100% Pure

54%

Fine Aroma Cacao from Peru.

2346 1kg 10kg
2100 2.5kg 10kg
2104 7.5kg 15kg

RECOMMENDED USES

Mousses

Sponge Cakes
Ganaches

Molding

Machine enrobing
Ice Creams & Sorbets
Sauces & Beverages

FLAVOR NOTES

Roasted Cacao 0000
Acidity

Fruity 0000
Berries

Bitter

Toasted Bread 0000

CACAO LIQUOR
PERU 100%

This cacao liquor is obtained from the fine aroma cacao of Peru, where a wide variety of quality fine

aroma cacao is obtained. It is a fresh liquor reminiscent of berries and has an acidic finish.

This 100% Peruvian liquor, lets you to customize the percentage of cacao in chocolate bars, and is
ideal to intensify the taste and color of your creations.

Ingredients:

Cacao liquor from Peru. Possible presence of nuts (almonds, hazelnuts, pistachio, pecan nuts), peanuts,
gluten, sesame seeds, milk, soy, and egg proteins. This product is manufactured in a facility that also

processes milk.
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Non-lonization Guaranteed

www.republicadelcacao.com
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Chocolate Factory with ISO Certification 22000
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