
LE FRUIT DEPUIS 1946
F R U I T S

ACIDITY

BITTERNESS

SUGAR

LENGTH OF FLAVOUR

HARVEST

COLOUR

FLAVOUR COMBINATIONS

F R O Z E N C H I L L E D

White Peach
Origin France (Rhone Valley)

The white peaches used by PONTHIER come from the Rhone 
Valley in France. This is the region where peach trees fulfil their 
potential, in particular thanks to the warm and temperate climate, 
the sun-filled days and the good soil drainage. The peaches are hand-
picked at full ripeness. The fruit is then carefully transported to our 
workshops. Our selected white peaches have a marvellous flavour, 
their flesh is white and fragrant, sweet and slightly tangy. The pink 
around the stone gives PONTHIER purée its fresh and bright colour.

Pale pink

Strawberry, yuzu, fresh almond, vanilla

Purée 1kg

www.ponthier.net
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Purée 1kg

BRIX 
(+/-2) 19,5

Control residue of pesticide

Co
ntr

ôle de résidus de pesticide*

GARANTIGUARANTEE

Control residue of pesticide

Co

ntrô
le de résidu de pesticide

GARANTIEGUARANTEE
Control residue of pesticide

Co

ntrô
le de résidu de pesticide

GARANTIEGUARANTEE

Control residue of pesticide

Co
ntr

ôle de résidus de pesticide*

GARANTIGUARANTEE

Pesticides residues control

Co
ntrô

le de résidus de pesticides*

GARANTIEGUARANTEE

Pesticides residues control

Co
ntrô

le de résidus de pesticides*

GARANTIEGUARANTEE

Control residue of pesticide

Co

ntrô
le de résidu de pesticide

GARANTIEGUARANTEE

  Storage at +2°C/+6°C. 15 months shelf life from production date.
  After opening, must be kept in refrigerator  

and used within 12 days.

  Store at -18°C (0°F). 30 months shelf life from production date. 
After defrosting, store at +2°C/+4°C and use within 15 days.

  For optimal quality, defrost in the refrigerator for 24 to 48 hours. 
Do not refreeze once defrosted.


