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Together, We Are 
 Ardent Mills.

                             For any company, the challenge of 

expressing its identity in a way that’s clear, compelling 

and memorable is all-important. For a new company, 

it’s even more essential. That’s why we’ve put together 

this Brand Identity Guide. It’s a handy reference to the 

visual and verbal guidelines that will put us —and all of 

our communications partners—on the same page.  

 

The more we all understand our brand, the easier it will 

be to define our identity and positioning in the industry. 

The information on the pages that follow will help 

ensure that our many voices join together to express a 

singular vision and a clear, consistent identity for 

Ardent Mills.

UNDERSTANDING THE BRAND
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Company Overview

                           Welcome to Ardent Mills. 

We are a company dedicated to helping our customers 

grow in a challenging marketplace. A company that 

offers the industry’s broadest range of flours, mixes, 

blends and specialty products, customized to meet the 

industry’s needs and backed by unrivaled technical 

support, customer service and the supply assurance  

of a coast-to-coast network of more than 40 flour 

mills and bakery-mix facilities along with a specialty 

bakery and Mobile Innovation Center, all located in 

the U.S., Canada and Puerto Rico.

A new company.  A great new era for grain.
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Vision
Our vision is to be the trusted partner in nurturing 

our customers, consumers and communities through 

innovative and nutritious grain-based solutions.

Values
Our values set out the principles and expectations of the 

Ardent Mills Way. We will make a positive impact upon our 

employees, customers, communities, and partners by:

• Working to earn Trust every day, always operating 
with reliability and integrity.

• Serving others with understanding, respect, and care.

• Operating with Simplicity, clarity and transparency, 
removing barriers and letting people do what they  
do best.

• Ensuring the Safety of our products and people; 
doing what’s best to create the safest environment 
now and for the future.
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The Ardent Mills Name
We chose the name Ardent Mills because the word “ardent” communicates passion 

and intense devotion—attributes at the very heart of our company. “Ardent” clearly  

expressed our passion for providing innovative, new products, services and solutions 

and our unwavering commitment to helping customers grow their businesses.

The basic shape of the Ardent Mills logo was inspired by the silhouette of a kernel of 

wheat. A vertical “arrow” was incorporated in the center to represent the progressiveness 

of our company. The design features three “pieces” that represent our three companies 

coming together to form a cohesive unit. We used warm colors because, like the  

company’s name, they are passionate, energetic, inviting, earthy and natural, tying back 

to the products produced at our community mills.

Brand Essence:  
Nourishing What’s Next®

Our tagline—Nourishing What’s Next®— expresses the “heart and soul” of the Ardent 

Mills brand. We are committed to nourishing innovation, from field to mill to healthy 

grain-based products that consumers’ demand. We’re the “can do” grain people who will 

help you succeed with our game-changing innovation, unmatched expertise and the 

largest network of community mills in North America.
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VISUAL IDENTITY

                        Communicating the Ardent Mills® 

brand effectively builds trust in the company and drives 

customer loyalty and enthusiasm. Visual cohesion and 

consistency helps promote a strong, well-planned brand 

identity. These positive attributes are extended to the 

company as a whole. Every time Ardent Mills delivers a 

compelling message that is consistent, it earns trust.
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The 
Ardent Mills 
Logo

VISUAL IDENTITY
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All internal and external communications 
from Ardent Mills business groups should 
include the following master logo mark 
(i.e. logo icon + wordmark).

When space allows, it is preferable to use 
the horizontal orientation of the Ardent 
Mills logo. The logo icon can be used on its 
own only when a logo with the accompanying 
wordmark appears somewhere in the same 
piece of communication or within the same 
environment.

In special circumstances, such as signage or 
packaging, it may be preferable to use a logo 
with larger icon to increase recognizability. 
This orientation should be used sparingly. 

Logo Iconography

Logo Orientation

H O R I ZO N TA L V E RT I C A L

I CO N E XT R A L A RG E  I CO N

I CO N WO R D M A R K

VISUAL IDENTITYThe Logo
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The Ardent Mills wordmark and the tagline 
“Nourishing What’s Next” are registered 
trademarks in the United States and Canada.

An “R” (®) must be used in the lower right 
position, adjacent to the wordmark every time 
it is used and the first time it is written in text.

Spot Color
The spot-color logo is the truest version of the Ardent 
Mills mark. Use it when economically feasible.

Process Color (CMYK)
Use this version for four-color process printing when 
extra spot colors are not available.

No Drop-Shadow
This version should be used when reproduction 
capabilities are unable to render the drop-shadow—
such as in small embroidery. In applications where the 
logo is reproduced with dimension—raised-letter 
signage, for example—the logo should be used 
without its drop shadow.

Color Variations

Registration Mark

Single Color (Spot Orange) 
When multicolor printing is not available, the 
logo may be reproduced in PMS 179 orange 
only.

Single Color (Black) 
When multicolor printing is not available, it is 
preferable to reproduce the logo in black.

Reversed 
Reversed versions of the logo are to be used 
only to create enough contrast on a back-
ground. 

Please refer to these guidelines when sizing 
the logo. Always consult with vendors to 
ensure quality reproduction.

Minimum Size

Minimum size:
1” wide

Minimum size 
for embroidery:

1.5” wide

If the logo must appear in very 
small sizes, consider using the 
version with no drop-shadow.

VISUAL IDENTITYThe Logo
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Ardent Mills Ardent Mills

At all times, an area of non-interference 
should be maintained around the Ardent 
Mills logo. This area is equivalent to the 
height of the letter “A” in the wordmark.

Area of Non-interference

It is important to maintain the look, feel and 
legibility of the Ardent Mills logo. To ensure 
proper usage, please adhere to the guidelines 
outlined in this reference. These examples 
illustrate treatments that should never be 
applied to the logo.

Logo Misuse

Ardent Mills
Ardent Mills

Never replace the typography Never combine or replace colors Never compress or distort

Never add elements Never use unapproved colors Never alter proportions of the elements

VISUAL IDENTITYThe Logo

11



Ardent Mills Brand Identity Guide

The non-interference area does not mean 
that the Ardent Mills logo must always be 
seen against a white background.

The logo may indeed be used in conjunction 
with photographic or illustrated backgrounds, 
as long as those backgrounds are visually 
uncluttered and provide good tonal contrast, 
allowing the logo to always remain easily 
legible and immediately recognizable

Uncluttered Backgrounds

VISUAL IDENTITYThe Logo

As the term implies, the non-interference area 
is intended to establish a visual buffer zone 
around the logo in order to maintain its primary 
importance in the aesthetic hierarchy of all 
Ardent Mills communications.

Non-interference Area Misuse

Never place text within the non-interference area

YES: 
A background free of distracting clutter 
which also provides excellent contrast

YES: 
A simple background that allows

the logo to be seen clearly

YES: 
This graphic’s uncomplicated background 

insures good legibility 

NO: 
Although the contrast is adequate, the 

background is far too complicated

NO: 
Extreme background clutter makes the

logo nearly unreadable

NO: 
This graphic’s intrusive clutter and low 

contrast make it a poor background 
choice

Keep all photos and graphics outside of the non-interference area

ACCOUNTS PAYABLE
1234  ANYTOWN, CO
56789
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Apply the 4:1.6 proportions in all situations 
where it’s possible to dictate the dimensions 
of new signage and materials that use solely 
the Ardent Mills logo, with no extra text or 
visual elements.

