
Follow us:
@wherechefsshop

Valrhona

70% Guanaja Dark 
Chocolate
GCV100FN  |  3 X 3 KG CASE

Valrhona has been producing the world’s finest chocolate 
in the small village of Tain l’Hermitage, France since 1922. 
For over a century, Valrhona has created a range of unique 
and recognizable aromatic profiles by perfecting techniques 
for enhancing the flavor of rare cocoa beans, grown on land 
masterfully selected for its terroir. Today, leading Pastry 
Chefs and discerning gourmets rely on Valrhona’s expertise to 
experience the best that chocolate can be.

Manufacturer: VALRHONA

Manufacturer Item #: 3395321046538

Shipping Condition: Temperature Controlled

Country of Origin: France

Region of Country:  

Shelf Life: 360
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Contains Milk: No

Contains Eggs: No

Contains Wheat: No

Contains Fish: No

Contains Shellfish: No

Contains Soy: No

Contains Peanut: No

Contains Tree Nut: No

Ingredients: Cocoa beans, sugar, cocoa butter, emulsifier: sunflower 
lecithin, natural vanilla extract


