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Place Sainctelette 2 000
B-1080 BRUSSELS LA
BELGIUM Wallonia.be
Phone: +32-2-421 82 1

EXPORT
Fax: +32-2-421 87 87 INVESTMENT

E-mail: mail@awex.be
Website: www.wallonia.be and www.wallonia-international.be
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WALLONIA EXPORT-INVESTMENT AGENCY (AWEX)

oooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

AWEX is the government agency of the Wallonia Region of Belgium which is in charge of
promoting the foreign trade of Walloon companies. AWEX is also in charge of attracting
foreign investment into Wallonia.

You can contact AWEX if you want to find products made in Wallonia and if you want to get
in touch with companies from Wallonia. You can also contact AWEX for information on how
to invest in the Wallonia Region of Belgium/ Europe.

The agency has a worldwide network of 109 Counselors for trade and investment.
AWEX has been certified ISO 9001 since April 2002.
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\X/ALFOOD.be

WWWMWALFOOD.BE: A WEBSITE LINKING TO 225 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




USEFUL ADDRESSES in BELGIUM (7] &
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Mrs Pascale DELCOMMINETTE
CEO

AWEX

Place Sainctelette, 2

B-1080 BRUXELLES

Tel : +32 2/421 82 1

Fax : +32 2/421 87 87

Website : www.walfood.be
E-mail : agro@awex.be

Mr Eric LEJEUNE

Project Manager

Tel : +32 2/421 84 59

Fax : +322/42187 75
E-mail : e.lejeune@awex.be

G2 PR ARANETA A LA L
CONTACT IN THE REPUBLIC OF KOREA

Mr. Marc DE VESTELE

Counselor for trade and investment (AWEX & BIE)

Embassy of Belgium
737-10, Hannam 2-dong
Yougsan-gu - Seoul 04349
Republic of Korea

Tel : 82-2-749.50.61

Fax : 82-2-749.21.32

E-mail : info@belgiumtrade.or.kr

3

T

Q)



274 A

EXHIBITORS

Hegt2g = HFx - BRUNEHAUT BREWERY 8-9
Hgt2g & Ag - BRASSERIE DE SILLY 10-1
Z¥ - GALLER CHOCOLATIERS 12-13
FEA}L - LUTOSA 14-15

uj¥ - MYDIBEL 16-17




oooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

Rue des Panneries, 17

B-7623 RONGY

BELGIUM

Tel : +32 69/34 64 N

Fax : +32 69/34 64 12

E-mail : info@brunehaut.com
Website : www.brunehaut.com
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Abbaye de St Martin: blonde (7%), brune (8%), Christmas blend (8.5%), triple (9%)
Organic, gluten-free Brunehaut: blanche (5%), blonde (6.5%), ambrée (6.5%) and triple (8%)

23

Best Abbey Beer in the World - 2009

Silver medal - World Beer Cup - 2008

Silver medal - World Beer Championship - 2007
Bronze medal - European Beer Star 2013

Gold medal - World Gluten-Free Beer Award - 2013
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Organic certification - Certisys 2014



BRUNEHAUT BREWERY

BACKGROUND
Traditional brasserie founded in 1890 near the town of Tournai.

ADDED VALUE

We produce one of the few official Abbey Beers in Belgium (Abbaye de St Martin) and a range of
organic and gluten-free beers (Brunehaut).

All our beers are high fermentation and refermented in bottles, in accordance with the ancient tra-
dition.

PRODUCT RANGE - SERVICES/BRANDS/MARKETS
Abbaye de St Martin: blonde (7%), brune (8%), Christmas blend (8.5%), triple (9%)
Organic, gluten-free Brunehaut: blanche (5%), blonde (6.5%), ambrée (6.5%) and triple (8%)

MAIN REFERENCES

Best Abbey Beer in the World - 2009

Silver medal - World Beer Cup - 2008

Silver medal - World Beer Championship - 2007
Bronze medal - European Beer Star 2013

Gold medal - World Gluten-Free Beer Award - 2013

CERTIFICATION
Organic certification - Certisys 2014



Rue Ville Basse, 2
B-7830 Silly

BELGIUM

Tel : +32 68/55 16 95
Fax : +32 68/56 84 36

E-mail : silly@silly-beer.com IS’ |]| [L "__.Y

Website : www.silly-beer.com

BE LGlAN BEER
LAty INCE
Mr Lionel VAN DER HAEGEN
E-mail : lionel@silly-beer.com
Tel : +32 476/595 689

E- mall y.s.klm@telenet.be
Tel : +32 68/25 04 80
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ABBAYE DE FOREST
DOUBLE ENGHIEN
LA DIVINE

PINK KILLER
GREEN KILLER
SILLY PILS

SILLY PILS BIO
SILLY SAISON
SILLY SCOTCH
SILLY ROUGE
SILLY SOUR

SUPER 64
BLANCHE DE SILLY



BRASSERIE DE SILLY

oooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

HISTORY

Brasserie de Silly has had a succession of skilled artisanal brewers since 1850. Here, the art of brew-
ing is passed from father to son. The brewery offers a very diverse range of Belgian beers. Each beer
is the fruit of an artisanal brewing process and is produced using ingredients of the highest quality:
pure water, unique house yeast (the secret of which is known solely by the brewer) and only the
finest varieties of hops and malts.

ADDED VALUE
The Brasserie de Silly is widely recognized for the quality and variety of its ales. As a human-scale
business, Brasserie de Silly is able to swift and adapt to customer demand.