One Proportion; Many Applications

D E NVE R

4

1.6

D E NVE R

D E NVE R

VISUAL IDENTITYThe Logo

To achieve visual consistency across a wide 
variety of applications, the non-interference 
area should always be used to create a 
minimum of clear space around the Ardent 
Mills logo. 

In practice however, a more visually pleasing 
look is usually achieved when additional clear 
space is added beneath the logo.

The 4:1.6 Proportion
When the additional space is incorporated at the 
bottom of the non-interference area the results are a 
horizontal rectangle with an approximate proportion  
of 4 to 1.6.

Accordingly, a sign four feet wide will have a height of 
approximately 1 ft. 7 in.

The Non-interference Area in Practice

The area of non-interference dictates the minimum clear space 
required around the logo

4

1.6

In practice, additional space beneath the logo will create a 
stronger visual foundation

13
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The approved tagline in the US and Canada 
is “Nourishing what’s next.” The alignment, 
proportions and position of the tagline, 
relative to the logo, have been carefully 
considered and together are known as 
the “lock-up.” Use only approved versions 
of the lock-up as provided by an authorized 
Ardent Mills brand manager. Never alter 
the lock-up.

The Logo & Tagline Lock-up

The area of non-interference should be 
adjusted as shown when the logo/tagline 
lock-up is used.

The Lock-up’s Area
of Non-interference

Never align logo and tagline horizontally

Never use unapproved colors Never mismatch colors

Never rotate

Nourishing what’s next.® Nourishing what’s next.®

It is important to maintain the look, feel 
and legibility of the Ardent Mills lock-up. 
To ensure proper usage, please adhere to 
the guidelines outlined in this reference. 

The examples provided illustrate treatments 
that should never be applied to the lock-up.

Misuse of the Lock-up

VISUAL IDENTITYThe Logo
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VISUAL IDENTITY

Approved Lock-up Variations

Copyright Notice

The Logo

Having a visually consistent brand identity 
reflects well upon Ardent Mills as a whole, 
fostering a sense of foresight and stability 
among customers and employees alike. 
Thus, only authorized versions of the 
Ardent Mills logo/tagline lock-up should 
be used. Consult with an Ardent Mills 
brand identity manager for a complete 
library of lock-up variations.

It is recommended that materials produced 
for Ardent Mills in the United States have a 
copyright notice placed at the bottom or 
end of the document, in text.

Materials produced for Ardent Mills in 
Canda should place this alternate copyright 
notice at the bottom or end of the 
document, in text.

©[YEAR] Ardent Mills, LLC

©[YEAR] Ardent Mills ULC
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The Annex by Ardent Mills VISUAL IDENTITY

The Annex by Ardent MillsThe Annex by Ardent Mills 

Cultivating the future of 

specialty grains and plant-

based ingredients  

At Ardent Mills, we are passionate about 
bringing people the goodness of plants and 
grains in innovative and unique ways. That’s 
why we created The Annex by Ardent Mills, 
a dedicated team committed to exploring 
what’s next in whole grains, pulses, mixes, 
custom multigrain blends and finished 
breads.

Brand Mark/Tagline

Brand Colors

Usage in Copy NotesLogo and Copy Trademarks

Information updated July 2019.

PMS  376C
CMYK   55  3  100  0
RGB   129  188  0
WEB   81BC00

PMS  292C
CMYK   58  19   3  0
RGB   100 171 216 
WEB   64ABD8

16



Ardent Mills Brand Identity Guide

Product 
Logos and 
Trademarks

VISUAL IDENTITY
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Brand Mark/Tagline

Product Logos VISUAL IDENTITY

Information updated May 2020.

Usage in Copy NotesLogo and Copy Trademarks

Ardent Mills Proudly 
Supports Family Farms® 

Ultragrain® Proudly 
Supports Family Farms

Proudly Supporting Family 
Farms Since 1909/Fier de 
soutenir les Fermes Familiales 
depuis 1909

Ardent Mills Proudly Supports 
Family Farms/ Fier de soutenir 
les Fermes Familiales

 

Ardent Mills Ancient & 
Heirloom Grains 
  
Ancient & Heirloom Grains

Cuatro Cosechas™

Proudly Supporting 
FAMILY FARMS
since 1909
Fier de soutenir les 
FERMES FAMILIALES
depuis 1909TM/MC

Refer to the general Ardent Mills logo 
usage in the preceding pages. 

When a brand name is first used in the 
copy of a print ad or brochure, include the 
appropriate ™ or ®. After that, it is not 
necessary to repeat the symbol. 

Please note that the logo and the copy 
usage may require different trademark 
symbols.
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Product Logos VISUAL IDENTITY

Innovative Bakery Resources® 

(IBR)

Mixes & Blends 
 
 
 
 

Ardent Mills Nature’s Color™ 

Barley 
or 
Nature’s Color™ Barley

• Pure-Purple™ Barley 
• Blackjack™ Barley
• True Blue™ Barley
• Black & Tan Barley Flakes

 Primo Mulino® Neapolitan-
Style Pizza Flour 

® in Canada

Brand Mark/Tagline Usage in Copy NotesLogo and Copy Trademarks

Information updated May 2020.
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Product Logos VISUAL IDENTITY

SafeGuard®

SafeGuard® Treatment and 
Delivery System 

SafeGuard® Ready-To-Eat 
Application Flour

Simply Milled by Ardent 
Mills®

(e.g. Simply Milled by 
Ardent Mills® Organic All-
Purpose Flour)

Ardent Mills Solutions

Sustagrain® Barley  

Brand Mark/Tagline Usage in Copy NotesLogo and Copy Trademarks

Information updated May 2020.

®
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Product Logos VISUAL IDENTITY

Information updated May 2020.

Product Logos: Ultragrain®

Ardent Mills Ultragrain® family of products

Logos for the Ultragrain® family of products may be used with or without the tagline: “Whole grain nutrition with white flour appeal®”. 
Note that Ultragrain® in copy should always have the Registered Mark “®”.

Brand Mark/Tagline Brand Mark/TaglineUsage in Copy Usage in Copy

Ultragrain®100%
For use on Ultragrain® packaging when 
the ingredients are 100% Ultragrain® flour 
(Hard, Soft and White Whole Wheat)
 
 

 

Ultragrain® Blend
For use on packaging when the ingredients 
are a blend of Ultragrain® flour and refined 
flour (All Purpose, T-1 Blend, T-2 Blend)
 
Note that this logo should appear with a 
TM in Canada. 

Ultragrain®

For use on marketing materials.

 

 

Made with Ultragrain Whole 
Wheat Flour™

For use on co-branded packaging.

Made with Ultragrain Whole 
Grain Flour™

For use on co-branded packaging in Canada 
only.

Ultragrain® High Performance
For use on Ultragrain® High Performance 
packaging and collateral.

