
Valrhona Retail Line 
the home baking range

Valrhona’s L’École  
du Grand Chocolat
was founded in 1988 and is a 
unique and unrivalled place for 
training and sharing. Originally 

designed for gastronomic professionals, the École 
opened its doors to non-professionals in 2003.

Run by Valrhona’s own pâtissier-trainers, the 
introductory and advanced courses offered at the 
school provide students with the keys to the great 
classics of chocolate pâtisserie, creative entremets, 
celebration or seasonal recipes, chocolate 
degustation menus and an infinite range of sweet 
treats including macaroons, mignardises, ices and 
confectionary.

Whether one is a keen amateur or a passionate 
chocoholic – or both! – , come and discover the 
secrets of the world’s great chefs and the art of 
cooking with Le Grand Chocolat! 

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 

		N  et	 Sales	 Sales Unit		  Shelf 
Code	N ame	 Weight (oz)	 Unit	N et Weight (lbs) 	 UPC code	Li fe

6869	 Le Noir 61% Baking Bar	 8.8	 12	 6.61	 726120686909	 14 months 
7082	 Le Lait 39% Baking Bar	 8.8	 12	 6.61	 726120708205	 12 months 
7083	 Le Blanc 35% Baking Bar	 8.8	 12	 6.61	 726120708304	 12 months

7116	K g Le Noir 61%	 35.27	 6	 13.22	 726120711601	 14 months

3447	 Cocoa Powder	 8.8	 8	 4.4	 726120344700	 24 months

product specifications
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250G BaKinG Bars
net weight: 8.8oz (250g) / sales unit 12 bars

le blanc 
35% WhIte 

chocolate
Fresh and smooth.

code: 7083

le laIt 
39% mIlK 

chocolate
Smooth and warm.

code: 7082

net weight: 8.8oz (250g) / sales unit 12 bars

le noIr 
61% darK 

chocolate
Powerful and chocolatey.

code: 6869

1Kg darK 
chocolate 
blocK
le noIr 61%
Powerful and chocolatey.

code: 7116
net weight: 2.2lbs
sales unit: 6 blocks

cocoa PoWder
Pure unsweetened

Cocoa Powder.
code: 3447

net weight: 8.8oz (250g)
sales unit: 8

The
  Home Baking
Range

From culinary destinations like Los Angeles 

to Tokyo and from Madrid to Singapore, 

Valrhona products are used by the world’s 

great pastry chefs and served in the most 

prestigious restaurants and hotels.

Today, home cooks and chocolate afi cionados 

are invited to learn the secrets of the word’s 

great chefs with the Valrhona Baking Range.
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