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eBar Toscano Black 70%

Cod. 5304 Bar dark chocolate 70% 50 g / 1.75 oz

caratteristiche
The “Tuscan Blacks” are three blends of different types of cocoa bean – which come from plantations exclusively
selected by Amedei - in which the mix of beans and the percentage of cocoa varies. It is the chocolate with which
Cecilia Tessieri, Amedei’s maître chocolatier, expresses her philosophy of couverture chocolate. This is “real
chocolate”, the result of more than three hundred years of experimentation, discussions, tastings, trends and customs
from the days of the early colonies to the Age of Enlightenment, from France to Belgium, to Holland and to Italy.
The chocolate is an attempt to enclose, within one “Napolitain”, all the flavour that chocolate is capable of giving. It
is the result of skill and knowledge beyond the plantation.

Toscano Black 70%
Aromas: A most inviting aroma, rousing strong recollections of chocolate but a more in-depth examination reveals
notes of tobacco, toasted malt, toasted bread crusts with raw extravergine olive oil, floral bouquet, citrus rind,
turmeric and cedar wood.
Taste: Powerful and decisive snap, surprisingly delicate flavour that suddenly expands widely and richly, occasionally
imposing, with an immense chocolate sensation. It is a chocolate with style, inviting, leaving you with the desire to
taste it again.
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Bar Toscano Black 70%

Cod. 5304 Bar dark chocolate 70% 50 g / 1.75 oz

Informazioni Tecniche

The recipe of excellence. The purest cocoa, sugar cane, the best milk, fruit and natural flavours, masterfully and
patiently combined, without any additives like soy lecithin or colouring agents. This is the secret of exceptional
chocolate, chocolate like no other that will invite you into a total experience. Here is an encounter with fine
confectionery and the deep pleasure of a single bite that you’ll never forget. And, we have no doubt, this will be an
experience you will want to repeat.

Dark chocolate 70%
Ingredients: cocoa mass, cane sugar, cocoa butter, vanilla. Cocoa min. 70%. May contain traces of hazelnut, almond,

pistachio, walnut, milk.

Storage conditions: keep in a dry and cool place, max 18°C (64°F).

Taste at room temperature

EAN Code: • 8017490050868

Shelf life: 14 months

Pieces per box: 24

Dimensions (length x height x width) cm: 9 x 15,5 x 1,2 (3.55 x 6.11 x 0.47”)


