














Black Nougat from Provence 

NOU00327 Bar of 120g PCB: 9

NOU00332 Bar of 220g PCB:7

White Nougat from Provence

NOU00326 Bar of 120g PCB:9

NOU00331 Bar of 220g PCB:7

Nougats Création –Bars of 120g

NOU00328 Blackcurrant & Raspberry nougat PCB:9

NOU00329 Pistachio nougat PCB:9

NOU00330 White nougat filled with calisson paste PCB:9

NOU00363

NOU00368

NOU00370

Citrus nougat

Caramel & Hazelnut nougat « New »

White nougat 100% Provence almonds « New »

PCB:9

PCB: 9

PCB: 9
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Small cubes of Nougats from Provence

NOU00351 Bag of white Nougat 200g PCB:8

NOU00262 Bag of dark Nougat 200g PCB:8

Individually wrapped small nougats in bulk

NOU00334 White Nougat from Provence 1,3kg

NOU00050 Dark Nougat 1,3kg

NOU00052 White Nougat filled with calisson paste 1,3kg

NOU00320 Pistachio Nougat 1,3kg

NOU00311 Citrus Nougat 1,3kg

NOU00317

NOU00369

Red fruits Nougat

Caramel & Hazelnut nougat « New »

1,3kg

1,3kg

Tin box assortment of small nougats 230g
White nougats, pistachio, red fruits, citrus

NOU00345 Tin box of 230g PCB: 12
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Diamond tin boxes – Calisson d’Aix 

CAL00726 8 Small Calissons PCB:24

CAL00748 10 Calissons PCB:9

CAL00750 18 Calissons PCB:8

CAL00711 26 Calissons PCB:6

CAL00751 36 Calissons PCB:4

CAL00752 54 Calissons PCB:2

Rectangle tin boxes – Calisson d’Aix

CAL00862 2 Calissons PCB:24

CAL01236 6 Calissons PCB:12

CAL00782 11 Calissons PCB:10

CAL00781 18 Calissons PCB:20

CAL00780 36 Calissons PCB:18

CAL00779D 72 Calissons PCB: 6

Lingot box – Calisson d’Aix 100% Provence 

Almonds (coming in June 2025)

CAL01330 15 Calissons PCB:15

Calissons d’Aix in bulk

CAL00016 8 trays of 19 Calissons 2kg

CAL00013 Flowpack Calissons 1,8kg
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Collector city boxes
Contains 180g of small Calissons

CAL01229 NICE PCB: 10

CAL01230 AIX-EN-PROVENCE PCB: 10

CAL01231 MARSEILLE PCB: 10

CAL01232 PARIS PCB: 10

CAL01233

CAL01303

CAL01301

SAINTE VICTOIRE

ST PAUL DE VENCE

ANTIBES

PCB: 10

PCB: 10

PCB: 10
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Assortment of Provencal 

confectionaries 
Small Calissons with almonds, small white and 

black nougats from Provence, fruit pastes, 

almonds coated with chocolate.

CON00653 Box of 200g PCB: 8
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Cardboard box of 21 small Calissons 

CAL01262 Cardboard of125g PCB: 15

15

Cardboard of 21 small  Calissons different tastes 

(fig, lemon, nature et praline)

CAL01304 Cardboard of 125g PCB:15

Box of 20 Calissons with Cointreau
Harmony of sweet and bitter orange peels with finely ground almonds

CAL01250 Box of 200g PCB 10
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Box of 20 Calissons d'Aix 100% Provence Almonds
Calissons recipe made exclusively from Provence almonds

CAL01293 Box of 200g PCB: 10

Box of 20 Calissons with Briottet blackcurrant cream
This box reveals 20 exceptional calissons with the intense and fruity flavor of ripe blackcurrant

