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70g Thin Bars
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Stellae
Bernrain

swisschocolate.ch

Origines Intenses/ Experience

709 Thin Bars

@ Classic @ GMO free @ 709

<> Organic @ Gluten free per unit

<> Fair Trade @ Lecithin free 16-18°C

O No ad.ded sugar @ Soy free Store and transport chocolate cool and dry,

<> Functional < Lactose free separated from perfumed goods.

<> Promotional

<> Seasonal A= Languages on standard products

. — French, ltalian, English, German, Spanish

<> Confiseur

<{> Kosher

<> Halal

<> Industrial

@ Single origin
ART.NO. PRODUCT DESCRIPTION UNIT WEIGHT UNITS/DISPLAY UNITS/EUR PALLET
23205 «Ecuador» dark chocolate with 65 % cocoa 70g 14 5’880
27201 «Madagascar» dark chocolate with 70 % cocoa 709 14 5’880

24791 100 % Pure Cocoa Experience, «Cocoa Blend» 709 14 5'880

TECHNICAL SPECIFICATIONS

CUSTOMS NUMBER
ART.NO. INGREDIENTS SHELF LIFE
23205 Cocoa mass (Ecuador), cane sugar, cocoa butter, vanilla Customs tariff no. 1806.3290
pods Shelf life from production: 24 months
27201 Cocoa mass (Madagascar), cane sugar, cocoa butter, vanilla  Customs tariff no. 1806.3290
pods Shelf life from production: 24 months

24791 Cocoa mass, cocoa butter, vanilla pods Customs tariff no. 1806.3290
Shelf life from production: 24 months
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