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BOOJA-BOOJA

FINE DE CHAMPAGNE CHOCOLATE TRUFFLES

Sixteen multi award-winning chocolate truffles charmingly befuddled with organic Fine de Champagne.
Beloved by many for more than 20 years and cherished by champagne chocolate connoisseurs
across the lands, they now have 23 awards to their name.

v ORGANIC v DAIRY, GLUTEN & SOYA FREE v VEGAN

Our recipes and factory are free from dairy, gluten and soya.We test regularly at an independent laboratory.

A handful of simple,
carefully chosen
organic ingredients
whisked and whirled
to perfection.
Welcome to the wonderful
world of Booja-Booja.

GB Dark chocolate Fine de Champagne ganache, enrobed in dark
chocolate, Ingredients: Chocolate® (Cocoa Mass*, Cane Sugar®,
Cocoa Butter® Vanilla Powder®), Coconut Oil*, Fine de Champagne*

3.5%, Cocoa Powder®, Agave Syrup® *=0rganically grown ingredients,

Also contains nuts. We use tree nuts throughout our factory
and processes. Chocolate: minimum Cocoa Solids 55%.

D Schokoladen Triiffel mit Fine de Champagne, Zutaten:
Edelbitter-Schokolade® (Kakaomasse®, Rohrzucker®, Kakacbutter®,
Vanillepubver®), Kokostil¥, Fine de Champagne®* 3.5%, Kakaopuber®,
Agavensirup®, *=kontrolliert, biclog, Anbau, Enthilt auch MNiisse,

Wir verwenden Miisse in unserer Fabrik und unseren Prozessen,

Schokolade: Kakaomasse 55% mindestens, BIOLOGISCH «
MILCHEMVEIBFREL = GLUTEN- UND SCJAFREL info@boojabooja.de

F Truffes au chocolat & la Fine de Champagne. Ingrédients: Chocolat
MNoir* (Pite de Cacac®, Sucre de Canne®*, Beurre de Cacao®, Poudre
de Vanille*), Huile de Coco®, Fine de Champagne* 3.5%, Poudre de
Cacac®, Sirop d'Agave®, *= |ngrédients biclogigues, Contient
également des noix. Nous utilisons des noix dans I'ensemble de
notre usine et dans nos procédés, Chocolat: extrait sec de cacao
minimum 55%. BIOLOGIQUE + SANS PRODUITS LAITIERS =

SANS GLUTEM ET SOJA.
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Mon-UK agriculture

Awerage Mutribonal Information Per 100g/ MNahrwerte irm Durchschnitt
pro |00g/ Information MNutritionelle moyenne Par 100g:

Energyl Energie 2575k 1621 keal
Fat/ Fett! Matiéres Grasses 49g
saturates/ davon gesdttigte Fettsauren/ acides gras satures
Carbohydrate/ Kohlentydrate/ Glucides
sugars/ davon Zucker! sucres
Protein/ Enwveil¥ Protéine
Saltf Salzf Sel
Keep Cool and away from heat sources, Enjoy at room temperature,
Kiikl lagern, bei Raurtemperatur genieflen. Conserver au frais,
A consommer & termperature ambiente,

We would love to hear your feedback, small or large, poed or bad:

welcome@boojabooja.com | wwwboojabooja.com

You may also enjoy our dairy free ice cream.

The Booja-Booja Company, Norfoll, NRS 3ME UK,
Importeur { Importer in EU: Booja Booja Co Europe GmbH,
Hugstmattweg 12,791 12 Freiburg, DE

Best Before, e I 848
Mindestens Haltbar Bis,

Date de Durabilité Minimale,
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Australan Importer: Veagan Perfection, 52 Kathryn Rl Kroofield Vic, 3180, Average Sodivm Matrum 4mgf100g




