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The Art of Blending

CHOCOLAT

MADF IN RFIGIUM

The master chocolatiers at Dolfin refine the aromatic, intense taste of real i
CHOCOLAT

<

Belgian chocolate. They are eager to travel and curious about the tastes of
the world, about unadulterated flavours that still present themselves e
authentically and purely. Fruits, spices, aromas and flowers are fused with
the fine chocolate in sometimes surprising but always harmonious ways.
Innovation is at the heart of Dolfin - which is why some recipes are genuine Gmgembre
gourmet novelties. The facets of sensual pleasure are very diverse. Dolfin
attaches particular importance to the design of its packaging, which ensures
the natural preservation of the taste and properties of the chocolate and Pure chocolade met gember
does not pollute the environment. et
Zartbitterschokolade mit Ingwer
Chocolate negro con jengibre
Dark chocolate - fresh ginger 70gr
Article: 226055 Bar
Carton: 15 pieces GTIN CU: 5413415236301
Ethnicity: No subdivision
Product group: sweets without pastries
Country of production: Belgium
GTIN TU: 5413415236318
Ingredients / nutrition facts:
https://www.gerig.ch/tb/05413415236301/
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