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C R E M I N O  C I O C C O L A T O  L A T T E  E  

F O N D E N T E

CODE 94233

COUNTRY OF ORIGIN Italy, Emilia Romagna

WEIGHT 500 g

Classic cremino with milk and dark chocolate, in a smaller size of 500 grams

DESCRIPTION Traditional cremino obtained by combining a blend of extra chocolate and milk with the 

addition of pure hazelnut paste 100%

APPEARANCE It presents the shape of a bar with a band of hazelnut colour and a band of dark brown 

colour

TASTE The high percentage of hazelnut paste (38%) and the reduced sugar content are clearly 

perceived on the palate

PRODUCER F.lli Gardini - Forlì (FC) - Emilia Romagna

OUR SELECTION We selected this smaller size cremino because lends itself to being split into flakes and 

personalized for a quick and easy dessert dish

SUGGESTIONS Extremely versatile product, it can be offered in delicatessen shop sold at the cutting or in the 

restaurant as a dessert ready to serve, maybe sliced at the table; we recommend to 

consider a 5 mm thick slice as a portion, to be cut with a thin, smooth blade
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