COFFRET DEGUSTATION 6 TABLETTES

FR: Chocolat au lait (40% de cacao minimum, pur beurre de cacao),chocolat noir (64% de cacao minimum,
pur beurre de cacao) et chocolat blanc (35% de beurre de cacao minimum).

UK: Milk chocolate (40% cocoa minimum, pure cocoa butter),dark chocolate (64% cocoa minimum, pure
cocoa butter) and white chocolate (35% cocoa butter minimum).

DE: Milchschokolade (Kakao: 40% mindestens, nur reine Kakaobutter), Dunkle Schokolade (Kakao: 64%
mindestens, nur reine Kakaobutter) und Weisse Schokolade (Kakaobutter: 35% mindestens).

ES: Chocolate con leche (40% de cacao minimo, manteca de cacao pura),chocolate negro (64% de cacao

minimo, manteca de cacao pura) y chocolate blanco (35% de manteca cacao minimo).

SE: Mjolk choklad (minst 40% kakao, kakaosmor), mork choklad (minst 64% kakao, kakaosmor) och vit

choklad (minst 35% kakaosmor).

A conserver dans un endroit sec entre 16 et 18°C / Keep in a

Poids net / Net weight / Neftogewicht /
Peso neto / Nettovikt :

4.20 kg

91bs 4 0z @ ”I

Carton de 10 Pieces Certmed
FUN

VALRHONA

Corporation

(17)221119(10)LXXX21231

VALRHONA - 26600 Tain I'Hermitage - France
(33)4 75 07 90 90 - serviceclient@valrhona. fr -
www.valrhona.com

dry place between 16 and 18°C (60-64°F) / An einem trockenen
Ort bei 16 und 18°C aufbewahren / Al conservar en un lugar
seco entre 16 y 18°C / Produkterna bor forvaras i 16-18°C

REF: 31 807
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