Rye &
Multigrain Bread

Rye bread is a pillar of Danish culinary traditions. Nordic food culture
would be nothing without the characteristic sourdough flavour of rustic,
dark rye bread. We bake a comprehensive selection of rye breads and offer
a wide range of flavours, looks and ingredients.

Kohberg Bakery Group A/S – Bread Range 2019
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Rye & Multigrain Bread

Frozen

Gourmet Rye Bread with Camargue Salt
Item no. 18762000
An interesting light, wholemeal rye bread baked
with wheat and sifted rye flours. We add a
delicious mix of durum and rye grains, linseed,
buckwheat, sunflower seeds and Camargue sea
salt. For a tasty crust, we sprinkle the top with
Camargue sea salt.

Bread
dimensions
5.5 x 9
x 21.6 cm

Weight per item
700 g

Items per colli
14

Baking Instructions:

Defrost for at least 5 hours at room temperature
before baking.
Baking time: 15-18 minutes at 180 °C.
Do not bake directly from the freezer.
With
sourdough

Gourmet Rye Bread with Malt Beer Mash
Item no. 18763000
Tickle your taste buds! Try Gourmet Rye Bread
with Malt Beer. A wholemeal rye bread baked
of rye grains with rye and wheat flours. For an
outstanding complex flavour, we add sunflower
seeds, linseed, sesame seeds and malt beer to
the dough and sprinkle the bread with golden
linseed.

Bread
dimensions
5.2 x 9
x 21.6 cm

Weight per item
700 g

Items per colli
14

Baking Instructions:

Defrost for at least 5 hours at room temperature
before baking.
Baking time: 15-18 minutes at 180 °C.
Do not bake directly from the freezer.
With
sourdough

Gourmet Rye Bread
with Beetroot & Horseradish
Item no. 18773000
To give your meal an exclusive twist, serve
Gourmet Rye Bread with Beetroot & Horseradish.
Handmade rye bread baked with wheat, rye and
sifted rye flours. The best ingredients – beetroot,
sunflower seeds, linseed and horseradish – give
this bread a flavour and character of its own.

Bread
dimensions
5.3 x 9
x 21.6 cm

Weight per item
700 g

Items per colli
12

Baking Instructions:

Defrost for at least 5 hours at room temperature
before baking.
Baking time: 15-18 minutes at 180 °C.
Do not bake directly from the freezer.

With
sourdough
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Vegan Danish open sandwiches

We have baked a wide
range of vegan
rye breads for you

Offer your customers
an interesting vegan
alternative.

Serving suggestion
Kohberg
Kohberg
BakeryBakery
Group Group
A/S – Bread
A/S – Bread
RangeRange
2019
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Rye & Multigrain Bread

Frozen

Pumpkin Rye Bread Bake-in-the-Bag
Item no. 18983000
Pre-sliced, country-style, bake-in-the-bag
Pumpkin Rye Bread. Warm, sliced bread
whenever you need it! We bake it with
sourdough and rey and wheat flours and add
crunchy sunflower and pumpkin seeds. Topped
with chopped pumpkin seeds, this is a tasty
soft, country-style rye bread.

Slice dimensions Weight per item
6 x 13
900 g
x 26 cm
20 slices

Items per colli
9

Baking Instructions:

Defrost in the bag for about 5 hours at room
temperature. Bake in the bag at 100 °C for
35-40 minutes. Handle with care – the
packaging is fragile when frozen.
Do not bake directly from the freezer.
Sliced

With
sourdough

Whole Grain Rye Bread Bake-in-the-Bag
Item no. 18981000
Classic Whole Grain Rye Bread. Tasty bake-inthe bag rye bread – stays fresh for longer! We
bake with sourdough, and rye and wheat flours
and add a dash of tasty rye kernels. Pre-sliced
for convenience.

Slice dimensions Weight per item
9 x 9 cm
1150 g
27 slices

Items per colli
8

Baking Instructions:

Defrost in the bag for about 5 hours at
room temperature. Bake in the bag at 100 °C
for 35-40 minutes.
Handle with care – the packaging is fragile
when frozen.
Do not bake directly from the freezer.
Sliced

With
sourdough

Bake-in-the-Bag Rye Bread,
an easy way to serve warm,
fresh-baked, sliced bread.
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Rye & Multigrain Bread

Frozen

Bagergårdens Classic
Rye Bread Bake-in-the-Bag
Item no. 10024000
Bagergårdens Classic Rye Bread is a bake-inthe-bag product baked with semi-refined rye
flour and tasty rye kernels. We add wheat flour,
barley malt and linseed to give a soft, mild and
pleasant rye bread. The bread is sliced.

