ILATES AND COCOA FOODS PREMIUM,

WORKED FROM BEAN TO BOX.

COCOA GALLE

LA CAPITAL
DEL CHOCOLATE

¢
4B

WE WORK CHOCOLATES
AND OTHER COCOA DELIGHTS.

Our Work begins in Puerto Duito, with
the selection and treatment of the best
Ecuaderian Cacao, native to the tropical
zones of Chocd Andino. We develop the
fermula, processing and assembly of all
products, unique in each collection.




healthy recipes One to 63% with cane
honey and the concentrated version of ‘

m%enhru‘m Cacao.
powerful ingredients, from
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PRESENTATIONS:
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Artisanal Bars 30g
Id Bars 100g :
Sersonalized Minibooks 400 .
Drops, Blocks and other presentations
/ upon request. Pl :
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NATURA
DE CACAL

SR F A M I L Y
LAB SERIES

ney / Ho g Dark, processed

lage 'of the 3-bean,
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Br, the
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/ ‘ Cacao Nibs Hﬂ!

p and descaling process, the first
ation of the bean rrea!'ly-tn eat. The™)
utrients of cacao take care of your

t among other benefits for your health.

[imited Edition | |
The traditional presentation of |
contains different packs of chocolate and cocoa.
You can request pm':ﬁ]& zation and

- 4 Chocolate Bars of 100g.

- 3 Peppers with Coeoa Honey, Various Flavors.
- Assorted chocolates,
~ Combined bean to box|

.:'I-'.- ! EI: iill ]
/ ”‘*;ﬁ_' y B Minibooks
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Direr.t Line: ﬂ?ﬁ?‘? 4255 | 098
Ecuador: (+593) 2680958 | 243
Argentina. {+54:1 ||3151|01ﬂ I 1i338

ail: lacapitaldelchocolate@gmail.
e Instagram: @noesgolosina &

lacapitaldelchoc
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