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FOR A CREAMY DRINKING CHOCOLATE

e EASY and QUICK handling

¢ Highest enjoyment is guaranteed due to its POWERFUL
and CREAMY texture.

¢« MADE WITH a carefully balanced MILK to give a
wonderful milky taste and RICH IN COCOA (20/22 cocoa*)
for an INTENSE chocolate taste.

* Its contents allow it to be called “"HOT CHOCOLATE”, as
opposed to “chocolate drink” or “chocolate flavoured”,
making it more appealing on the beverage menu.

+ MADE IN FRANCE N B

*20/22 cocoa has a best chocolate taste than fat-reduced cocoa and give a
full-rounded flavour.

With chocolate powder containing

33% COCOA minimum U S E For breakfast, gourmet break or combined in delicious cocktail version
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IN A CHOCOLATE MACHINE IN A STEAMER IN A SAUCEPAN

Shake well before using.

Shake well before using.
Pour into a microwave-safe container 5/10
and warm up for several minutes.
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Tip : for a lighter chocolate, just dilute with milk.
Vendor code Designation Unit net weight Shelf life Packing Euro pallet (80x120cm) Billing unit Languages
TRESOR
. 720 cartons per pallet
Ready-to-drink FR/EN/DE/

154006 pr i ey 800g 12 months Pack of 6xIL cartons 120 packs per pallet Carton IT/ AR - DK

33% cocoa (24 packs per layer - 5 layers)

Store in a cool and dry place

Find all our products ranges and a wide selection of cocktails ideas on: www.monbana.com
MONBANA Export - Rue Alain Colas - 53500 ERNEE - FRANCE export@monbana.com +33(0)2 43 05 42 48
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