Slice dimensions Weight per item
7 x 9 cm
950 g
27 slices

Items per colli
8

Baking Instructions:

Defrost in the bag for about 5 hours at room
temperature. Bake in the bag at 100 °C for
35-40 minutes. Handle with care – the
packaging is fragile when frozen.
Do not bake directly from the freezer.
Sliced

With
sourdough

Bagergårdens Organic Rye Bread
with Sunflower Seeds Bake-in-the-Bag
Item no. 10027000
Bagergårdens Organic Rye Bread is a pre-sliced,
bake-in-the-bag product that stays light and
fresh for longer. We bake it with sourdough and
rye and wheat flours and add sunflower seeds
and whole grain rye.

Bread
dimensions
7x9
x 20.2 cm
27 slices

Weight per item
950 g

Items per colli
8

Sliced

With
sourdough

Weight per item
950 g

Items per colli
9

Baking Instructions:

Defrost in the bag for about 5 hours at room
temperature. Bake in the bag at 100 °C for
35-40 minutes. Handle with care – the
packaging is fragile when frozen.
Do not bake directly from the freezer.

Farmhouse Pumpkin Rye Bread
Item no. 18114000
Large slices of tasty Farmhouse Pumpkin Rye
Bread. We bake this bread with sourdough and
semi-refined rye flour. We add rye, sunflower
and pumpkin seeds to the dough and sprinkle
whole pumpkin seeds on the top.

Bread
dimensions
5.5 x 12.5
x 26 cm

Baking Instructions:

Defrost for at least 5 hours at room temperature
before baking.
Baking time: about 15-18 minutes at 180 °C.
Do not bake directly from the freezer.

With
sourdough
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Rye & Multigrain Bread

Frozen

Masterpiece
Item no. 10000365
We had an eye for details and craftsmanship
when we devised this new and innovative
bread. We bake Masterpiece with no less than
11 different tasty seeds, grains and kernels,
together comprising 45 % of this bread. It has
a scrumptious nutty flavour and outstanding
texture. Delicious enough to eat on its own.

Bread
dimensions
7x9
x 19.5 cm

Weight per item
750 g

Items per colli
14

Baking Instructions:

Always defrost in the bag for at least 3 hours
at room temperature and remove the bag before
baking. Baking time (thawed): about 15-18
minutes at 180 °C.
Do not bake directly from the freezer.

With
sourdough

Organic Soft Grain Rye Mini-Bread
Item no. 18144000
Rye bread rolls baked with sourdough,
rye and wheat flours with tasty linseed,
whole grain rye and sunflower seeds. Dark,
wholemeal, distinctive.

Bread
dimensions
5.5 x 9.5
x 18.5 cm

Weight per item
500 g

Items per colli
16

Baking Instructions:

Defrost for at least 5 hours at room temperature
before baking.
Baking time: about 15-18 minutes minutes at
180 °C.
Do not bake directly from the freezer.

With
sourdough

Organic Fibre Bread with Sunflower Seeds
Item no. 18120000
Tasty bread baked with great care using semirefined rye flour, whole grain rye and
sourdough. For flavour, we add soft sunflower
seeds, linseed and barley malt – and we sprinkle
crunchy sunflower seeds on the top.

Bread
dimensions
5.5 x 12.5
x 20.2 cm

Weight per item
900 g

Items per colli
9

Baking Instructions:

Defrost for at least 5 hours at room temperature
before baking.
Baking time: 15-18 minutes at 180 °C.
Do not bake directly from the freezer.

With
sourdough
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A true classic

Rye Bread baked
by craftsmen!

Rye bread – at the
heart of Kohberg. Our
bakers don’t stint on the
details. They bake Organic
Wholemeal Rye Bread with
lots of delicious seeds
and kernels.

Kohberg
Kohberg
BakeryBakery
Group Group
A/S – Bread
A/S – Bread
RangeRange
2019
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Rye & Multigrain Bread

Frozen

Rye Bread with Sunflower Seeds
Item no. 10195014
Classic Rye Bread with Sunflower Seeds baked
the old-fashioned way with semi-refined rye
flour, whole grain rye and sourdough. We add
8 % soft sunflower seeds and linseed to give a
good crumb and flavour. Finally, we add a
sprinkle of toasted sunflower seeds.

Bread
dimensions
7.5 x 9
x 26 cm

Weight per item
950 g

Items per colli
8

Baking Instructions:

Always defrost in the bag for at least 5 hours at
room temperature and remove the bag before
baking.
Baking time (thawed): about 15-18 minutes at
180 °C.
Do not bake directly from the freezer.

