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     LORRIS (45)
Production : Stirred Yogurts, 
Cream Desserts
Tel : 33 (0)2 38 92 40 69

       GRUCHET-LE-VALASSE (76)
Production : Mousses, 
Fromages Frais
Tel : 33 (0)2 32 84 51 84

       CHÂTEAU-SALINS (57)
Production : Stirred Yogurts, 
Drinking Yogurts, Flans, 
Probiotic products
Tel : 33 (0)3 87 05 25 55

    AYTRÉ (17)
Production : Egg-based 
Desserts, Desserts with cereals
Tel : 33 (0)5 46 30 65 02

       ZVOLEN (Slovaquie)
Production : Yogurts in 
Individual Cups, Drinking 
Yogurts, Soy Yogurts 
Tel : 00 421 455 31 11 11

       LEAMINGTON SPA (R-U) 
ETC
Production : Pastries, Desserts, 
British Specialities
Tel : 00 44 192 631 1531

    NOBLEJAS (Espagne)
Production : Stirred Yogurts, 
Drinking Yogurts, Desserts, 
Spanish Specialities
Tel : 00 34 925 15 70 50

    BORSO DEL GRAPPA (Italie)
BERGAMIN 
Production : Yogurts, Fromages 
Frais, Italian Specialities
Tel : 00 39 0423 910222

S I T E S
        JOUY (89)
Production : Stirred and 
Flavoured Yogurts, Fromages 
Frais, Crème Fraîche

    JOUY (89) Head Office
30 rue des Jacquins, 89150 JOUY
Tel : 33 (0)3 86 97 40 40
Fax : 33 (0)3 86 97 50 78
www.senoble.com

    VILLEROY (89) Central Warehouse
Logistic platform of 25 000 m².
Tel : 33 (0)3 86 88 51 00 

    JOUY (89) Head Office
30 rue des Jacquins, 89150 JOUY
Tel : 33 (0)3 86 97 40 40
Fax : 33 (0)3 86 97 50 78
www.senoble.com

SENOBLE
The Senoble product range consists of 
desserts and pastries made using delicious 
ob`fmbpÝcriiÝlcÝęÝ^slro+

SENOBLE : Unbeatable desserts ! 

WEIGHT WATCHERS
Senoble puts its know-how to good use for 
Weight Watchers, the low-fat expert, by 
`ob^qfkdÝpfjmibÝ^kaÝs^ofbaÝob`fmbp+

Weight Watchers : Taste it 
      to enjoy it !

FOOD SERVICE
QefpÝpmb`f^iÝo^kdbÝlcÝmolar`qpÝfpÝ^s^fi^_ibÝfkÝ
`liib`qfsbÝ obpq^ro^kqpÝ %elpmfq^ip)Ý `^cbqbof^p)Ý
restaurant chains and so on), as well as from 
jlpqÝpmb`f^ifpqÝtelibp^ibopÝfkÝCo^k`b+

STORE BRANDS
CloÝ lsboÝ /-Ý vb^op)Ý qebÝ Pbkl_ibÝ DolrmÝ
has worked on behalf of its European 
`rpqljbopÝ _vÝ molsfafkdÝ qebjÝtfqeÝ pqlobÝ
_o^kaÝa^fovÝmolar`qp+

CO PACKING
Senoble has set up co-packing agreements and 
special relationships with the big international 
dolrmpÝfkÝqebÝcllaÝfkarpqov)Ý`lsbofkdÝ7

® QebÝmolsfpflkÝlcÝPbkl_ib$pÝefdeÝqb`eklildvÝ
industrial tools
® Work carried out in close collaboration 
with the Senoble R&D department
® Technological and industrial optimisation
® AbsbilmjbkqÝlcÝpvkbodfbp

Tel : 33 (0)3 86 97 40 40 - www.senoble.com
Senoble - 30, rue des Jacquins 89150 Jouy

Our establishments



1998
Marc Senoble succeeds his father at the head of the company.

2002
SENOBLE confirms its intention to set up in Europe and builds its first industrial 
site at  Noblejas, in Spain.

2004
To finance the group’s growth the SENOBLE family decides to increase the 
company’s capital and transfers 25% to a British investment fund, 3i.

2005
The group continues to expand with the acquisition of a production unit at Zvolen 
in Slovakia, the creation of a commercial subsidiary at Düsseldorf in Germany, 
and the construction of a logistics platform in Villeroy.

