
Barnier

200640 - Olives Lucques Barnier
These distinct, crescent-shaped French olives are widely loved for their buttery, sweet
and nutty flavor profile and their crisp, meaty texture. The unmistakable bright green
color of the Lucque is a result of being picked early, giving them their unique fresh taste.

vGSS-LLv1 - 05/09/2025 02:58 AM

146
15.0g (15g)

20

2g 2%

0g 0%

0g

0mg 0%

170mg 7%

1g 0%

1g 2%

0g

Includes 0g Added Sugar 0%

0g

0mcg 0%

0mg 0%

0mg 0%

0mg 0%

These distinct, crescent-shaped French olives are widely loved for their buttery, sweet and nutty flavor
profile and their crisp, meaty texture. The unmistakable bright green color of the Lucque is a result of
being picked early, giving them their unique fresh taste. Part of what makes Lucque olives so sought
after is that they are grown exclusively in Languedoc and Provence in southern France. For fresh
Lucques, the olives are cured outside in October, when the weather is cool. Theyre cured in small
batches to prevent the olives from fermenting.

Olives, water, salt, sunflower oil,
lactic acid.

Free From:

Brand Manufacturer

Barnier Foodmatch

UPC MFG # SPC # GTIN Pack Pack Desc.

713074200640 FR502-2 200640 00713074200640 1/4.85 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

8.7lb 8.4lb France No

Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

7.9in 6.3in 6.3in 0.18ft3 30x6 240days 35°F / 37°F

Keep Refrigerated  UNIT UPC:
713074200640

Charcuterie and cheese board with Brie,
prosciutto and Champagne
Roast in the oven with fresh herbs and citrus
Serve as a welcome nosh with cashews and
buttered baby radishes

Ready to eat
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