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We're planting one tree with every product sold
to fight against deforestation and global warming.

Open here |

to read more

COLOMBIAN SINGLE ORIGIN

41% MILK CHOCOLATE

Single origin chocolate from Colombia combined with lashings of
creamy milk to give a soft melting mix of suave flavours & rich aromas.

S I OUR STORY

"1n'5plred by my great-great-great grandfather John Cadbury,
| created Love Cocoa with the purpose of making great tasting chocolate
in a way that is loved by you, the planet, and its people.”

- James Cadbury, Founder _} (:;ﬂdob-.wgf
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Beer: Light : Inner; Plant based compostable film
Badied {jga.-h .g.;,.l-gf-,; Tea : FLASTIC FREE Cardboard: Recyclable *F5C certified

[GB] INGREDIENTS: Colombian Milk Chocolate (raw cane sugar, NUTRITION INFORMATION per 100g
cocoa butter, cocoa mass, MILK powder, emulsifier: SOYA  Durchschnittliche Nahrwerte je 100g
FEI_:Ii;hinl;lgavuuringhll'lia!ural uanj-lld:g. Min. cocoa solids 41%. Min.
millk sollds 14.5%., Allergens: Please see BOLD above. Made an / . i 1
machinery that processes Tree Muts (almonds, hazelnuts), E:[eﬁ;z“[ﬂﬂgm :;ﬂi?;ﬁmhm
Peanuts and Wheat. 5tore ina dry cool place, [DE] TUTATEN: fidach St ot .2.'-!.
MILCHSCHOKOLADE {Rohrohrzucker, Kakaobutter, | o WHICH saturates 0g
- Kakaomasse, MILCHPULVER, Emulgator: SOJALECITHIN; Javon gesdttigte Fettsiuren
natirliches Vanillearoma). Milchschokolade  aus Kolumbien, ~Carbohydrate / Kohlenhydrate 33.09
Kakao: 41% mindestens, Milchtrockenmasse; 15% mindestens. ﬂ_lrwhlch Sugar / davon Zucker 44.0g
Allergene: Siehe FETT gedruckte Zutaten. Auf den Produktion- - Fibre / Ballaststoffe 20q
osanlagen werden auch Baumnidsse [Mandeln, Haselniisse), Protein/ Eiweil &.0g
Erdnisse und Welzen verarbeitet, Salt / Salz 139
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