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High cocoa butter content

Technical data
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Total fat: 36.8%
Total sugar: 52.8%
1 kg Ref. 1122 837

5 kg Ref. 1022 012
10 kg Ref. 1024 030

Organoleptic data

e Sweet with a hint of vanilla
e Slightly sweet, milky aroma
e Lingering flavour of

caramelised milk
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