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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 27ºC and 28ºC. 

Rating: Not Rated Yet 
Price
Variant price modifier: 

Base price with tax 

Sales price 16,50 €

Ask a question about this product 

ManufacturerClaudio Corallo 

                               1 / 2

https://claudiocorallo.com/images/stories/virtuemart/product/orange-017.jpg
https://claudiocorallo.com/images/stories/virtuemart/product/arancia-01.jpg
https://claudiocorallo.com/images/stories/virtuemart/product/arancia-02.jpg
https://claudiocorallo.com/images/stories/virtuemart/product/arancia-03.jpg
https://claudiocorallo.com/index.php?lang=en&Itemid=1384
https://claudiocorallo.com/index.php?option=com_virtuemart&view=productdetails&task=askquestion&virtuemart_product_id=56&virtuemart_category_id=17&tmpl=component
https://claudiocorallo.com/index.php?option=com_virtuemart&view=manufacturer&virtuemart_manufacturer_id=1&tmpl=component


All Products: Chocolate 70% with crystallized orange peels - 160g
 

Reviews

There are yet no reviews for this product. 
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