Ultragrain Pasta®

WITH WHITE FLOUR APPEAL

English

WHOLE GRAIN NUTRITION  
WITH WHITE FLOUR APPEAL®

French:

LA VALEUR NUTRITIVE DU GRAIN ENTIER 
SOUS LES CHARMES DE LA FARINE BLANCHE®

Tagline
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Product Trademarks VISUAL IDENTITY

PREMIUM HIGH GLUTEN
• Kyrol®

• Full Power®

• Hummer®

• Canadia®

MID PROTEIN
• Producer®

• Urban’s Special®

PREMIUM PATENT
• Magnifico Special®

• Spring Hearth®

• Spring King®

STANDARD PATENT
• King Midas Special®

• Qualitate®

• Sun Spring®

SHORT PATENT
• Occident®

• Sapphire®

HIGH PROTEIN
• Minnesota Girl®

• Denrado®

LOW PROTEIN
• Buccaneer®

• Drinkwater®

• Cuatro Cosechas™ 

HOTEL & RESTAURANT
• Ardent Mills® H&R

SELF-RISING
• Ardent Mills® H&R  

Self-Rising

CLEAR
• Powerful™

CAKE FLOUR
• American Beauty®

• Pikes Peak®

• Kings Peak®

PASTRY FLOUR
• White Spray®

• Simply Milled™ Organic Pastry 
Flour

WHOLE WHEAT
• Ardent Mills®  

Stone Ground Whole Wheat 
Flours

• Ardent Mills® Whole Wheats
• Gran-O-Wheat®

MALTED BARLEY
• Ardent Mills® Malted Barley

QUINOA
• Colorado Quinoa™

WORLD FLOURS
• Mumbai Gold® Atta Flour
• King Midas® Extra Fancy 

Durum 
• Ardent Mills® Farina
• Ramsay® Medium Rye
• King Midas® No. 1 Semolina 
• Cuatro Cosechas™ 

Tortilla Flour

SIMPLY MILLED
• Simply Milled by Ardent Mills® 

Organic All Purpose Flour
• Simply Milled by Ardent Mills® 

Organic Bread Flour
• Simply Milled by Ardent Mills® 

Organic Durum
• Simply Milled by Ardent Mills® 

Organic Premium Bakers Flour
• Simply Milled by Ardent Mills® 

Organic Whole Wheat Flour

MIXES
• Ardent Mills® Classic Pizza 

Mix 
• Primo Mulino® Neapolitan-

Style Pizza Mix
• Ultragrain® Biscuits & More 

Mix

Copy Trademarks

Information updated May 2020.

These products without logos are 
trademarks or registered marks of Ardent 
Mills®. When a brand name is first used in 
the copy of a print ad or brochure, include 
the appropriate ™ or ®. After that it is not 
necessary to repeat the symbol.
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Canadian Trademarks VISUAL IDENTITY

breadPro™

PainProMC

Wheat Wise®

 
 
 
 
Sensible ChoiceTM/MC

SimplyClean®

UltraTM/MC

Canadian Brand Trademarks

Information updated May 2020.

Refer to the general Ardent Mills logo 
usage in the preceding pages. 

When a brand name is first used in the 
copy of a print ad or brochure, include the 
appropriate TM/MC or ®. After that, it is not 
necessary to repeat the symbol. 

Please note that the logo and the copy 
usage may require different trademark 
symbols.

All logo and copy trademarks presented 
here are for Canada. For US usage please 
refer to the US Logo and Trademarks 
pages.

Brand Mark/Tagline Usage in Copy Notes

TM/MC
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Canadian Trademarks VISUAL IDENTITY

ALL-PURPOSE
• Bakers HandTM/MC 

STRONG BAKERS
• Keynote ®
• Keynote® Select
• Super Keynote®

NO TIME DOUGH
• Rapido®

PIZZA
• Ardent Mills® Pizza

WHOLE WHEAT
• All-O-WheatTM/MC

• MaximaTM/MC

CAKE & PASTRY
• Flaky Crust®
• Peach Pastry®
• Tulip®
• Velvet®

ARTISAN
• ArtisanTM/MC

HIGH GLUTEN
• Saskania®
• SuperiorTM/MC

GRANULAR FLOUR
• Talisman®

SELF-RISING
• Ardent Mills® Self-Rising

HOTEL AND RESTAURANT (H&R)
• Ardent Mills® H&R

WORLD FLOURS
• Primo Mulino® Neapolitan-style 
• DandyTM/MC 
• Ardent Mills® Durum
• Ardent Mills® Wheatlets

SIMPLY MILLED
• Simply Milled by Ardent Mills® 

Organic Strong Bakers
• Simply Milled by Ardent Mills® 

Organic All-Purpose Bread
• Simply Milled by Ardent Mills®  

Organic Pastry
• Simply Milled by Ardent Mills®  

Organic Whole Wheat

MIXES
•Ardent Mills® 
• breadPROTM

• PainPROMC

• Rapido® 
• Wheat Wise®
• Primo Mulino® 
• Simply Milled by Ardent Mills®
• SimplyClean®
• UltraTM/MC

Canadian Copy Trademarks

Information updated May 2020.

These products are trademarks or 
registered marks of Ardent Mills®. When a 
brand name is first used in the copy of a 
print ad or brochure, include the 
appropriate TM/MC or ®. After that it is not 
necessary to repeat the symbol.
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Color and
Typography

VISUAL IDENTITY

Metro Nova Regular

ABCDEFGHIJKLMNOPQRSTUVWX
abcdefghijklmnopqrstuvwxyz

1234567890!@#$%^&*()

Metro Nova Italic

ABCDEFGHIJKLMNOPQRSTUVWX
abcdefghijklmnopqrstuvwxyz
1234567890!@#$%^&*()

Metro Nova Medium

ABCDEFGHIJKLMNOPQRSTUVWX
abcdefghijklmnopqrstuvwxyz

1234567890!@#$%^&*()

Metro Nova Medium Italic

ABCDEFGHIJKLMNOPQRSTUVWX
abcdefghijklmnopqrstuvwxyz
1234567890!@#$%^&*()
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VISUAL IDENTITY

Primary Brand Colors

Secondary Colors

PMS   447
CMYK   16  0  31  82
RGB   68  77  62
WEB   444D3E

Primary Accent Colors

PMS   704
CMYK   0  90  72  29
RGB   179  45  51
WEB   B32D33

Secondary Accent Color 
(sparingly, for text, line art, etc.)

BLACK WHITE

PMS 179
CMYK   0  79  100  0
RGB   241  93  34
WEB   F15D22

PMS 123
CMYK   0  24  94  0
RGB   255  196  37
WEB   FFC425

PMS 144
CMYK   0  48  100  0
RGB   248  151  29
WEB   F8971D

PMS  7765
CMYK   30  21  100  0
RGB   187  178  30
WEB   BBB21E

PMS  5415
CMYK   42  8  0  40
RGB   93  134  160
WEB   5D86A0

Color Palette

These are the approved colors for the 
Ardent Mills brand.