With
sourdough

Rye Bread with Carrot
Item no. 10188014
Rye Bread with Carrot is a tasty, good-looking
bread dusted with wheat germ. We bake it with
semi-refined rye flour, whole grain rye and
wheat germ. We add malt and carrots to give
this bread its deliciously characteristic flavour.

Bread
dimensions
7.5 x 9
x 26 cm

Weight per item
950 g

Items per colli
8

Baking Instructions:

Always defrost in the bag for at least 5 hours at
room temperature and remove the bag before
baking.
Baking time (thawed): about 15-18 minutes at
180 °C.
Do not bake directly from the freezer.
With
sourdough

Rye Bread with Potato
Item no. 10189011
We bake delicious Rye Bread with Potato with
semi-refined rye flour, whole grain rye and
sourdough. We add barley malt and sprinkle
with millet flakes and 13 % shredded potato.
Potato helps to make the bread deliciously
moist.

Bread
dimensions
7.5 x 9
x 26 cm

Weight per item
950 g

Items per colli
8

Baking Instructions:

Always defrost in the bag for at least 5 hours at
room temperature and remove the bag before
baking.
Baking time (thawed): about 15-18 minutes at
180 °C.
Do not bake directly from the freezer.

With
sourdough
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Rye & Multigrain Bread

Frozen

Rye Bread with Pumpkin Seeds
Item no. 10197015
We bake this bread with semi-refined rye flour,
sourdough and wheat flour. We add crunchy
pumpkin and sunflower seeds, whole grain rye
and barley malt, and top with pumpkin seeds.

Bread
dimensions
7.5 x 9
x 26 cm

Weight per item
950 g

Items per colli
8

Baking Instructions:

Always defrost in the bag for at least 5 hours at
room temperature and remove the bag before
baking.
Baking time (thawed): about 15-18 minutes at
180 °C.
Do not bake directly from the freezer.
With
sourdough

Whole Grain Rye Bread
Item no. 10196011
We bake Whole Grain Rye Bread with semirefined rye flour and sourdough. Then we add
tasty rye kernels, rye flakes and barley malt.
Topped with a generous sprinkling of rye flakes.

Bread
dimensions
7.5 x 9
x 26 cm

Weight per item
950 g

Items per colli
8

Baking Instructions:

Always defrost in the bag for at least 5 hours at
room temperature and remove the bag before
baking.
Baking time (thawed): about 15-18 minutes at
180 °C.
Do not bake directly from the freezer.
With
sourdough

Organic Wholemeal Rye Bread
Item no. 10000364
Delicious wholemeal rye bread made from
organic rye, whole grain rye, linseed, sunflower
seeds, oats and wheat flakes. To add that extra
little something, we top it with a sprinkling of
whole grain rye.

Bread
dimensions
6.5 x 9
x 26 cm

Weight per item
950 g

Items per colli
8

Baking Instructions:

Defrost in the bag for at least 5 hours at room
temperature before baking.
Baking time: 15-18 minutes at 180 °C.
Do not bake directly from the freezer.

With
sourdough
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Rye & Multigrain Bread

Frozen | Fresh

Gluten-free Whole Grain Bread
Bake-in-the-Bag
Item no. 10000213
Tasty wholemeal bread. Gluten-free, wheat-free
and lactose-free. This bread is packed with lovely
sunflower seeds and linseed and sprinkled with
whole pumpkin seeds. Mild flavour and good
consistency. Closer to traditional rye bread than
any other product we know.

Bread
dimensions
5 x 11
x 16 cm

Weight per item
450 g

Items per colli
10

Gluten-free

Wheat-free

Lactose-free

Baking Instructions:

Defrost for 4 hours at room temperature before
baking. Baking time: Bake in the bag for
30 minutes at 100 °C.
Do not bake directly from the freezer.

Bagergårdens Classic Rye Bread
Improved
recipe

Item no. 10012200
Bagergårdens Classic Rye Bread is a soft, mild,
rye bread that is easy to butter. We bake it
with sourdough, and rye and wheat flours, and
add tasty whole grain rye and linseed. It has a
scrumptious flavour and moist texture.

Slice dimensions Weight per item
9.5 x 9.5 cm
1450 g
27 slices

Sliced

Items per colli
8

With
sourdough

Bagergårdens Rye Bread stays
fresh for days. It has square
slices that are ideal for making
Danish open sandwiches.
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Rye & Multigrain Bread

Fresh

Bagergårdens Organic Dark Rye Bread
Item no. 10134000
Bagergårdens Organic Dark Rye Bread is
deliciously moist. Soft and mild, we bake it with
sourdough, and rye and wheat flours. There are
no whole grains. And it is all organic – naturally.

