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SUR DEL LAGO DARK 72%
CHOCOLATE  DOMORI CHOCOLATES

Sur del Lago is a blend of Trinitario cacaos with a high content of Criollo origin.
Its fermentation lasts 4 days.
Organoleptic properties: Persistent cacao flavour with notes of nuts, roasted and coffee.
Available in two variants: 100% and 72%.
Chocolate couverture in pastilles
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