Color and Typography
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VISUAL IDENTITY

Supporting Colors for Marketing and Advertising of Ardent Mills productsSupporting Colors

These are the approved supporting colors  
for the Ardent Mills brand. They are  
primarily selected for use in the marketing 
and advertising of individual Ardent Mills  
products.

Color and Typography

CMYK – 20C | 95M | 100Y | 10K 
RGB – R183 | G47 | B38

CMYK – 66C | 31M | 25Y | 0K 
RGB  – R95 | G149 | B172

CMYK – 44C | 8M | 18Y | 0K 
RGB – R142 | G193 | B202

CMYK – 66C | 31M | 25Y | 20K 
RGB – R79 | G125 | B144

CMYK – 61C | 55M | 27Y | 6K 
RGB – R112 | G112 | B142

CMYK – 29C | 18M | 30Y | 40K 
RGB – R122 | G128 | B120

CMYK – 42C | 26M | 90Y | 15K 
RGB – R141 | G145 | B62

CMYK – 36C | 6M | 90Y | 0K 
RGB – R175 | G199 | B74

CMYK – 34C | 22M | 75Y | 0K 
RGB – R178 | G177 | B100

CMYK – 20C | 16M | 70Y | 0K 
RGB – R209 | G197 | B109
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Metro Nova Thin
ABCDEFGHIJKLMNOPQRSTUVWXYZ
abcdefghijklmnopqrstuvwxyz
1234567890!@#$%^&*()

Metro Nova Thin Italic
ABCDEFGHIJKLMNOPQRSTUVWXYZ
abcdefghijklmnopqrstuvwxyz
1234567890!@#$%^&*()

Metro Nova Light
ABCDEFGHIJKLMNOPQRSTUVWXYZ
abcdefghijklmnopqrstuvwxyz
1234567890!@#$%^&*()

Metro Nova Light Italic
ABCDEFGHIJKLMNOPQRSTUVWXYZ
abcdefghijklmnopqrstuvwxyz
1234567890!@#$%^&*()

Metro Nova Regular
ABCDEFGHIJKLMNOPQRSTUVWXYZ
abcdefghijklmnopqrstuvwxyz
1234567890!@#$%^&*()

Metro Nova Italic
ABCDEFGHIJKLMNOPQRSTUVWXYZ
abcdefghijklmnopqrstuvwxyz
1234567890!@#$%^&*()

The approved typeface for Ardent Mills 
communications is Metro Nova. Type 
builds character. Type creates hierarchy. 
The Metro Nova font family is clean, 
readable and approachable. Metro Nova Medium

ABCDEFGHIJKLMNOPQRSTUVWXYZ
abcdefghijklmnopqrstuvwxyz
1234567890!@#$%^&*()

Metro Nova Medium Italic
ABCDEFGHIJKLMNOPQRSTUVWXYZ
abcdefghijklmnopqrstuvwxyz
1234567890!@#$%^&*()

Metro Nova Bold
ABCDEFGHIJKLMNOPQRSTUVWXYZ
abcdefghijklmnopqrstuvwxyz
1234567890!@#$%^&*()

Metro Nova Bold Italic
ABCDEFGHIJKLMNOPQRSTUVWXYZ
abcdefghijklmnopqrstuvwxyz
1234567890!@#$%^&*()

Metro Nova Extra Black
ABCDEFGHIJKLMNOPQRSTUVWXYZ
abcdefghijklmnopqrstuvwxyz
1234567890!@#$%^&*()

Metro Nova Extra Black Italic
ABCDEFGHIJKLMNOPQRSTUVWXYZ
abcdefghijklmnopqrstuvwxyz
1234567890!@#$%^&*()

Primary Font Usage

VISUAL IDENTITYColor and Typography
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Secondary Font Usage

Gill Sans Light
ABCDEFGHIJKLMNOPQRSTUVWXYZ
abcdefghijklmnopqrstuvwxyz
1234567890!@#$%^&*() 

Gill Sans Light Italic 
ABCDEFGHIJKLMNOPQRSTUVWXYZ 
abcdefghijklmnopqrstuvwxyz 
1234567890!@#$%^&*()

Gill Sans Regular
ABCDEFGHIJKLMNOPQRSTUVWXYZ
abcdefghijklmnopqrstuvwxyz
1234567890!@#$%^&*()

Gill Sans Regular Italic
ABCDEFGHIJKLMNOPQRSTUVWXYZ
abcdefghijklmnopqrstuvwxyz
1234567890!@#$%^&*()

Gill Sans Bold
ABCDEFGHIJKLMNOPQRSTUVWXYZ
abcdefghijklmnopqrstuvwxyz
1234567890!@#$%^&*()

Gill Sans Bold Italic
ABCDEFGHIJKLMNOPQRSTUVWXYZ
abcdefghijklmnopqrstuvwxyz
1234567890!@#$%^&*()

When Metro Nova is not available, Gill Sans 
is the approved secondary font.

Gill Sans is widely distributed and should be 
available for use in presentation 
applications such as PowerPoint or Keynote.

VISUAL IDENTITYColor and Typography
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Signage

VISUAL IDENTITY
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VISITOR
ENTRANCE

1234 MAIN STREET

OFFICE

WAREHOUSE

VISITOR
ENTRANCE

1234 MAIN STREET

OFFICE

WAREHOUSE

VISITOR
ENTRANCE

1234 MAIN STREET

OFFICE

WAREHOUSE
VISITOR
ENTRANCE

1234 MAIN STREET

OFFICE

WAREHOUSE

VISITOR
ENTRANCE

1234 MAIN STREET

OFFICE

WAREHOUSE

Typical Site Sign
The 4:1.6 proportions apply in this case.

(See page 13 of this Guide for more 
discussion of the 4:1.6 proportion.)

Logo & Text Site Sign 
In this example the sign’s background 
area is increased at the bottom to keep 
the added text outside of the logo’s area 
of non-interference.

Typical Site Sign–Vertical
The horizontal logo orientation is strongly 
preferred. In cases where existing materials 
or other factors will not allow a horizontal 
format, the vertical version should be used.

Directional Signs
Legibility is the primary 
concern with outdoor signage 
due to ever-changing lighting 
conditions. Create maximum 
contrast and readability with 
large, capital letters in white 
against an uncluttered 
background of PMS 447 
dark gray.

P M S  4 4 7

Exterior Signs

Signage VISUAL IDENTITY

These examples of permanent outdoor 
signs are intentionally kept straightforward 
and unembellished to communicate as 
sense of lasting reliability.
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Mobile Innovation Center

VISUAL IDENTITYSignage

The Ardent Mills Mobile Innovation Center 
(MIC) design showcases the Ardent Mills 
branding, clean colors and messaging.
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For questions regarding  
the brand identity, contact:

Amanda Drake
Ardent Mills
Amanda.Drake@ArdentMills.com
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Design
Applications

VISUAL IDENTITY
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Photography

The Ardent Mills photography style is best  
described as “real moments in the sun.” 
Whether it be people, people interacting 
with Ardent Mills products, Ardent Mills 
products in an environment, or Ardent Mills 
products by themselves, authenticity is key. 
People, places, and products should never 
be overly styled to the point that they 
become fake or unbelievable. People should 
always appear to be real—not models—and 
environments should be places where the 
products would naturally appear.

