Xocolatl Lait de Terroir Alpage

RECIPE QUANTITY 1 glass

Opus Blanc & Kirsch
120 g milk 3.5% 4.230z
25 g Opus Blanc 35% Lait de 0.880z
terroir, White chocolate
couverture with mountain
milk, Rondo
10 g kirsch 40%vol. 0.350z

Finely chop the couverture, or blitz in a
food processor to obtain small grains.
Place together with the milk and the
Kirsch in the Aeroccino and foam. It takes
80 seconds for heating to approx. 63°C/
145.4°F to obtain a full glass of Xocolatl.

Xocolatl Lait de Terroir Alpage
155 g Opus Blanc & Kirsch 5.470z

Felchlin Marketing Material

Xocolatl glass, 1.8 dI
double-walled

FELCHLIN PRODUCTS

CO35  Opus Blanc 35% Lait de terroir,
White chocolate couverture with
mountain milk, Rondo

WR34  Xocolatl glass, 1.8 dl double-walled

Please note: Some products are not available
in all markets
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RECIPE NUMBER

DR10028



Xocolatl Lait de Terroir Alpage

Felchlin Marketing Material

WR34 Xocolatl glass, 1.8 dl double-walled

80 x 120 mm / 3.15 x 4.7 inches
Minimum order quantity 6 pieces

[elchlin

SWITZERLAND



Xocolatl Lait de Terroir Alpage

Recipe number : DR10028

Description : A delicious hot chocolate drink, prepared with our white Opus Blanc Sélection 35% Terroir
couverture and Kirsch.

Sales data : Nutritional values per 100 g :
Kilocalorie (kcal) 166
Shelf life 1 day Kilojoule (kJ) 695
. Lipids 9.8¢g
Selling days 1 day saturated fatty acids 6.09g
Selling price Carbohydrates 11.34 g
of which sugars 11.34¢g
Selling unit 1 glass Proteins 36lg
Salt 0.11¢g

Declaration :

Whole milk, kirsch (cherry brandy) 6%, sugar, cacaobutter, whole milk powder, emulsifier (sunflower lecithin)

State 05.03.2024
Information relating to shelf life and sales days are for reference value only

Allergen information is compliant with current Swiss legislation
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