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Valrhona Hazelnut Praline 60% is a luxurious praline with a delicately sweet flavour, combining the rich,
roasted character of premium hazelnuts with smooth notes of soft caramel. Its beautifully balanced profile
offers richness and depth while maintaining an elegant, refined sweetness.

Versatile and easy to incorporate, Valrhona Hazelnut Praline 60% is ideal for enhancing pastries, chocolates,
desserts, mousses, creams and other confectionery creations. Supplied in a convenient 5kg bucket, it is
perfectly suited to professional kitchens, pastry chefs and artisan chocolatiers.
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SKU

Description

About Producer

Allergen Statement

Accreditation, Certification and Assurance
Schemes

Energy (Kcal)

Energy (KJ)

Fat
of which saturates

Fibre

Ingredients

Availability

Brands

56388

Valrhona Hazelnut Praline 60% is a luxurious praline
with a delicately sweet flavour, combining the rich,
roasted character of premium hazelnuts with smooth
notes of soft caramel. Its beautifully balanced profile
offers richness and depth while maintaining an elegant,
refined sweetness.

Versatile and easy to incorporate, Valrhona Hazelnut
Praline 60% is ideal for enhancing pastries, chocolates,
desserts, mousses, creams and other confectionery
creations. Supplied in a convenient 5kg bucket, it is
perfectly suited to professional kitchens, pastry chefs
and artisan chocolatiers.

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 mouthwatering taste of
Valrhona's superb chocolate.

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

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

564
2348
38
2.7
5.37

HAZELNUTS from Italy 60.21%, sugar 39.7%, natural
vanilla extract 0.09%

Contact us for info

Valrhona Chocolate
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Dietary & Lifestyle

Protein
Salt
Size

Pack Size

Storage Instructions

Country of Origin

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

9.1
0.01
5kg

2

Store In a dry place where temperature is maintained at

16-18°C.

France

https://www.caterite.co.uk/valrhona-hazelnut-praline-60/

15/09/2026


https://www.caterite.co.uk/valrhona-hazelnut-praline-60/