VISUAL IDENTITYDesign Applications
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IT’S TIME TO
GET BACK TO SIMPLE. 

 hese days, people want foods crafted
from ingredients they can understand
and trust. Simply Milled flour is just that.  
It’s nothing more, and nothing less, than 
family-farmed wheat, ground into flour
at our community mills as it has been for 

more than a century. No enrichments, 
no bleach, no bromate. 
      And with organic and traditional all-
purpose, bread, pastry and whole wheat 
flours, there’s a Simply Milled flour for 
every recipe. 

Wheat is a
 non-GMO grain.

T

© Ardent Mills 2017 To find a distributor, visit simplymilled.com or call (888) 685-2534

S TA N D A R D Ardent Mills
Simply Milled Ad REV1

4/c Standard Bleed Page
Prepared Foods, 

Sosland Publications 
(Food Business News, Milling & 
Baking News, Baking & Snack, 

Grain & Milling Annual), 
Whole Foods Magazine

Prepared by Ketchum West, SF, CA

8-5/8” x 11-3/8” Bleed
7-7/8” x 10-1/2” trim
7” x 9-3/4” live

BLEED

BL
EE

D

TRIM

TR
IM

SAFE

SA
FE

BLEED

TRIM

LIVE

LI
V

E

TR
IM

B
LE

E
D

WIDE STANDARD 
PAGE AD

Live: 8" x 9.65"
Trim: 9" x 10.75"
Bleed: 9.5" x 11.375"

Ardent Mills
Ultragrain Manufacturer’s/Pull-Apart Bread

4/c Wide Standard Bleed Page
Bake, Snack Food & Wholesale Bakery
Prepared by Ketchum, San Francisco

                     ULTRAGRAIN® 
GET TO NUTRITIOUS WITHOUT LOSING DELICIOUS.

W ith more label scrutiny and pressure to deliver great nutrition, you need every ingredient to pull its weight.  
When it comes to flour, Ultragrain is your go-to choice. It’s the only ultra-fine milled, all-natural, clean 

label, 100% whole wheat flour with the taste, texture and appearance of white flour. With an industry-leading 
line—Hard, Soft, High-Performance and All-Purpose Blends—Ultragrain makes it easy to bring fiber and whole 
grain nutrition to mainstream and artisan foods. From breads and baked goods to prepared foods and snacks, 
Ultragrain helps you innovate without compromising the look, flavor and texture that consumers love. To get 
started, contact your account manager, visit ardentmills.com or call (888) 685-2534.

DELICIOUS  
MAINSTREAM APPEAL

FINEST,  SMO OTHEST 
WHOLE WHEAT FLOUR

EXCLUSIVE WHITE 
WHEAT VARIETIES

FAMILY  
FARMED

© 2016 Ardent Mills
Visit ultragrain.com to find foods made with Ultragrain, meet the Kalcevic family and see a comparison of Ultragrain with traditional whole wheat and white flour.

BLEED

TRIM

LIVE

LI
V

E

TR
IM

B
LE

E
D

STANDARD PAGE AD
Live: 7" x 9.875"
Trim: 7.875" x 10.5"
Bleed: 8.75" x 11.125"

Ardent Mills
Organic Ad REV 3

4/c Standard Bleed Page
August 2017

Food Technology
Prepared by Ketchum West, SF

Jennifer Wallace, 415-984-6108

© 2017 Ardent Mills

Demand for organic wheat foods is soaring. Our leading nationwide network of farmers and community 
mills means a high-quality organic white and whole wheat flour supply you can plan on. With predictable 

contract pricing, scalability and consistent performance, we have you covered. Ready to go big in organic? 
Contact your account manager, visit ardentmills.com or call (888) 685-2534.

GROWER NETWORK CERTIFIED ORGANIC SCALABLE SUPPLY CONSISTENT QUALITY

GOING ORGANIC? 
TOGETHER WE CAN RISE TO THE CHALLENGE.           ntil now, most quinoa has come from South 

America, and that has meant price fluctuations 
and uncertainty about sourcing, safety and quality. 
That was then, this is next: Introducing Ardent 
Mills Great Plains Quinoa™, the first major scalable 
quinoa, grown right here in North America. It’s the 
quinoa you can count on for consistent quality, 
predictable pricing and scalable supply. 

    Great Plains Quinoa is traceable to our farmers 
and available in a variety of formats. And it’s 
backed with the expertise and support of Ardent 
Mills from seed to table. From bowls to side 
dishes, baked goods and more, there’s never been 
a better time to add the appeal of quinoa to your 
menu. To get started today or for samples, visit 
ardentmills.com or call (888) 685-2534.

© 2017 Ardent Mills.         

U

SUPPLY
ASSURANCE

SEEDS,  FLAKES,
CRISPS & FLOUR

PREDICTABLE
PRICING

FAMILY FARMED IN 
NORTH AMERICA

FINALLY, QUINOA 
YOU CAN COUNT ON.
NORTH AMERICAN-GROWN QUINOA IS HERE. 

Advertising

VISUAL IDENTITY

These are examples of print and digital advertising 
promoting Ardent Mills product lines.

P R I N T A D S

D I G I TA L A D S

Design Applications
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PIZZA
P L A C E

PREMIUM MULTI-USE FLOURS

• Premium
 High Gluten

• Premium
 Patent

• Malted 
 Barley

• Self Rising

• Short Patent

• Standard
 Patent

• Whole
 Wheat

• Cake 

• Clear

• H&R
 All Purpose

• High Protein 
 Bread

• Low Protein
 Bread

• Mid Protein

• Pastry

• 00 Style  

• Asian
 Noodle 

• Atta

• Durum

• Farina

• Semolina

• Tortilla

• Yoshon

ORGANIC
FLOURS

WORLD
FLOURS

TRADITIONAL
FLOURS

• All Purpose

• Bread 

• Durum

• Pastry

• Premium
 Bakers

• Whole
 Wheat

• Aleurone 

• Bakery & 
 Pizza Mixes 

• Bran

• Germ

• Grain &
 Seed Blends

• Vital Wheat
 Gluten

MIXES ,  BLENDS
& INCLUSIONS

INNOVATIVE
BAKERY
RESOURCES

• Enrobing 

• Grains & Seeds 

• Inclusions &
 Toppings 

• Sweet & Savory 

• Swirled & Marbled

• Traditional 
 Whole Grains

O N -T R E N D  G R A I N S

PREMIER
WHOLE
GRAINS

• Sprouted 

• Sustagrain®

 Barley 

• Ultragrain®

• Ultragrain® 

 High
 Performance

ANCIENT &
HEIRLOOM
GRAINS

• Amaranth 

• Buckwheat 

• Colored
 Barleys

• Millet

• Quinoa

• Rye

• Sorghum

• Spelt

• Teff

• Triticale

• Custom
 Grown

BREAD

We’re proud to offer the broadest range of flours, mixes, blends and specialty 
ingredients. But for us that kind of breadth is table-stakes. Because looking 
beyond those products, we’re driven by a simple goal: delivering trend-leading 
grain ingredients that can support your business growth.  

