CODE: LUK M204

DESCRIPTION:

Pleasant milky notes, dark in color and with a defined chocolate flavor. The acidity of the chocolate and the creamy-milk notes in
Noche 40% complement each other perfectly, making it smooth and balanced.

The meticulous selection of ingredients is definitive in achieving the unique sensorial experience characteristic to the chocolate
of Luker Cacao. Luker selects the best Cacao Fino de Aroma beans from Colombia and Ecuador and uses 100% cocoa butter and
natural vanilla in their couvertures.
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