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Our company
La Franco Argentine, the main 
producer of Dulce de Leche in 
Europe

Through the years, La Franco Argentine, has 
introduced several brands in the European 
market, specially in Spain and France. Today, our 
plant of 5200 m2 inaugurated in 
Sains-Richaumont in 2005 (a town in the north of 
France, in the Picardie region), is ready to respond 
to the demands of an increasing global market.

Innovation, quality, R & D
 
Our entire production chain is subject to 
external audits, always obtaining the highest 
marks at the most demanding certi�cations of 
the IFS and BRC standards (French quality 
standards).

Our plant is also suitable for processing 
biological products according the needs of our 
customers.
 

Our R & D department is constantly searching to 
develop new formats and products capable of 
satisfying the di�erent needs of the markets in 
which we operate.

Our values
 
Innovation: The only way to ensure quality is 
through innovation. La Franco Argentine is a 
family business that invests on innovation 
through the latest technology to o�er its 
customers rigorously high quality products.

Accountability: We are a company conscious of 
the world in which we live. We have always 
opted for local suppliers; we have rejected the 
use of vegetable oils that damage our health 
and the ecosystem, that is why all our products 
have an impeccable traceability.

Commitment: At La Franco Argentine, we are 
always committed to our customers and our 
suppliers. We are a family business in which the 
values of respect and sacri�ce are part of our 
DNA. Commitment to quality in both 
production and service is our driving force.

E�ort: Those who know La Franco Argentine, 
know that e�ort, tenacity and constancy are the 
de�nition of the values of our company. We are 
not afraid of adventure and risk, because we 
know that quality implies to be open to new 
tendencies and new projects.

Tradition: Our products demand respect for our 
history and legacy. We are not nostalgic; we 
simply know that the best tradition is the one 
who is projected into the future with ambition 
and respect.



Dulce de leche



RAFFOLÉ the exceptional 
Dulce de Leche in the French 
market 

RAFFOLÉ is the result of a balance 
between tradition and innovation. Our 
Dulce de Leche RAFFOLÉ is made with 
fresh milk from the North of France. 

Our commitment to local producers 
began more than two decades ago and 
we have since continued to focus on 
local and quality production. 

Our plant in Sains Richaumont produces 
a Dulce de Leche that always follows the 
highest standards of HACCP, is certi�ed 
by IFS and BRC, and always obtains the 
highest marks in all audits. Our Dulce de 
Leche RAFFOLÉ has been chosen on 
several occasions as Flavour of the Year in 
France, always obtaining a great recogni-
tion by the utmost demanding public.

Dulce de leche
Gluten

free
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Rich in 
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milk
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RAFFOLÉ, also produces caramel with salted 
butter, the �nest and most gourmands of all 
caramels. RAFFOLÉ Caramel to salted butter is 
La Franco Argentine response to the emerging 
salty caramel market.

Salted butter caramel

Hazelnut and chocolate cream

RAFFOLÉ also produces hazelnut and 
chocolate cream. Our bread spread DO NOT 
use palm oil unlike other hazelnut chocolate 
creams.
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CHIMBOTE is synonymous with 
Dulce de Leche in Spain

Our Dulce de Leche CHIMBOTE was the �rst 
Dulce de Leche to occupy this segment in the 
Spanish market, which until then hardly 
consumed this product.

Originally destined to the nostalgic market, 
CHIMBOTE is present in the largest distribution 
chains in Spain, and today it is the reference of 
Dulce de Leche in the Spanish market.



Industrial
Dulce de leche



Dulce de Leche for professional 
and industrial use

We have a whole range of specialties in Dulce 
de Leche destined to the pastry industry, 
ice-cream industry, bakery, desserts and 
processed food.

We manufacture Dulce de Leche in all the 
textures that the industry needs and at the 
same time in the format that is necessary for 
the di�erent uses.

Special Pastry: Various textures that adapt to 
the various uses of pastry. In sauce or topping 
for your crepes, creamy texture for �lling cakes 
and toppings, to a thicker texture for blends.

Special ice cream: Two concentrated formulas 
to accentuate the taste and color of your ice 
cream preparations. The traditional texture and 
topping to incorporate them into blends or as 
decoration.

We thus respond to an emerging global market 
of pastry, ice cream, pastries and other types of 
use in which Dulce de Leche is already an 
indispensable ingredient. A growing demand 
has been followed by an emerging global 
market, where Dulce de Leche occupies the 
segment of “caramel”.

RAFFOLÉ is our most international range, 
present in more than 30 countries around the 
world.