CAL01316 Box of 200g PCB: 10





Small calissons harlequin boxes :
Small Calissons d’Aix, lemon, orange, fig, cocoa/hazelnut,

raspberry

CAL01238 Cardboard box of 125g PCB:12

CAL01235 Tin box of 230g PCB:12

Bulk

Small Calissons in Flowpacks

CAL00012

CAL00015

CAL00014

Almond

Cakissons FW RR

Calissons FW RR

1,4kg

1,4kg

1,8kg

CAL00406 Fig 1,4kg

CAL00407 Raspberry 1,4kg

CAL00408 Lemon 1,4kg

CAL00409 Orange 1,4kg

CAL00667 Cocoa/Hazelnut 1,4kg

CAL00547 Lavander 1,4kg

CAL00851 Rose 1,4kg

CAL00839 Coffee/Hazelnut 1,4kg

CAL01174 Pink Praline 1,4kg

Bulk

35 Small Calissons in trays 

CAL00065 Calissons d’Aix 8 Trays/1,7kg

CAL00933 Fig 4 Trays 0,87kg

CAL00934 Raspberry 4 Trays/ 0,87kg

CAL00935 Lemon 4 Trays/ 0,87kg

CAL00936 Orange 4 Trays/ 0,87kg

CAL00939 Cocoa/hazelnut 4 Trays/ 0,87kg

CAL00940 Lavander 4 Trays/ 0,87kg

CAL01018 Rose 4 Trays/ 0,87kg

CAL01237 Coffee/Hazelnut 4 Trays/ 0,87kg

CAL01177 Pink Praline 4 Trays/ 0,87kg
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Fruit pastes bars with fruits from France 150g 

Two individual bars per case

FRU00155 Fig from Haut-Var PCB:9

FRU00170 Blackcurrant from Burggundy PCB:9

FRU00158 Apricot From Provence PCB:9

FRU00163 Pear from Haute-Provence PCB:9

FRU00152 Quince from Provençal Drome PCB:9

FRU00166 Raspberry from France PCB:9

Particular attention has been paid to the origin of  the fruits in our 

recipes. All have been selected for their production origins, with a 

controlled traceability. This choice represents a strong commitment 

to local producers.
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Fruit paste - 250g

Fruit paste to to cut directly from its box

FRU00151 Quinces from Drôme Provençale PCB: 9

FRU00160 Strawberries from Comtat Venaissin PCB: 9

FRU00230 Bitter oranges and cointreau PCB: 9



Ruler - Assortment of small fruit pastes

6 fruits from France: Fig; Raspberry; Quince; Apricot; 

Blackcurrant; Pear

FRU00189 Ruler of 155g PCB:14
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Metal box - Assortment of small fruit pastes

6 fruits : Fig ; Raspberry ; Quince ; Apricot ; Blackcurrant ; Pear

FRU00190 Box of 30 fruit pastes– 360g PCB: 6







Navettes from Provence
Recipe reinvented by Pierre Hermé

EPI00709 Box of 220g PCB:5

Macarons from Provence

EPI00689 Almond - Box of 230g PCB:5

EPI00690 Lemon - Box of 230g PCB:5

EPI00693 Hazelnut - Box of 230g PCB:5

Almonds Croquants 

EPI00691 Box of 200g PCB:5
Sablés

EPI00692 Lemon/Verbena - Box of 

190g

PCB:5

EPI00694 Almonds - Box of 190g PCB:5

Sablé Assortments

EPI00712

EPI00713 

Tin box assortment: Lemon/Verbena; Almonds; 

Candied fruits - 350g

Tin box of Navettes from Provence – 500g

PCB:6

PCB:6
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Gibassier with candied fruits

EPI00679 Case of 90g PCB:15







Bags of coated almonds - 145g

CHO01046 Olivettes : Almonds coated with dark 

and white chocolate

PCB:10

CHO01047 Calamandes : Almonds coated with 

chocolate and dark nougat cream

PCB:10

It is in their workshop in Haute Provence that the chocolate craftsmen select quality dried fruits 

to coat them with chocolate in an old-fashioned copper turbine. The selected cocoa beans come 

from chains that aim to improve the quality of  life of  the producers and their community.

