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Altara 63%, a unique chocolate taste

Organoleptic data

e Sweet and rounded chocolate
e Soft tannins

e Cocoa flavour
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Technical data Certifications
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e Total fat: 39.5% SVEETA,,
Non-fat cocoa solids: 24.4% / &
Total sugar: 35.8% ) 2 v
Origins of the cocoa beans: Africa
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o 1 kg Ref. 1122 696 Gluten Free

e 5kg Ref. 1022035

e 10 kg Ref. 1024 023 KOSHER
PARVE
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