Grower network 
connects your 
products back to 
family farms.

Consistent, stable 
supply of quality 
grains from multiple 
sources.

8

OUR PORTFOLIO
The goodness of grain, delivered.

North American network 
of more than 40 community 
mills, mixing facilities and 
an artisan bakery.

Broad distribution via 
rail and truck in bags, 
totes and bulk.

Ingredients and creative 
solutions for food 
manufacturers, foodservice, 
bakery and retail.

9

ARDENT MILLS 
GREAT PLAINS QUINOA™ 
Great Plains Quinoa is the leading North 
American-grown quinoa, and because it’s 
from Ardent Mills, it’s the quinoa you can 
count on for consistent supply and quality; 
stable, cost-effective pricing; safety; and a 
variety of forms including whole seeds, 
flour, flakes and crisps.

ORGANIC FLOURS & GRAINS
Our leading nationwide network of farmers, multiple 
organic-certified mills and commitment to doubling organic 
wheat acres means a high-quality organic flour supply you 
can count on. With predictable contract pricing, scalability 
and consistent performance, we have you covered.

SUSTAGRAIN®  BARLEY
Sustagrain is revolutionizing what 
fiber can do for your products and 
formulations. Sustagrain is the highest 
fiber whole grain, rich in beta-glucan 
and has among the lowest GI of any 
grain commercially available.

We see ourselves as the futurists of the grain industry—constantly looking at trends, 
insights and white space to predict what’s next, and then innovating to make it happen 
now. Here’s a look at some of the ways we’ve helped our customers stay ahead of the 
curve in delivering what consumers are hungry for. 

10

GRAIN-CHANGING
INNOVATION

SIMPLY MILLED™  
This family-farmed wheat is simply milled with no added 
enrichments, bleach or bromate — your clean label flour. 
With organic and traditional varieties of all-purpose, bread, 
pastry and whole wheat flours, there’s a Simply Milled 
flour for every need.

SPROUTED WHITE SPRING WHOLE WHEAT FLOUR 
Convenient, versatile Sprouted White Spring Whole Wheat flour, 
blends and inclusions make it easy to add sprouted goodness to your 
formulations, all backed by the reliability and scalability that 
Ardent Mills provides.

ULTRAGRAIN®  FLOUR
Ultragrain flour is the revolutionary whole wheat flour that 
delivers whole grain nutrition with the taste, texture and 
appearance of white flour, available in a variety of wheat types 
including Hard, Soft, High Performance and Organic. 

SAFEGUARD®  TREATMENT AND DELIVERY SYSTEM 
Our patented flour food safety system delivers functional 
flour with up to 5-log validated pathogen reduction in both 
bag and bulk products.

ANCIENT & HEIRLOOM GRAINS
With Ardent Mills’ Ancient and Heirloom Grains, 
it’s never been easier to secure specialty grains in 
such practical, functional forms. From amaranth 
to spelt, teff and more, we’re your single-point 
supplier and a full-service product development 
partner all in one.

11

Our mills and facilities
are the heart and soul of 
our company. Each one has 
a personality of its own—a 
reflection of its people and 
community. We’re proud of our 
team and are committed to giving 
back to the communities we call home.

Our network of 40-plus community mills,
mixing facilities and bakery employs more
than 100 certified millers, supports thousands
of local jobs and contributes billions of dollars
to local economies.

We continually support the communities 
where we live and work by donating products, 
volunteering time and talent, and supporting 
local business. 

MILLING FIRSTS
Opened in 1853 and originally 
powered by the Vermillion River, 
our Hastings, MN, facility was the 
first operating mill in the state and 
the first all-roller mill in the U.S.

ARDENT MILLS
INNOVATION CENTER

& HEADQUARTERS
Denver, CO

INNOVATIVE BAKERY RESOURCES
Tualatin, OR

A CENTURY OF COMMUNITY
Our Saskatoon, SK, facility has a rich 90-year heritage 
of milling. The flour mill, oat mill and bakery mix plant 
employ 130 community members, with an average of 

15 years of dedicated service.

SAFETY TO A “FAULT”
The elevator is the highest building in 
Colton, CA, and the plant sits on the 
San Jacinto fault line, which explains 
the large distance between the mill 
and elevator.

14

MILLING EXCELLENCE
EVERY DAY

AFTER THE FLOOD
In 2015, the Mississippi River 
flooded our Chester and Alton 
facilities. While customers were 
served by the other mills in our 
network, team members went 
above and beyond, sandbagging 
the perimeters and sanitizing 
inside the buildings when waters 
receded, bringing the mills back 
in record time. After the flood, 
Ardent Mills re-painted the Alton 
mill with “Welcome to ALTON” 
and the American flag, a historic 
sign for area residents. The mill also 
shows a black line representing 
the 1973 Mississippi River flood 
water level and a red line showing 
the 1993 water level, a flood that 
inundated downtown and took 
out the water plant.

FALCON NEST
The elevator at the Lake City, MN, facility is 
home to a nesting pair of peregrine falcons that 
have been returning to the facility for 20 years.

STAR TURN
Our Macon, GA, facility 

makes a cameo appearance in 
the film Need for Speed. 

Over the holiday season, the 
team does food donation 
drives for local men’s and 

women’s centers.
PRIDE OF PUERTO RICO
Our Molinos de Puerto Rico 
mill, which produces Amapola® 
and other leading flour brands, 
is considered among the most 
technologically advanced in 
the U.S. and has played a major 
role in the island’s economy 
since 1958.

Ardent Mills is North America’s leading flour supplier and grain 

innovator. With more than 40 community flour mills and blending 

facilities throughout the U.S., Canada and Puerto Rico, we offer the 

broadest range of premium multi-use flours, whole grains, mixes and 

custom multigrain blends. 

What makes Ardent Mills different is the bold spirit of invention 

and imagination that is ingrained in everything we do. Our ingredients 

and can-do people are focused on your business success. We bring 

superior quality, deep knowledge, excellent service and creative 

approaches to the foods of today and the innovations of tomorrow.

Welcome to Ardent Mills. Your resource for what’s next.

Flours | Whole Grains
Mixes & Blends | Custom Baking

Corporate Brochure

Below are representative pages from an 
Ardent Mills corporate brochure.

VISUAL IDENTITYDesign Applications
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Product Sales Collateral

Below are sample covers and representative 
pages from Ardent Mills Product 
Information Sheets.

VISUAL IDENTITYDesign Applications

Our Ultragrain whole wheat flours are Non-GMO ingredients.

              

The Whole Wheat Flour To Replace 
White Flour In Mainstream Foods.

         From consumer surveys to increasing menu scrutiny to an unwavering call to “make half our grains whole” 

in the Dietary Guidelines for Americans, there’s never been a better time to begin transitioning everyday foods to the 

nutrition of whole grains. Start by incorporating 15% or 30% Ultragrain whole wheat flour—along with R&D, marketing and 

insights support from Ardent Mills—and you can make the switch without compromising the appeal of your packaged 

foods or menu items. For more information, samples, or to order, contact your Ardent Mills 

account manager, visit ardentmills.com or call 800-851-9618.

