


Cocoa: 100 %      Melting temperature: 50 / 55 °C 

Pure cocoa paste

EMPREINTE 100
Ecuador

* We do not use ingredients which are genetically modified.

A pure cocoa paste from Ecuador prepared in accordance with 
our «Sélection Cacao Frais».  A noble origin, valued by the best 
chocolatiers, that gives floral and woody notes to the most 
exquisite chocolates.
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