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PRESENTACION

Con emocion y orgullo les presento nuestra linea turistica de chocolates
«|DENTICHOC» creada vy producida pensando especialmente en visitantes
tanto nacicnales como extranjeros a nuestra cdlida ciudad. Tenemos
como objetivos principales: promover nuestra identidad cultural local v
nacional, dando realce especial a lo grandioso del Cacao Peruano del
cual obtenemos el insumo fundamental, que fusionado con ingredientes
estudiados y seleccionados minuciosamente, nos ha permitido obtener
productos elaborados vy creados en nuestro taller, que a continuacién les
detallamos.
De la mano de Dios v del Equipo gue conforma Amor & Chocolate les
dejamos muestras de nuestra infinita gratitud, por ser ustedes nuestros
principales motivadores.
Con Carino:
Gisela Ruiz de Mora.

PRESENTATION

With emotion and pride | present our tourist line of chocolates « IDENTI-
CHOC» created and produced thinking especially of both national and
foreign visitors to our warm city. We have as main objectives: fo promote
our local and national cultural identity, giving special emphasis fo the
greatness of the Peruvian Cocoa from which we obfain the fundamental
input, which merged with meticulously studied and selected ingredients,
has allowed us to obtain products made and created in our workshop,
that we detail below.

From the hand of God and the Team that makes up Amor & Chocolate,
we leave you samples of our infinite gratitude, because you are our main
motivators.

Fondly:

Gisela Ruiz de Mora. 3

GISELA RUIZ DE MORA
(FUNDADORA)
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ESTRUCTURAS
ESTRUCTURES

TUMI

MNutritiva v energética kiwicha de los

en lg fr~rr11u_J de nue
antativo Tumi.

d with the

oa to mold

O 1N S.FJrJr'u—' of our very
representative Tumi.
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ESTRUCTURAS

ESTRUCTURES

CHALAN

Significativa y deliciosa barra de
Pecana, asi como la inseparable
dupla de nuestra representacion,
sabroso Chocolate y sabrosos
trozos de pecana procesadaq, se
juntan en esta exquisita y suave
barra al 55% de cacao

CHALAN

Significant and delicious Pecan bar,
as well as the inseparable pair of our
representation, tasty Chocolate and
tasty pieces of processed pecan,
come together in this exquisite and
smooth 55% cacao bar.

El Chaldn y su caballe de Paso: Bl coballo de paso
pensane es una raza unica y distinguible por su
cadencia ol andar .

Un chaldn es alguien gue siente respaeto por el coballe
de paso pensano, quién amansa y adiestra, el gue
mejor lo conoce v culda de &, se especializa en
levarle con todo elegancia. sclemnidad, orgullo y
majestuosidad para hocerle biillor en cada una de sus
mufinas, balles, coreografias y marchas

The Peruvian Paso horse s o unique breed and
distingushable by its codence while walking

A chalan is someone who feels respect for the
Paruvian Paso horse, who fames and fraing him, who
knows him best and cares for him, specializes in
wearing if with all elegance, sclemnity, pride and
majesty fo make if shine in each of his routines
dances choreographies and marches.




Machu Plechu: Bl 24 de julio de 1911, el explorador norteamericano Hiram
Bingham localizd la ciudadela de Machu Picchu, una espléndido ciudad de
la inca que se comenzd a construir o mediades del sigle XV en flempaos de
Pachacdiec.

Machu PFlechw: On July 24, 1911, the American explarer Hiram Bingham
located the citadel of Machu Plcchu, a splendid city of the Inca that began
fo build in the middle of the fiteenth century in Pachacutec times.

ESTRUCTURAS

ESIRUCTURES

MACHU PICCHU

Una maravilla para degustar. El sabroso
agridulce del arandano combinado
con el dulce chocolate de cacao al
55% de Chazuta, nos permiten engreir
de manera especial nuestfro paladar.

MACHU PICCHU

A wonder to taste. The sweet and sour
sweeiness of the cranberry combined
with the sweet chocolate of cocoa to
55% of Cahzuta, allow us to conceal in
a special way our palate.

