Chocolat

MADAGASCAR

Depuis 970

FRESHLY GROWN &
CRAFTED AT ORIGIN

FINE CHOCOLATE

COUVERTURES &
CACAO INGREDIENTS

f/M Gruw de Jarmbiraro-




VEGAN FINE DARK CHOCOLATE COUVERTURE - 1KG/2KG/BULK KG

CACAO % SUGAR FIBRE INGREDIENTS FORMAT
ADDED DROPS 1-3gor
EU>35% EU<65% BARS 100g

85% CAO, CANE SUGAR MAD-CDN-085

ORGANIC 70% ORGANIC CACAO, ORGANIC UN- MAD-
REFINED CANE SUGAR.

70% 30% CACAO, CANE SUGAR, COCOA MAD-CDN-070
BUTTER, GMO FREE
SUNFLOWER LECITHIN

SOURCE CACAO, NATURAL CANE SUGAR, MAD-CDN-065
OF COCOA BUTTER, GMO FREE
SUNFLOWER LECITHIN

FINE MILK CHOCOLATE COUVERTURE

CACAO % SUGAR FIBRE INGREDIENTS FORMAT
ADDED DROPS 1-3g or
EU>25% EU<61% BARS 100g

80% 6% SOURCE CACAO, COCOA BUTTER, MILK, MAD-CLN-080
OF CANE SUGAR

65% 8% SOURCE CACAO, COCOA BUTTER, MAD-CLN-065
OF MILK, CANE SUGAR
50% 23% COCOA BUTTER, MILK, MAD-CLN-050
CANE SUGAR, CACAO, GMO FREE
SUNFLOWER LECITHIN

35% CANE SUGAR, COCOA BUTTER, MAD-CLN-040
MILK, CACAO, GMO SUNFLOWER
LECITHIN

WHITE GOLD CHOCOLATE COUVERTURE

CACAO SUGAR INGREDIENTS FORMAT
ADDED DROPS 1-3g or
EU>20% EU<66% BARS 100g
17% COCOA BUTTER, MILK, CANE SUGAR MAD-CBN-045
37% 36% COCOA BUTTER, CANE SUGAR, MILK, GMO FREE MAD-CBN-037
SUNFLOWER LECITHIN

info@chocolatmadagascar.com www.chocolatmadagascar.com



VEGAN CASHEW CHOCOLATE COUVERTURE - MILK & WHITE ALTERNATIVES

CACAO % SUGAR INGREDIENTS FORMAT
ADDED DROPS 1-3g or
EU>25% EU<61% BARS 100g

VEGAN MILC CANE SUGAR, COCOA BUTTER, MAD-CCN-040
40% MALAGASY CASHEW NUTS

(26%), CACAO BEANS

VEGAN BLANC 40% CANE SUGAR, COCOA BUTTER, MAD-CCW-035
35% MALAGASY CASHEW NUTS
(25%)

MELT (45-50°C)
TEMPERING DARK= CRYSTAL 27°C/ MOULD 32-33°C
EASY MELT DROPS OR MILK= CRYSTAL 27°C/ MOULD "30-31°C
WHITE = CRYSTAL 26°C/ MOULD 28-29°C

EXTEND FRESHNESS BARS
CASHEW= CRYSTAL 28°C/ MOULD 29°C

ROASTED WHOLE CACAO BEAN - ENROBED & DUSTED DRAGEE - 1KG

ENROBED 70% DARK HIGH FIBRE & MAD-EFN-070
CHOCOILATE FLAVANOLS

DUSTED WITH

NATURAL CACAO POWDER

ENROBED 100% DARK HIGH FIBRE & MAD-EFN-100
CHOCOLATE FLAVANOLS,

DUSTED WITH I:L?Gr}\%DED

NATURAL CACAO POWDER

CACAO INGREDIENTS - NO CHEMICAL PROCESSING - 1KG /10kG/ BULK

ORGANIC FRESH PRESSED MAD-USO-100 -
NATURAL COCOA FLAVOUR @ _ L
BUTTER ORIGIN g A
-l *&
NATURAL COCOA FRESH PRESSED MAD-USN-100 -
BUTTER FLAVOUR @ ’
ORIGIN o

ORGANIC HIGH FIBRE MAD-PNO-100
NATURAL CACAO & FLAVANOLS
POWDER

NATURAL CACAO HIGH FIBRE & MAD- PNN-100
POWDER FLAVANOLS

ORGANIC CACAO HIGH FIBRE & MAD-NSO-100
NIBS (ROASTED) FLAVANOLS

CACAO NIBS HIGH FIBRE & MAD-NSN-100
(ROASTED) FLAVANOLS
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MULTI WORLD AWARD WINNING :
- FRUITY / LOW BITTER FLAVOUR_S‘ =< f 'I::,: :
FINE <20 MICRONS MOUTHFEEL BY CDNCHE =
’*‘MALAGASY FINE FLAVOUR CACAO- — = =
SRS _.,,CRIOLLD -TRINITARIO-FORASTERO ==
GRAND CRU DE SAMBIRANO, NORTH WEST T EiRROIR
ORGANIC CERTIFIED/ LOW OR NO ADDED SUGARS
_HIGH FIBRE/HIGH FLAVANOLS / ANTIOXIDANTS
- NO CHEMICAL PROCESSING / NO. ALKALISATION
PURE COCOA BUTTER/ NO DE-ODORISATION -
NO ADDED FLAVOUR ENHANCERS eg VAN LLA =
k"VEGAN CASHEW NUT ALTERNATIVES TO DA Ry

PALM oI1L FREE/PEANUT FREE/GMO EREE/GLUTEN FREE :
e SUSTAINABLE & TRACEABLE =

@ R 1 G \ I\H £ RAISETRADE / VALUE ADDED AT'SOURCE

FRESHLY CRAFTED BY CHOCOLATERIE ROBERT
ANTANANARIVO MﬂDAGASCAR
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