
THICK

SMOOTH

VELVET

FLUID

• EASY and QUICK handling

• Highest enjoyment is guaranteed due to its POWERFUL and 
CREAMY texture

• FRUITY AROMAS giving way to a CITRUS FLAVOUR

• Ideal for cocktail bases and a Hot or Cold GOURMET BREAK

• Made with THE FINEST COCOA BUTTER for a RICHER TASTE

• HIGH QUALITY RAW MATERIAL SELECTION

TASTE PROFILE

TEXTURE

33% COCOA

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

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

154006

Tresor 
Ready-to-drink 1 
Liter UHT pack 

(liquid)

1 L 24 months Shrink wrap 
of 6 packs

120 cases 
(5 layers – 24 cases per layer)

3474340093881
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Store in a cool and dry place.

TRESOR
READY-TO-DRINK, FOR A CREAMY DRINKING CHOCOLATE

TRESOR
READY-TO-DRINK, FOR A CREAMY DRINKING CHOCOLATE

3

SMOKED

GREEN

SOUR

FRUITY

CEREALS

SPICY FLORAL

WOODY

MILKY

SWEET

1
2

SMOOTH
4

STEAMER PREPARATION CHOCOLATE MACHINE PREPARATION 

1 bag makes 
5/10

A creamy and glossy texture

Languages

 FR -  EN - DE - 
NL - DA - CD - AR

MUST
HAVE

TO MIX 
WITH
MILK

OR
VEGETAL
MILK



INGREDIENTS 

30 ml of cherry syrup

150 ml of Ready-to-drink Tresor chocolate

30 ml of milk 

Decoration: A heart shaped apple piece 

Coated with Espelette pepper

RECIPE FOR 2 CHAMPAGNE FLUTES OF 120 ML

1 Steam the 
Ready-to-drink 
Tresor chocolate 
to 65°C 

Pour 10ml of 
cherry syrup 
in a jug

Add 30 ml 
of milk

1

2

Steam until the 
milk is foamy3

4 Pour 10 ml of 
cherry syrup 
each 
champagne 
flute

Add the 
chocolate 
slowly

Top with the 
cherry milk foam

5

6

Decorate 
and serve7

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  

The greatest pleasure is guaranteed thanks to its POWERFUL 
and CREAMY texture. The Cherry syrup reveals a perfect alliance 
of a balanced taste. This delicious cocoa beverage is ideal to 
share a moment of romantic greed.

PREPARE A ROMANTIC 

CHERRY DOUBLE

FOR THE MILK FOAM :

Click here to see 
this recipe on

https://www.youtube.com/user/ChocolaterieMONBANA