PESO: 675
DURACION:

15 DIAS
COMNSERVACION:
MEDIO AMBIEMTE
ORIGEM DE LA
COBERTURA:
CHAJIUTA, BELGA

WEIGHT: &7 GR
DURATION:

15 DAYS
CONSERVATION:
ENVIROMNMENT
ORIGIN OF
COVERAGE:
CHAZUTA, BELGIUM

L



~ | ESTRUCTURAS
i ESTRUCTURES

HUACO RETRATO

HUACO PORTRAIT

Layers of aromatic
55% Chazuta chocolate allowed
fo obtain this unique sfructure.

DL o) -

LresZ

HUACOS RETRATOS Son los modelos mds represen
tativos de la cerdmica Mochlco frabajaodos en
arcilla y es tal el reclisme que parecen folografias
gue representan estade de dnimea, gestas,
discapacidades v préacticas ffuales... Es decir su
vida diaria en general

HUACOS PORTRAITS: these are the mast represen
tative modek of Mochica ceramics werked in
clay and the realism i such that they seem
phofographs that represent state of mind,
gestures, disabilties, rifual practices ... that s,
their dally life in general.

PESO: 143 GR
DURACION:

15 DIAS

CONSERVACION:

MEDIO AMBIENTE

ORIGEN DE LA COBERTURA:
CHAZUTA, BELGA

WEIGHT: 143 GR
DURATION:

15 DAYS
CONSERVATION:
ENVIRONMENT

ORIGIN OF COVERAGE:
CHAZUTA, BELGIUM




MAJAMBO Es un fruto también lamado « macambon BOM BON ES -

perdanace al génaro theobroma [al igual gue al
cacao) B drbol de majambo es grande v &l frulo de
color verde. La pasla de majambo fiene un color

MAJAMBO It & o fruif ako called "'macaombe”
belongs to the genus Theobroma (like cocoal The F‘-
majambo tree s large and the frult s green. The

majambo paste has a light color, 5 endemic fo ‘

Peru and Colombia,

i

PESO: 10 GR
DURACION:

15 DIAS
COMSERVACION:
MEDIO AMBIENTE
ORIGEN DE LA
COBERTURA:
CHATUTA, BELGA

WEIGHT: 10 GR
DURATION:

15 DAYS
CONSERVATION:
ENWIROMMENT
ORIGIN OF
COVERAGE:
CHAIUTA, BELGIL

El exotico dulce y sabor singular del The exotic sweet and singular flavor of the
majambo, se fusiona con deliciosos, majambo, fuses with delicious, penefra-

MAJAMBO penetrantes y apetecibles granos de MAJAM Bo ting and appetizing grains of ground
cafe tfrifurado. coffee,



BOMBONES

[ll]

LUCUMA mately fron

La textura suave, cremosa y atercio-
pelada de la licuma se hace presen-
te en este delicioso bombdn, elabo-
rado con una delicada capa de
chocolate amargo al 73% de cacao

LUCUMA

The smooth, creamy and velvety
texture of the lucuma is present
in this delicious chocolate, made
with a delicate layer of 73%
cocoa bitter chocolate.

PESO: 9 GR
DURACION:
15 DIAS

MEDIO AMBIEMTE EMVIR

ORIGEMN DE LA ORIGIN OF

IMMEMT

COBERTURA.: COVERAGE:
CHAIUTA, BELGA CHAZUTA, BELGIUM



. EL ALGARROBO Es un rebuste drbel gue

erinda diversas ulilidades come la nutritiva
algarrobing, dulce derivado de su fruto o
algamoba. Para obtener lo algarrobina se
almacena por espacio de dos a fres meses
la algaroba para deshidratara y luego de
procesos de coccion en lefia se obliene la
algarrebina.

THE ALGARROBO It Is a robust free that
offers diverse ulilifies as fhe nufrifious
carob free, sweel derived from ifs frulf the
carob free. To oblain the algarobing, the
lecust be stored for fwo fo three months te
dehydrate it and then, after firing proces-
ses, the algarrobine is obtained.

BOMBONES

ALGARROBINA

Una delicada capa de chocolate
semiamargo, envuelve un suave relle-
no, elaborado en base al penetrante
y Dulce sabor de la algarrobina nor-
terna

ALGARROBINA

A delicate layer of semi bitter cho-
colate wraps a soft filling, elabora-
ted based on the penefrating and
sweet taste of the northern carob.

