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

• A gustatory experience, rich in sensations !

• MODERNISE your menus with an AUTHENTIC trendy and varied 
beverage o�er meeting perfectly the young consumers expectations, 
seeking for a new, intense and tasty experience.

• Suitable for winter and summer alike, to enjoy hot or cold. 

• Made with carefully selected premium ingredients (black tea, milk,  
and spices like cinnamon ground gingers, cloves,...)

• HIGH QUALITY RAW MATERIAL SELECTION

TEXTURE

TASTE PROFILE 

A creamy and glossy texture

THICK

SMOOTH

VELVET

FLUID
 

CHAÏ LATTE SPICES 
AN INVITATION TO AN EMOTIONAL TRAVEL

CHAÏ LATTE SPICES 
AN INVITATION TO AN EMOTIONAL TRAVEL

Item code Product Unit net weight Shelf Life Packaging conditions Pallets Bar code

121M366
Chaï latte 

spices 800g box 12 months Case of 6 boxes
76 cases

(8 layers - 9 cases per layers) 3474340020580
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Find all our product ranges and a wide selection of cocktails ideas on:
www.monbanafoodservices.com

MONBANA - Rue Alain Colas - 53500 ERNÉE - FRANCE - export@monbana.fr or +33(0)2 43 05 42 48

Also available in sachet

Store in a cool and dry place.
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STEAMER PREPARATION BLENDER PREPARATION
spoons

Languages

 FR -  EN - DA - 
SV - FI- NO - DE - 

PL - RU - AR

TO MIX 
WITH MILK, 

VEGETAL 
MILK OR 
WATER

SMOKED

GREEN

SOUR

FRUITY

CEREALS

SPICY

FLORAL

WOODY

MILKY

SWEET

OR

milk

Ice cube



PREPARE A SAVOURY

TEA AND WHITE 
CHOCOLATE COCKTAI

L

REVEAL YOUR GOURMET EXPERTISE

D I S C O V E R  T H E  V I D E O S  O F  O U R  R E C I P E S  O N

             C H O C O L A T E R I E  M O N B A N A  

INGREDIENTS

A doosing spoon of Chai 
latte spices 

A dosing spoon of white 
tresor 

White chocolate shavings

200 ml (7 ounces) of milk

RECIPE

M
IL

K

1 Shake the boxes 
for 5 seconds

Pour 200 ml (7 
ounces) of milk 
in a jug

Add a  dosing spoon 
of white tresor 
chocolate powder 
and Chai latte spices 
powder

2

3 Steam for 
5 seconds

4

Serve!

Pour in a cup, 
top with white 
chocolate 
shavings

5 Heat up 
slowly to 75°

7

6

A powerful and well-balanced 
Indian spicy taste for 100% 
pleasure. the white chocolate 
brings a roundness in the 
mouth leaving the spices 
transport you ...

MONBANA MASTER CHOCOLATIER

Click here to see 
this recipe on

https://www.youtube.com/watch?v=l-QSr3eJNCw
https://www.youtube.com/user/ChocolaterieMONBANA



