FROM PARIS TO SEOUL: THE ART OF PIERRE HERME DESSERTS
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Heir to four generations of Alsatian bakers and pastry chefs, Pierre Hermé began

his journey at the age of 14 when he moved to Paris to apprentice with Gaston Lenétre.
Described by Vogue in the United States as the “Picasso of Pastry,”

he has earned worldwide acclaim. Guided by his philosophy of “Pleasure,”

he composes flavors and textures with remarkable finesse, creating pastries

that convey sensation and emotion.

By reinventing tradition, he established the modern vision of Haute Pétisserie.

Iconic creations such as Ispahan, Infiniment Vanille, and Mogador have become
signatures of the Maison and symbols of a brand that travels the world.

Each year, Pierre Hermé continues to broaden the horizons of gastronomy

with new collections.

PIERRE HERME

PARIS




COLLECTION INFINIMENT

Unique flavors of their best

INFINIMENT VANILLE DE MADAGASCAR
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Madagascar Vanilla & Silky Vanilla Cream
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INFINIMENT CARAMEL
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Salted Butter Caramel
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INFINIMENT FRUIT DE LA PASSION
M ZRE
Passion Fruit & Candied Passion Fruit
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4,7

INFINIMENT ABRICOT
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Apricot Ganache & Apricot Pieces
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INFINIMENT PAINERAS
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Dark Chocolate, Paineiras Plantation
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INFINIMENT PRALINE NOISETTE
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Hazelnut Praline Cream & Crunchy Hazelnut
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INFINIMENT FRAMBOISE
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Raspberry & Candied Raspberry
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COLLECTION SIGNATURE

Bold flavor combinations

ISPAHAN
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Rose, Lychee & Raspberry
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MOGADOR
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Milk Chocolate & Passion Fruit
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4,7

PLAISIR SUCRE
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Milk Chocolate & Flaky Praline
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4,7

POUND CAKE
Soft sharing cakes with bold flavor combinations

and seasonal creations

CAKE INFINIMENT PRALINE NOISETTE
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Hazelnut cake with praline cream,

CAKE INFINIMENT CITRON
omjLY A[EE #Ho|=2
Lemon zest cake with candied lemon
#HE HAE, 32 So/o crunchy praline,
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CAKE MOGADOR CAKE ISPAHAN

ojAmst 3o]2
Raspberry, lychee and rose cake
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Milk chocolate and passion fruit cake
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CHOCOLATE
Chocolate crafted as an art - rich textures,

bold flavors, and unique experiences

TABLETTE DE CHOCOLAT AU LAIT
& NOISETTES GRILLEES
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Milk chocolate with roasted Milk chocolate with roasted nuts,

and caramelised hazelnuts candied ginger and orange peels.

35,5 35,5

TABLETTE MENDIANT
CHOCOLAT AU LAIT
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TABLETTE DE CHOCOLAT BLOND

TABLETTE DE CHOCOLAT

AU LAIT CARAMELISE A LA FLEUR DE SEL
U3 XZE Ht HEHESCE.)
Milk chocolate Caramelised white chocolate

29,0 28,0

CHOCOLATE BONBON
B2 X33 2437
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MENDIANTS AU CHOCOLAT AU LAIT
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Box including an assortment of Candied and dried fruit assortment

Chocolate Bonbons on a base of milk chocolate

96,0 38,0

TABLETTE FOURREE
PLAISIR SUCRE
EYx|2 £33 x=Z3 bt
Hazelnut praline enrobed

in milk chocolate
32,0

ORANGETTES ENROBEE
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Candied orange sticks enrobed

in dark chocolate
35,0

COFFRETS SIGNATURES

Signature coffrets of macarons in elegant gift sets

1001 COEURES 1001 MACARONS TOUR EIFFEL
4 MACARONS 4 MACARONS 4 MACARONS
23,0 23,0 23,0
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INCONTOURNABLES DE PARIS INCONTOURNABLES INCONTOURNABLES
8 MACARONS 8 MACARONS 12 MACARONS
42,0 40,0 60,0

INCONTOURNABLES INCONTOURNABLES INCONTOURNABLES
18 MACARONS 24 MACARONS 40 MACARONS
88,0 119,0 199,0

INCONTOURNABLES
20 MACARONS
105,0



