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Valrhona Milk Chocolate Couverture Jivara 40% is renowned for its exceptional intensity and sophisticated
flavour profile. Rich and creamy, it combines pronounced cocoa notes with delicate hints of vanilla and malt,
creating a beautifully balanced milk chocolate with remarkable depth and character.

First created by Valrhona in 1995, Jivara was developed to challenge perceptions of milk chocolate, offering a
more intense cocoa character and a distinctive depth of flavour. Its unique blend of aromatic cocoa profiles

from Ecuador and Ghana has remained unchanged, reflecting Valrhona's expertise and commitment to
consistency and quality.

Valrhona Milk Chocolate Couverture Jivara 40% is ideal for coating, ganache, moulding, bars, mousse, glazes,
ice cream and sorbets. Its rich, balanced character pairs particularly well with red fruits, yellow fruits, pralines,
tonka bean and salted caramel.
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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

56380

Valrhona Milk Chocolate Couverture Jivara 40% is
renowned for its exceptional intensity and sophisticated
flavour profile. Rich and creamy, it combines
pronounced cocoa notes with delicate hints of vanilla
and malt, creating a beautifully balanced milk chocolate
with remarkable depth and character.

First created by Valrhona in 1995, Jivara was developed
to challenge perceptions of milk chocolate, offering a
more intense cocoa character and a distinctive depth of
flavour. Its unique blend of aromatic cocoa profiles
from Ecuador and Ghana has remained unchanged,
reflecting Valrhona's expertise and commitment to
consistency and quality.

Valrhona Milk Chocolate Couverture Jivara 40% is ideal
for coating, ganache, moulding, bars, mousse, glazes,
ice cream and sorbets. Its rich, balanced character pairs
particularly well with red fruits, yellow fruits, pralines,
tonka bean and salted caramel.

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
flavors. 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 Cereals Containing Gluten (BARLEY)
and MILK. Product may contain NUTS (ALMOND,
CASHEW, HAZELNUT, PECAN, PISTACHIO) and SOYA.

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

586.0000
2438.0000
41.0000
25.0000

4

Cocoa butter (26.6%), whole MILK powder (23.3%),
sugar (23.3%), cocoa beans (14.8%), brown sugar
(10.6%), natural vanilla extract (0.7%), emulsifier
(sunflower lecithin) (0.4%), BARLEY malt extract(0.3%).
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Brands

Dietary & Lifestyle
Protein

Salt

Size

Pack Size

Storage Instructions

Country of Origin

Valrhona Chocolate

Suitable for vegetarians, Halal, Kosher Approved
8.2000

0.2300

3kg

3

Store in a dry place where temperature is maintained at

16-18°C.

France
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