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| NEW

50 % almond and hazelnut praline.
The combination of crunchy hazel-
nut praline and creamy melt-in-
the-mouth Kewane® chocolate is a
real treat. The light golden color of
the Kewane® chocolate allows for
exciting new combinations with the
dark, milk, marbled milk and white
shades.

7 g/pc - Packaged in alveolated
trays and 2 Kg boxes.

2 kg * ref. 30355

| NEW

50 % almond and hazelnut
caramelized praline.

A new assortment of five praline
pieces with the distinctive light
golden brown color of the Kewane®
chocolate that allows for new
country-style combinations. The
combination of the crunchy cara-
melised praline and the melt-in-the-
mouth creaminess of the Kewane®
chocolate, with its intense aromatic
notes of shortbread and caramel,
is a real crowd-pleaser. Adults and
children alike will enjoy feasting on
these little farm animals.

125 g/pc
Packaged in 2 Kg boxes

2 kg * ref. 19050



KEWANE® | NEW KEWANE® | NEW
CHOCOLATE CHOCOLATE

Nougatine pure amande. Assortment of 5 figures.
CEUF NOUGATINE The combination of crunchy almond SEAFOOD The creamy melt-in-the-mouth
nougatine and creamy melt-in-the- Kewane® chocolate with its intense
mougth Kewane® choc);late is an ASSORTMENT aromatic notes of shortbread and
absolute delight. The light golden caramel is sweetly reminiscent of
color of the Kewane® chocolate childhood. The light golden color of
allows for exciting new combina- the Kewane® chocolate allows for
tions to be made with the dark, G " - new combinations with hollow dark,
milk and assorted colors. W &‘ m&" milk and white moldings.
5 SR

4,5 g/pc - Packaged in bulk .
in 2,5 Kg boxes 4 g/pc - Packaged in alveolated

trays and 2 Kg boxes.

2 kg ¢ ref. 30293 2 kg * ref. 30355

N'6 & N8 [ New
KEWANE® Th light golden b!
CHOCO LATE Ke:l:::v@ ::%ocgfat: Il‘ler::: n°g

moldings for garnishing are designed
EGG for creating attractive compositions

using the range of available garni-
shes. The creamy melt-in-the-mouth
texture of the Kewane® chocolate,
with its intense aromatic notes of
shortbread and caramel, is sure to
impress even the most discerning
gourmets!

N6-h:115mm-L:85mm

120 g * 6/box
N°8+h: 1556 mm-L: 100 mm
260 g * 4/box -
The origins of the KEWANE®
_ref. 32342 | name...
[ _ref. 32343 |

KEWANE® comes from the Hawaiian word ‘Ke One’, which means
“the sand". The colour of this couverture chocolate was inspired by
Hawaii's distinctive golden sandy beaches.
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