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Chocolat en poudre traditionnel 6/1kg

Traditional hot chocolate powder 6/2.2 lb

DRY SWEET

CHOCOLATE

CHOCOLATE BARS AND ASSORTED
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Product Description
Made with premium cocoa beans, pure cane sugar and natural vanilla, this 
traditional French hot chocolate powder is ideal for breakfast.

Pack and Case Specifications

Ingredients

Cooking Directions

Storage and Shelf Life

Sugar, cocoa (32%), vanilla extract.

Mix 1 Tbsp of chocolate powder (20 g or 0.7oz) with 6.8 fl.oz. (200 ml) hot milk.

Shelf life: 24 months. Store in a cool and dark place. 
Ideal temperature 41˚F to 77˚F with maximum 
humidity of 70%.

Case Size (LxWxH)

14.72''x 9.88''x 7.83''

Case Gross Weight

15.3lb

Cases per Pallet

77 (11/7)

 2.2lb 6

Case Cube

0.66ft3

Pack Net Weight Packs per Case

PRODUCT OF FRANCE

NutritionPhysical

Organoleptic 

UPC code

Allergens

Certificates and Claims
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