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OUR EXPERTISE



EUROVANILLE,
OVERVIEW

Our company has been associated with the excellence of natural vanilla since 1990. Our dedication, capacity 
to innovate and ability to oversee all stages of vanilla production has brought it to our current position of 
leader in the natural vanilla market. 

In 2024, our turnover is 34 million euros. This is the result of a strong international presence in over 85 
countries covering mainly the industrial, retail, wholesaler and artisan sectors. In just a few years, our 
number of employees has increased substantially to 130. Most of these are located in the Hauts-de-France, 
in the north of France. There are currently several ongoing projects : research on vanilla plants in-situ in our 
experimental greenhouse and CSR development.

We opened our new 6,000 m² factory on 1st July, 2022. All of the Eurovanille staff are now present on one 
site, allowing an efficient workflow between colleagues, a better control of stocks and an improvement in 
production deadlines. The whole production site now covers 8,000 m².  In order to allow our company to 
grow, we have invested several million euros in new production lines.

Our reactivity, our proximity to customers and our versatility are all factors which enable us to offer a 
service which is fully oriented to the needs of our customers in the food industry over the long term.

EUROVANILLE
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OPT FOR QUALITY AND FOOD SAFETY :

OUR PRODUCT PORTFOLIO

Vanilla is the Universal
Favorite FLAVOUR

CHARACTERIZING flavor​ BRING Warmth & Comfort

Sweetness ENHANCER 

Off-Notes Masking Flavor ENHANCER
(Chocolate, Fruits,…)​

ROUNDS OUT​ overall taste

LIQUID-PASTES-POWDERS

ICE CREAM
&

FROZEN DESSERTS

DAIRY
PRODUCTS

BEVERAGES PLANT BASED
PRODUCTS

CHOCOLATEBAKERY
&

PASTRY

SWEETS
&

CONFECTIONARY

HEALTH
&

NUTRITION

*According to european regulation 1334/2008 

CURED VANILLA BEANS
PURE VANILLA POWDERS

SPENT VANILLA
PURE VANILLA EXTRACTS​

VANILLA INFUSIONS
VANILLA PASTE​S

NATURAL VANILLA FLAVOURINGS*​
NATURAL VANILLA FLAVOURINGS 

WITH OTHER NATURAL 
FLAVOURINGS*

NATURAL FLAVOURINGS​
​

-
100% natural vanilla

-

-
From vanilla extract

-

-
From biofermentation

-

-
From synthesis

-
​VANILLA FLAVOURINGS

FLAVOURINGS
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EUROVANILLE

Route de Maresquel

62870 Gouy-Saint-André

FRANCE

industrie@eurovanille.com

+33 (0)3 21 90 00 10
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NEW PROJECTS ? ANY NEEDS? 

Our industrial sales team is at your disposal to work 
with you in order to formulate your specific product 

to meet your expectations.

Scan the leaflet


