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Lecithin-free

High cocoa
content

Made in France

Low sugar

Powerful and content

balanced




Ebéene 72%, dark chocolate with an
intense flavour

Organoleptic data

| e High percentage of cocoa
with a touch of bitterness

e A blend of cocoa beans from

Africa and South America

offering toasted notes of

Nnuts
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Melting point Crystallisation Working
Technical data Certifications
FLUIDITY “‘@0
Total fat: 43.7% quGEu&
Non-fat cocoa solids: 28.8% g"’v %
Total sugar: 27.5% % 2
Origins of the cocoa beans: Africa, South LABE\_")
America and the Caribbean Gluten F'ee
1 kg Ref. 1122 695 KOSHER

5 kg Ref. 1022 018 PARVE
10 kg Ref. 1024 032
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