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cheese and 
herbs of provence
Pair with: A sunny toast. Chef’s 
tip: works well with salmon or 
trout. 

cheese and 
oregano
Pair with: Olive paste and sun-
dried tomatoes. Works amazing 
with artichoke, hummus or 
falafel as well.

cheese and 
wasabi
Pair with: A spicy moment with 
mature cheeses, pickles and a 
hoppy beer.

the selection 
and pairing guide

Cheese and
PESTO
PAIR with: Appetizers or as a 
standalone snack, a modern 
classic with Neapolitan roots. 

cheese and 
Sweet onions
Pair with: A crisp white wine, 
or even sparkling wine. Can 
also be served with a savoury 
hot soup or roasted vegetables.

For all General enquiries, 
please contact:

sales@salto-apero.be
+32 9 3377200

al
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made in belgium



   elcome SALTO to your shelves and let the charm 
of Lokeren delight your customers. From this 
Belgian town, our master baker and his team 
handcraft SALTO—golden, crispy biscuits infused 
with cheese and aromatic, satisfying ingredients 
that bring a smile with every bite. 

Perfect for pairing with other foods or savoured 
alone, each savoury bite of SALTO turns everyday 
moments into a celebration of life’s greatest 
pleasures.

 tocking information

SALTO ,  not just any snack —
every bite is a delight.

ow to enchant 
your customers
with

H
Share the joy of 'Les Gourmands' with 
your customers today. Reach out to our 
sales representative for stocking and 
pricing details.

SALTO perfectly compliments high quality 
fine food offerings at bakeries and 
gourmet food and beverage retailers.

Looking for eye-catching point-of-sale 
displays or customer-focused marketing 
materials? We’re here to help you create 
a captivating retail experience that 
showcases SALTO and impresses your 
customers.

SALTO is available for wholesale delivery 
across Europe and beyond. Scan to access 
our digital catalog.

HANDMADE IN BELGIUM

nvite your customers to elevate their 
Sunday lunch, add a touch of elegance to 
afternoon tea, or enjoy a savoury pause 
during a hectic workday. Imagine 
savouring SALTO at the start of an 
unforgettable dinner party. 

It’s a mindful celebration of good 
company, cherished moments, and of 
course, the irresistible taste of SALTO.
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SALTO for a tasty toast.

+32 9 337 7200

les Gourmands




