
Cordillera

9886 - 65% Dark Chocolate Discs Single Ori
The Cordillera 65% Discs have the essence of a balanced chocolate, with fruity and
floral aromas that stand out in a product carefully manufactured to highlight the
benefits of the fine cacao. Perfect for molding, enrobing, filling, and mousse.
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65% Dark Chocolate

Our name, Cordillera, comes from a Spanish word that means mountain range. That
name pays tribute to the rich soil in Latin American countries where our cacao beans
are manually harvested using sustainable practices by people who carefully watch over
every step of the chocolate-making process.

Cordillera is born from an exacting blend of Trinitarian cacao that perfectly balances
all its attributes. We roast the cacao to highlight the unique sensory elements of fine
flavor cacao from Colombia, Ecuador, and Peru that is characterized by floral and fruit
notes. During the conching process we carefully select the ideal temperature, time, and
blending conditions to create perfect flavors and textures in the final product.

Cacao mass, sugar, cacao
butter, cacao powder ,
emulsifier (soy lecithin), vanilla
natural flavor

Contains:

Free From:

Brand Manufacturer

Cordillera Foodlinks LLC

UPC MFG # SPC # GTIN Pack Pack Desc.

65CORDDISC 9886 10051817501058 1/11 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

11.25lb 11lb Colombia Yes

Shipping Information

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

13in 9in 4in 0.27ft3 24x6 475days 35°F / 37°F

Cool Dry

Bars, bonbons, cakes, desserts,
fillings,
ganache, glaze, molding

In a warming chamber or microwave oven, melt the
coverture between 45 and 50C (113-122F). Once it
has
melted, separate 2/3 of the product and lower the
temperature to 28C (80.6F). Once it has reached the
temperature, incorporate the 1/3 to complete the
product. The final temperature must be at 32C
(87,8F).
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- By Measure
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