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@ Classic @ GMO free @ 100g

<> Organic @ Gluten free per unit

<> Fair Trade <> Lecithin free 16-18°C

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

<> Functional < Lactose free (\y‘c"mate separated from perfumed goods.

<> Promotional Protect our planet _

© Seasonal . 2= Lrench, nallan, Enghoh, Garman, Spanish

<{> Confiseur ’ - Enghish, 9P

<{> Kosher FSC

<> Halal

<> Industrial

<> Single origin

UNIT UNITS/ UNITS/

ART.NO. PRODUCT DESCRIPTION WEIGHT CARTON EUR PALLET
41173 Chocolate and milk chocolate with amaretti biscuits Gluten free 100 g 12 5’040
41174 Dark chocolate (75 % cocoa) Gluten free 100 g 12 5040
41175 Dark chocolate (72 % cocoa) with cocoa nibs Gluten free 100 g 12 5'040

TECHNICAL SPECIFICATIONS
CUSTOMS NUMBER

ART.NO. INGREDIENTS SHELF LIFE

41173 Sugar, cocoa mass, cocoa butter, amaretti 10 % (sugar, Customs tariff no. 1806.3213
almonds, bitter almonds, egg powder), whole milk powder, Shelf life from production: 14 months
emulsifier (sunflower lecithin), flavours

41174 Cocoa mass, sugar, cocoa butter, vanilla pods, emulsifier Customs tariff no. 1806.3290
(sunflower lecithin) Shelf life from production: 24 months
41175 Cocoa mass, sugar, cocoa butter, cocoa nibs 10 %, vanilla Customs tariff no. 1806.3290
pods, emulsifier (sunflower lecithin) Shelf life from production: 24 months
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