
10 BONBONS 
BALLOTIN BOX
net weight: 3.5oz (180g)
sales unit 24 pieces
code: 5850

20 BONBONS 
BALLOTIN BOX

net weight: 7.06oz (310g)
sales unit 12 pieces

code: 5839
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Les Sensations:
  Valrhona Bonbons 
           & Confections

Since 1922, Valrhona has used traditional 

methods to create exceptional chocolates 

from beans of different origins - each with 

specific aromas - in its factory located in 

Tain l’Hermitage in the Rhone Valley. 

Distinguished by original 

designs, traditional 

shapes and unparalleled 

quality, the bonbons are 

perfect for all occasions 

and any season.

Rinette Lait 
Chocolate almond/ 
hazelnut praliné

Ganache Caraïbe 
Grand Cru Caraïbe 
66% ganache

Palet Argent  
Creole ganache 
with dark and milk 
chocolate

Palet Or
Grand Cru 
Guanaja 70% 
ganache 

Ganache 
Thé Jasmin
Ganache with an 
infusion of China 
green tea with Jasmin

BallotIn Gift Box 
180 g
19 Bonbons: 10 flavors
net weight: 6.35oz (180g)
sales unit 12 pieces
code: 8056

BallotIn Gift Box 
310 g

36 Bonbons: 10 flavors
net weight: 10.99oz (310g)

sales unit 12 pieces
code: 8058

BONBONS ASSORTMENT

Chapka Lait 
Milk chocolate 
ganache with 
chopped almonds

Granité Praliné 
Nut praline with 
almonds and 
hazelnuts

Ivoire Cassis  
Ganache with 
blackcurrant pulp

Orangette
Strip of candied 
Orange rinds coated 
in dark chocolate



VA LR HONA INC .  45 M A IN STR EET, SUITE 1054, BROOK LY N, NY 11201 T: 718 522 7001 F: 718 522 7331 

  NET SALES SALES UNIT  SHELF 
CODE NAME WEIGHT OZ UNIT NET WEIGHT LBS  UPC CODE LIFE

8056 Ballotin Gift Box 180g  6.35  12 4.76 726120805607 5 months 
8058 Ballotin Gift Box 310g  10.99 12 8.2  726120805805 5 months 

       
      

PRODUCT SPECIFICATIONS

LES SENSATIONS: VALRHONA BONBONS 
& CONFECTIONS ARE AVAILABLE IN 
A VARIETY OF TASTES AND TEXTURES 
IN THESE CATEGORIES:
Ganache – silky ganache centers flavored with fruit, spices and 
liqueurs enrobed in Valrhona dark, milk and white chocolates

Praline – A combination of light or dark roasted 
hazelnuts and Marcona almonds with caramelized 
sugar cooked together in a copper pot and then 
finely ground to a smooth, creamy texture.

Gianduja – A mixture of toasted hazelnuts, cocoa beans 
and sugar which are conched for several hours before 
being finely ground to a smooth creamy texture.

“Fruité” – Valrhona dark, milk and ivory 
chocolate enrobe fillings infused with blackcurrant, 
apricot, cherry, lychee, raspberry and more. 

Equinoxe – Panned confections – dark-, milk- or cocoa 
powder-coated Marcona almonds, hazelnuts, candied 
Murcia lemon peel, candied orange peel and more. 

ValrhonaBrochSens-04.indd   2 3/7/09   4:27:55 PM

Les Sensations: Valrhona Bonbons & Confections 
are available in a variety of tastes and textures in these categories:

Ganache – silky ganache centers flavored with 
fruit, spices and liqueurs enrobed in Valrhona 
dark, milk and white chocolates

Praline – A combination of light or dark 
roasted hazelnuts and Marcona almonds with 
caramelized sugar cooked together in a copper 
pot and then finely ground to a smooth, 
creamy texture.

“Fruité” – Valrhona dark, milk and ivory 
chocolate enrobe fillings infused with 
blackcurrant, apricot, cherry, lychee, raspberry 
and more.

Valrhona Inc.  45 Main Street, Suite 1054 • Brooklyn, NY 11201   T: 718 522 7001   F: 718 522 7331
www.valrhona-chocolate.com   EMAIL: valinc.customerservice@valrhona.fr


