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PRODUCT: CHOCOLATES WITH BALSAMIC VINEGAR OF MODENA

A shell of top-quality dark chocolate houses a melting heart of Balsamic
DESCRIPTION: Vinegar of Modena. The sweet and full-body flavour of chocolate espouses
the slightly sour note of the filling, for a perfect balance of flavours.

PRODUCT CODE: 13

Dark chocolate (60% of product): Cocoa mass,
sugar, cocoa butter. Emulsifier: soya lecithin.
Vanillin. Cocoa solids 54% minimum. Filling with
Balsamic Vinegar of Modena (40% of product):
Glucose syrup, Balsamic Vinegar of Modena
INGREDIENTS: (“Aceto Balsamico di Modena IGP”’: grape must,
wine vinegar. Contains sulfites) 26%, sweetened
condensed skimmed milk (skimmed milk, sugar),
fully hydrogenated vegetable fat
(coconut),emulsifier: E471,Antioxidant: E339,
salt, Flavour (Natural flavouring, Flavouring).

NUTRITION FACTS

Based on 100 gr

Energy kcal / kJ 467,9 kcal / 1958,0 kI
Fat g 24,7

- of which saturates g 15,8
Carbohydrates g 54,4

- of which sugars g 52,7
Protein g 3,7
Salt g 0,16
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