PLASTIC FREE PACKAGING € COMPLETELY RECYCLABLE.
(@) VEGETARIAN GLUTEN-FREE (® HAND-MADE

PERUVIAN BLONDE CHOCOLATE

WITH CARAMEL, SALT € BUTTERSCOTCH NOTES

Barbers Bean to Bar are passionate about good food that is good for the
planet, so we minimise our waste by using different processes to make our
range of products. We do things differently and let the cocoa speak for
itself, that's why we low roast the beans to keep all the natural flavours.

INGREDIENTS: organic Peruvian cocoa butter (35%), whole milk powder (32%),
unrefined golden cane sugar (32%), Cornish sea salt (1%)
SEE ALLERGENS IN BOLD. STORE IN A COOL DRY PLACE.

= Per 100g Per Serving (23g)
g Energy 2495kj/ 600kcal 574kj/ 138kcal
= | Fat 44 10g
= | Of Which Saturates 26g 6g
= | Carbohydrate 43g 9.9¢
S | Of Which Sugars 43¢ 9.9g
= | Protein 8.2¢ 1.9¢
=/ salt 13g 0.3g
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PERUVIAN BLONDE CHOCOLATE

We only use the finest Peruvian organic cocoa butter to give this bar the
perfect texture. The cocoa is firstly stone-ground with toasted milk
powder. This gives the chocolate a rich, caramelised flavour which is
then paired with Cornish sea salt. The southern sea salt counters the
sweetness of our chocolate to give the perfect balance.
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PLASTIC FREE PACKAGING € COMPLETELY RECYCLABLE.
(@) VEGETARIAN GLUTEN-FREE (® HAND-MADE

PERUVIAN MOCHA CHOCOLATE

WITH SMOOTH, CREAMY COFFEE NOTES

Barbers Bean to Bar are passionate about good food that is good for the
planet, so we minimise our waste by using different processes to make our
range of products. We do things differently and let the cocoa speak for
itself, that's why we low roast the beans to keep all the natural flavours.

INGREDIENTS: organic Peruvian cocoa butter (30%), whole milk powder (26.5%),
unrefined golden cane sugan (27.5%), organic Peru cocoa beans (10%), coffee beans (6%)
SEE ALLERGENS IN BOLD. STORE IN A COOL DRY PLACE.

3 Per 100¢ Per Serving (23g)
= | Energy 2394kj/551kcal 551Ky/133keal
Z| fa 43¢ 9.9¢
= | Of Which Saturates 268 5.9¢
= | Carbohydrate 39g 8.9g
S | Of Which Sugars 37g 8.4g
= | Protein 8.2¢ 1.9¢
2| Salt 0.32¢ 0.07g
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PERUVIAN MOCHA CHOCOLATE

Cocoa trees grow wild and naturally in the Peruvian amazon. The beans
are then paired with Peruvian coffee beans that naturally have a
chocolatey flavour. The coffee beans are deep roasted to give a lovely
expressive flavour to this mocha chocolate. We also make this bar with
full cream Irish milk to give it a luxurious flavour and texture.
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PLASTIC FREE PACKAGING € COMPLETELY RECYCLABLE.
(@) VEGETARIAN GLUTEN-FREE (® HAND-MADE

PERUVIAN DARK MILK CHOCOLATE

WITH FRUITY, CREAMY € BITTERSWEET NOTES

Barbers Bean to Bar are passionate about good food that is good for the
planet, so we minimise our waste by using different processes to make our
range of products. We do things differently and let the cocoa speak for
itself, that's why we low roast the beans to keep all the natural flavours.

INGREDIENTS: organic Peruvian cocoa beans (30%), organic pure cocoa butter
(20%), whole milk powder (25%), unrefined golden cane sugar (25%)
SEE ALLERGENS IN BOLD. STORE IN A COOL DRY PLACE.

