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100% Pure Cocoa Liquor
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Made in the tradition of Belgium’s rich chocolate making
heritage, these unsweetened discs pack are perfect to add a
more intense cocoa flavor to chocolate based preparations
and baked goods.
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Extra 74% Bitter Sweet Chocolate NV Supreme 66% Bitter Sweet Chocolate NV Forte 60% Bitter Sweet Chocolate NV
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Intense chocolate flavor with a high cocoa content,
Chocoa Extra 74% is produced in Belgium. This bitter
sweet chocolate is great for enrobing, decorating, and as a
fountain chocolate.

SEMI SWEET COUVERTURE
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CHOCOA

Signature 56% Semi Sweet Chocolate NV

Belgian-made and all-natural, Chocoa 66% Supreme Bitter
Sweet Chocolate has a balanced bitter cocoa flavor. It's
viscosity is versatile for various applications such as ganache,
enrobing, decorating and chocolate fountains.
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Patisserie 54% Semi Sweet Chocolate

Q s6.0% @ 36.0% O:--
@ 1x10k6 @ Daiy

Chocoa 56% semi sweet couverture a semi sweet
couverture ideal for ganache and baking applications.
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Semi-sweet chocolate with a higher concentration of
chocolate liquor, which gives it an added rich taste.

With a gentle bitter finish, Chocoa Forte 60% Bitter Sweet
Chocolate is crafted in Belgium and works great for
applications such as ganache, baking and decorating.
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Lactee Bella 35% Milk Chocolate NV
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QOur signature Belgian milk chocolate, Chocoa Lactee Bella
is creamy and delicious with a pronounced cocoa flavor,
and the taste of all-natural vanilla. Use for ganaches, fillings,
molding, decorating, glazing, and baking.
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Bianco 29.5% White Chocolate NV 100% Pure Belgium Cocoa Butter
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Made with 100% cocoa butter, Chocoa Bianco White Chocolate is a good balance
between milky and sweet. Produced in Belgium with the highest-quality ingredients,
Chocoa Bianco White Chocolate is suited for sauces, glazing, ganaches, fillings, molding,

decorating, and baking.
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Chocoa cocoa butter is a quality solution to add fluidity to any chocolate couverture and can be
use as replacing fat in a dairy free recipe.