PESO: 12 GR WEIGHT: 12 GR
DURACION: DURATION:

12 DlAS 12 DAYS
CONSERVACION: CONSERVATION:
MEDIO AMBIENTE ENVIRCNMENT
CRIGEN DE LA ORIGIN OF
COBERTURA; COVERAGE:
CHAZUTA, BELGA CHATUTA, BELGIUM
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. Coco: Es una de las frulas fropicales
an fibray

aparta gran cant dad de profeinas v andeoe

Qrgonismo

Coconut: it s one of the most popular and exofic fropical

n fiber and provides a large amounf of profeins

COCO

crer

ermite una pre

COCONUT

The fine

cal fr

12 DIAS
CONSERVACION:
MEDIC AMBIENTE
CRIGEM DE LA
COBERTURA:

CHAZIUTA, BELGA

WEIGHT: 11 GR
DURATION:

12 DAYS
CONSERVATION:
EMWIRCIMNMEMT
ORIGIN OF
COVERAGE

CHAIUTA. B




Il BOMBONES

ARANDAMD: Frutos del bosque con contenido muy bajo en azdcares y
muy elevados antioxidantes vy flavenoides. Esta pequeha v poderoso
fruta, ofrece sabrosas maneras para mantenemos saludables.

CRANBERRY: Fruifs of the forest with a very low confent of sugars and
very high anticxidanfs and flovencoids. This small and powerful fruit
offers tasty ways to keep us healthy

ARANDANOS

El sabroso agridulce del arandano com-
binado con el dulce chocolate de
cacao al 55% de Chazuta, nos permiten
engreir de manera especial nuestro
paladar.

BLUEBERRIES

The pigment that gives the bluish color
blueberry fruit {anthocyanin) intervenes
in human cell metabolism decreasing
the action of free radicals associated
with aging. cancer, heart disease and
Alzheimerss.

PESO: 11 GR WEIGHT: 11 GR
DURACION:; DURATION:

15 DIas 15 DAYS
COMSERVACION: CONSERVATION:
MEDIO AMBIENTE EMVIROMNMENT
ORIGEN DE LA ORIGIN OF
COBERTURA: COVERAGE:
CHATIUTA, BELGA CHAZUTA, BELGIUM




MARACUYA: Conecida como la ufruta de la Pasiénn, es originaria
de la region amazonica y es una fruta enriquecedora para nuestra
salud, aodemas de tener un exquisito sabor agridulce. Fue descu-
bierta en Pery en 154% por un médice espaficl quien escribié y
documento sobre el uso que le daban los indigenas al fruto y a la
planta

MARACUYA: Known as the "passion fruit”, it is nafive fo the Amazon
region and Is an enriching frult for our health, as well as having an
exquisite bittersweef flavor. If was discovered in Peru in 156% by a
Spanish doctor who wrofe and documented on the use that the
nafives gave fo the fruif and fo the plant.

BOMBONES

MARACUYA

El jugo puro de la exdtica fruta de la
pasion, es el ingrediente fundamen-
tal, que le dard a este bombdn un
sabor inigualable, presentado en un
casquete de chocolate al 55% de
Cacao.

PASSION FRUIT

The pure juice of the exofic passion
fruit is the. Fundamental ingredient,
which will give this chocolate an
unparalleled flavor, presented in a
55% cocoa chocolate cap.

PESO: 12 GR WEIGHT: 12 GR
DURACION: DURATION:

12 DlAS 12 DAYS
COMSERVACION: CONSERVATION:
MEDHC AMBIEMTE EMVIROMMEMNT
ORIGEM DE LA ORIGIN OF

COBERTURA: COVERAGE:
CHAIUTA, BELGA CHAIUTA, BELGIURA



MOTIVOS
PERUANOS
MOTIVES PERUVIAN

BARRA GUERRERA
OVALADA
ICONOGRAFIA MOCHE

Sentir el gusto crocante de nuestra
maravillosa y energética quinua pop
junto al delicioso chocolate con 73%
de cacao peruano haran que real-
mente te sientas el ser mas poderoso
del mundo.

OVAL WARRIOR BAR
ICONOGRAPHY MOCHE

Feeling the crispy taste of our won-
derful and energetic quinoa pop
together with the wonderful 73%
chocolate of Peruvian cocoa will
make you really feel the most
powerful being in the world.