Growing Wheat For 
Ultragrain Flour—And 
For Future Generations.
Kalcevic Farms is one of the many family farms growing specially 

selected white wheat that is milled into Ultragrain. With over 100 

years of farming history, this fourth-generation family farm is proud 

of its agricultural legacy as American growers.            

        Thanks to their continuing commitment, it’s easy to see 

Kalcevic Farms is fully dedicated to ensuring the 

finest quality wheat not only for Ultragrain, but 

also for generations to come. Visit the Kalcevic 

Farm at https://youtu.be/H9K1kVKLG3Q. 

Contact Ardent Mills to learn how we can help tell your own 
grower story thanks to the Ultragrain Grower Network.

We’re excited to be part 
of the Ultragrain flour 
program. What we’re 
doing here is growing a 
product to help feed  
the world…and that’s a 
pretty exciting thing.

❛❛

❜❜
–DANELL KALCEVIC

© 2016 Ardent Mills

C O N S U M E R
B E N E F I T S

WHITE 
FLOUR

WHOLE 
WHEAT FLOUR

 
ULTRAGRAIN

Good Source of Fiber

Whole Grain Nutrition

Milder, Slightly Sweeter Flavor

Lighter Color

Reduced Visibility of Bran Specks

Softer, Smoother Texture

Unique, Ultra-fine Milling

Specially Selected Wheat

W H Y OT H E R  F LO U R S  C A N ’ T C O M PA R E  TO  U LT R AG R A I N

Danell Kalcevic 
and family on their 

farm in Colorado
Ultragrain®

Whole Wheat
Flours

EXCLUSIVE  
white wheat varieties 
with light color and 
mild flavor

ALL NATURAL,  
clean label and  
non-GMO

FINEST, SMOOTHEST 
granulation of any whole 
wheat flour

  

106751_Ultragrain_v2.indd   1 7/14/16   1:07 PM

Ardent Mills Great Plains Quinoa™

NUTRITIONAL  

value and distinctive  

flavor profiles


GLOBAL STORY, 

culinary and  

consumer appeal


HIGH-QUALITY  

selection and consistent  

supply reliability


Ancient & Heirloom 

Grains 
 FLOURS,  SEEDS AND BLENDS

© 2017 Ardent Mills

ANCIENT & HEIRLO OM GRAINS NUTRITIONAL DATA

S P E C I F I C AT I O N S

ANCIENT & HEIRLO OM GRAINS: FLOURS , SEEDS AND BLENDS

Physical Properties:  Amaranth, millet, quinoa, sorghum, teff, buckwheat,  

organic spelt, rye and triticale are available individually as whole grain flours,  

as well as in whole grain multigrain blends, and blends with refined flour.  

Flour products are dry, free-flowing powders that are light tan in color.  

This is not a ready-to-eat food and must be thoroughly cooked before eating.

Storage:  Store in a clean, cool and dry area away from strong odors.  

Recommended storage conditions are ≤ 75° F and ≤ 50% humidity.

Shelf Life:  Shelf life varies per product. 180 days for flour and 365 days for  

whole ancient grain seeds. 

Kosher Certified: Rabbinical authority: KOF-K.  

Kosher certification: Parve. 

Organic and Gluten-free Certification

Packaging:  Available in 50-lb, multi-wall paper bags, totes, bulk, retail, club  

and store brand options.

•   Ancient Grains 5-Grain Whole Grain Flour: 

Whole grain flour (amaranth, quinoa, millet,  

sorghum, teff)

•   Ancient Grains: 

Amaranth, quinoa, millet,  

sorghum, buckwheat, teff

•   Organic Spelt Flour:   

Organic spelt (wheat) flour

•   Rye Flour:  

Rye flour

•   Triticale Flour:  

Triticale flour 

 
Our Ancient & Heirloom Grains are Non-GMO ingredients.

I N G R E D I E N T  D E C L A R AT I O N S 

       Ardent Mills opens the door to a whole new era of product development. Together, we 

 can write a new whole grain history. As today’s consumer palate continues to evolve and populations seek more 

adventurous eating experiences, Ancient & Heirloom Grains serve as a key enabler to deliver on these trends. As 

your trusted source, Ardent Mills is your partner to bring these inspirational, storied grains to your mainstream 

and artisan customers.  

                
  For millennia, civilizations cultivated these unique staple grains for their nutritional value and distinctive 

taste. From the ancient Andes to West Africa, early communities not only cherished these valuable seeds as 

part of their culture, but celebrated them as symbols of a way of life. Our line of individual Ancient & Heirloom 

Grains seeds and flours, and multigrain blends, brings that excitement, unique flavor and great-tasting whole 

grain nutrition to today’s most popular foods—from breads and pizza crusts to breakfast cereals and snacks.

What’s Old Is New Again.

The latest wave to hit whole grain  

innovation is ancient.

 

 
 

 
 

 
 

 
 

 
 

 

 
 

 
 

 
Light 

Organic 
 

Triticale Gluten-Free  All-Purpose

 

Amaranth, 
Millet, 

Quinoa, Sorghum, 
Teff, 

Buckwheat  Whole Grain Dark Rye Whole Grain  5-Grain  Refined 

 

Whole Grain Whole Grain Whole Grain Whole Grain Whole Grain  Flour  
Spelt Flour  Flour  

