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.. 'EXTRA-BITTER GUAYAQUIL 64%

{5t R 3 * 7JOINS'THE PURETE RANGE.

YN . "100% TRACEABLE, INTENSE COCOA TASTE
< AN " FORUNLIMITED FLAVOR PAIRING CREATIVITY.
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By introducing our iconic Extra-Bitter Guayaquil 64%™ into our Pureté™ range,
we make the commitment to provide deforestation free and carbon positive chocolates.
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u ) 100% ¢ 100 % traceable and sustainable cocoa
FERMENTATION TRACEABLE
HORIEZONS RO R R RPINGE IRUTE COCOABEANS e Optimized farmer-to-chef process to ensure high quality cocoa flavor
o Excellent workability and flavor consistency
« Financial support for the Cocoa Horizons™ Foundation
n g YoulZles @ o Initiator of the Thriving Nature™ program, our commitment

www.cacao-barry.com to be deforestation free and carbon positive by 2025



