.

Since 2011, we have fabricated the famous Cara-Meuh in
the heart of the farm. An artisanal know-how and original
flavours.

It's the richness of our milk that gives Cara-Meuh its delicate
taste. Locally produced, natural ingredients... the secret to a
gourmand recipe!

Since 2020, we have fabricated our local cheeses in order to
value the spring milk. Production from April to June and
maturing all year long.

Two kinds of organic semi-hard cheeses: La Meuhle and Le
Comfiné.

Cara-Meuh’s Farm is also:

Raw milk, raw cream, raw butter, clarified butter, cottage
cheese, cream cheese, eggs, honey, pork and beef.

Our farm shop, with more than 60

local craftsmen and producers.
« You will find all you need for your
= weekly shopping, also for making
< a local picnic to a gourmet gift!

gpe”uf“ pearranal Farm click & collect
CRSWEOLY opening:lines Available on the website
on the website.
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Latitude : 48.673629 / Longitude : - 1.430837

11 route de Saint-Léonard 50300 Vains

0233708240
www.cara-meuh.com Disabled access

equipe@cara-meuh.com

Our products near you:

Find our products near you from in partner trader. Visit
our web site, section « nos produits prés de chez vous ».
Online shop

To treat yourself or to offer a gift, have Cara-Meuh
delivered! At your home or in relay point.

Y the bay o) oMeat-Quint-Michet.

A FAMILY HISTORY

« Since 1929, we raise dairy cows over the generations. After the
collapse of the market in 2009, we decided to develop an
autonomous agricultural system: reinventing as farmers and
managing the complete cycle of milk, from the pastures to direct
sales. »

The Lefranc family

Ne pas jeter sur la vole publigue,

The Cara-Meuh was created as a solution to the milk
crisis!

Impression : Arcen ciel Imprimeurs - 20 Caugé, 50170 Pontorson

Concerned about animal welfare and respect for the
environment, our farm practices an organic agriculture
since 2013. We raise our cows outdoors on pasture for 11
months of the year.

Crédit photo : Stéphane Levillayer (boutique) / Freepik

/e

To provide them with healthy food and reduce our
ecological footprint, we produce 98% of their food on the
farm.

- L

A whole ecosystem to discover

Cows, a mobile henhouse, pigs, beehives and

GAEC de la Baie - RCS Granville D 335 001 566

plantations, a virtuous organisation for sustainable
agriculture.
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Each year in September, take the road to the Cara-Meuh
festival and enjoy relaxing days and discovery.
On the program:

Visits of the farm 0/7—nll Local and organic
and productions meals and drinks

Local producers'’

_ n'ogtto \

Eﬁr market Shows & Concerts
??{- o @ Art and £ Free
¥ @ craftsmanship

="

o@

LO

SUMMER BAR

Have a break and enjoy our local drinks with some
b, & - ¥ nomemade delicacies: soft ice cream, pancakes...
Exhibitions ¥y %

The Milk Museum ¢ { h} ' ' - Games are available for young and old to enjoy in
Rec_ept_lon&shop @ &Gallery ¥ o Animals e Beverages & Treats = = = s | o= % ". m € able for young o} enjoy

the garden: French pallet, malkky...

G The s '
Nt e Factory

ENJOY QUR PICNIC AREA

Milki'}?,faﬁf_i&ﬁ; ]' Bechives @ .Educalionalvpa_thl
GUIDED VISITS!

(Franch only. fror ol

Discover the story of Cara-Meuh's farm! @D Histary and production (1h15)
Two options for a full immersion in the heart of the farm @ History, production and organic farm (2h)

and the production workshops. Booking on our website: www.cara-meuh.com
Tasting sessions! Beoking all year round for groups frem 15 people minimum.

\ : A\
A ce ntur_y of dalry processing. This is a sustainable leaflet, share with your friends ar drep it off at the end of the visit




