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LADUREE in ToKyo,

a welcome touch of Parisian charm |

LADUREE HAS CLEARLY
SHOWN THAT MORE THAN
JUST A SIMPLE PASTRY SHOP
AND TEA ROOM, IT IS ALSO A
LUXURY BRAND BENEFITING
FROM A POWERFUL IMAGE,
CLOSELY IDENTIFIED ABROAD
WITH THE FRENCH ART OF
LIVING.
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Following the success it has enjoyed in European
cities such as London, Monaco, Geneva and
Lausanne, LADUREE is now continuing its "world
tour" with its latest stage unfolding in Tokyo, on
one of the finest avenues of the city's Ginza
district.

For many years now, LADUREE has been keen to
assume its full potential in Japan, although the
challenge is to remain true to its roots when
10,000 km away from them! In doing so, it has
become the first French pastry shop to invest
directly in the land of the rising sun.

Opening a tea shop in Asia requires a major
investment and an even bigger cultural
adjustment on the part of LADUREE's staff.

The success of this store, which has been open
since July 2008 and which represents something
of a fashion attraction for the Japanese, should
certainly open the way for other partners too. In
2009, royal families of the Middle East should be
appointing LADUREE as the pastry supplier for
their courts.
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The “Bar LADUREE”,

TO CELEBRATE THE 10™
ANNIVERSARY OF THE
LADUREE SHOPS ON THE
CHAMPS-ELYSEES, THE
COMPANY IS BUSILY WRITING
A NEW AND EXCITING PAGE IN
ITS HISTORY BOOK WITH THE
CREATION OF A THIRD
BUSINESS ACTIVITY. AFTER THE
SHOPS AND TEA ROOMS, IT IS
NOW THE TURN OF THE “BAR
LADUREE” TO TAKE ITS PLACE
IN THE LIMELIGHT.
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Forming an extension to the shop on the Champs-
Elysées, this new establishment should be seen
as complimentary even if it lives life at an
entirely different pace. To one side we have the
"LADUREE Tea rooms", the perfect place to enjoy
quality products with friends or family in a
superbly timeless atmosphere, and on the other
side the "LADUREE Bar" where time is of the
essence, and the emphasis is on serving
customers on a tight schedule while at the same
time guaranteeing them taste and refinement
in all forms.

The positioning policy is an ambitious one: the
decor is dreamlike and modern, while the menu
designed by the Chef Michel Lerouet remains true

the new place to be

to the establishment's underlying spirit though at
the same time daring to innovate. The dishes are
based on noble products such as potato, truffles,
eqgs, and tapioca. The desserts by the Head
Pastry Chef Philippe Andrieu include a number of
LADURFE classics while at the same time changing
the way in which these are prepared and
presented, including the use of attractive verrines
perfectly matching the colourful spirit of this new
venue.

Unashamedly stylish, urban and contemporary,
the “LADUREE Bar”, represents something of a
break with the company's traditional style,
offering a new personality while remaining true to
the underlying LADUREE spirit.

The opening of a production
area devoted (O MACAroOnNSsS

ALTHOUGH THE PROUD
HISTORY OF LADUREE
MACAROONS BEGAN IN THE
MID-20™ CENTURY WITH THE
ORIGINAL IDEA OF STICKING
TWO MACAROON SHELLS
TOGETHER AND FILLING THEM
WITH A DELICIOUS GANACHE
FILLING, SINCE THEN THEIR
PREPARATION HAS REMAINED
UNCHANGED.

This small, round creamy cake, so
crunchy on the outside and so soft
inside is produced each morning in the
LADUREE laboratory.

The establishment's pastry-makers
measure out the almonds, eggs and
sugar with surgical precision before
adding a sprinkle of unique know-how;,

the ultimate ingredient guaranteeing
the success of these delicate little
masterpieces.

Faced with the growing success of the
establishment's emblem, in 2008
LADUREE opened a dedicated 700 m?
area which produces macaroons for
the Parisian shops each day.
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A taste

for

CHATEAU BLANC marks

is used to

Viennese pastries and
deli products. An era in which modern technology

CHATEAU BLANC has left its
characteristic mark on its period, its products and
its markets thanks to its

CHATEAU BLANC brings its clients all the
know-how of the HOLDER group's
bakery plants, with the brand skilfully
and seamlessly combining the past,
present and future. Its modern
production resources, some of which are
unique of their kind in the world, have
been designed to perpetuate and revive
traditional quality. Here, innovation
really shows its worth. Tradition is
enhanced and protected through the
development of totally unique
manufacturing processes. CHATEAU
BLANC stands out from the crowd
thanks to its production methods.

Its recipes for bread, Viennese and
other pastries and deli products
demonstrate a remarkable taste... for
a remarkable taste!

