
Fingers, Cubes
Vermicelli,
Chocolate 
Coated Products
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Fingers

Comtesse Fingers 20gr
Praline fingers with almond and 
hazelnut.

Patisserie & Desserts 
Pastries

13.2 14.4 43.5 14.9 35.5 94x17x15 10128179

Branches Fingers 15gr Praline fingers with hazelnut.
Patisserie & Desserts 
Pastries

21.9 11.6 44.7 16.7 32.7 98x17x14 10004535

Branches Fingers 23.5gr Praline fingers with hazelnut.
Patisserie & Desserts 
Pastries

21.6 13.3 42.6 17.0 32.6 90x20x15 10124437

Branches Fingers dark 27g Praline fingers with hazelnut.
Patisserie & Desserts 
Pastries

25.4 9.5 45.8 14.5 32.3 107x19x16 10130982

Cubes

Cooking Chocolate Cubes

Bake stable and bitter. Pastries 46.1 52.3 28.6 6x6x5

10182863  
(78 weeks)

Cooking Chocolate Cubes RA

11003543  
(78 weeks) 

 
10126668*  
(78 weeks)

Vermicelli

Vermicelli
Excellent bite, attractive sheen 
and fine cocoa flavour.

Confectionery
Patisserie & Desserts
Long-life pastries

27.0 62.8 18.7 10128025
10004198 
(78 weeks)

10125464

Chocolate Coated Products

Chocolate Coated Raisins dark
Raisins coated with dark 
couverture.

Confectionery
Patisserie & Desserts

19.2 27.6 17.0 10130648

Chocolate Coated Hazelnuts 
dark

Hazelnuts coated with dark 
couverture.

Confiserie 
Patisserie & Dessert

24.7 32.6 35.3 43.0 10176895

Chocolate Covered Pecan 
Splinters RA

Chocolate coated pecan 
splinters.

Confectionery
Patisserie & Desserts
Pastries
Ice cream

47.0 29.7 44.9 49.3 10129324
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Packaging
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Shelf life in weeks 78 52 52 52 78

Storage temperature °C 10-15 10-15 10-15 10-15 10-15

Number of packages per pallet   32 72 72 63 160    
  

We reserve the right to change the declaration and range 2021/11(1) % Cocoa: Percentage of dry cocoa solids
*50g sachet (BT) as addition to baking set. 54 packages per pallet.
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