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AN INTENSE AND RESPONSIBLE CHOCOLATE  
FOR US AND GENERATIONS TO COME:
• 100 % traceable and sustainable cocoa
• Optimized farmer-to-chef process to ensure high quality cocoa flavor
• Excellent workability and flavor consistency
• Financial support for the Cocoa HorizonsTM Foundation
• �Initiator of the Thriving NatureTM program, our commitment  

to be deforestation free and carbon positive by 2025

By introducing our iconic Extra-Bitter Guayaquil 64%TM into our PuretéTM range,  
we make the commitment to provide deforestation free and carbon positive chocolates.

100% TRACEABLE, INTENSE COCOA TASTE  
FOR UNLIMITED FLAVOR PAIRING CREATIVITY.

EXTRA-BITTER GUAYAQUIL 64%  
JOINS THE PURETÉ RANGE.

P U R E T É  R A N G E NEW

4 x 5kg
CHD-P64EBPU-2B-U77