CHATEAU BLANC's approach makes it
possible to produce traditional
artisanal products at modern industrial
speeds without losing the quality or
spirit of yesteryear. Its technological
lead makes it a reference in its field.
Almost a decade ahead of its markets,
the chain guarantees the continued
existence of ancient recipes.
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Technological resources
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CHATEAU BLANC is highly experienced with all
technologies in its field including: ready-to-raise
bread and Viennese pastries, pre-risen Viennese
pastries, pain pré-poussé hiberné, pre-baked
bread, ready-to-bake and ready-to-serve pastries.

In 2007,

was created on the Marcq-
en-Barceul site near Lille. In all, four production
lines for bakery products, an organic products
section and a preproduction batch section, a
Viennese pastry line, a general pastry products
line, the world's first-ever macaroon production
line and two deli product production lines were
installed to supply both high volumes and niche
clients.  The

Finally, CHATEAU BLANC supports both its products
and its clients via three unique means:
- Its
develops specific products and tests
them in the preproduction section,
- Its
respond easily to batch size changes,
- Its (the IFH) is specially
adapted to meet its clients' training
requirements.
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ON MARCH 29, 2008,
THE HOLDER GROUP
OFFICIALLY LAUNCHED ITS
CHATEAU BLANC BRAND IN
FRANCE DURING THE
EUROPAIN SHOW. FOR THIS

MAJOR EVENT, NOTHING WAS

LEFT TO CHANCE...

A dedicated website (www.chateau-blanc.fr)
provided an opportunity for surfers to view and
download the brand's catalogue. This catalogue
included the history of baking since Antiquity, the
traditional skills of the baker replicated by
machine, and a presentation of a selection of top
of the range products.

Also (and above all) it made it possible to contact
the sales team active in the various sectors
throughout France, in offices across Europe and
around the world, covering markets as huge and
diverse as: traditional bakers and pastry-makers,
hotel chains and restaurants, the deli sector,
wholesalers and distributors specialising in frozen
foods, food distributors and specialists in del
products, who today form the backbone of
CHATEAU BLANC's clientele.

bitious launch

A number of prestigious restaurant chains also
contacted the brand to ask it to manufacture
custom products with highly specific ingredients
and criteria.

CHATEAU BLANC's sustained presence at trade
shows such as Intercool in Dusseldorf, Sweets
Middle East in Dubai, Mia in Rimini (Italy) or the
European Sandwich & Snack Show in Paris also
made it possible to position the brand among
those which matter.

Finally, the major impact achieved by its initial
wave of advertising campaigns for bread products,
Viennese pastries and other pastry products in the
trade press significantly aided the brand's launch.
The top of the range and innovative positioning
adopted for its advertising (something which had
never before been seen in this sector) ensured
maximum "top of mind" impact.

Constantly setting new heights

for quality

AT CHATEAU BLANC,

WHEN WE TALK ABOUT
QUALITY WE ARE TALKING
ABOUT PRODUCTS, PEOPLE,
PROCESSES AND THE
ENVIRONMENT.
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Using the latest technology offers no advantage
unless this has been well thought out. Extremely
rigorous specifications have been introduced to
ensure that manufacturers understand and
observe their quality and ethical obligations.

PROCESSES

From the origin of the raw materials through to
the processes and their many checks and
inspections, CHATEAU BLANC is absolutely
uncompromising when it comes to quality. In
2008, the bakery plants at Arras and La
Madeleine retained their “A” grade during
certification by the B.R.C. The British Retall
Consortium is the international reference in the
food industry. It assesses the irreproachable
quality of the products required by end
consumers, the management of risks related to
food safety and the internationalisation of trade.

The Marcg-en- Barceul site will be able to apply
for the conformity audit for the BRC standard
from 2009 onwards.

A HEALTHY AND HYGIENIC ENVIRONMENT

The latest Marcq-en-Barceul site which will

eventually include 70% of CHATEAU BLANC's

activities has examined the very best solutions

in the field of waste management:

- Selective sorting will help the company to be
better able to comply with the carbon plan.

- A waste water treatment facility has been built
to recycle part of the water used.

- All emissions from the chimneys are treated.

- A more environmentally friendly €Oz based
refrigeration system has been introduced in the
logistics hub operating at negative cold
conditions (-25°C).

N
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'FACTURE DU PAIN

A taste

MANUFAGTURE
DU PAIN

for SIMpicity

LAUNCHED IN 2007, LA MANUFACTURE DU PAIN IS THE MOST RECENT
OF THE HOLDER GROUP'S CONCEPTS. THIS TAKES THE FORM OF A GENUINE
LOCAL BUSINESS STRONGLY ROOTED IN THE SUBURBS.

La Manufacture du Pain should be seen as a local
baker's shop, deliberately located in areas today
generally abandoned by small shops. It creates direct
links with the local population.

Its shops and baking areas are resolutely modern,
with the emphasis on self-service. There is no
decoration, no packaging and no merchandising.
Baking continues throughout the whole day, the
product range is limited and stocks are constantly

SAINT PREUX
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A taste

replaced. Just like the hypermarkets, the products are
sold in batches and promotional offers are available
on a daily basis.

This fast and simple operating method makes it
possible to best meet the needs of our customers. La
Manufacture du Pain is a bakery terminal which
prepares and sells bread products, Viennese pastries,
other pastries and deli products fresh from the oven.
Staple products available at the best possible price.

