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For over sixty years, the Guépratte family has been cultivating red fruits in 
Normandy, on the hills of the Sélune Valley, just a stone’s throw away from the 
Mont-Saint-Michel. The size of the harvests and the quality of the fruits made 
the Guépratte family one of the largest raspberry producers in Normandy. 

In 1986, we diversifi ed our activity to include fruit transformation. We specialize 
in quick freezing and fruit purees, as well as high quality fi nished products: 
jams, traditionally cooked in cauldrons, and pasteurised fruit coulis, the real 
house speciality.

Jam, jellies and coulis
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Fruit Coulis

Our fruit coulis which are all prepared without any colouring agents or preservatives 
are perfect for making quality desserts. They add an original and sophisticated touch to 
pastry, sorbet, ice cream, semolina, cottage or fresh cheese, yoghurt, milk shakes and 
smoothies. All our coulis are also available as organic products.

Jams

Our jams and jellies are traditionally prepared, using traditional recipes and contain no 
colouring agents, preservatives or fl avour enhancers. Cooking is done in small quantities, 
in a cauldron. Flavours: classic (4 red fruits, strawberry, raspberry, apricot, etc) and 
original combinations. Most of our products are also available as organic products. 
Standard packaging: 370 g. Other sizes are available on request.

Coulis & Confitures - Liqueurs & Calvados
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