




WE HAVE DECIDED TO 
PRODUCE THE BEST FLOUR 
IN THE WORLD!

CLAU
DE

DOMINIQUE

The story begins with a crazy bet between two soil buffs: Claude Bodson, the son of a 
farming family that’s grown cereals at Villers-l’Évêque since 1810, and Dominique Lepièce, an 
agricultural engineer who worked all over the world before returning to his native Belgium.

“Everything started with this question: why does our region, with one of the best soils in the world for cereals, only 
produce poor flour?”, explains Dominique. “Nobody here seemed to be interested in growing flavoursome high-
quality wheat.”

Claude adds: “This region went from growing breadmaking cereals, farmed with respect for the land, to the 
cultivation of so-called ‘all-purpose wheat’ - grown for the industrial sector, for animal feed, for the production of 
bioethanol, or even for starch used as corrector for breadmaking flour.”

Ensuring that we eat good bread again
By 1999, Claude and Dominique can no longer take it. They start the search for wheat varieties that meet their 
quality requirements, and develop smart farming methods to obtain a product free from any chemical residue.

To achieve this, they enlist the help of specialists from the universities of Gembloux, Louvain-la-Neuve and Liège. They 
also cross the Belgian borders to meet experts in cereal genetics whose knowledge is essential to their project.

But the process is long and fraught with disappointments. “We work with nature and natural cycles. That means that 
we have to wait a year to test every hypothesis, or get answers to questions”, explains Claude.

More than 10 years go by before they develop the product of their dreams. A wheat that only needs to be crushed 
to produce good flour, and requires nothing more: no additives, and no enhancers. Flour produced from pure 
varieties, without mixing. A revolution in the sector.

Working with nature
Working with Mother Nature isn’t easy! Unlike industrial products, the cereals produced by Claude and Dominique 
and delivered as flour to the bakery in the Rue des Mineurs aren’t standardised. The pleasure of working with a 
truly living product is now being rediscovered!

• Every harvest is unique. Just like grapes, the climate directly influences the development of cereals. And as 
nothing is added to the flour, the taste of the product varies from one year to the next.

• And it’s not only the taste: the texture of the flour varies too! It’s a challenge for the bakers who work with it, 
as they need to adapt to a new product that reacts differently every year.

• The yield by hectare differs from conventional agriculture by an estimated 30 to 40%. So the flour is more 
expensive, but this is the price of quality.



OUR LAND: 
INCREDIBLE RICHNESS

The dry Hesbaye region is renowned the world over for its rich soil, which is 
particularly suitable for the cultivation of cereals and has been exploited by man 
since neolithic times. 

It stretches over a relatively small area, between the rivers Geer and Meuse. And 
its richness? The soil consists of a thick layer of silt, upon a bed of clay and chalk.  

The region is deemed “dry” due to its lack of waterways. But dig beneath the 
surface, and rainwater can be found stored within the clay below. 

This soil, together with a temperate climate, and even rainfall throughout the year, 
provides optimal conditions for growing wheat.