BRANDS

ABBAYE DE FOREST
DOUBLE ENGHIEN
LA DIVINE

PINK KILLER
GREEN KILLER
SILLY PILS

SILLY PILS BIO
SILLY SAISON
SILLY SCOTCH
SILLY ROUGE
SILLY SOUR

SUPER 64
BLANCHE DE SILLY
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GALLER CHOCOLATIERS
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“Belgian Royal Warrant Holder (" 7]ol] &2 92 & 212)” 4 AJY ),

COMPANY BACKGROUND

There is a creator behind the Chocolaterie Galler, namely Jean Galler who was born among desserts...
From the family pastry shop founded by his grandfather in 1930, he has kept the pleasure of working
with pure ingredients, such as butter and cream.

At the age of 16, he was attracted to chocolate : this living substance fascinated him. He tested, he
created and already he enjoyed it. After studies in Basel (Switzerland) and later at Gaston Lendtre
in Paris at the age of 21, he founded his own chocolate factory. More than 36 years later, the
foundations remain the same :

the Passion for Chocolate, the Love for Perfection, the On-going Creativity.

This is why the Galler chocolate factory has won recognition.
Today, Jean Galler and his team are proud of their mission : «continuously bring about pleasure
through a creative and quality chocolate experience».

ADDED VALUE

The Galler chocolates draw their authenticity, their flavours and their delicacy from the countries,
between Ecuador and the Tropics, where the most delicious cocoa is lovingly grown.

The delicate chocolate taste after the grinding process lies below the palate’s threshold of sensitiv-
ity.

The long time conching adds a creamy look and perfect smoothness.

Our products are manufactured using only top-quality ingredients. Our covering chocolate contains
genuine cocoa butter to the exclusion of all other hydrogenated vegetable fats.

Finally, we do not use any preservatives, colourings or any hydrogenated vegetable oils. The rigorous
quality control guarantees perfect products to our customers.

PRODUCT RANGE

Galler Chocolatiers is actually selling products from two ranges: the universal range with long shelf
life products such as bars, mini bars, Cat’s Chocolate, tablets etc. and the exclusive range with more
fragile and short shelf life products only dedicated to our own network of shops & boutiques around
the world (Belgium, France, and Middle East).

From intensely chocolate to blends with the most subtle of flavours, the lovers of superior chocolate
will certainly appreciate the unique palette of tastes revealing the complete knowhow of a true
creator in each product.

MAIN REFERENCES

Jean Galler is regularly honoured with official awards. The most prestigious is undeniably the
appointment to «Belgian Royal Warrant Holder», awarded since 1994.
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Z| du Vieux Pont, 5

B-7900 LEUZE-EN-HAINAUT
BELGIUM

Tel : +32 69/66 82 N

Fax : +32 69/66 82 00

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

M ore than J'wsw’r Codadoes
LAty

Mr Bert Winderickx, Japan & South-Korea
Tel : +81 (90) 2704 3464

E-mail : bert.winderickx@lutosa.com

Walkiria Zegarra, Export Manager - Middle & Far East
Tel : +32 69 66 82 78

E-mail : walkiria.zegarra@lutosa.com
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LUTOSA

COMPANY BACKGROUND
Lutosa has been successfully involved in potato processing since 1978, during which time it has built
an excellent reputation for product gquality 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 900
people. In 2015, the company processed 750.000 tons of potatoes and sold 414.000 tons of finished
products. Its turnover amounted to 303.000.000 € with 92% of the production being exported to
126 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 quality 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, Rdstis, 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



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

BELGIUM
Tel : +32 56/33 48 50 y I e

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

1APPY POTA

e FEEH

Mr Noél VERGEYNST, Sales Manager TOTAL FOOD KOREA

Mobile : +32 497/580 465 Tel. 82-(0)31-762-1954

E-mail : noel.vergeynst@gramybel.com Email: yong_woo_yang@hanmail.net
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IFS, BRC, Halal, Kosher.



MYDIBEL

COMPANY BACKGROUND

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 pre-fried potato fries. The range has gradually been
expanded to include other deep-frozen and pre-fried specialties and dehydrated potato products
(granules & flakes). Nowadays Roger Mylle's sons, Carlo and Bruno, are running the company.

ADDED VALUE

Sheer quality. Right from the start of the production process, Mydibel aims at particularly high
guality standards, through to delivery of the finished product. OQur ongoing efforts have been
rewarded with GFSI and BRC guality 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 specialties, 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.



Feel inspired

« Proud to
promote my coe
Wallonia ! » °e

Wallonia.be




Wallonia is full of great assets. Help spread the word !

You like Wallonia and you want to enhance its global reputation ? Join our network
of Wallonia.be Brand Ambassadors !

One mission, lots of benefits!

We want to promote Wallonia and you can help us: share information from
our website and social networks, add the Wallonia.be logo and slogan Feel
inspired to your website, blog or email signature, inform us about development
opportunities for the Wallonia Region, bring the brand to life by actively taking
part in conversations on Facebook, Twitter or LinkedIn and by recruiting other
Ambassadors...

In return, you get a chance to:

* promote your activities and share your success stories on the Wallonia.be
Ambassadors’ blog

* expand your network using the private area on the portal

* receive a newsletter about the Region and the Brand Ambassadors’ network
* be invited to exclusive events

* use the Wallonia brand logo and benefit from the Region’s reputation

How to become a Brand Ambassador?

Complete the online application form on the website (http:/www.wallonia.be/en/
ambassadors). Simply answer three questions and we will let you know if your
profile matches the network we want to implement.

Do you want more information?

Contact : ambassador@wallonia.be !

Wallonia is open to the world !

... With 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



