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Valrhona Dark Chocolate Truffles
Spheres/Shells

Product Images
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Description

Valrhona Dark Chocolate Truffle Spheres are crafted with 55% cocoa, delivering a rich, indulgent chocolate
flavour. These ready-to-fill spheres provide the perfect base for your ganache or filling of choice. Simply fill,
enrobe in chocolate, and seal to create exquisite truffles with ease.

Each Valrhona Dark Chocolate Truffle Sphere weighs 2.6g, and the box contains 504 pieces, offering an ideal
solution for creating luxurious, handcrafted truffles with consistent quality and convenience. Perfect for
elevating your chocolate creations with a professional finish.
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Additional Information

SKU 56368

Description

Valrhona Dark Chocolate Truffle Spheres are crafted
with 55% cocoa, delivering a rich, indulgent chocolate
flavour. These ready-to-fill spheres provide the perfect
base for your ganache or filling of choice. Simply fill,
enrobe in chocolate, and seal to create exquisite
truffles with ease.
Each Valrhona Dark Chocolate Truffle Sphere weighs
2.6g, and the box contains 504 pieces, offering an ideal
solution for creating luxurious, handcrafted truffles
with consistent quality and convenience. Perfect for
elevating your chocolate creations with a professional
finish.

About Producer

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.

Allergen Statement
Product May Contain Cereals Containing Gluten
(BARLEY, WHEAT), EGGS, MILK, NUTS (ALMOND,
HAZELNUT, PECAN, PISTACHIO), SOYA.

Accreditation, Certification and Assurance
Schemes

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

Energy (Kcal) 563

Energy (KJ) 2341

Fat 38

of which saturates 23

Fibre 8.7

Ingredients Sugar, cocoa beans, cocoa butter, emulsifier: sunflower
lecithin, natural vanilla extract

Brands Valrhona Chocolate

Dietary & Lifestyle Suitable for vegetarians, Suitable for vegans, Halal,
Gluten Free, Kosher Approved

Protein 5.7
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Salt 0.01

Size 504 s

Pack Size 1

Storage Instructions Store in a cool, dry place where temperature is
maintained at 16-18°C.

Country of Origin Great Britain
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