Our varieties:
• Traditional Dulce de Leche
• Dulce de Leche for confectionery
• Ice cream milk candy
• Dulce de Leche with salted butter
• Dulce de Leche with hazelnuts
• Dulce de Leche with salt of Guérande
• Caramel
• Salted butter Caramel
• Hazelnut chocolate cream
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Rich in 
calcium

Fresh
milk



Gourmet



RAFFOLÉ Gourmet Dulce de Leche is the 
culmination of years of R & D. Innovation and 
adventure. A �rst line of products that will grow 
each season to promote new combinations 
and new gastronomic experiences. Suggestive, 
exotic, di�erent combinations. Species, aromas, 
gustative experiences that will allow our clients 
a unique travel through the senses.

Traditional Dulce de Leche acquires its more 
mature version, more radical and more 
di�erent. With our Gourmet range we respond 
to a selective market that demands to 
experiment with the unforeseeable. 

Products:
• Caramel
• Hazelnut
• Salted butter to the Flower of Salt of Guérande
• Flower of Salt of Guérande

RAFFOLÉ Gourmet 

The most innovative bet of La Franco 
Argentine, to respond the market of ORGANIC 
products, is our Dulce de Leche RAFFOLÉ 
Gourmet ORGANIC.

An ORGANIC Dulce de Leche that keeps all the 
usual qualities of our Gourmet Dulce de Leche 
range, but adds an essential characteristic that 
makes it di�erent, its ingredients are certi�ed 
by the most demanding organisms as 
biological ingredients. It is therefore a question 
of o�ering our customers the possibility of 
tasting the best Dulce de Leche with full 
ORGANIC guarantee.

Dulce de leche





Chimichurri
There is no Argentine dish that does not 
contemplate a touch of chimichurri. Therefore, 
La Franco Argentine, did not hesitate to bring 
to the Gourmet market a Gourmet line with its 
star product.

Chimichurri is the Argentine dressing par 
excellence, which cannot be lacking in roasts or 
as seasoning of numerous dishes. Although it is 
associated with Argentine cuisine, this dressing 
is also very typical in Paraguay, Uruguay and 
Chile. It is a sauce of liquid consistency, very 
spicy and whose fundamental ingredients are 
parsley, oregano, garlic, vinegar, oil, ground 
pepper and a little salt. Generally, it is a spicy 
sauce that is used to accompany the roasts, 
choripanes or to marinate �sh and birds; It is 
also used as a salad dressing. This sauce has the 
quality of enhancing the �avour of the meat 
and is considered to have contributed to the 
international reputation of Asado argentino.

Aji Molido (ground Argentinian 
Paprika)
The ancestry of all the condiments could not 
be lacking in our Gourmet selection.

The peppers have been part of the human diet 
in America since at least the year 7500 a. C. 
even preceding the invention of pottery. 
Christopher Columbus was one of the �rst 
Europeans to �nd them (in the Caribbean) and 
called them "peppers" for their taste, like that 
of black pepper used in Europe.
 
Unlike other edible plants from America, which 
took decades to be accepted by the Europeans, 
the chilli became known worldwide after its 
introduction in Spain by Columbus in 1493.

Over the next two hundred years, its use would 
revolutionize the gastronomy of the 
Mediterranean peoples, transforming also the 
cuisine of China, India and Indonesia. Such was 
their acclimatization, that in many places of 
Africa and of India the plants are believed that 
they originate of those regions.

Spices 



Alfajores



Alfajores stu�ed with Dulce de Leche

La Franco Argentine produces and distributes its stu�ed 
Alfajores with our best Dulce de Leche. Our Alfajores, 
unlike the rest on the market, are bathed in authentic 
Belgian chocolate. Cookies with a sweet touch of 
vanilla, soft but equilibrated. Alfajores represent a 
“national treasure” in Argentina, but La Franco 
Argentine, has gone a step forward, taking the 
traditional recipe and making it international.

Our Alfajores are present in the ranges CHIMBOTE, 
RAFFOLÉ, RAFFOLÉ Gourmet and LA CONCHA.

Alfajores



Our own Products



The Franco Argentine distributes a whole 
series of its own products. All of them follow 
the traditional recipe and adopt the highest 
quality criteria.

• Tapas for empanadas (pu�ed, fried, 
Creole)
• Crumb bread (traditional white and the 
most exclusive �avours)
• Pastries (the best pastry with Dulce de 
Leche, Chocolate, Cream or without �lling)
• Empanadas (Traditional Flavour and 
Gourmet Line)

Our production adapts to diverse formats to 
respond to all the needs of the market 

Our own Products

whether of traditional stores, restaurants, 
hotel, etc.

