Non contractual pictures - Serving suggestion.

CHOCOLATERIE

MONBANA
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PREPARATION
ADD WATER, MILK

CHAI LATTE

AN INVITATION TO AN EMOTIONAL TRAVEL

ATERIE

MON BANA

.._‘, : * MODERNISE YOUR MENU with this authentic TRENDY
BEVERAGE that meet perfectly young consumers expectations,
seeking for a new, intense and tasty experience.

e A powerful and well-balanced Indian spicy taste for 100%
pleasure.

MONBANA * HIGH QUALITY RAW MATERIAL SELECTION made with
: carefully selected premium ingredients: black tea, milk, and spices
like cinnamon ground gingers, cloves,...

* NO ARTIFICIAL FLAVOUR OR COLOUR
e Suitable for WINTER and SUMMER alike, to enjoy hot or cold.
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Vendor code Designation Unit net weight Shelf life Packing Euro pallet (80x120cm) Billing unit Languages
432 boxes per pallet FR/EN/DE/ES
121IM401 kg 18 months Case of 6 boxes 72 cases per pallet Box NL/PL/AR-
(9 cases per layer - 8 layers) CN/DK/GR/SE
CHAI LATTE
1500 boxes per pallet
120147 2509 18 months Case of 6 boxes 250 cases per pallet Box TRy EIEKRDE =

(25 cases per layer - 10 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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REVEAL YOUR GOURMET EXPERTISE
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A powerful and well-balanced \ /

Indian spicy taste for 100%

200 ml (7 ounces) of milk

Steam for
5 seconds

; Add a dosing spoon
pleasure. the white chocolate ofwhitemg,
brings a roundness in the chocolate powder
mouth leaving the spices and Chai latte spices

transport you ... powder

Nicolas Crepon

MONBANA MASTER CHOCOLATIER

DISCOVER THE VIDEOS OF OUR RECIPES ON
Youdllll] CHOCOLATERIE MONBANA





