ABOUT PIERRE HERME
Heir to four generations of Alsatian bakery and pastry-making tradition, Pierre Hermé
revolutionised pastry-making with regard to taste and modernity. With “pleasure as
his only guide”, Pierre Hermé has invented his own universe of fastes, sensatfions and
pleasures and created the modern concept of Haute-Pétisserie, now world renowned.
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RECOMMENDATIONS FOR TASTING
Pierre Hermé Paris macarons should be consumed within 4 days following their
purchase. Flavours are at their best when the macarons are kept at the botiom of the
fridge (+4°C] and brought back to room temperature 30 minutes before serving
Our products must not be refrozen, as this is part of the manufacturing process.
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INFORMATION ABOUT ALLERGENS
The figures noted in the product description allow you o identify the allergenes directly
present in each recipe or that may be present as traces (T): 1: Gluten - 2: Crustaceans -
3: Eggs - 4: Fish - 5: Peanuts - 6: Soybeans - 7: Milk 8: Nuts - 9: Celery - 10: Mustard -
11: Sesame seeds - 12 Su\phur dioxide and su\phhes at concentrations of more than

10 mg/kg - 13: Lupin - 14: Molluscs.
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COLLECTION

INFINIMENT®

TR
INFINIMENT
CARAMEL
Salted Butter Caramel
Ry HERTE
(11-3-516-7-8-11)
INFINIMENT CHOCOLAT

PURE ORIGINE BRESIL
PLANTATION PAINEIRAS

Chocolate,

Paineiras Plantation

BAEBGRN
(11-3-5-¢1-7-8

INFINIMENT
PRALINE NOISETTE

Hazelnut Praline &
Crunchy Hazelnut

ERAEIRR
(11-3-5-¢-7-8

INFINIMENT
FRUIT DE LA PASSION

Passion Fruit &
Candied Passion Fruit

BER
(1-3-5-6-7-8

INFINIMENT GRIOTTE
Morello Cherry

E=apits 2
(1-3-41-5-¢1-7

11

117

-8-110

117

INFINIMENT PRALINE
PISTACHE

Pistachio Praline

FROR

(17-3 -57-47-7-8-10"-117)

INFINIMENT VANILLE
DE MADAGASCAR
Madagascar Vanilla

SIAMAAINEE
(1-3-5-4'-7-8-11)

INFINIMENT
FRAMBOISE
Raspberry &
Candied Raspberry
18
(17-3-5-67-7-8-117

INFINIMENT
ABRICOT

Apricot

A
(1-3-4-51-4-7-8-11-17)

VELOUTE INFINIMENT
FRAISE

Yoghurt & Candied
Strawberry

BINAE

(11-3-41-5-61-7-8-11)

COLLECTION
SIGNATURE

[REIZRTY
ISPAHAN
Rose, lychee &
Raspberry
HRBRAE
(-3 -57-67-7-8-117)

PLAISIR SUCRE
Milk Chocolate &

Flaky Prali

FIT5R N TR
(1-3-5-6-7-

OLEA

Tomato Leaf &

Black Olive

EM 51

(1-3-41-51-6-7-8-11)

JARDIN EN SICILE
Orange & Basil Flower

BFEHE

(17-3-47-51-61-7-8-11)

ne

8-11M)

MOGADOR
Milk Chocolate &

Passion Fruit
FPHRNEEER
(1-3-5"-6'-7-8-11)

ARYA

Pistachio &

Orange Blossom
FORER
(11-3-4-57-6'-7-8-10"-117)

JARDIN DE GODOT
Llime & Tarragon
BITEE
(11-3-41-5-6-7-8-11)

INDULGENCE
Fresh Mint & Peas
TBEHED
(13415678119