Slice dimensions Weight per item
9.5 x 9.5 cm
1450 g
27 slices

Sliced

Items per colli
8

With
sourdough

Bagergårdens Organic
Sunflower Bread

Improved
recipe

Item no. 10021000
Bagergårdens Organic Sunflower Bread is a
tasty rye bread packed with grains, which
remains fresh and moist for days. We bake it
with sourdough, and rye and wheat flours, and
add lots of soft sunflower seeds and whole
grain rye.

Improved
recipe

Slice dimensions Weight per item
1450 g
9.5 x 9.5 cm
27 slices

Sliced

Items per colli
8

With
sourdough

Bagergårdens Organic
Country-style Bread
Item no. 10000661
A tasty, country-style rye bread with soft
organic whole grain rye and linseed. This is
hearty rye bread with a lovely moist texture.
It stays fresh for days.

New!
Slice dimensions Weight per item
9.5 x 9.5 cm
1450 g
27 slices

Sliced

Items per colli
8

With
sourdough
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Rye & Multigrain Bread

Frozen | Fresh

Viking
Item no. 10220100
Viking is good old-fashioned rye bread, baked
with Danish rye flour and Kohberg sourdough.
We soak the grains for several hours before
baking to ensure that they are deliciously soft
and keep the bread moist and fresh for longer.
Viking is multigrain, country-style rye bread:
a true classic.
The bread is sliced.

Slice dimensions Weight per item
9.8 x 9.5 cm
1000 g
20 slices

Items per colli
9

Serving instructions:

Defrost in the bag for at least 5 hours at room
temperature. No need to bake.

Sliced

Thaw &
serve

With
sourdough

Viking
Item no. 10220002
Viking is good old-fashioned rye bread, baked
with Danish rye flour and Kohberg sourdough.
We soak the grains for several hours before
baking to ensure that they are deliciously soft
and keep the bread moist and fresh for longer.
Viking is multigrain, country-style rye bread:
a true classic.
The bread is sliced.

Slice dimensions Weight per item
1000 g
9.9 x 9.5 cm
20 slices

Sliced

Items per colli
10

With
sourdough

Rye Bread with Sunflower Seeds
Item no. 10285000 + 10283000
10000318
Rye Bread with Sunflower Seeds is a true classic
and one of our most popular rye breads. We bake
it with Danish rye flour and Kohberg sourdough.
This moist bread has a delicate flavour. We fill it
with delicious soft sunflower seeds.
The bread is sliced.

Slice dimensions Weight per item
7.7 x 9.3 cm
375 g
10 slices
750 g
20 slices
6.3 x 9.5 cm
26 slices

Items per colli
15
9

950g

8

Sliced

With
sourdough
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Rye & Multigrain Bread

Fresh

Herkules
Item no. 10322002 + 10222003
Herkules is a tasty country-style wholemeal
rye bread. We take our time to bake it carefully
with Danish rye flour and Kohberg sourdough.
The process takes 15 hours. A tasty, satisfying
bread classic.
The bread is sliced.

Slice dimensions Weight per item
9 x 9.5 cm
500 g
10 slices
1000 g
20 slices

Sliced

Items per colli
18
10

With
sourdough

Herkules Thick-Sliced
Item no. 10224004
We bake a tasty country-style wholemeal rye
bread and cut it into thick slices. We take our
time to bake it carefully with Danish rye flour
and Kohberg sourdough. The process takes 15
hours. It is a tasty, satisfying bread classic.
The bread is sliced.

Slice dimensions Weight per item
1000 g
9 x 9.5 cm
17 slices

Sliced

Items per colli
10

With
sourdough

A good rye bread goes a
long way – and it’s extremely
versatile. Try it with all
different kinds of cold cuts and
toppings. The sky is the limit!
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Rye & Multigrain Bread

Fresh

Six-grain Rye Bread
Item no. 10280000
Our bakers add very generous handfuls
of grains – sunflower seeds, linseed, oats,
durum wheat, rye and barley. The result is an
attractive, rustic rye bread with tasty, visible
grains.
The bread is sliced.

Slice dimensions Weight per item
6.4 x 9.5 cm
750 g
20 slices

Sliced

Items per colli
9

With
sourdough

Masterpiece
Item no. 10000227
Masterpiece is an extremely tasty bread. We
bake it with 45 % seeds, groats and kernels.
Eleven different kinds in all! It is a soft, moist
and crunchy bread with a delicious nutty
flavour. It’s a real Masterpiece.
The bread is sliced.

