
2.5 kg bags of Ready Mixes 
flours designed by Peber

https://www.peber.co.uk/

all links to the breads leading to floursBaking real artisan sourdough bread
"Flour, Water, Salt, Time."

STARTER KIT OFFER
600 gr Fresh Sourdough Starter

600 gr flour Refreshing bag
https://www.peber.co.uk/store/

-  Bake at Home or for your business  -
Be healthier with Sourdough Bread &

Save ££ in average 60% based on our RRP
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We are Peber, rising above...

Based in Scorrier, Cornwall, UK

Bonjour Chef,

Located in the heart of Scorrier, Cornwall, Peber’s 
Bakery is a family-owned artisan bakery committed 
to producing high-quality breads, pastries, and a 
selection of wholesome baked goods. Our products 
are crafted with care, using traditional baking 
techniques and carefully selected ingredients to 
ensure authenticity and consistency.

We are pleased to present our range of flours, 
available in 2.5 kg bags and offered either as ready-
to-use baking mixes or as individual flour varieties, 
designed to meet the requirements of both 
professional and artisan bakers.

We would be delighted to share our passion for 
quality baking and look forward to the opportunity 
of working with you.

Yours sincerely,
Julie & François

Meet 
the Founders

Peber is the 
Exclusive UK 
distributor of :

https://moulins-
antoine.fr/

The Premium 
French Miller

Peber Limited
UNIT 4 - CORNWALL BUSINESS PARK WEST  SCORRIER - REDRUTH - TR16 5FG

Telephone  : 01209643214

All in 40 x 25 kg bags 
I m p o r t e d  f r o m 
France per pallets 
https://www.peber.c
o.uk/flour/

Or repacked in the 
UK in 2.5 kg

Single stone-milled flours are crafted 
using traditional millstones rather than industrial 
steel rollers, preserving the grain's natural oils, 
germ, and deep flavour profile. 


