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GANACHE Red berries

Blackcurrant 100% - 17 30+/-05 Ganache Blackcurrant 100% 260 120 20 30 50 520 1 000
Raspberry 100% - 10 3,1+-05 Ganache Raspberry 100% 260 120 20 30 50 520 1 000
ORGANIC Raspberry 100% - 9 3,1 +/-0.5 Ganache ORGANIC Raspberry 100% 260 120 20 30 50 520 1 000
Tayberry N 10% 19 34+-05 Ganache Tayberry 260 120 20 30 50 520 1 000
Val Evel raspberry 7% 19 3,1 +/-05 Ganache Val Evel raspberry 260 120 20 30 50 520 1 000
Citruses purees GANACHE citruses

Bergamot 100% - 9 25+/05 Ganache Bergamot 100% 230 140 20 35 50 525 1 000
Lemon 100% 7 2,0 +/-0.5 Ganache Lemon 100% 230 140 20 35 50 525 1 000
Lime 100% - 8  24+/-05 Ganache Lime 100% 230 140 20 35 50 525 1 000
Kalamansi 100% - 8  26+-05 Ganache Kalamansi 100% 230 140 20 35 50 525 1 000
Konatsu 100% - 8 25405 Ganache Konatsu 100% 230 140 20 35 50 525 1 000
Sudachi 100% - 7 2,0 +/-0.5 Ganache Sudachi 100% 230 140 20 35 50 525 1 000
Yuzu 100% - 8  25+/-05 Ganache Yuzu 100% 230 140 20 35 50 . 525 1 000
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