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A FAMILY BUSINESS

"We have been raising dairy cows since 1929. The 2009
crisis inspired us to develop sustainable farming. Our goal:
go back to farming and manage the complete milk cycle,
from pasture to direct sales."

Lefranc family

CARA-MEUH!
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The Cara-Meuh! became the solution to cope with the dairy
crisis.

Focusing on animal well-being and environmental concerns,
our farm has been certified for organic farming back since
2013. Our cows live outdoors, in pastures 11 months over
the year.

For healthy feeding and to reduce their environmental
footprint, we produce 98 % of their food in our farm.

A complete ecosystem to explore

Cows, a mobile chicken house, pigs, beehives and planta-

tions, a virtuous organisation aiming at sustainable farming.




y
—— \14

(I to 2h)

Every year in September, join the Cara-Meuh Festival during
a weekend of entertainment and discovery.

Programme:
1
A QuIZ FOR EACH QEAQON g’ RS Tour of the farm and Local catering and
jﬁ{jﬁf'f AN workshops drinks
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Local producers'

Concerts & shows
market

Arts & artisans Free of charge

Cheese
workshop

SUMMER BAR

Have a gourmet break and enjoy local drinks
with homemade treats: soft ice cream,
crepes...
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OUR GUIDED TOURS

(Recommended from 10 years old)

Games are available for all to play in the
garden: shuffle board, mélkky...

Discover the story of the Cara-Meuh farm! 1- Story and workshop (1h15)
Two different tours for total immersion in the farm 2- Story, workshop and organic farm (2h)

and the factory workshops.

Go to the website to book your tour: www.cara-meuh.com
Finish with a tasting!

_ Booking all year round for groups starting from 15.
A century of dairy transformation in the Manche region. This is a sustainable leaflet. Please share it with a friend or leave it at the end of your visit!




ARTISAN CARAMEL

Our farm has been making the famous Cara-Meuh caramel!

since 2011. Artisan know-how and original flavours. Our farm shop, with over 60

local producers and artisans!
Everything you need, whether
for your week's shopping, a
picnic or local delicacy gifts!

Open all year round!
Go to our website for
the opening hours.

Farm click & collect
available on the website

The delicate flavour of Cara-Meuh caramel! derives from its

main ingredient: its rich milk. A local produce based on Mont
natural ingredients... the secret of a tasty recipe! Saint-Michel
(25min)  Pointe du

Grouin du Sud

We have been producing cheese based on spring milk
since 2020. Cheese is made from April to June and matured
throughout the year.

SAINT MALO
(55 min)
<_

RENNES (50 min)
Latitude : 48.673629 / Longitude : -1.430837

11 route de Saint-Léonard 50300 Vains

0233708240

www.cara-meuh.com Accessible to persons
with reduced mobility

equipe@cara-meuh.com

Our products near you

Find our products in partner shops. Go to our website,

Two organic pressed cheeses, the Meuhle and the Comfiné. '
"our products near you" section.

At the Cara-Meuh farm!, we also offer:
Online shop

Whether for a treat or a gift, your Cara-Meuh! can be
delivered at your home or at a pickup point.

Raw milk, raw cream, raw butter, clarified butter, faisselle,

cream cheese, eggs, honey, as well as beef and pork.
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