PESO: 6 GR WEIGHT: & GR
DURACION: DURATION:

15 DlAS 15 DAYS
CONSERVACION: CONSERVATION:
MEDIC AMBIENTE EMWIRCHMEMT
ORIGEN DE LA ORIGIN OF

COBERTURA: COVERAGE:

CHAIUTA, BELGA CHAIUTA, BELGIUM




LA KIWICHA Fue domesticada hace milenics
anm Los Andas y Cenltroamdénca. En nuasiro pais
s han halodo restos de semilla de esta planta
an lumbas preahspanicas con 4000 ofcs da
antigledad.

THE KIWICHA was domesticated millennia
age in the Andes and Cenfral America. In our
counfry we have found remains of seed of this
plant in pre-Hispanic fombs with 4000 years
ald,

BARRA GUERRERA

CIRCULAR
ICONOGRAFIA MOCHE

Una delicia senfir lo crocante de
nuestra kiwicha pop que al unirse con
el marcado sabor de chocolate al
73% de cacao peruano nos haran
sentir realmente extasiados e invenci-
bles.

CIRCULAR WAR BAR
ICONOGRAPHY MOCHE

It is a delight to feel the crispyness of
our pop kiwicha, which when combi-
ned with the marked chocolate
flavor of 73% of Peruvian cocoa will
make us feelreally ecstatic and invin-
cible.

PESO: 9 GR WEIGHT: ¥ GR
DURACION: DURATION:

15 DIAS 15 DAYS
CONSERVACION: CONSERVATION:
MEDIC AMBIEMNTE EMVIRCOMMENT
ORIGEN DE LA ORIGIN OF
COBERTURA: COVERAGE:
CHAIUTA, BELGA CHAIUTA, BELGIUM



MOTIVOS
PERUANOS

MOTIVES PERUVIAN

BARRA GUERRERA

HORIZONTAL
ICONOGRAFIA MOCHE

La deliciosa almendra se mezcla con
el sabros: -
peruano al

HORIZONTAL WAR

BAR
ICONOGRAPHY MOCHE

s mixed with
:f]‘f_:'l":g:‘,lf,-_'_'}fe
JiZe our {j{j :!"".

PE3O: 13 GR WEIGHT: 13 GR
DURACION: DURATION:

15 DlAS 15 DAYS

COEN SERVACION: CONSERVATION:
MEDID AMBIENTE EMHYIRCHMMEMT
ORIGIN OF
COVERAGE:

ORIGEMN DE LA

COBERTURA: . -
= TA, BELGA CHAZUTA, BELGIUM
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A

El pisco peruano
considerado como
nuestra bebida
tradicional, aromatiza
esta deliciosa truta
banada en chocolate
al 55% de cacao,

Peruvian Piscoconside-
red as our fraditional
drink, aromatizes this
delicious fruffle bathed
in 55% cocoa chocola-
fe

El delcioso sabor de |a
crocante nuez de
macadamia te deleita
con estd suave masa
trufa banada con
chocolale al 55% de
COCao,

The delicious flavor of
the crunchy macada-
mic nut delights you with
this soft fruffle dough
bathed in 55% cocoa
chocolafe.

c

El jugo puro de la
exotico maracuya se
fusiona con un foque
de licor de la misma vy
se bana en un iresisti-
ble chocolate al 55%
de cacao.

The pure juice of the
exalic passion fruif &
fused with a fouch of
liquor and bathed in an
rmressfible cocoa 55%
chocolate

PESO: | 5 GF
DURACION: | 2 D25
COMSERVACION:
MEDID AMBIENTE
WEIGHT:1 5 GF
DURATION:1 2 DA YS
CONSERVATION:
EMYIROHKMEMNT

NUEZ

MACADAMIA
NUEZ MACADAMIA

T

TRUFAS

ARTESANALES
IRUFFLES ARTISAN

MARACUYA
PASSION FRUIT




TRUFAS

S ARTESANALES
TRUFFLES ARTISAN

Linga masa muy suave
elaborado en base a Ccacao
al 25% se mezcla con Trozos
de pecana procesada que
al ser banadas con chocola-
te de cacao al 55% fendre-
mos un sabor realmente
especial.