3 Per 100g Per Serving (23g)
g Energy 2494kj/ 601kcal 574kj/ 138kcal
= | Rt 45g 10g
= | Of Which Saturates 29¢ 6.6¢
= | Carbohydrate 38g 8.6¢
S | Of Which Sugars 31g 748
= | Protein 9.7¢ 2.2¢
=/ salt 0.32¢ 0.07g
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PERUVIAN DARK MILK CHOCOLATE

Cocoa trees grow wild and naturally in the Peruvian amazon. These
beans have a strong chocolate flavour and sweet acidity, predominantly
citrus fruits, mangos and plums. This bar gives long-lasting chocolate
notes. The chocolate is made with full cream from Irish milk and
unrefined sugar, which gives a rich but sweet finish.
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PLASTIC FREE PACKAGING € COMPLETELY RECYCLABLE.
(@) VEGAN-FRIENDLY GLUTEN-FREE (® HAND-MADE

GUATEMALAN DARK CHOCOLATE

WITH CHERRY, CARDAMOM AND CREAM NOTES

Barbers Bean to Bar are passionate about good food that is good for the
planet, so we minimise our waste by using different processes to make our
range of products. We do things differently and let the cocoa speak for
itself, that's why we low roast the beans to keep all the natural flavours.

INGREDIENTS: organic Guatemalan cocoa beans (80%), unrefined golden cane
sugar (40%) SEE ALLERGENS IN BOLD. STORE IN A COOL DRY PLACE. MADE IN A FACTORY
THAT USES DAIRY.

3 Per 100¢ Per Serving (23g)
= | Energy 2175kj/ 522kcal 500kj/ 120kcal
Z| fa 30 74
= | Of Which Saturates 228 5.1¢
= | Carbohydrate 49g 1ig
S | Of Which Sugars 35¢ 8g
= | Protein 8.5¢ 1.9¢
=2 Salt 0.16g 0.04g
BARBERS

045

612637 " 987

17 Elmfield Way, Kingsteignton,
Devon, England, TQ12 3GY

WRITETO US

BEAN TO BAR

8oge

cherry, candomom
& cream notes

=
o
(==}
=T L
= —
= <T
o =
(—)
< o
—
o
= =
= o
[}
—_ ==
=< o
D =T
[y

10 BAR BEAN TO BAR BEAN TO BAR BEAN TO BAR BEA



2 )=,

2 0)) DB ¥ ¥ Mo ) d D
V2N

GUATEMALAN DARK CHOCOLATE

The cocoa beans used in this bar come from small-farmer cooperatives
located in Baja and Alta Verapaz, in the North of Guatemala. They have
nich notes of red fruit (ripe cherries, blackberries), chocolate and a
subtle hint of cream and cardamom. A great balance of dark, intense
chocolate and natural sweetness.
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PLASTIC FREE PACKAGING € COMPLETELY RECYCLABLE.
(@) VEGETARIAN GLUTEN-FREE (® HAND-MADE

PERUVIAN RASPBERRY PINK CHOCOLATE

WITH FRESH FLAVOUR FROM REAL RASPBERRIES

Barbers Bean to Bar are passionate about good food that is good for the
planet, so we minimise our waste by using different processes to make our
range of products. We do things differently and let the cocoa speak for
itself, that's why we low roast the beans to keep all the natural flavours.

INGREDIENTS: organic Peruvian cocoa butter (35%), whole milk powder (28%),
unrefined cane sugar (29%), freeze dried raspberries (8%)
SEE ALLERGENS IN BOLD. STORE IN A COOL DRY PLACE.

= Per 100g Per Serving (23g)
g Energy 2457kj/ 591kcal 553kj/ 133kcal
= | Fat 43g 9.6¢
= | Of Which Saturates 25¢ 5.7
= | Carbohydrate 42¢ 9.4
S | Of Which Sugars 49g 9.4g
= | Protein 7.88 1.7¢
2| salt 0.26g 0.06g
BARBERS
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PINK CHOCOLATE

10 BAR BEAN TO BAR BEAN TO BAR BEAN TO BAR BEA



777 AN )z,

O N
ISR

PERUVIAN RASPBERRY PINK CHOCOLATE

Beautiful freeze dried raspberries blended perfectly with natural
Peruvian cocoa butter, with its subtle chocolatey notes. The raspberries \
give the chocolate a natural pink colour and true flavours; with no N h\ DN
flavourings or colourings added.
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PLASTIC FREE PACKAGING € COMPLETELY RECYCLABLE.
(@) VEGETARIAN GLUTEN-FREE (® HAND-MADE

PERUVIAN DARK MILK CHOCOLATE
WITH GROUND ORANGE AND CARDAMOM

Barbers Bean to Bar are passionate about good food that is good for the
planet, so we minimise our waste by using different processes to make our
range of products. We do things differently and let the cocoa speak for
itself, that's why we low roast the beans to keep all the natural flavours.

