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Coups de Corur Contest - 2026

To highlight your expertise
To motivate your team
To attract new customers
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Which products can be registered?
The Coups de Coeur Contest has been created by the

i i — All food products
Cheese and Dairy Products Show in 2016.

— Your new products or an original one
— Equimpents or/and Services

Its aim

A paneel of professionals will elect after a blind-taste

their 10 favourites products. How will the awarded products be advertised?

The food products will be judged on organoleptic Before the show

properties (flavour, aroma, shape, taste....) - Results will be revealed to the press at the end of
January

Why take part? - Dedicated e-newsletters to visitors

I . - Focus on social networks
— Highlight your expertise,

— Motivate your team,
During the show

— Enhance your creativity
- Special pages in the official catalogue and picto

on show maps

- Exhibition of the awarded products in a high-
footfall area

- Special display for your stand
- Trophies handed out at the show
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* All registered foreign or french exhibitors or co-exhibitors,

 Allfood products.... exhibited in 2026 can take part, as well as equipment,
materials and services

* The 1st registered product is free
«  Each additional product will be submit to payment (50 € exc. VAT each)

 Awarded products during the previous sessions cannot be registered
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* Step 1: Connect to
— End of registration: March 12th 2026

e Step 2: Fill the formin
— Each exhibitor can register for free 1 product

— Each additionnal product will be submit to payment (50 € exc.VAT
each)

— Please send a high-quality picture for each product
e Step 3: Enter the form

e Step 4: Send samples
For useful informations about this step, go to page 9
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e Step 1: full address

* Step 2: registration of your products

_ * .
PrOd UCt Category ) . s::::ez\z?:::v“h : Mixed cheeses “J Cheeses made with
— Generic and trade names* butfalo’s milk ok
. D ) . E F | Packaging —
— New in 2025/2026 and launch date* "o g co o e
Equipments
_ ) . *
Descrlptlon G | Services H | Other Add choice

— Labels or certifications
— Awards already received
— Picture (HD - jpeg)*

* Compulsory
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The panel

The 2026 jury is not yet determined.
For exemple, in 2024, the panel consisted of professionals such as:

Feriel Adidou — Fromagerie FADIDOU

Léo Begin — Fromagerie La Fruitiere

Michael Bellissa — Fromagerie Bellisson

Samuel Bourdin — La Cité du Lait

Camille Brossard — Fromagerie Le Fort

Oksana Chernova — PRO CHEESE

Carle Darney — Lycée des métiers Belliard

Débora De Carvolho Pereira - Association SerTaoBras
Chantal de Lamotte — Salon du Fromage et des Produits Laitiers
Alain Dubois — Salon du Fromage et des Produits Laitiers
Virginie Dubois Dhorne — Fromagerie La Finarde

Michel Fouchereau — La Classe fromager MOF

Roxane Fourgous — Biéres et Fromages

Jeanne Gaffet — La Louve

Ahlem Gharbi — Institut Francais a Alger

Sara Lacomba — Storia e Sapori

Régis le Boucher — Fromagerie Histoires et Fromages
Marco Lubrano — La Louve

Claude Maret — Fédération, des Fromagers de France
Emily Monaco — Journaliste

Alice Sattanino — ONAF

Evert Schonhage — Burgundisch Lifestyle

Arnaud Sperat-Czar — Profession fromager

Susan Sturman — Makers & Mongers

Patrice Violette — Lycée des métiers Belliard
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Before the show
e January 5, 2026 : Opening of online registration

* Between Monday March 16th and March 23: products received by our service provider (3
samples per product entered)

* March 25, 2026: Jury Meeting

* March 27, 2026: Announcement of results
— Press release
— Dedicated e-newsletter to our databasis
— Highlight on website and social networks

During the show
* Awarded products will be exhibited in a refrigerated display showcase
e POS display for the stand
» Visibility in the official catalogue and exhibition maps
e Awards ceremony
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How to send your samples

- Send for each registered product (cheese or dairy product) For large parts, 3 samples
(weighing 300 g to 500 g max each) will be sufficient

- If possible, vacuum the samples especially when it comes to cut products.

no sample — only trade documents, vidéos.... to be sent to
anthony.nelphe@comexposium.com

- Delivery period: For a reception between Between Monday March 16th and March 23rd — noon (latest
deadline)

- Delivery address:

*  Delivery address
Globe Logistics 91
Parc Eurologistic — Cellule E6 - Rue des 44 Arpents - 91100 Villabé (France)

Reference: SFPL 2026 / CONCOURS COUPS DE COEUR
Contact: Jean-Pierre BOYER

. Email : exploit-91vil@globeexpress.fr / Tél. : 01.80.85.97.00 — 06 27 09 22 27
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*  How much does it cost?
Registration for the Coups de Coeur Constest is
Each additional registered product will be submit to payment: 50 € exc. VAT.

* ldon’t present new products but only « traditional » products.
Why take part?

The Coups de Coeur Contest is not only for innovative products. All products —although those which have been on the
market for a long time- can participate. For example, your flagship product.

« Traditional » products can be modern and trendy in taste, look... and their organoleptic properties may attract the
panel.

*  How many samples must | have to send?
3 samples must be sent for the Jury meeting.
If possible, vacuum the samples.

Samples weigth: 500 g maximum

* I'm taking part by presenting materials, equipment and services. What do | have to supply?

For materials, equipment or services, please e-mail us a technical data sheet for the product in question to:
Anthony.nelphe@comexposium.com
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