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Blends Non-lonization Guaranteed

Milk Chocolate, Blends 35°% Cacao

MILK CHOCOLATE
ECUADOR + PERU 35%

BALANCED/ CREAMY / HONEY

This 35% milk chocolate combines fine aroma cacao beans from Ecuador and Peru, with milk from
the Andean region in Ecuador. The Blend 35% offers a round, balanced and slightly fruity profile that
allows a wide range of applications. Its creamy texture and high fluidity make it perfect for enrobing.

Ingredients:

Sugar, cacao butter, powdered whole milk, cacao liquor from Ecuador and Peru, emulsifier (sunflower
lecithin). Possible presence of nuts (almonds, hazelnuts, pistachios, pecans), peanuts, gluten, sesame
seed, egg, and soy proteins.
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STORAGE TEMPERATURE: 16-18°C SHELF LIFE: 14 MONTHS

FINE AROMA CACAO r\‘
Fine Aroma Cacao from Ecuador & Peru.
COLOMBIA

WHOLE MILK PACIFIC OCEAN
From the Ecuadorian Central Southern Highlands.

WHITE SUGAR
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