INGREDIENTS: organic peruvian cocoa nibs (40%), onganic peruvian cocoa butter (15%),
whole milk powder (20%), unrefined cane sugar (18%), ground cardamom (0.5%), orange zest (6%)

pure orange ofl (0.5%) SEE ALLERGENS IN BOLD. STORE IN A COOL DRY PLACE. ONLY ORANGE ZEST IS
PACKED ON PREMISES THAT HANDLES NUTS (INCLUDING PEANUTS), SEEDS, CEREALS, SOVA & PRODUCTS CONTAINING GLUTEN

3 Per 100g Per Serving (23g)
g Energy 2406Kkj/ 576kcal 553kj/ 132kcal
= | Rt 21g 4.8g
= | Of Which Saturates 13g 2.98
= | Carbohydrate 31g 71¢
S | Of Which Sugars 31g 748
= | Protein 6.1g 14g
=/ salt 0.30g 0.07¢
BARBERS
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PERUVIAN ORANGE & CARDAMOM CHOCOLATE

Dried orange zest and cardamom seeds are ground into organic
Peruvian cocoa butter. This pairs perfectly with Peruvian cocoa nibs
from the Peruvian Amazon, which add natural citrus notes to the bean.
More milk than sugar gives a balanced note to sweet milk chocolate.
Perfect at the end of a meal.
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PLASTIC FREE PACKAGING € COMPLETELY RECYCLABLE.
(@) VEGAN-FRIENDLY GLUTEN-FREE (® HAND-MADE

SINGLE ORIGIN INDIAN BAR
NOTES OF MANGO, CASHEW NUTS AND FLORAL FINISH
Barbers Bean to Bar are passionate about good food that is good for the

planet, so we minimise our waste by using different processes to make our
range of products. We do things differently and let the cocoa speak for
itself. That's why we low roast the beans to keep all the natural flavours.

INGREDIENTS: Indian cocoa nibs (80% unrefined cane sugar (20%)
SEE ALLERGENS IN BOLD. STORE IN A COOL DRY PLACE. MADE IN A FACTORY THAT USES
DAIRY.

3 Per 80g Per Serving (40g)
g Energy 1883kj/450kcal 942kj/220kcal
= | Fat 34g 17g
= | Of Which Saturates 208 10g
= | Carbohydrate 49g 24g
S | Of Which Sugars 20g 10g
= | Protein 11g 6g
2| salt 0g 0g
BARBERS

17 Elmfield Way, Kingsteignton,
Devon, England, T012 3GY
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SINGLE ORIGIN INDIAN BAR

Go Ground, founded in 2015, is the first in India to bring high quality
cocoa to India’s bean-to-bar chocolate makers. Go Ground sources the
cocoa directly from small-scale farmers in the forest of Manayathadom,
Idukki. These lovely beans have a mango light flavour with a buttery
cashew nut notes and a lovely floral finish.
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PLASTIC FREE PACKAGING € COMPLETELY RECYCLABLE.
(@) VEGAN-FRIENDLY GLUTEN-FREE (® HAND-MADE

TANZANIAN CRISPY MINT CHOCOLATE

WITH FRESH PEPPERMINT AND MINT CARAMEL PIECES

Barbers Bean to Bar are passionate about good food that is good for the
planet, so we minimise our waste by using different processes to make our
range of products. We do things differently and let the cocoa speak for
itself. That's why we low roast the beans to keep all the natural flavours.

INGREDIENTS: chocolate Tanzanian cocoa nibs(70%), unrefined cane sugar (28%),
dried peppermint(2%) Mint caramel: unrefined cane sugar, mint oil) SEE ALLERGENS IN
BOLD. STORE IN A COOL DRY PLACE. MADE IN A FACTORY THAT USES DAIRY.

