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HOW IT ALL BEGAN
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ALIGNED INCENTIVES & MUTUAL
BENEFITS
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We believe in keeping things simple. That’s why we make our
yogurts with just a few ingredients.

We take our fresh milk, add our lovely live cultures, then delicately layer it
over a fruit base to create each beautiful pot of Danone
Simply Yogurt. All with no added sugar* or sweeteners, ever.

It’s how we think yogurt should taste...thick and creamy but not too sweet.

Oh - and we’ve made all our pots 100% recyclable, so when
you're finished, the pot is just getting started.
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Sean me to stay connected!