Flour  Blend Flour  Wheat Flour

Moisture  
9.8 

8.7 
9.3 

12.4 
12.01 

11.15 
NA 

NA 
NA 

10.77 
NA

Calories, kcal 
374 

378 
374 

329 
356 

335  
338  

325  
338  

369.85 
363.4

Protein 
14.5 

11 
13.1 

10.62 
10.4 

12.62  
14  

15.91  
13.18  

11.79 
11.03

Carbohydrates 
66.2 

72.9 
68.9 

72.09 
72.67 

70.59  
70.19  

68.63  
73.14 

 70.43 
74.81

Dietary Fiber 
9.3 

8.5 
5.9 

6.7 
7.42 

10  
10.7  

23.8  
14.6  

6.05 
2.52

Soluble Fiber 
NA 

NA 
NA 

NA 
1.25 

NA  
NA  

NA  
NA  

NA 
NA

Total Sugars 
1.9 

1.4 
2.5 

2.53 
1.25 

2.6  
6.82  

2.31  
0  

1.73 
0.78

Fat 

6.51 
4.22 

5.8 
3.46 

2.68 
3.10  

2.43  
2.22  

1.81  
5.03 

1.26

Saturated Fat 
1.66 

0.72 
0.59 

0.61 
0.62 

0.68  
0.41  

0.27  
0.32  

0.79 
0.22

Monounsaturated Fat 1.43 
0.77 

1.54 
1.31 

0.68 
0.95  

0.45  
0.28  

0.18  
1.26 

0.13

Polyunsaturated Fat 
2.89 

2.13 
2.35 

1.56 
1.26 

0.95  
1.26  

1.05  
0.79  

2.45 
0.62

Trans Fat 
0 

0 
0 

0 
0 

0 
0 

0 
0 

0 
0

Cholesterol, mg 
0 

0 
0 

0 
0 

0 
0 

0 
0 

0 
0

Vitamin A - IU   
0 

0 
0 

0 
0 

NA  
10  

11  
0  

4.25 
0

Thiamin, mg 
NA  

NA 
NA 

0.33 
0.59 

0.42 
0.36 

0.32 
0.38 

0.31 
0.16

Riboflavin, mg 
NA 

NA 
NA 

0.1 
0.13 

0.19  
0.11  

0.25  
0.13  

0.17 
0.06

Niacin, mg 
NA 

NA 
NA 

3.69 
1.12 

6.15 
6.84  

4.27  
2.86  

3.25 
1.22

Vitamin B6, mg 
NA 

NA 
NA 

0.44 
0.25 

0.58  
NA  

NA  
NA  

0.45 
NA

Vitamin C, mg 
0 

0 
0 

0 
0 

NA  
0  

0  
0  

1.19 
0

Vitamin E, mg 
NA 

NA 
NA 

0.21 
0.21 

0.32  
NA  

NA  
NA  

1.01 
NA

Folate, mcg 
NA 

NA 
NA 

20 
47.47 

54 
45  

33  
74  

79.09 
29

Pantothenic Acid, mg NA 
NA 

NA 
0.37 

1.04 
NA  

NA  
NA 

 NA  
1.01 

NA

Calcium, mg 
153 

8 
60 

13 
158.9 

41  
27  

37  
35  

64.1 
18

Copper, mg 
NA 

NA 
NA 

0.28 
0.65 

NA  
NA  

NA  
NA  

0.49 
NA 

Iron, mg 
7.6 

3 
9.25 

3.36 
6.04 

4.06  
4.44  

4.97  
2.59  

4.96 
1.22

Magnesium, mg 
NA 

NA 
NA 

165 
171.6 

251 
NA  

NA  
NA  

172.36 
NA

Manganese, mg 
NA 

NA 
NA 

1.61 
8.33 

NA  
NA  

NA  
NA  

2.27 
NA

Phosphorus, mg 
NA 

NA 
NA 

289 
419.6 

337  
NA  

NA  
NA  

395.99 
NA

Potassium, mg 
366 

195 
740 

442.4 
442.4 

577 
NA  

NA  
NA  

405.86 
NA

Selenium, mcg 
NA 

NA 
NA 

12.2 
2.63 

NA  
NA  

NA  
NA  

17.34 
NA

Sodium, mg 
21 

5 
21 

6 
6 

3  
8  

2  
2  

4.4 
2

Zinc, mg 
NA 

NA 
NA 

1.67 
4.44 

3.12  
NA  

NA  
NA  

2.6 
NA

Reported on  

a 100g basis, 

unless noted

For more information, samples, or to order, contact your Ardent Mills account manager,  

visit ardentmills.com or call 800-851-9618.

 

Organic Flours 

and Grains

EXTENSIVE  
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ORGANIC WHITE AND WHOLE WHEAT FLOUR

Burt Kross and his granddaughter, Amanda

Hereford, Colorado

Nourishing The Future

ARDENT MILLS ORGANIC INITIATIVE 2019 

Ardent Mills is leading the way to meet growing 

industry demand for organic flour with our Organic 

Initiative 2019. Organic Initiative 2019 will help 

U.S. wheat growers double organic wheat acres 

by 2019.  With educational support from Oregon 

Tilth, the Organic Initiative offers support to family 

farms as they transition to this growing market, while 

providing our customers with an assured supply for 

their new product and menu introductions. 

O R G A N I C  T R E N D S

FROM 2005 TO 2015,  

ORGANIC BREADS & GRAINS 

SALES HAVE GROWN 226%.

Organic Trade Associations  

2016 Organic Industry Survey

S P E C I F I C AT I O N S

Physical Properties:  Milled from cleaned organic grain of sound 

quality.  Product is sifted prior to packing (bag) or loading (bulk).  

This is not a ready-to-eat food and must be thoroughly cooked  

before eating.

Storage:  Store in a clean, cool and dry area away from strong odors. 

Recommended storage conditions are ≤ 75°F and ≤ 50% humidity.

Shelf Life:  180 days (varies per product)

Kosher Certified:  Kosher Parve

Organic Certified: 100% Organic 

All of Ardent Mills’ premium organic flours are grown and milled in 

accordance with USDA organic standards and certified by Oregon Tilth.

Packaging: Available in 50-lb, multi-wall paper bags, totes, bulk, 

retail, club and store brand options.

•   Organic Whole Wheat Flour:  Organic whole wheat flour

•   Organic Bread Wheat Flour, Organic All-Purpose Flour,  

Organic Pastry Flour:  Organic wheat flour

•   Organic Cracked Wheat:  Organic cracked wheat

•   Organic Durum Flour:  Organic durum (wheat) flour

•   Organic Spelt Flour:  Organic spelt (wheat) flour

•   Organic Ancient Grains:  Organic amaranth, organic quinoa, 

organic millet, organic sorghum, organic buckwheat, organic teff 

 
Our organic products are Non-GMO ingredients.

I N G R E D I E N T  D E C L A R AT I O N S 

Going Organic? 

Together We Can Rise 

To The Challenge.

         Demand for organic is soaring. As the industry leader in grain-

based solutions, we’re responding by expanding our organic ingredients and capabilities 

responsibly and reliably. We’re nurturing our customers, consumers and communities 

through innovative and nutritious grain-based foods.

                  Our extensive network of family farms and local community mills means a 

high-quality, scalable organic grain supply our customers can count on. We offer the 

industry’s broadest portfolio of organic flours, grains, mixes, blends and specialty 

products from retail pack to railcar—backed by unrivaled technical support and the 

supply assurance to help you with everything from artisan baked goods to a national 

product launch. 

Rustic Tomato Pizza 

with Organic All-Purpose Flour 

ARDENT MILLS  

is dedicated to helping our 

customers meet the robust 

demand for organic wheat in 

their restaurants, bakeries  

and packaged foods. We 

partner with family farms by 

supporting their transition  

to organic wheat and  

bringing added value to their  

family and the surrounding  

rural communities.  

     — DAN DYE   

ARDENT MILLS 

CHIEF EXECUTIVE OFFICER

Herb-infused Foccacia Bread with  

Organic Whole Wheat Flour 

Nielsen Scantrack, Total U.S. XAOC definition of stores

Organic sales GROWTH  

in the last five years:

ALL-PURPOSE 

FLOUR110%

FRESH BAKERY  
MUFFINS137%

NOODLES &  

DUMPLINGS 120%

For more information, samples, or to order, contact your Ardent Mills account manager,  

visit ardentmills.com or call 800-851-9618.

+10.6%
+226%

Sustagrain® 
Barley

HIGHEST FIBER   
WHOLE GRAIN 
Commercially  
Available

 GLYCEMIC 

 INDEX OF 25
 SOURCE OF 

BETA  
GLUCAN
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