Our entire range of our own products are sold 
frozen.



Import and distribution



Import and distribution
La Franco Argentine is also a logistic platform 
for the internationalitation of Argentine 
agrifood products. Wine, Yerba Mate, empana-
das... the best of Argentina distributed e�ec-
tively across Europe and around the world.
 
We have our own wholesale distribution 
centres in the main cities of Spain and in 
France. La Franco Argentine has a turnover of 
more than 100 containers a year in import and 
the largest market share of traditional Argen-
tine product.

We have exclusive distribution agreements 
with the leading production companies in each 
of the food sectors such as Quilmes Beer or 
Gota mineral water.

La Franco Argentine o�ers its clients a clear 
added value. We are specialists in developing 
marketing strategies appropriate to the imple-
mentation of products in various local markets.

We have agreements with the most important 
wholesale and retail distribution chains in 
Europe.

Other brands
 
In our eagerness to internationalize the best of 
Argentine gastronomy, La Franco Argentine, 
we import numerous products through the 
leading brands in their respective markets: 
Sweet and Salty Biscuits, Peanut Bites, 
Lollipops, Caramels, Alfajores.
 
The famous Sweet Potatoes Quince, and Sweet 
Potato Quince with chocolate ... We comple-
ment our o�er with a complete line of Gourmet 
teas and infusions.



Argentine wines



Argentine wines
La Franco Argentine is a 
distributor of Argentine wine in 
France and Spain

Our wine selection includes four of the most 
important Argentinian wineries.

Argentina is the largest producer of wine in 
Latin America and the �fth largest producer in 
the world, as well as the ninth exporter 
globally. Malbec is the �agship grape of 
Argentina; the country with the largest area of 
Malbec in the world.
 
Thanks to the wide range of brands and strains 
we cover all the ranges for the most diverse 
customers, and we respond to the most 
demanding wine charts.

Strains:
Red: Malbec, Cabernet Sauvignon, Cabernet 
Franc, Syrah, Bonarda, Merlot, and the most 
exclusive Blends
White: Torrontés, Sauvignon Blanc, 
Chardonnay, Viognier, Semillon
Rosés: The best rosé wines Pinot Noir / Malbec 
and Malbec Rosé

Our showcase of Argentinean wines in Paris



Yerba mate



La Franco Argentine is the main importer of 
Yerba Mate for Europe with the largest share of 
the market. Through the leading brands in the 
Argentine market, La Franco Argentine has 
established itself as the leading distributor of 
this product.

It is called mate to the infusion made with 
leaves of yerba mate (Ilex paraguariensis), plant 
originating in the basins of the rivers Paraná, 
Paraguay and the upper course of Uruguay. 
These plants, previously dried, cut and ground, 
form yerba mate, which has a bitter taste due 
to the tannins of its leaves.

Taking the infusion of yerba mate has been 
part of the gastronomic tradition of several 
societies, especially the Argentine and 
Uruguayan.

Yerba mate contains mateine in important 
amounts, as well as antioxidants, potassium, 
amino acids and vitamins. Mateine is a 
ca�eine-like stimulant but unlike it, its e�ects 
are smoother and more durable, being ideal for 
athletes, students and anyone with a high 
physical and intellectual activity.

Yerba mate



France
(+33) 32 367 3446
4, Place des Prêlets
02120 Sains Richaumont
info@francoargentine.com

Barcelona
(+34) 93 458 5510
Ríos Rosas 30,
08940 Cornellá de Llobregat
barcelona@francoargentine.com

Madrid
(+34) 91 540 0257
Conde Duque, 17
28015 Madrid
madrid@francoargentine.com

Madrid
(+34) 91 559 7455
Conde Duque, 28
28015 Madrid
latrastienda@francoargentine.com

Galicia
(+34) 98 190 8120
Pasadizo de Perna, 5
15005 La Coruña
maxi.cruz@francoargentine.com

Baleares
(+34) 97 110 4804
Ricardo Ankerman, 32
07006 Palma de Mallorca
baleares@francoargentine.com

Andalucía
(+34) 68 778 2501
Av. de los Argonautas. Club Los Caballeros. 
Torrequebrada Norte
29630 Benalmádena
andalucia@lafrancoargentina.com

ChimboteLFA

chimbote.es

chimbote_lfa

RaffoleLFA

raffole.fr

raffole_lfa