Bulk

CHO00962 Olivettes 5kg

CHO00991 Flowpack olivettes 1kg

CHO00964 Calamandes 5kg

CHO00966 Almonds – Milk chocolate pinch of salt 5kg

CHO00965 Almonds – Dark chocolate pinch of salt 5kg

CHO00976

CHO01052

CHO00978

Almonds – Dark chocolate powdered

Almonds – Gianduja chocolate « New »

French hazelnuts – Milk chocolate

5kg

5kg

5kg
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Assortment of enrobes – 230g

CHO00947 Dark & milk chocolate almonds with a 

pinch of salt, Olivette (green), 

Calamandes (white)

PCB :6





Organic Infusion for the Love of Queen Jeanne
Rose, Strawberry, Hawthorn, Cornflower, Chamomile, Melissa, Heather

EPIBIO00076 Box of 40g PCB:6

Organic Infusion for Ceremonies
Peppermint, Bergamot, Orange Blossom & Leaves, Orange, Passionflower, Lemon 

Balm

EPIBIO00077 Box of 40g PCB:6

Organic Infusion for a Day at the Orchard
Verbena, Immortelle, Rosehip, Candied ginger, Lemon, Orange, Nettle

EPIBIO00078 Box 40g PCB:6

Organic Infusion for Daydreams
Rooibos, Blackcurrant and raspberry leaf, Strawberry, Raspberry, Bitter almond

EPIBIO00079 Box of 50g PCB:6

Four “tribute" infusions in a tin box to be served hot or cold, composed 

of  plants, flowers and fruits, without theine, and grown in organic 

agriculture.
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Tea bags composed for the love of  la Reine 

Jeanne Bio
Rose, Strawberry, Hawthorn, Cornflower, Chamomile, 

Lemon Balm, Heather

15 Tea bags

EPIBIO00104 Box of 30g PCB: 8

Tea bags Composed for ceremonies Bio
Peppermint, Sweet & Bergamot, Orange Flowers and Leaves, 

Orange, Passionflower, Lemon Balm

15 Tea bags

EPIBIO00105 Box of 30g PCB: 8

Tea bags composed for a day at the orchard 

Bio
Verbena, Immortelle, Rosehip, Candied Ginger, 

Lemon, Orange, Nettle

15 Tea bags

EPIBIO00108 Box of 30g PCB: 8

Tea bags composed for daydreams Bio
Rooibos, Blackcurrant and Raspberry leaf, Strawberry, 

Raspberry, Bitter Almond

15 Tea bags

EPIBIO00107 Box of 30g PCB: 8

Tea bags composed for the Ode at the 

Provence Bio
Hawthorn, verbena, thyme, sweet mint, apricot, 

rosemary, lavender and apple

15 Tea bags

EPIBIO00106 Box of 30g PCB: 

8

Assortment box
Assortment of 5 Roy René compounds

45 Tea bags

EPIBIO00109 Box of 90g PCB: 20





Calisson cream
Creamy spread made with almonds (36%) and

candied fruits 

TAR00066 Jar of 230g PCB:6

White nougat cream
Cream to be spread with lavender honey from 

Provence IGP and almonds (38%).

TAR00061 Jar of 230g PCB:6

Black nougat cream
Cream spread made with honey from Provence and 

almonds.

TAR00060 Jar of 220g PCB:6

The cream is rich in almond (64%) and honey 

from Provence IGP (16%).

Exclusively made from black nougat, it is 

crushed in a ball mill to obtain its desired 

smooth texture. 

The Roy’s creams

The creams of  calisson and white nougat are directly elaborated from 

raw materials whose proportions were rigorously determined to respect 

the tradition. This method makes it possible to obtain less sweetened 

recipes, and enriched in dry fruits. 
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The sweet spreads can be enjoyed at any time on toast, pancakes, waffles or as an accompaniment to fresh fruit.

Good to know: the recipes of  our supremes do not contain palm oil. This sometimes explains why they need to be mixed before tasting.

The Roy’s Supremes

Pistachio Supreme

TAR00065 Jar of 220g PCB:6

Cocoa Feuillantine Supreme

TAR00110 Jar of 220g PCB:6

Cocoa Hazelnut Supreme

TAR00111 Jar of 220g PCB:6

The Feuillantine & Cocoa Hazelnut & Hazelnut supremes are organic recipes without palm 

oil, made from 28% and 30% hazelnuts that have been toasted whole for a long time to 

develop their flavors. Crêpes dentelles, or feuillantines, are added to the first supreme to bring a 

crunchy touch and satisfy the most greedy.

