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“ 660 vegan Made |n France

: : Low added
SpICy taste Chocolate with cocoda butter
light red hues

'



BASSAM 69%, a characterful
chocolate with a rich history

Weiss has captured all the aromas of Ivory Coast
cocoa beans, with their rounded, warm
character.

This chocolate bears the name of the town of
Grand Bassam, the former colonial capital of
lvory Coast, located to the east of Abidjan. It is
from here that the ships set sail with their
precious cargos of cocoa beans.

¢ This chocolate has the pronounced cocoa taste,
with spicy vanilla and coconut notes paired with
dried fruit aromas that leave a lasting flavor.
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Technical data

FLUDITY @@\

BASSAM 69%
e Total fat: 37%

e Cocoa dry matter: 31%
e Sugar: 30%

5 kg bucket: Ref. 1022034

10 kg bucket: Réf. 1024024
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