
Fluidity

COCOA TASTE

ROASTED

BITTER

SOUR

SPICY

WOODY

FLORAL

FRUITY

Mi-Amère
58%

38% fat
min. cocoa

Dark chocolate 
couverture



GRILLED
MEAT

Created with

The aromatic molecules pairing
family of Mi-Amère
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RASPBERRIES

ROASTED GREEN
ASPARAGUS

GREEN PEAS 

TEMPRANILLO

RED PLUMS

WILD RICE
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COCONUT

COFFEE

CLOVES

SESAME OIL

BELL PEPPER

MAPLE SYRUP

BANYULS

PINOT NOIR