3 Per 80g Per Serving (20g)
g Energy 1757kj/420keal 879kj/210keal
= | Fat o7g 13g
= | Of Which Saturates 16¢ 8g
= | Carbohydrate 58¢ 29g
S | Of Which Sugars 35¢ 18g
= | Protein 9¢ 5¢
2| Salt 0g 0g
BARBERS
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TANZANIAN CRISPY MINT CHOCOLATE

With beans from the Kilombero Valley, Morogoro Region of
Tanzania, this bar has a powerful chocolate body with tropical fruit
notes and berry like flavour.

We then pair this with freshly dried peppermint leaves, which we
grind into the chocolate to give it a natural mint flavour. Crispy
pieces of mint caramel give a lovely texture.
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PLASTIC FREE PACKAGING & COMPLETELY RECYCLABLE.

(@) VEGAN-FRIENDLY

GLUTEN-FREE

NUTTY COCONUT CHOCOLATE WITH SPICY GINGER
Barbers Bean to Bar are passionate about good food that is good for the
planet, so we minimise our waste by using different processes to make our
range of products. We do things differently and let the cocoa speak for
itself. That’s why we low roast the beans to keep all the natural flavours.

(® HAND-MADE

COCONUT VEGAN MILK CHOCOLATE WITH GINGER

BEAN TO BAR

INGREDIENTS: Guatemalan cocoa nibs (40%), Peruvian cocoa butter (15%),
desiccated coconut (15%), unrefined cane sugar (30%) crystallised ginger (sulphur dioxide).
SEE ALLERGENS IN BOLD. STORE IN A COOL DRY PLACE. MAY CONTAIN TRACES OF MILK

nutty coconut
& spicy ginger

S Per 80 Per Serving (40g)
= | Energy 2134kj/510keal 1067Kkj/250kcal
= | Fat 38g 19g
= | Of Which Saturates 25¢ 12¢
= | Carbohydrate 52¢ 268

S | Of Which Sugars 3%g 16g = =

& | Protein 6g 3g = o

2| Saltt 0.10g 0.05¢ = =
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GUATEMALAN AND PERU DUAL ORIGIN VEGAN 2=

COCONUT MILK CHOCOLATE WITH
CRYSTALLISED GINGER

Our organic Guatemalan cocoa beans, from small-farmer cooperatives
in the North of Guatemala, have lovely red fruit notes. Paired with
Peruvian cocoa butter, we then grind in desecrated coconut to give a
creamy nutty finish, all underlined with the subtle spice of ginger.
BARBERS
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PLASTIC FREE PACKAGING € COMPLETELY RECYCLABLE.
(@) VEGAN-FRIENDLY GLUTEN-FREE (® HAND-MADE

TANZANIAN 75% DARK CHOCOLATE BAR
RICH CHOCOLATE WITH NOTES OF RED BERRIES, PLUMS € TROPICAL FRUITS
Barbers Bean to Bar are passionate about good food that is good for the

planet, so we minimise our waste by using different processes to make our
range of products. We do things differently and let the cocoa speak for
itself, which is why we low roast the beans to keep all the natural flavours.

INGREDIENTS: organic Tanzanian cocoa nibs (75%), Raw cane sugar (25%).
MADE IN A FACTORY THAT USES DAIRY. STORE IN A COOL DRY PLACE.

= Per 100g Per Serving (23g)
E Energy 2266kj/546kcal 521kj/126kcal
= Fat 408 9.9¢
=  0f Which Saturates 25¢ 5.7¢
= Carbohydrate 3ig 718
S 0f Which Sugans 26g 6.0¢
§ Protein 8.7¢ 2.08
R 0.02g 0.0g

17 Elmfield Way, Kingsteignton,
Devon, England, T012 3GY
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DARK CHOCOLATE
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TANZANIAN 75% DARK CHOCOLATE

The Kilombero Valley, Morogoro Region, Tanzania

Kilombero is bordered on one side by the Udzungwa mountains, part of
which is protected by a national park. Additionally, Kokoa Kamili
distributes seedlings to farmers as donations or for a low cost and
provides fanmenr training to help increase both the yields and the quality
of the cacao they grow.
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