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Vogel’s Bread )~

Carefully selected ingredients are used to create the Vogel’s 7
range of dense, moist loaves. The standard range is packed |’”E[l s
with wholegrains and seeds, each loaf delivering the perfect

balance of taste and goodness without the need for artificial

preservatives, colours or flavours.

(Gluten & Dairy Free Bread & Buns)
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GLUTEN & DAIRY FREE BREAD & BUNS

e Leader in Gluten Free bread NZ

e No. 1 Heavy Grain Bread (N2) Also see

« Uses natural ingredients Vogel’s
Standard
e Highin fibre Loaf Range

Fresha Export Suite 3, Level 1, Geyser Building, 103/100 Parnell Road, Auckland
PO Box 1068, Auckland 1140, New Zealand | Phone +64 9 623 4430 | fresha.co.nz
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Vogel’s Bread

Carefully selected ingredients are used to create the Vogel’s v
range of dense, moist loaves. The standard range is packed ”E[ [ s
with wholegrains and seeds, each loaf delivering the perfect

balance of taste and goodness without the need for artificial
preservatives, colours or flavours.
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No.1 Heavy Graln Bread (NZ)

o Low Gl rating across the standard Vogel’s range

o No. 1 Heavy Grain Bread (NZ) Also see

Vogel’s
Gluten &
Dairy free

e Uses natural ingredients

e Highin fibre

Fresha Export Suite 3, Level 1, Geyser Building, 103/100 Parnell Road, Auckland
PO Box 1068, Auckland 1140, New Zealand | Phone +64 9 623 4430 | fresha.co.nz



