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2025 harvest was cl?practe‘r

_ i%ed by an unexpected
earliness (the end of harvesting in mid-July) and climatic
N ,_concﬂflbns highly favourable for obtaining grains of excellent

THE APP IS
AVAILABLE

“"‘7'ie”“eh,nological quality. The incorporation of the new wheat
varieties is being carried out gradually, and, as every year, we
have worked on our formulations to produce a flour that meets

your high standards.

TRENDS

PRACTICAL ADVICE

FLOURS FOR
PAIN COURANT
(PARISIAN STYLE BAGUETTE)
Millésime - Verdeline

Hydration similar to last crop

Good smoothing

The dough is balanced (without excessive elasticity or
extensibility)

Not sticky

Hydration: direct: 64-66 %
Slow or controlled fermentation: 63-64%
Autolysis: 30 minutes maximum

Kneading: knead 1-2 minutes longer (at 2nd speed) if
necessary to obtain a smooth dough and a perfectly
developed gluten network at the end of kneading

[ ion Good oven tolerance
Coliectio . . Dough temperature: cold 22-23°C; direct: 23-24°C
Excellent volume: well-risen loaves with well-opened
scoring Proofing - Resting: 30-60 minutes
. Baking: 18-20 minutes in an oven at 230-250°C (the
Attractive crust colour . .
) ] . temperature may vary depending on the equipment)
Bright crumb with a yellowish hue (more yellow than last year) A Pay attention to the brand of yeast used, as it can cause
stickiness and slackening.
Hydration similar to last crop For better fermentation control: lower the Base temperture
Garance (from 52 to 50°C) to obtain a dough between 22 and 24°C

Rustic Baguette

Dough behaviour similar to last crop
Amber-coloured crumb with a very aromatic flavour

Systematically perform an autolyse or a pre-knead (Garance
method: see recipe in the app)

Hydration: 73 %

TRADITION FRANCAISE
(TRADITIONAL FRENCH BAGUETTE)

Reine des Blés - Marcelle
Sauvage - Tradition T65
lle-de-France - Tradition bio

FOCUS SAUVAGE

Increased hydration.

Hydration: 74 to 77%

Hydration similar to last crop

Autolysis essential

Good smoothing, no kneading at 2nd speed required
Correct fermentation activity

The dough is balanced (without excessive elasticity or
extensibility)

Not sticky

Good oven tolerance

Excellent volume: well-risen loaves with well-opened scoring
Attractive crust colour

Yellow crumb, well-aerated and rich (more yellow than last year)

Hydration: 72-76%
Autolysis: 30-45 minutes minimum

Kneading: same kneading time as for the last crop.

A Organic Baguette de Tradition: knead for additional 1-2
minutes if necessary. Under- or over-kneading results in
slackness throughout the entire baking process.

Dough temperature: cold 22-23°C, direct: 23-24°C
Proofing: 1 or 2 folds depending on the strength of the dough

Baking: 20-22 minutes in an oven at 250-270°C
(temperature may vary depending on equipment)

The crumb colour follows
the yellow trend.
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Moulins Bourgeois

FLOURS TRENDS PRATICAL ADVICE
STONE GROUND FLOURS Very good hydration Hydration: 80% and above
Non-sticky Use of a stiff sourdough starter is recommended
WHEAT dough strength than a liquid sourdough starter.
Good tolerance 9 9 q g
T80 - T110 - T150 Regular crumb structure with an amber-coloured crumb

Rouge de Bordeaux
Heritage varieties

STONE GROUND FLOURS | Increased hydration Hydration: 90% and above
Good dough consistency Use of a stiff sourdough starter is recommended
Very good crumb coagulation (minimum 6 hours of maturation).

RYE
T130 - T170

STONE GROUND FLOURS | Constant hydration Hydration: 80% and above
Normal fermentation activity Use of a stiff sourdough starter is recommended
Rich, non-sticky crumb texture (minimum 6 hours of maturation).

Spelt - Einkorn Wheat Fine and even crumb structure

Excellent flavour quality with fruity notes

THE APP IS A mobile app full of recipe ideas and inspiration!
AVAILABLE o 400 recipe ideas (as well as those from the EBF workshops and training courses)
. An automatic calculator for ingredient quantities
. An automatic calculator for the water temperature and sourdough refreshing
. Our catalogues
Disponible sr & Disponible sur | . Baking and shop tutorials
D App Store i > Google play



