41292-2020 - Competition See the notice on TED website

France-Saint-Barthélemy-d'Anjou: Meat
OJ S 19/2020 28/01/2020

Contract notice

Supplies

Legal Basis:
Directive 2014/24/EU

Section I: Contracting authority

1. Name and addresses
Official name: SAPL Angers Loire Restauration
National registration number: 84097537900016
Postal address: 49 rue des Claveries
Town: Saint-Barthélemy-d'Anjou
NUTS code: FR France
Postal code: 49124
Country: France
Contact person: Mme la Directrice Générale
E-mail: helene.hode@alrest.fr
Telephone: +33 241211890
Internet address(es):
Main address: https://www.papillote-et-cie.fr/
Address of the buyer profile: https://www.marches-securises.fr

1.3. Communication
The procurement documents are available for unrestricted and full direct access, free of
charge, at: https://www.marches-securises.fr
Additional information can be obtained from the abovementioned address
Tenders or requests to participate must be submitted to the following address:
Official name: Angers Loire Restauration
National registration number: 84097537900016
Postal address: 49 rue des Claveries
Town: Saint-Barthélemy-d'Anjou
Postal code: 49124
Country: France
Contact person: Mme la Directrice Générale
E-mail: helene.hode@alrest.fr
NUTS code: FR France
Internet address(es):
Main address: https://www.papillote-et-cie.fr/

1.4. Type of the contracting authority
Other type: Société anonyme publique locale

I.5. Main activity
Other activity: Restauration scolaire

Section II: Object
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Scope of the procurement

Title
Accord-cadre de fourniture de viandes pour la restauration scolaire

Main CPV code
15110000 Meat

Type of contract
Supplies

Short description
L'accord-cadre, concerne l'approvisionnement en viandes pour la cuisine centrale d'Angers
Loire Restauration (marque Papillote et Compagnie).

Estimated total value
Value excluding VAT: 750 000,00 EUR

Information about lots

This contract is divided into lots: yes

Tenders may be submitted for maximum number of lots: 8
Maximum number of lots that may be awarded to one tenderer: 8

Description

Title
Viande bovine fraiche
Lot No: 1

Additional CPV code(s)
15111000 Bovine meat, 15111200 Veal

Place of performance
NUTS code: FR France
Main site or place of performance: 49 rue des Claveries — 49124 Saint-Barthélemy-d'Anjou.

Description of the procurement
L'accord-cadre porte sur la fourniture et la livraison de viande bovine fraiche destinée a la
cuisine centrale d'Angers Loire Restauration.

Award criteria

Criteria below

Quality criterion - Name: Valeur technique / Weighting: 40

Quality criterion - Name: Circuit d'approvisionnement / Weighting: 10
Quality criterion - Name: Performance environnementale / Weighting: 20
Price - Weighting: 30

Estimated value

Duration of the contract, framework agreement or dynamic purchasing system

Start: 01/09/2020 End: 31/08/2021

This contract is subject to renewal: yes

Description of renewals:

L'accord-cadre est conclu pour une durée de 1 an a compter du 1.9.2020, reconductible 3 fois
maximum sans que sa duree totale n'excéde 4 ans.

Page 2/9



11.2.10. Information about variants
Variants will be accepted: no

1.2.11. Information about options
Options: no

1.2.13. Information about European Union funds
The procurement is related to a project and/or programme financed by European Union funds:
no

I1.2.14. Additional information
I.2. Description

1.2.1. Title
Viande de porc fraiche
Lot No: 2

1.2.2. Additional CPV code(s)
15113000 Pork

1.2.3. Place of performance
NUTS code: FR France
Main site or place of performance: 49 rue des Claveries — 49124 Saint-Barthélemy-d'Anjou.

11.2.4. Description of the procurement
L'accord-cadre porte sur la fourniture et la livraison de viande de porc fraiche destinée a la
cuisine centrale d'Angers Loire Restauration.

1.2.5. Award criteria
Criteria below
Quality criterion - Name: Valeur technique / Weighting: 40
Quality criterion - Name: Circuit d'approvisionnement / Weighting: 10
Quality criterion - Name: Performance Environnementale / Weighting: 20
Price - Weighting: 30

11.2.6. Estimated value

1.2.7. Duration of the contract, framework agreement or dynamic purchasing system
Start: 01/09/2020 End: 31/08/2021
This contract is subject to renewal: yes
Description of renewals:
L'accord-cadre est conclu pour une durée de 1 an a compter du 1.9.2020, reconductible 3 fois
maximum sans que sa duree totale n'excéde 4 ans.

1.2.10. Information about variants
Variants will be accepted: no

1.2.11. Information about options
Options: no

1.2.13. Information about European Union funds
The procurement is related to a project and/or programme financed by European Union funds:
no
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Additional information
Description

Title
Dinde fraiche
Lot No: 3

Additional CPV code(s)
15112120 Turkeys

Place of performance
NUTS code: FR France
Main site or place of performance: 49 rue des Claveries — 49124 Saint-Barthélemy-d'Anjou.