SAINT PREUX

for Proximity

Created in 1998, SAINT PREUX combines all of the  network of franchisees firmly persuaded our group of
HOLDER group's expertise in its core businesses  the viability of expanding via franchises.

(baking and pastry making) but in franchise form.

Groundbreaking in its day, this bakery terminal and its ~ The SAINT PREUX concept is today being refocused.

MANUFACTURE DU PAIN
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The Holder Training Institute

A taste

forCon tinui g/ _

A symbolic and vital link when it comes to passing on skKills,
the IFH (Holder Training Institute) provides an opportunity
to gain a better understanding of the business.
All of the group's staff and its franchisees, but also external
clients regularly come along to discover or rediscover the skills,
values and know-how inherent to their activities.

The IFH is a key player when it comes to providing
training in the HOLDER group's activities. It makes it
possible to support strategic changes underway within
the group's store chains, but also those of external
clients who place great faith in its skill and expertise.

Its experience makes it a reference in its particular
fields. Thanks to its high performance and
superbly adapted training programmes, the IFH
trains staff based on their needs, their equipment
and their procedures.

Aspects such as simulated sale situations or the
service and presentation of products are directly
included, under optimal conditions.

The number of professionals receiving training
increased this year, standing at a total of 1759
trainees spread across the various training modules
(breadmaking, pastry making, Viennese pastries,
macaroons, sales, etc) proposed by the IFH.

In 2008, the IFH supported the PAUL Bread Quality
Training programme, in order to put the focus
firmly back on the store chain's core business. All

of the bakery managers for the French network and
their assistants were able to top up their skills, in
order to maintain the high quality of PAUL products.

For its customers, CHATEAU BLANC systematically
proposes training in the use of its products via the
IFH. This is a valuable "added extra" which has
already been used for a number of national key
accounts. More than ever before, the IFH
guarantees a thorough knowledge of the recipes
of yesterday, the requirements of the methods
used today and the expertise involved in the
technology of tomorrow. The IFH's training is also
available to external clients thanks to tailored
modules, including among others a contract with
the national education system to train
bakery/pastry making teachers from the Lille local
education authority's vocational training schools.

In 2009, the IFH's goal is to further develop its
activities with external clients while at the same
time continuing to support all of the HOLDER group's
brands throughout their product development work
or changes in working methods, and passing on that
time-honoured pride in a job well done!

The Order of the
"Compagnons
du Talmelier"

Plans to create an order of Talmeliers® continued in 2008,
with the aim being to welcome its first members:
Compagnons (journeymen), Chevaliers (knights) and
Maitres (masters) during 2009.

The HOLDER group is keen to preserve the very best aspects
of the traditional values inherent to its activities, thanks to
the people who keep them alive each and every day
through their work.

Rewarded each year with prizes for their work, its
members will personify professional excellence atits
best, and will take part in the various store
chains' main projects according to the activity
concerned, while constantly improving

and refining their abilities.

In the 12t century, the first professional French
bakers were known as Talmeliers

7 -
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PANETUDE

Partenaire du Groupe HOLDER

A taste

for Imagination

AS a conceptual creation and design office
for the various store chains belonging to the
HOLDER group, PANETUDE designs interiors
and atmospheres which are both unique yet

familiar, living symbols of the brands for which
it carries out its work.

From its origins back in 1979, (with the
opening of stores eventually becoming so
frequent and numerous that Francis Holder
decided to set up an integrated design office),
PANETUDE now handles the design and
conceptual work for each of these. It manages
the decor for the brands, ensures that their
unique characters are fully conveyed, and
makes a point of surprising shoppers with a
fascinating and unexpected atmosphere.

Its approach is a resolutely modern one:
creating a genuine difference to guarantee
long-term success. PANETUDE gets a real feel
for these locations and their history, in order to
be better able to really capture the "spirit" of
each store chain and to develop this over time.
From the attractive rustic charm of PAUL
through to the luxury showcase LADUREE
stores, PANETUDE is the name behind the visual
identity of the brands which we today all know

hd
Al

so well. Today, PANETUDE operates as both a \

project manager and a prime contractor. It
plans, designs, adapts, develops and manages
tailored locations in town centres, shopping
centres, railway stations, airports or motorway
service areas. From simple shop corners or
mobile trolleys to traditional shops or luxury
outlets, nothing is left to chance. PANETUDE
supports all new stores opened by the HOLDER
group to guarantee the company's unique
look, and ensures that the positioning of each
brand is perfectly reflected.

A recognised expert in both France and
abroad, this small company employing around
a dozen people is highly skilled in the specific
characteristics, standards and practices of each
business activity.

PANETUDE displays great taste in producing
new and unique designs, each with its own
story to tell.
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The HOLDER group would like to thank its staff for taking part.

Designed and produced by: Expert-Corporate. Photos: Julien Froment, Thierry Malty, Stefan Meyer, Christian Saramon, Takaproduction.





