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FRANCE 1882 NOIR 67%
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Galaxie Noir 67%, chocolate for
everyday use

Technical data

FLUDITY 6006 &
Total fat: 42.4%

Non-fat cocoa solids: 25.2%
Total sugar: 32.1%

America and the Caribbean
1 kg Ref. 1122 693

5 kg Ref. 1024 033

10 kg Ref. 1121 406

Origin of the cocoa beans: Africa, South

Organoleptic data

e Slightly acidic and woody
notes

e Pronounced bitterness
balanced by aromas of
roasted nuts

e Great length in the mouth. .
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