Description of the procurement
L'accord-cadre porte sur la fourniture et la livraison de dinde fraiche destinée a la cuisine
centrale d'Angers Loire Restauration.

Award criteria

Criteria below

Quality criterion - Name: Valeur technique / Weighting: 40

Quality criterion - Name: Circuit d'approvisionnement / Weighting: 10
Quality criterion - Name: Performance environnementale / Weighting: 20
Price - Weighting: 30

Estimated value

Duration of the contract, framework agreement or dynamic purchasing system

Start: 01/09/2020 End: 31/08/2021

This contract is subject to renewal: yes

Description of renewals:

L'accord-cadre est conclu pour une durée de 1 an a compter du 1.9.2020, reconductible 3 fois
maximum sans que sa durée totale n'excéde 4 ans.

Information about variants
Variants will be accepted: no

Information about options
Options: no

Information about European Union funds
The procurement is related to a project and/or programme financed by European Union funds:
no

Additional information
Description

Title
Charcuterie et salaison fraiches
Lot No: 4

Additional CPV code(s)
15131120 Sausage products
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1.2.3. Place of performance
NUTS code: FR France
Main site or place of performance: 49 rue des Claveries — 49124 Saint-Barthélemy-d'Anjou.

11.2.4. Description of the procurement
L'accord-cadre porte sur la fourniture et la livraison de charcuterie et salaison fraiches
destinées a la cuisine centrale d'Angers Loire Restauration.

1.2.5. Award criteria
Criteria below
Quality criterion - Name: Valeur technique / Weighting: 40
Quality criterion - Name: Circuit d'approvisionnement / Weighting: 10
Quality criterion - Name: Performance environnementale / Weighting: 20
Price - Weighting: 30

11.2.6. Estimated value

1.2.7. Duration of the contract, framework agreement or dynamic purchasing system
Start: 01/09/2020 End: 31/08/2021
This contract is subject to renewal: yes
Description of renewals:
L'accord-cadre est conclu pour une durée de 1 an a compter du 1.9.2020, reconductible 3 fois
maximum sans que sa duree totale n'excéde 4 ans.

11.2.10. Information about variants
Variants will be accepted: no

1.2.11. Information about options
Options: no

1.2.13. Information about European Union funds
The procurement is related to a project and/or programme financed by European Union funds:
no

I1.2.14. Additional information
I.2. Description

1I1.2.1. Title
Viandes cuites
Lot No: 5

1.2.2. Additional CPV code(s)
15110000 Meat

1.2.3. Place of performance
NUTS code: FR France
Main site or place of performance: 49 rue des Claveries — 49124 Saint-Barthélemy-d'Anjou.

1.2.4. Description of the procurement
L'accord-cadre porte sur la fourniture et la livraison de viandes cuites destinées a la cuisine
centrale d'Angers Loire Restauration.

11.2.5. Award criteria
Criteria below
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Quality criterion - Name: Valeur technique / Weighting: 40

Quality criterion - Name: Circuit d'approvisionnement / Weighting: 10
Quality criterion - Name: Performance environnementale / Weighting: 20
Price - Weighting: 30

11.2.6. Estimated value

1.2.7. Duration of the contract, framework agreement or dynamic purchasing system
Start: 01/09/2020 End: 31/08/2021
This contract is subject to renewal: yes
Description of renewals:
L'accord-cadre est conclu pour une durée de 1 an a compter du 1.9.2020, reconductible 3 fois
maximum sans que sa duree totale n'excéde 4 ans.

1.2.10. Information about variants
Variants will be accepted: no

1.2.11. Information about options
Options: no

1.2.13. Information about European Union funds
The procurement is related to a project and/or programme financed by European Union funds:
no

11.2.14. Additional information
I.2. Description

1.2.1. Title
Viande bovine transformée surgelée
Lot No: 6

1.2.2. Additional CPV code(s)
15131640 Beefburgers

1.2.3. Place of performance
NUTS code: FR France
Main site or place of performance: 49 rue des Claveries — 49124 Saint-Barthélemy-d'Anjou.

1.2.4. Description of the procurement
L'accord-cadre porte sur la fourniture et la livraison de viande bovine transformée et surgelée
destinée a la cuisine centrale d'Angers Loire Restauration.

1.2.5. Award criteria
Criteria below
Quality criterion - Name: Valeur technique / Weighting: 40
Quality criterion - Name: Circuit d'approvisionnement / Weighting: 10
Quality criterion - Name: Performance environnementale / Weighting: 20
Price - Weighting: 30

11.2.6. Estimated value

1.2.7. Duration of the contract, framework agreement or dynamic purchasing system
Start: 01/09/2020 End: 31/08/2021
This contract is subject to renewal: yes

41292-2020 Page 6/9



Description of renewals:
L'accord-cadre est conclu pour une durée de 1 an a compter du 1.9.2020, reconductible 3 fois
maximum sans que sa durée totale n'excéde 4 ans.

