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Cod. 5382 Bar dark chocolate 70% mono-origin 50 g/1.75 0z

CARATTERISTICHE

The “crus” come from individual production areas and, like grapes, are the product of a particular climate and
sunshine in a particular region and have their own individual characteristics and distinctive flavours. They are the
most immediate and “wild” expression of the cocoa bean. The raw material arrives pure, the aroma has a bite of
strength and the acidity of the flavour is intense, giving way to a clean, fresh after-taste. The crus come from
individual plantations: Venezuela and Madagascar provide a “trinitario” whose genetic make-up contains more that
85% of “criollo”, the ancient cocoa bean of the Maya. Trinidad, Ecuador, Jamaica and Grenada produce a very high-
quality “trinitario” used exclusively by Amedei.

These crus represent the genetic diversity of cocoa beans which exist today, starting from the beans which best
exemplify the characteristics of each type of tree, selected and cultivated along precise lines by the producers in the
countries of origin.

Amedei’s I Cru chocolates are a journey tracing the tracks of cocoa’s oldest varieties, grown on individual plantations
and crafted according to the customs of their lands of origin. This captures their wildest essences for a taste
experience forging new frontiers.

Jamaica:

Aromas: Raw cacao, fresh dates, Mediterranean fruits, dried figs, carob, green olive pulp, freshly cut poplar, apricot
jam and ginger.

Taste: Well defined snap, net sensation of citrus and candied citron rind, butter, fruit preserve. Persistent on the
palate, rich yet not bitter. A fascinating chocolate.
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CRU

CIOCCOLATO FONDENTE EXTRA

70%

GLUTINE, SENZA COLORANTI E AROMI ARTIFICIALI

PURE COCOA BUTTER, SOYA LECITHIN AND GLUTEN FREE,

@ PURQO BURRO DI CACAO, SENZA LECITINA DI SOIA, SENZA
WITHOUT COLOURING AGENTS AND ARTIFICIAL FLAVOURS

BAR CRU - JAMAICA

Cod. 5382 Bar dark chocolate 70% mono-origin 50 g/1.75 0z

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: * 8017490050974

Shelf life: 14 months

Pieces per box: 24

Dimensions (length x beight x width) cm: 9 x 15,5 x 1,2 (3.55 X 6.11 X 0.47")
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