Couverture

Dark Chocolate

Couverture 54%

Dark Chocolate Couverture is a smooth
and well balanced chocolate, with subtle
vanilla notes. (54.5% cocoa)
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Ru’oy Chocolate

Couverture

Milk Chocolate

Couverture 33%

BCOO2............ 2x10kg.

Milk Chocolate Couverture is round with a Ruby Chocolate Couverture is a

balanced taste and a perfect marriage of
cocoa, milk and caramel. (33% cocoa)

sparking ruby color and intense
fruitiness with fresh, sour notes.
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BC004....... 2x 10 kg.

Dark Chocolate is dark and
bitter. (60.6% cocoa)
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BC003....... 2 x 10 kg.

White Chocolate is balanced
milk, creamy taste and subtle
vanilla notes. (28% cocoa)

Dark Chocolate
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BCOO5....... 4x 2.5 kg.

Dark Chocolate is extra bitter
with a great boost of roasted
cocoa. (70.5% cocoa)
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CONTACT YOUR

SALES REPRESENTATIVE FOR
FURTHER DETAILS!

708.447.5500



