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100% Pure Non-lonization Guaranteed
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100% CACAO MASS
DOMINICAN REPUBLIC

This 100% cacao liquor is obtained from fine aroma cacao beans from the Dominican Republic. The
cacao beans are then roasted to reveal the powerful profile of a 100% Dominican Republic cacao
with notes like acidity, bitterness and raw cocoa reminiscent of to the fermentation process. The
Liquor 100% Dominican 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 the Dominican Republic. Possible presence of nuts (almonds, hazelnuts, pistachios,
pecans), peanuts, gluten, sesame seeds, milk, egg, and soy protein. This product is manufactured in a
facility that also processes milk.
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HIGH CACAO
16-18°C 24 MONTHS
Fine Aroma Cacao from The Dominican Republic. N
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Ice Creams & Sorbets
Sauces & Beverages
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www.republicadelcacao.com
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