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MAISON BURGAUD
DUCK

Based in Challans, known as the “duck capital”, the Burgaud family and their 
famous duck have carved out a place for themselves in the world of 
gastronomy. The origin of this family adventure dates back to the 1940s. 
Today we are 2 sisters, Ingrid and Clarisse, the 4th generation and we control 
the continuity of this beautiful little family business.

(ORDER FRIDAY, DELIVER NEXT THURSDAY)

MOQ

1 BOX

1 BOX

1 BOX

1 BOX

1 BOX

REF

VB001

VB002

VB003

VB004

VB005

UNIT/KG

KG

KG

KG

KG

KG

WEIGHT / PIECE

12 Kg

12 Kg

10 Kg

5 Kg

10 Kg

 
DUCK FROM LA MAISON BURGAUD - MEAT

Challandais duck with gibblets, 2.8/3.5 kg per piece, 4 pieces / box

Challandais duck oven ready 2.2/2.5 kg per piece, 4 pieces / box

Challandais duck bateau 2 fillets on bone, 650/950 gr, 10 pieces / box

Challandais duck fillets x 2, 500/700 gr per pack, 5 kg / box

Challandais duck legs x 2, 500/600 gr per pack, 10 kg / box

It must be said that located in the North-West of 
Vendée, the Challans region is particularly suitable for 
the breeding and development of our ducks. Between 
marshy soil and an ideal climate, our waterflies evolve 
for 8 weeks under the attentive and passionate eye of 
our breeders who ensure their good growth. From 
cereal-based food specially developed for our 
production, to all the little treasures of nature present 
in large grassy spaces, our ducks benefit from a 
privileged breeding method.

The ducks are not bled, hence the well-known name 
“blood duck”.

For what ? Quite simply to obtain a tasty and 
exceptionally tender chair.

This quality is also explained by the fact that they 
attach great importance to the animal and they are 
committed to respecting its well-being, whether in 
breeding, during transport or at the slaughter stage. 
An unstressed animal will always provide superior 
meat quality.

Their ducks are served on renowned tables, in 
France but also in Asian countries always in search of 
French excellence. These establishments have trusted 
us for many years, some for more than 70 years.

They joined the Collège Culinaire de France, as a 
quality producer and artisan in 2015.

In 2011, our ducks were in the spotlight during the 
chefs' dinner at the Palace of Versailles, which 
celebrated the UNESCO listing of the French 
gastronomic meal as an intangible heritage of 
humanity.


