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Valrhona Absolu Cristal Neutral
Glaze

Valrhona Absolu Cristal Neutral Glaze delivers an exceptional shine, perfect for creating stunning,
professional-quality desserts. Ideal for glazing cakes, pastries, confectionery, and more, this versatile glaze
enhances both the appearance and texture of your creations.

Valrhona Absolu Cristal Neutral Glaze guarantees flawless results, offering a smooth, glossy finish that holds
up beautifully in both warm and cold temperatures. Its unique formula ensures consistent, high-quality
glazes and coatings, making it a must-have for achieving polished, elegant desserts.
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Allergen Statement
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Schemes

Energy (Kcal)

Energy (KJ)
Fat

of which saturates

Ingredients

Brands

Dietary & Lifestyle

56395

Valrhona Absolu Cristal Neutral Glaze delivers an
exceptional shine, perfect for creating stunning,
professional-quality desserts. Ideal for glazing cakes,
pastries, confectionery, and more, this versatile glaze
enhances both the appearance and texture of your
creations.

Valrhona Absolu Cristal Neutral Glaze guarantees
flawless results, offering a smooth, glossy finish that
holds up beautifully in both warm and cold
temperatures. Its unique formula ensures consistent,
high-quality glazes and coatings, making it a must-have
for achieving polished, elegant desserts.

Valrhona has been producing the world’s finest
chocolate in the small village of Tain L'Hermitage,
France since 1922. From the beginning, company
founder and Pastry Chef Albéric Guironnet was
dedicated to the creation of unique, artisan quality
chocolate with complex, balanced and consistent
flavours. This mission of excellence continues as the
gastronomic traditions of the renowned Rhone Valley
find expression in every mouth-watering taste of
Valrhona's superb chocolate.

Valrhona's ABSOLU CRISTAL is ready to use for a
flawless finish, hot or cold.

May Contain: MILK, NUTS (ALMOND, HAZELNUT,
PECAN, PISTACHIO), SOYA.

B Corp Certification, FSSC 22000, ISO 14001
(Environmental Management), ISO 45001 (Occupational
Health and Safety)

266
1127
0.7
0.4

Water 38.73%, sugar 37.3%, glucose syrup 22.7%,
gelling agent (pectin 0.8%), thickener (carrageenan
0.4%), acid (citric acid 0.07%).

Valrhona Chocolate

Suitable for vegetarians, Suitable for vegans, Halal,
Kosher Approved
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Protein

Salt

Size

Pack Size

Storage Instructions

Country of Origin

0.5
0.15
5kg

2

Store in a cool, dry place.
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