
   D r e d g i n g  b o a t s  

operate in the deep-water 

oyster farming parks, 

located in  areas  that  

are under water even at 

low tide and where the 

water is naturally rich 

i n  a b u n d a n t  m a r i n e  fl o r a ,  o x y g e n a t e d

by powerful currents.

   La Belon de Cancale is a flat 

oyster typical of Brittany: born 

in Quiberon Bay, the spats are 

caught  and careful ly  se lected for  rear ing

i n  t h e  d e e p  w a t e r s

of Mont Saint-Michel 

Bay, at a depth of more 

than 16 metres.

An exceptional oyster
with a unique,

delicate flavour 



   This is what gives La Belon de Cancale oysters 

their firm white flesh with brown and grey tones. 

Its unique and delicate flavour, with its characte-

ristic hazelnut notes, makes it a truly exceptional 

product.

   La Belon de Cancale oysters are graded 

and then manually sorted before being packed 

in bulk or in trays. (Contact us for details)

   La belon de Cancale oysters are graded 

by weight using a number that ranges from 

4 for an oyster weighing 40g to 0000 for an 

oyster weighing up to 150g.

T h e  l a r g e s t  s p e c i m e n s  a r e  g i v e n  t h e  n a m e  

familiar to all oyster lovers: “Pied de Cheval”,  

          or  horse hoof .

CALIBRE WEIGHT (g)

0000 >120

000 101 to 120

00 91 to 100

0 81 to 90

1 71 to 80

2 61 to 70

3 51 to 60

4 40 to 50



Quiberon Bay

Mont Saint-Michel
Bay

Two generations of oyster producers have 

developed our family company 

« La Belon de Cancale ».

Today our work is the guarantee of quality

and authenticity.

Les Claires, Grande Rue
35120 HIREL (FRANCE)

+ 33 (0) 2 23 16 38 92
contact@labelondecancale.bzh

Since 1 April 2021
all our flat oysters are organically certified.
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