2007
SENOBLE acquires Elisabeth The Chef, a British company specialising in fresh 
desserts and pastries, together with a second site in Slovakia : Gemerska 
Mliekaren, a powdered milk and butter factory.

2008
Marc Senoble buys back his holdings in the company capital from 3i. The business 
is once more run by the family 100%. It also acquires a majority stake in Bergamin, 
an Italian family company producing yogurts and fromages frais. 

1980
Claude Senoble, now alone at the head of the company, stops cheese production 
and turns the company into a fresh dairy product specialist.   
It meets with dazzling success in first France then Europe, mainly thanks to store 
brands. In 1986, Marc Senoble joins his father in the company.

1990
SENOBLE speeds up its development and turns to the low-fat sector by launching 
a new range of products under licence : Weight Watchers.
This decade also marks a period of diversification into desserts, and of opening 
out to other European countries.

Avant-garde technology  Our values

Its quality, flexibility and logistical power make 
Senoble the ideal partner for brand stores. The 
leading retailers have already demonstrated their 
confidence in us.  

MILK PRODUCTION
To ensure that it obtains the best-quality milk, SENOBLE collects it directly from 
producers in regions with a strong dairy tradition.  
The routing of milk from the collection centres to the manufacturing sites is entirely 
managed by SENOBLE. Rigorous standards and high quality require no less !

QUALITY ASSURANCE – INNOVATIONS RESEARCH 
The SENOBLE Group considers that listening to its customers is central to its 
quality structure. A quality management system has been set up in line with 
mass marketing requirements. Harmonised quality control has been introduced 
to all production sites, based on major principles such as the control of milk 
production methods, the responsibility of the management, the management of 
the quality system and human resources, the manufacturing of the product and 
qebÝobnrfobjbkqÝlcÝqlq^iÝqo^`b^_fifqv+ÝB^`eÝpfqbÝfpÝFCP*`boqfĘÝba)ÝrkabodlbpÝ^Ývb^oivÝ
audit and obeys the same quality policy.

With SENOBLE : quality involves everybody
SENOBLE’s desire to move forward and break new ground led it to create a 
Research and Development Centre at Jouy. This brings together the various 
teams constituting the company’s technical know-how.

ENVIRONMENTAL APPROACH
Environmental protection is one of SENOBLE’s company values.
FkÝqefpÝobpmb`q)ÝqebÝpfqbpÝlcÝqebÝPBKL?IBÝDolrmÝ̂ obÝ̀ ljjfqqbaÝqlÝobar`fkdÝt^qboÝ
^kaÝbkbodvÝ`lkprjmqflk)ÝifjfqfkdÝqebÝafp`e^odbÝlcÝt^pqbÝt^qboÝ^kaÝfjmolsfkdÝ
waste management.
SENOBLE’s commitment also includes setting up an Environmental 
Management System.

TECHNOLOGY TRANSFERS
QebÝPbkl_ibÝDolrmÝpfdkpÝ^dobbjbkqpÝcloÝqb`eklildvÝqo^kpcbopÝlrqpfabÝBrolmb)Ý
which respond to three precise stipulations :

® A partnership lasting for several years with a major local player in fresh dairy   
  products
® A strategic fresh dairy product market
® Possibility of an agreement with the local partner in the long run.

LOGISTICS
SENOBLE has an automated platform at Villeroy, enabling all goods produced by 
qebÝdolrm$pÝc^`qlofbpÝfkÝCo^k`bÝqlÝ_bÝdolrmbaÝqldbqebo+ÝPljbÝ22-)---Ýjbqof`ÝqlkpÝ
of fresh dairy products are shipped from the Villeroy site each year. Its position 
means that it can easily deliver to customers both within and outside France.  
This site also provides logistics services to other companies than Senoble under 
the name IRIS Logistique.

1940
André Senoble succeeds his mother and enlarges the dairy, according to two 
great principles : Rigorous Standards and Quality.
The little traditional cheese dairy becomes a fully-fledged company producing a 
range of cheeses (Bries and Camemberts).

1960
Claude Senoble joins his father. He senses the coming changes in the retail 
sector, and the new expectations of customers seeking sweeter and more 
innovative products.

1921
Sophie Senoble founds a small 
traditional cheese dairy at Jouy, 
in Northern Burgundy. This 
is the start of a great family 
saga… 

SOPHIE SENOBLE

ANDRÉ SENOBLE

CLAUDE SENOBLE

MARC SENOBLE
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