Slice dimensions Weight per item
6.5 x 9.5 cm
600 g
13 slices

Sliced

Items per colli
14

With
sourdough

Our bakers bake a range of
tasty, sliced rye breads filled
with kernels. Consumers can
make their own delicious open
sandwiches – fast and easy!
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Rye & Multigrain Bread

Fresh

Rye Bread with Potato
Item no. 10151000
We have carefully selected the best ingredients
to make and bake a Rye Bread with Potato that
contains lots of goodness, including Kohberg
sourdough, Danish rye flour and Samsø
potatoes. A tasty rye bread that stays fresh for
days.
The bread is sliced.

Slice dimensions Weight per item
800 g
7.5 x 11.5 cm
18 slices

Sliced

Items per colli
9

With
sourdough

Rye Bread with Carrot
Item no. 10150000
Rye Bread with Carrot is a really soft and moist
bread. We bake this deliciously delicious bread
with Kohberg sourdough, Danish rye flour,
fresh carrots and tasty grains, including rye
kernels, sunflower seeds and linseed.
The bread is sliced.

Slice dimensions Weight per item
6.5 x 12 cm
800 g
18 slices

Sliced

Items per colli
9

With
sourdough

Rye Bread with Sunflower Seeds
and Linseed
Item no. 10165000
Our Rye Bread with Sunflower Seeds and
Linseed is sure to become a favourite. We take
the best ingredients – Danish rye flour, Kohberg
sourdough, linseed and sunflower seeds – to
make soft, and tasty bread.
The bread is sliced.

Slice dimensions Weight per item
6.5 x 11.5 cm
800 g
18 slices

Sliced

Items per colli
9

With
sourdough
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Rye & Multigrain Bread

Fresh

We are devoted to our
craftsmanship and driven
by our love of baking.

Organic Rye Bread
Item no. 10154000
We bake a dark, country-style wholemeal rye
bread using Kohberg sourdough, organic Danish
rye and lots of tasty organic linseed.
The bread is sliced.

Slice dimensions Weight per item
6.4 x 9.2 cm
600 g
17 slices

Sliced

Items per colli
12

With
sourdough

Protein Bread
Item no. 10850000
Our Protein Bread is a deliciously moist bread
that is rich in protein and fibre that help to
equalise energy levels throughout the day. For
extra flavour, the recipe includes tasty wheat
kernels, melon seeds and linseed.
The bread is sliced.

Slice dimensions Weight per item
600 g
8 x 9.2 cm
18 slices

Items per colli
12

Sliced
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Rye & Multigrain Bread

Fresh

Classic Farmhouse Bread
Item no. 10315000
Classic Farmhouse Bread is fantastic bread with
a rounded flavour. We bake it with sifted rye
flour. Contains no whole grains. The bread is
light with a soft crust. Very practical bag size.
The bread is sliced.

Slice dimensions Weight per item
10 x 17.5 cm
400 g
8 slices

Sliced

Items per colli
14

With
sourdough

Schwarzbrot
Item no. 10430005
Delicious Schwarzbrot is a country-style rye
bread, originally from Germany. We bake our
Schwarzbrot with malt that helps to give this
bread its characteristic dark brown colour.
The bread is sliced.

Slice dimensions Weight per item
8 x 11.5 cm
500 g
10 slices

Sliced

Items per colli
18

With
sourdough

Dark Rye Bread
Item no. 10417002
We bake a classic, rye bread with sourdough,
and rye and wheat flours. Contains no whole
grains. Scrumptious rye bread with no visible
kernels.
The bread is sliced.

Slice dimensions Weight per item
500 g
9 x 11.5 cm
10 slices

Sliced

Items per colli
18

With
sourdough
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Baked with love and devotion

Vegan bread

Consumers are now calling for less meat and more plant-based foods in their diet.
Intense focus on climate, environment and sustainability has made a clear
impression on the food industry. Consumers’ calling for less meat and more
plant-based content in their diet makes new green demands on you. At Kohberg,
we produce a solid range of good, well-baked vegan bread to help you remain a
step ahead of your customers’ needs and wishes.
Kohberg’s vegan bread is approved by the Vegetarian Society
of Denmark. Choose Kohberg vegan bread with confidence.
All our vegan bread is clearly labelled with the vegan label.
Vegan – bread that is 100 % free of animal products.

Large selection
of vegan bread
Visit kohberg.com and
see our entire range of
vegan bread

Serving suggestion
Kohberg
KohbergBakery
BakeryGroup
GroupA/S
A/S-–Bread
BreadRange
Range2019
2019 44

