MILK DECORATIVE
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n CROCANTE n VENUS K GALA K MOSAICO % CELESTE [3\: PISTACHO n AVELLANA \u ROMERO \n MOKA
GlandUJﬂ cream with Almond and hazelnut Caramelized almonds ~ Soft almond and Almond and hazelnut Creamy marzipan with Dark chocolate A rosemary infusion Creamy coffee
crunchy caramelized gianduja and hazelnuts with a hazelnut gianduja gianduja with a touch exotic pistachios ganache with a ganache topped with ganache
almonds touch of coffee and of coffee hazelnut praliné a praliné and a touch
vanilla of Himalayan salt
FLOR DE R IK , "“ ? , PIE DE 5 SPICY % FRUTOS
‘,, CARIBE X, MARACUYA A DORADO A DUO ,\ MAZAPAN > MAIZ Ao LIMON A> COLADA A» DEL MAR
Dark chocolate toffee ~ Soft caramel with fresh Golden crunchy Maple caramel and Almond paste Toasted and Graham crackers Pineapple, coconut Soft almond and
passion fruit juice honeycomb roasted pecans caramelized corn crumbs, caramel and and a little spice! hazelnut paste

fresh lemon juice

TRUFFLES
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ﬁ % [-z ; ; ty TRUFA TRUFA DE < TRUFA
240 DIABLICO 240 TONKA 20 CUPIDO 48 MENTA 240 PACIFICO ““ DE RON “So Al MENDRAS “n0 SALVAJE
Solid dark chocolate Tonka infused milk Golden caramel Fqnd?nt w’ith Classic praliné Intense chocolate Chocolate mousse 72% dark chocolate
caramel chocolate ganache mint infusion sauvage with rum covered in roasted ganache covered in an | e
with a touch of honey sliced almonds cocoa powder E g l i E

WHITE

lapralinepa

MADE IN PANAMA
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“A» CANNELLE  “A> MARFIL /A\> NOIR ‘A ANONIMO n BAHIA % O'MELANGE X TURRON % ORANGETTES
Cinnamoninfusionina Intense chocolate with Delicate almond and Almond gianduja with Classm chocolate b . b . g :
creamy chocolate caramel fumé and a hazelnut praliné small bits of nougat mousse Dfatr: choc dolat;a dtszs 22::2??:3;‘;“ ohicle S.a ncgz?noéﬁg%ilz'?:l stripa
ganache touch of salt WILH MIXSC.NHES an PP

dried fruit chocolate



