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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.

Gunique 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

Koysters produced today.

Award-winning oyster appreciated by the best \

PRAT-AR-COUM oysters have been awarded multiple times at the
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been chosen by many famous chefs (Michelin star-rated) such as Guy
Savoy***, Marc Meneau***, Alain Ducasse***, Pascal Barbot*** and

K Pierre Gagnaire***, /




PRAT-AR-COUM Oysters
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Belon oyster isacognizable

by its fleshy appearanand

its subtilerange of chocolate
hues.

Its firmtexture when bitten
releases a concentration o
sea flavours which floods tt
whole mouth It is now that
the distinctivehazelnut taste
canbe appreciated.
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It has been said thataging
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its perfect iodized tastieels
like kissing the ocean
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outline surrounding thin
white stripes is delightful.
The outline of the oyster i<

black with thin white stripes
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This oyster is the perfect
result of the sea meetintpe
land. It is delicatand sweet

while it keeps its vivacity

with an iodized touch.
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PRESS REVIEW

There are some regions for oys
are for wines!

This is the case for the inevitable ter

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
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an iodized taste and a touch of hazelnut [X]

www.viamichelin.fr- December 202008
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famous Rech Brasserie.

roir of PRAT-AR-

The place is again like the aristocracy of
the sea, the menu is full of the best
catches. Oysters come from Yvon Madec
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FaoQ How to pick your oysters

® X Bmong our favorites, the PRAT-AR-COUM
(Brittany) are served on the tables of almost all of
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Cristal Room: Business people and
politics sit down to eatin a
sumptuous decor

Monica Bellucci comes here to cherish
her perfect model silhouette with a
light dinner: PRAT-AR-COUM oysters,
artichokes>  OF @A NE ONJ
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Capital- Février 2007

When oysters are your world

® X 8 PRATYAR-COUM on the westerly tip of France, the
Madecs have been producing some of the world's best oysters
since 1898

WX B8 ¢ KS Abels wiRan idedl spdt 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.
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The Financial TimesJuly 11, 2003
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