Chestnut Cream

TAR00067 Jar of 260g PCB:6

The Almond & Milk Supreme is rich in almonds (over 40%) and 

formulated with cane sugar and natural vanilla extract. The almonds are 

delicately heated at low temperature to reach the perfect balance of  toasting to 

develop the taste of  the almond while maintaining its pearly color.

Supreme Almond & Milk

TAR00109 Jar of 230g PCB:6
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Nuts & Cocoa Supreme « New »

TAR00127 Jar of 220g PCB:6

Caramel spread with fleur de sel and olive oil   « New »

TAR00153 Jar of 240g Par 6



As a tribute to the Royal beekeeper, Roy René has made a commitment to the Act for Planet 

association to support and protect the endangered Black Bee of  Provence. A sponsorship 

agreement has been signed with the ADAPI (Association for the Development of  Provençal 

Beekeeping), to participate in financing of  studies to measure the exposure of  bees to pesticides 

and to treat them with biological processes. Le Roy René also supports a young Provencal 

beekeeper committed to the protection of  the black bee of  Provence, by buying him hives 

sponsored with the name of  the company's employees. Our hives are now part of  the beekeeper's 

livestock and make the transhumance with him: rosemary and thyme then lavender in June/July 

in Haute Provence. In line with its commitments, Le Roy René has selected honeys from Provence 

IGP 

Honey from Provence

Honey lavender from Provence PGI
Creamy, with fruity and floral aromas

TAR00010 Jar of 240g PCB:6

All flowers honey from Provence PGI
Liquid, with fragrances varying according to the 

flowers harvested.

TAR00011 Jar of 240g PCB:6
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The artisans of  Roy René are happy to present their new jams through which 

they sublimate fruits of  100% French origin selected from the best producers of  

our regions. Apricots from Provence - Figs from Solliès-Pont - Citrus fruits from 

Corsica  Walnuts from Dauphiné - Blackcurrants from Burgundy. A very 

particular attention is brought to preserve the authenticity of  the ingredients. For 

that, the recipes are elaborated with a minimum of  55% of  fruits cooked under 

vacuum and at low temperature to preserve all their freshness and their flavours.

Blackcurrant of Burgundy Extra 

Jam

TAR00056 Jar of 220g PCB:6

Apricot & Hazelnut Extra Jam

TAR00064 Jar of 220g PCB:6

Extra Citrus of Corsica Jam

TAR00055 Jar of 220g PCB:6

Figs of Solliès and Nuts of 

Dauphiné Extra Jam 

TAR00058 Jar of 220g PCB:6

The King’s Jam

34



The artisans of  Roy René have created a range of  syrups with original associations, composed of  an equivalent of  80% 

fruit.

They are elaborated without coloring nor artificial flavouring.

This range of  syrups is ideal to bring a touch of  originality to your cocktails, your ice creams and dairy products as well as 

your cooking recipes.

Cherry - Almond Syrup

EPI00705 Bottle of 250 ml PCB:6

The Roy René’s Syrups

35

Grapefruit - Thyme Syrup

EPI00707 Bottle of 250 ml PCB:6

Berlingots – 300g

CON00729 Assortment box of Berlingots PCB:8





The caramels are handcrafted with a greatest respect for the traditions, through a 

succession of  old machines.

In order to favour local sourcing, the Roy René confectionery has specifically chosen 

to modify the classic recipe of  caramels, by replacing butter or cream

by olive oil.

Les Caramels du Roy
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Box of 12 caramels – 95g

CAR00019 Calisson caramel PCB: 12

CAR00020 Salt flower caramel PCB: 12

CAR00021 Lemon caramel PCB: 12

CAR00022 Coffee caramel PCB: 12

CAR00023

CAR00044

Hazelnut caramel

Caramel chocolate

PCB: 12

PCB: 12

Caramels assortment tin box – 285g

CAR00024 Caramels assortment (salt flower, calisson, lemon, 

coffee, hazelnut, chocolate)

PCB:6

Caramels - Bulk

CAR00027 Calisson caramel 2kg

CAR00028 Camargue Salt flower caramel 2kg
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