
Republica Del Cacao

188300 - Dark Chocolate Ecuador 56% Discs
Taste of white flowers followed by toasty coffee sensation with a round and
powerful chocolate finish. Perfect for chocolatiers, confectioners, bakers and
pastries.
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Pure Ecuadorian chocolate made from the cacao Nacional.
Powerful cacao and bitter notes.

Cocoa liquor (cocoa mass) from
Ecuador, sugar, cocoa butter,
emusifier (sunflower lecithin),
natural vanilla extract

Free From:

Brand Manufacturer

Republica Del Cacao Valrhona Inc.

UPC MFG # SPC # GTIN Pack Pack Desc.

18830 188300 17862124830464 1/5.5 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

5.75lb 5.5lb Ecuador Yes

Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

19.6in 9.8in 5.3in 0.59ft3 11x8 273days 60°F / 77°F

Keep in a cool, dry place between
60-64F

40 grams

temper or melt for coating and as
ingredient for pastry creations
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