Mailing Chocolates With Logo - Heart

BRANDING METHOD Digital Printing

Nad nigig@d or type unknown
Molding made of R-PET (recycled PET).

White paper by default, kraft paper

optional. White chocolate 36% cocoa

butter. Molding made of R-PET

led PET), whit by default,

4 HEART-SHAPED CHOCOLATES WITH EMBOSSING ON o oo Paper by defas

CHOCOLATE (30 G IN TOTAL) FLAVOUR: MILK AND HONEY

CHOCOLATE 33% COCOA, PLANT BASED CHOCOLATE 42%

COCOA, WHOLE FRUIT CHOCOLATE 72% NO SUGAR ADDED, UNIT WEIGHT 30g

MILK CHOCOLATE 33% COCOA, WHITE CHOCOLATE 36% COCOA

MATERIAL

SIZE 210 x 140 x 12 mm

MOQ 250
BUTTER, DARK CHOCOLATE 57% COCOA, DARK CHOCOLATE
72% COCOA, RUBY CHOCOLATE 47% RUBY COCOA, GOLD ARTWORK Required in any vectorised file format
CARAMEL CHOCOLATE 40% COCOA. MOLDING MADE OF R-PET PRODUCTION PROOF Visuals supplied within 24 hours
(RECYCLED PET) PERSONALIZATION ON PACKAGING AND

BULK TURNAROUND Approx 3 weeks from artwork approval

CHOCOLATE (EMBOSSING ON CHOCOLATE - OPTIONAL)
PRODUCT SUITABLE FOR SENDING BY POST. WHITE PAPER BY
DEFAULT, KRAFT PAPER OPTIONAL.



