concentrate added. 

Only the essential for a delicious and healthy snack in a pouch! 

The pouch is easy to use: no spoon, no mess, and with a big cap for children’s safety. 

Kids can eat it anywhere at school, at play, in the car, and at any time of the day or the year. 

Healthy and convenient, Fruit Friends is a product of quality, made with the know-how of Charles & Alice, a 

company located in the South of France, specialist in processed fruits and vegetables. 

The fruits snack is a flagship product in France since 1998 and Fruit Friends is now spreading across the 

world: in Europe, the United States, South America, Russia, Middle East, etc. 

It exists in 4 flavours to fit kids’ tastes: apple, apple mango, apple strawberry and apple berry banana. 

http://www.charlesfaraud.eu/
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Fruit Friends, requested by kids, approved by moms! 

 
 

 

 

 

Louis Martin 

Quartier de la Peyrouse 

84170 Monteux en Provence 

France 

Tel: +33 (0)4 42 54 79 04 

Mail: louismartin@imrec.com 

Website: www.louis-martin.fr 

 

Founded in 1918 by Louis Martin, our factory is situated in the Provence region and over the years has 

developed an unsurpassed know-how in producing quality products. 

The seasonal activity of processing regional product allows us to control the production from the choice of 

fresh fruits and vegetables to the development of our range of products. 

Production is located in Monteux in the South of France on a site of 70,000m². The factory uses the latest 

technologies of production and canning in order to guarantee the best quality products and services and is 

BRC and IFS certified. 

On the strength of our experience, Louis Martin uses the most recent technological innovations in canning 

and packaging to offer a wide range of products for large retailers as well as for food service. 

 

Description of the products: 

- Chair de Tomate (4 products): This Mediterranean Tomato Pulp, without water and almost free of seeds 

and peel, is full of flavour, freshness and rich in colour. Ideal for sauces and pizza toppings, it is also a very 

nice cooking base for your favourite products pasta, rice, eggs or sea food meals. 

- Aubergines from Provence: As a Provence Speciality is a tomato dish with fried aubergines and olive oil. 

This delicious Mediterranean dish can be served with meats, fishes, eggs, pasta or rice, as a side dish or a 

sauce. It is also very tasty cold, as a first dish.  

mailto:louismartin@imrec.com
http://www.louis-martin.fr/
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- Ratatouille: As a Provence Speciality, Ratatouille is a tomato dish with courgettes, aubergines, peppers and 

onion. This delicious Mediterranean dish can be served with meats, fishes, eggs, pasta or rice, as a side dish 

or a sauce. It is also delicious cold, as a first dish.  

 

 
 

 

 

 

 

 

 

 

Mulot & Petitjean 

13 Place Bossuet 

21000 Dijon 

France 

Tel: +33 (0)3 80 30 07 10 

Fax: +33 (0)3 80 30 18 03 

Website: www.mulotpetitjean.fr  

 

Established in France in 1796, Mulot & Petitjean has a long family tradition of making traditional Pain 

d’épices, honey delicacies, candies and biscuits. Located in Dijon (Burgundy region), Mulot & Petitjean 

remains one of the few French family companies to have been in existence for over two hundred years. 

Mulot & Petitjean still hold dear the values of the Dijon master bakers: ingredients of the highest quality, 

authenticity and tradition respect. In March 2012, Mulot & Petitjean was awarded as “Living Heritage 

Company” by the French Minister.  

 

http://www.mulotpetitjean.fr/
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Nectars de Bourgogne 

Impasse des Gillées 

21190 Merceuil 

France 

Tel: +33 (0)3 80 21 42 56 

Fax: +33 (0)3 80 21 42 57 

Website: www.nectars-bourgogne.com  

 

NECTARS DE BOURGOGNE offers a full range of nectars and fruit juices and sparkling juices but is also 

gourmet food specialist offering products such as jams/jellies, coulis, fruit vinegars... We are an artisan 

producer in the beautiful French wine region of Burgundy.  

First known as an Oenologist, Emmanuelle BAILLARD transposed the know-how related to wine to the fruit 

universe. We are working French origin fruits with strong regional identities the company partners direct 

with fruits growers.  

http://www.nectars-bourgogne.com/
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All our products are natural. 

 

   
 

 
 

 

 

 

 

 

Le Marché de l'Oncle Hansi 

144, route de Strasbourg 

67140 Gertwiller 

France 

Tel: +33 (0)3 88 0896 06 

Mob: +33 (0)6 73 59 29 70 

Fax: + 33 (0)3 88 08 55 41 

Website: www.hansi.fr  

 

Illustrator, caricaturist and satirical cartoonist, Hansi is the legendary painter of the Alsatian tradition. His 

pictures mainly show childreen’s life’s moments in the Alsatian villages full of tradition and proud of their 

products and their region. He died in 1951, but as a gift to his beloved region, offered a lot of pictures, 

painting. 

http://www.hansi.fr/
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To bring back to life the traditional pictures of Hansi, a few Alsatian leading companies got together and 

offer a whole range of products (sweet and dry groceries, alcoholic and non-alcoholic drinks). 

With a unique and remarkable visual identity, we export the know-how and tastes from Alsace all over the 

world. 

 

   

   
 

 

 

 

 

 

 

 

 

 

 

Sibell en Provence 

ZI Les Paluds 

70 avenue du Marin Blanc  

13 685 Aubagne Cedex  

Tel: +33 (0)4 42 62 44 44 

Fax: +33 (0)4 42 62 44 45 

 

Flavours of “Garrigue” herbs 

 

For over 50 years, SIBELL Has devoted all its enthusiasm to making potato crisp with unique flavours. With 

these crunchy potato crisps you will find the pleasure of a traditional recipe combining crispness, finesse, 
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and de good taste of potato. We select only the best ingredients for our potato crisp recipes cooked in 

sunflower oil, using potato varieties chosen with the utmost care and exclusively grown in France. 

 

For you satisfaction and to limit the consumption of satured fatty acids “bat fats” our potato crips are 

cooked exclusively in sunflower oil high in oleic acid. It is at the food of the Garlaban Mountain in Provence, 

surrounded by thyme rosemary and savoury, that we imagined this recipe. 

 

 

 

 
 

 

 

 

Sojufel Provence Production 

ZA La Crau RN7 

13670 Saint Andiol 
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France 

Tel: +33 (0)4 90 95 49 54 

Mail: contact@sojufel.com  

 

 

In Provence, the sun is the father of our orchards. Its very specific light has been fascinating artists looking 

for inspiration for centuries. We have it all. Guided by our passion we still take the necessary time to make 

real pressed fruit and vegetable juices. 

 

The SOJUFEL Company was created in 1981 in the heart of the Provence orchards pressing fruit for local 

farmers. 

In 1997, the “Pressoirs de Provence” brand was created as the flagship of our knowhow. 

 

Today we are a reference for the quality fruit juices. Our philosophy: bringing the fruit directly to your glass.  

 

 

 
 

 

mailto:contact@sojufel.com