11.2.10. Information about variants
Variants will be accepted: no

1.2.11. Information about options
Options: no

1.2.13. Information about European Union funds
The procurement is related to a project and/or programme financed by European Union funds:
no

I1.2.14. Additional information
I.2. Description

1.2.1. Title
Volaille fraiche et surgelée
Lot No: 7

1.2.2. Additional CPV code(s)
15112000 Poultry

1.2.3. Place of performance
NUTS code: FR France
Main site or place of performance: 49 rue des Claveries — 49124 Saint-Barthélemy-d'Anjou.

1.2.4. Description of the procurement
L'accord-cadre portant sur la fourniture et la livraison de volaille fraiche et surgelée destinée a
la cuisine centrale d'Angers Loire Restauration.

1.2.5. Award criteria
Criteria below
Quality criterion - Name: Valeur technique / Weighting: 40
Quality criterion - Name: Circuit d'approvisionnement / Weighting: 10
Quality criterion - Name: Performance environnementale / Weighting: 20
Price - Weighting: 30

11.2.6. Estimated value

1.2.7. Duration of the contract, framework agreement or dynamic purchasing system
Start: 01/09/2020 End: 31/08/2021
This contract is subject to renewal: yes
Description of renewals:
L'accord-cadre est conclu pour une durée de 1 an a compter du 1.9.2020, reconductible 3 fois
maximum sans que sa durée totale n'excéde 4 ans.

11.2.10. Information about variants
Variants will be accepted: no

1.2.11. Information about options
Options: no
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1.2.13. Information about European Union funds
The procurement is related to a project and/or programme financed by European Union funds:
no

11.2.14. Additional information
I.2. Description

1.2.1. Title
Viandes surgelées de beeuf, de porc, d'agneau et de mouton
Lot No: 8

1.2.2. Additional CPV code(s)
15111000 Bovine meat, 15113000 Pork, 15115100 Lamb, 15115200 Mutton

1.2.3. Place of performance
NUTS code: FR France
Main site or place of performance: 49 rue des Claveries — 49124 Saint-Barthélemy-d'Anjou.

1.2.4. Description of the procurement
L'accord-cadre porte sur la fourniture et la livraison de viandes surgelées de boeuf, de porc,
d'agneau et de mouton destinées a la cuisine centrale d'Angers Loire Restauration.

1.2.5. Award criteria
Criteria below
Quality criterion - Name: Valeur technique / Weighting: 40
Quality criterion - Name: Circuit d'approvisionnement / Weighting: 10
Quality criterion - Name: Performance environnementale / Weighting: 20
Price - Weighting: 30

I1.2.6. Estimated value

1.2.7. Duration of the contract, framework agreement or dynamic purchasing system
Start: 01/09/2020 End: 31/08/2021
This contract is subject to renewal: yes
Description of renewals:
L'accord-cadre est conclu pour une durée de 1 an a compter du 1.9.2020, reconductible 3 fois
maximum sans que sa durée totale n'excéde 4 ans.

11.2.10. Information about variants
Variants will be accepted: no

1.2.11. Information about options
Options: no

1.2.13. Information about European Union funds
The procurement is related to a project and/or programme financed by European Union funds:
no

11.2.14. Additional information
Section IV: Procedure

IV.1. Description
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IV.1.1. Type of procedure
Open procedure

IV.1.3. Information about a framework agreement or a dynamic purchasing system
The procurement involves the establishment of a framework agreement
Framework agreement with a single operator
In the case of framework agreements, provide justification for any duration exceeding 4 years:
L'Accord-Cadre est conclu pour une durée d'un an a compter du 1er septembre
2020. Il pourra étre reconduit par tacite reconduction trois fois maximum sans que la
durée totale du marché n'excéde quatre ans

IV.1.8. Information about the Government Procurement Agreement (GPA)
The procurement is covered by the Government Procurement Agreement: yes

IV.2. Administrative information

IV.2.2. Time limit for receipt of tenders or requests to participate
Date: 04/03/2020 Local time: 12:00

IV.2.3. Estimated date of dispatch of invitations to tender or to participate to selected
candidates

IV.2.4. Languages in which tenders or requests to participate may be submitted
French

IV.2.6. Minimum time frame during which the tenderer must maintain the tender
Duration in months: 4 (from the date stated for receipt of tender)

IV.2.7. Conditions for opening of tenders
Date: 04/03/2020 Local time: 14:00

Section VI: Complementary information

VI.1. Information about recurrence
This is a recurrent procurement: yes
Estimated timing for further notices to be published:
L'accord-cadre est conclu pour une durée de 1 an a compter du 1.9.2020. |l pourra étre
reconduit par tacite reconduction 3 fois maximum sans que la durée totale du marché
n'‘excéde 4 ans.

VI.3. Additional information
VI1.4. Procedures for review

Vi.4.1. Review body
Official name: TGl de Rennes
Postal address: 7 rue Pierre Abélard
Town: Rennes
Postal code: 35000
Country: France

VI.5. Date of dispatch of this notice
23/01/2020
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