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CHOCOLAT CARAMELS
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CHOCOLAT FRESH CREAM
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Napolitains lait
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Napolitains lait café
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Napolitains kit caramel au beurre salé
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Napolitains noir amandes salées Napolitains noir Earl Grey
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Napolitains noir orange
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Marrons glacés
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Truffe amére
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Truffe coco Furtive
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SELECTION CHOCOLATE TABLETS
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Maya cacao criollo in Mexico
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Milk chocolate fromVenezuela
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CHOCOLAT CAT TONGUES
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ERiLlcd—k—%& ENL7Z—EVR
F—IF3lb—hk Sra—
<O O
TR FvIoPo—Y | RZ¥x 307 75022
Amandes gianduja Dragées chocolat blanches
JryRy—PeEPSLF—EUR | - F=bFall=h
SLFaaL—h Va2 H—

& &

=L By TrA4 ALY M MR F¥F X
Fleurs de violette . Bonbons caramel
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Biscuits amandes
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Yaourt & la framboise
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