Al'l Products: Chocolate 70% with crystallized orange peels - 160g

Chocolate 70% with crystallized orange peels - 160g

Chocolate 70% with crystallized orange peels

Chocolate with small pieces of the best candied orange peel. The two distinct tastes complement one another before melting into one.

The ideal temperature to fully appreciate our chocolate is between 27°C and 28°C.

Rating: Not Rated Yet
Price

Variant price modifier:
Base price with tax

Sales price 16,50 €

Ask a question about this product

ManufacturerClaudio Corallo
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Reviews

There are yet no reviews for this product.
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