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ABOUT PRAT-AR-COUM  

 

A tradition for more than a century  

Since 1898, the Madec family have been breeding 

and distributing the popular PRAT-AR-COUM oysters 

to the most renowned restaurants in France and 

abroad. 

This incomparable know-how has been passed down 

through five generations to make the development of 

this oyster a state of the art tradition. 

 A unique place: the « Abers » land 

Situated on the edge of Brittany in France, PRAT-AR-COUM is 

located in the city of Lannilis, in the land of « Abers ». 

The Abers are branches of sea which penetrate into the lands 

and allow the confluence of the ocean and fresh river water.   

The permanent exchange produced by the tides generates an 

abundant amount of plankton which feeds the oysters, giving 

them their particular and unique flavour.  

A fresh mix of sweetness and iodized sharpness together with 

its well-known taste of hazelnut make it one of the finest 

oysters produced today.  

 

 

            

 

 

Award-winning oyster appreciated by the best 

PRAT-AR-COUM oysters have been awarded multiple times at the 

ƻŦŦƛŎƛŀƭ άAgricultural General Concours of ParisέΣ ǘƘŜ Ƴƻǎǘ ǇǊŜǎǘƛƎƛƻǳǎ 

recognition in France. 

They received the Silver medal in 1998, 2007 & 2008 and the Gold 

ƳŜŘŀƭ ƛƴ мфффΣ нллнΣ нллоΣ нллп ϧ нллф όάCƛƴŜέ ŎŀǘŜƎƻǊȅύ 

Well-appreciated for their unique taste, PRAT-AR-COUM oysters have 

been chosen by many famous chefs (Michelin star-rated) such as Guy 

Savoy***, Marc Meneau***, Alain Ducasse***, Pascal Barbot*** and 

Pierre Gagnaire***. 

 



 

 

 

 

 

 

            

 

 

 

           

 

 

 

 

 

 

 

 

 

The PRAT-AR-COUM άCƭŀǘέ 

Belon oyster is recognizable 

by its fleshy appearance and 

its subtile range of chocolate 

hues. 

 

Its firm texture when bitten 

releases a concentration of 

sea flavours which floods the 

whole mouth. It is now that 

the distinctive hazelnut taste 

can be appreciated. 

It has been said that eating 

ǘƘŜ ά/ǊŜǳǎŜέ CƛƴŜ raw with 

its perfect iodized taste feels 

like kissing the ocean... 

 

 

The PRAT-AR-COUM 

ά/ǊŜǳǎŜέ Fine oyster holds 

the 2009 Gold Medal from 

ǘƘŜ ά!ƎǊƛŎǳƭǘǳǊŀƭ DŜƴŜǊŀƭ 

/ƻƴŎƻǳǊǎ ƻŦ tŀǊƛǎέ 

On opening the PRAT-AR-

COUM ά{ǇŜŎƛŀƭέΣ the black 

outline surrounding thin 

white stripes is delightful. 

The outline of the oyster is 

black with thin white stripes. 

 

This oyster is the perfect 

result of the sea meeting the 

land. It is delicate and sweet 

while it keeps its vivacity 

with an iodized touch. 

  

               

 

PRAT-AR-COUM Oysters  

Ostrea Edulis 

.Ŝƭƻƴ άtƭŀǘŜέ 
 

Crassostrea Gigas 

άCreuseέ Fine 
 

Crassostrea Gigas 

ά/ǊŜǳǎŜέ {ǇŜŎƛŀƭŜ 
 



 

 

 

¢ƘŜ DǊŀƴŘ /ƘŜŦǎΩ favourite 
 
ώΧϐ !ƭŀƛƴ 5ǳŎŀǎǎŜΣ Dǳȅ {ŀǾƻȅ ƻǊ Pierre Gagnaire 
only swear by PRAT-AR-/h¦aΩǎ oysters.  
 
ά/ǊŜǳǎŜǎέ ƻǊ άŦƭŀǘέΣ ŀƭǿŀȅǎ ŦƭŜǎƘȅ ŀƴŘ ƛƻŘƛȊŜŘΣ ǘƘŜȅ 
ǎǘƛŎƪ ǘƻ ǘƘŜƛǊ ƎǊŜŀǘ ǊŜǇǳǘŀǘƛƻƴ ώΧϐ 
 
Femme Actuelle (Hors série) - 2006 
 

There are some regions for oysters as there 
are for wines!  
 
This is the case for the inevitable terroir of PRAT-AR-
COUM, located on the edge of Brittany and protected by a 
portion of land naturally fed with fresh water from 
surrounding rivers. 
 
Yvon Madec has been pursuing there the development of 
the family enterprise created in 1898, and breeds the local 
άƎǊŀƴŘ ŎǊǳέΣ ŀ ǾŀǊƛŜǘȅ ƻŦ ƻȅǎǘŜǊ ǿƘƛŎƘ ƛǎ ŦƭŀǘΣ ŦƭŜǎƘȅ ŀƴŘ Ƙŀǎ 
an iodized taste and a touch of hazelnut [Χ] 
  
www.viamichelin.fr - December 20, 2008 
 

When oysters are your world  
 

ώΧϐ !ǘ PRAT-AR-COUM on the westerly tip of France, the 
Madecs have been producing some of the world's best oysters 
since 1898 
 
ώΧϐ ¢ƘŜ ƭŀƴŘ ƻŦ ζ Abers » is an ideal spot for nurturing oysters. 
The inlet is washed by tidal flows, mixing salt and iodine with 
fresh water to create what Madec claims is an inimitable marine 
terroir.  
ώΧϐ ǘƘŜ tŞǘǊǳǎ ƻŦ ǘƘŜ ƻȅǎǘŜǊ ǿƻǊƭŘ ώΧϐ PRAT-AR-COUM oysters 
are as juicy as ŜǾŜǊ ώΧϐ 
 
The Financial Times - July 11, 2003 
 

How to pick your oysters 

ώΧϐ Among our favorites, the PRAT-AR-COUM 

(Brittany) are served on the tables of almost all of 

ǘƘŜ ƎǊŜŀǘŜǎǘ CǊŜƴŎƘ ǊŜǎǘŀǳǊŀƴǘǎ ώΧϐ 

Marie France - January 2007 

 

PRESS REVIEW  

Note:  Press clipping about PRAT-AR-COUM translated from CǊŜƴŎƘ όŜȄŎŜǇǘ ά¢ƘŜ CƛƴŀƴŎƛŀƭ ¢ƛƳŜǎέύ 

.yii.iy. 

Reservation is mandatory 

ώΧϐ !ƭŀƛƴ 5ǳŎŀǎǎŜ continues his conquest 

ŦƻǊ tŀǊƛǎƛŀƴǎ άōƛǎǘǊƻǎέ ōȅ ǘŀƪƛƴƎ ƻǾŜǊ ǘƘŜ 

famous Rech Brasserie. 

The place is again like the aristocracy of 

the sea, the menu is full of the best 

catches. Oysters come from Yvon Madec 

(PRAT-AR-COUM) ώΧϐ 

Ideat - January 2008 

 

±LtΩs Parisian άcantinesέ 

Cristal Room: Business people and 

politics sit down to eat in a 

sumptuous decor 

Monica Bellucci comes here to cherish 

her perfect model silhouette with a 

light dinner: PRAT-AR-COUM oysters, 

artichokesΣ ŎŀǾƛŀǊΣ ŎǊŝƳŜ ōǊǶƭŞŜΧ 

Capital - Février 2007 

 

http://www.viamichelin.fr/

