CHOCOLATERIE

MONBANA

An iconic, universally loved taste that transforms every drink into a warm and
indulgent experience. Its individual serving format is perfectly suited to the
requirements of Foodservice.

THE INDULGENT BENEFITS

+ Simple and authentic recipe with delicious notes of

cinnamon and caramel.
* Crunchy texture with a subtle melt-in-the-mouth finish.
* An expected and much-appreciated accompaniment

that enhances the tasting experience.

No artificial . No artificial . No
colour J \/

flavour preservatives

BENEFITS FOR YOUR BUSINESS [ @

e

® 69 format, ideal for serving on the rim of a cup. /
A perfect pairing with all hot or iced drinks. %

Ideal at any time of the day.
Heat-resistant, perfect for outdoor service or hot environments.

Individually wrapped sachet ensuring freshness and hygiene while reducing waste.
Ready to serve for fast and hassle-free service.

Sachets neatly arranged in a branded box for convenient and attractive presentation

i Euro palet Billing
Designation n_et Shelf life Packing (80x120¢m) unit Languages
weight
12 300 pieces 144 cases FR/EN
171041 Spéculoos 69 (6 sachets of 50 (16 cases x 9 Case
months : DE/ES
stacked pieces) layers)

To store in a cool and dry place. Non contractual pictures.

Find all our products ranges on: www.monbapa.com
MONBANA Export - Rue Alain Colas - 53500 ERNEE - FRANCE
export@monbana.fr +33 (0)2 43 05 42 48
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