
With Brillance Noire’s success, Cacao Barry extends today its service 
range with two new products: Brillance Lait and Brillance Blanche.  
With these convenience products, your creations will have a unique 
shiny effect and a perfect chocolate taste.

Brillance Noire, Lait and Blanche 
A complete range for the perfect glazing
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 Brillance Noire

BARRY CALLEBAUT France
5, boulevard Michelet - 78250 MEULAN - FRANCE
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 Brillance Blanche Brillance Lait

The two new Brillance Lait and Blanche 
will sublime all your creations

DISCOVER ALL NEW IDEAS 
ANANDD RECIPES RECIPES

SAP CODE SHELF LIFE PACKAGING

BRRIILLAANCCE NNNOIRE FWWD-295-613 12 Months 4X2 Kg Bucket

BRRIILLAANCCE LLLAITII FWM--16BRILAIT-613 12 Months 4X2 Kg Bucket

BRRIILLAANCCE BBBLANCHHEE FWW-33BRIBLAN-613 12 Months 4X2 Kg Bucket

www.cacaobarry.com

A shiny result:A
Thanks to this complete range, your creations will be shinier than ever. 
Your desserts iced with Brillance could be kept in the freezer without loosing their glitter. 

A perfect cover:A
Its fluid and homogeneous texture will bring 
to your recipe an extraordinary glazing.
Furthermore, your coated pastries will have nno 

transparency and no formation of air bubbles on the surfacce. 

A ready-to-use product:A
It only requires a simple reheating to 40°C to use it on your
pastries. 
Thanks to its unique texture you can work directly with a
pallet knife. 

A real chocolate taste:A
Brillance is made with real chocolate, like traditional icinggs. 
This respect of know-how gives your creations a unique real 
Cacao Barry chocolate taste.

Testimony

“

PHILIPPE BERTRAND

Cacao Barry Technical Advisor 

Meilleur Ouvrier de 
France for chocolate and 

confectionery 

”

Cacao Barry launched 
with success the Brillance 

Noire and now  offers you 
the complete range. 

This glazing will allow you 
to fully coat your pastries 

with a perfect neatness.