A very soft dough made
from 55% cocoa is mixed
with pieces of processed
pecans that when bathed in
55% cocoa chocolate will
have a really special flavor.

Suave y delicada masa
frufa que se integra con
almendras v cacao
pervano al 55%.

soft and delicale truffle
dough that is integrated
with almaonds and 55%
Peruvian cocoa

tasa tiufa de exctico
Coco, $& une en asta
delicia y especial Trufa
rodada de coco. Banada
tiernamente con chocola-
e al 55% de cacao
pefuanc

Exotic coconut truffle mass,
joins in this delight and
special Rolled Coconut
Truffle. Bathed tenderly with
55% Peruvian cocog
chocolate

PECANA
PECANA

ALMENDRA
ALMOND

g

COCO
COCONUT

PESO:15GR
DURACION: | 2 D(as
COMSERVACION:
MEDIO AMBIENTE
WEIGHT:| 5 GF
DURATION:| 2 DA Y5
CONSERVATION:
ErWIRCHMERT




CHOCOTEJAS

ARTESANALES
CHOCOTEJAS ARTISAN

PECANA
A T PESOI S G WEIGHTE S (5
DURACION DURATION

COMSERYACION CONSERVATION:




CHOCOTEJAS
ARTESANALES
CHOCOIEJAS ARTISAN

PESO: -
DURACIOMN:
'| 1 E [

CONSERVACION:
MEDIC AMBIENTE
{:mu;m DE LA
COBERTURA:
CHAIUTA, BELGA

.:‘."pr'-l clel-

15CO
d'_'lrllul_d F"_“ll f

cocoa at

WEIGHT:

DURATIC

12 DAYS

CONSER 'H"ATFCPN

BN

ORIGIN DF
COVERAGE:
CHAIUTA, BELGIUM
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Machu Piechw: Suave
cobertura de chocola-
e al 55%de cacao
peruano junto a la
exquisitez del aranda-
no, son los ingredientes
principales de este
simbdlico Machu
Ficchu

PESO: 13 GF _
DURACION: 12 D5
CONSERVACION:
MEDIS AMBIEMTE

Machu Picchu: Soft
chocolate coverage
with 55% of Peruvian
cocod along with the
exquisifenass of the
cranberry, are the
main ingredients of
this symbolic Machu
Picchu

WEIGHT:1 3GR
DURATION:1 2 DAYS
COMNSERVATION:
EMVIROMMERMT

Huaco refrate: la energi-
rante pecana junto. A la
coberfura de chocolate
al 55 % de cacao
peruanco, te haran senti
un verdadero manjar.

PESO: 0GR
DURACION: 12 DIAS
COMSERVACION:
MEDI AMBIENTE

Hueco porraif: the
energizing pecan foge-
ther, At 55% cocoo
coverage of Peruvian
cocoa, they wil make
you feel o real delicacy

WEIGHT: 20 GE
DURATION:T 2 CAYS
COMNSERVATION:
ENVIRONMEMT

oA

PALETAS

PALETTES




PINTADOS

PAINTED

[]
A IA P AEC i . AIAPAEC « El Hacedor i fue una de a8

i - i ’ £ e rincipales deldades de la cultura
Una espectacular barra de Ma- ¥ ; " Mochica {Costa Norte del Pery - 200 a 800
jCJI"T'lbD com plemen’rodo con r B ' i d.C.| fue representado en varlas formas.
s z i * Se e odoraba come creador y protecfor
penetrantes granos de cafe tritu- \ v del Mundo Mache

Era proveedor del agua, de los afimentos v
de los frivnfos guemeros.

rados, conforma la base para
plasmar en ella infinitos diseros

que identifican nuestra grandiosa » SN @ AIAPAEC The Maker" was one of the
cultura. ¥ main deities of the Mochica culture
= {North Coast of Peru - 200 to 800 AD) was
i represented in various forms. He was
A'APAEC " B § worshiped as the creafor and protector
LT of the Moche World

He was o provider of water, food and
A spectacular Majambo bar com- - warrior fiumphs.
plemented with penetrating crushed
coffee beans, forms the basis fo
capture in it infinite designs that

identify our great culfure
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