CHOCOLATES EL REY

MAKERS OF FINE CHOCOLATE



El Rey Chocolate

An exceplional chocolate I:h:g'm.li with the land, The most
Mavorful and aromatic cacao in the world grows in Veneruela.
There, on small plantations in secluded coastal wllmm the
grassy llanos, and the foothills of the .|"'|.I'I'I:|-|:L generations of

tarmers have perfected the art of nunturing these delicate and

eoveted beans. El Rey uses only 100%% Veneauelan cacao, 9 ﬂk@{jﬂ!ﬂfﬂﬁ

naturally fermented, sun dried and processed with the most

advanced echnology. . 2 ngibﬂlf
Inone form or another chocolate has been a sought after delicacy i ;
for over four hundred vears. Although the mbrgm mmL f {?ﬂ% ;’éﬂﬁgﬂg&j 7k

bean had traveled, multiplied and taken root in moist, warm Carenero
climates all around the globe, those whose vocation it has been S ]

o seck oul the Nnest beans Tor the most demanding tasie have UPE”W
all agreed for conturics on one basic truth: B ean

Fenezwelan Cacao is the most
aromatic and flavorfid
in the world,

Rio Caribe
Bean
We at El Rey Chocolate take personal pride in this assertion because since our founding in 1929
wi have utilized only premium grade, locally grown raw materials in the formulation of all of
our prodocts, As our products eross new borders and serve new consumers, we are confident

that they will establish an exciting dimension of excellence in a market with well defined
standards where novelties ane few and far between,

We are a family business, one of the oldest chocolate manufacturers in Venezuela.
Our repuiation is built on the basic principles of uncompromising quality, tcam effort,
constant technological innevation and by carning the satisfaction of our customers,

All of us a1 El Rey Chocolate take great pleasure in introducing to vou the very
delicate but intrinsic balance of flavor and aroma, as well as the subtle,

lingering delight of El Rey Chocolate,

From the
marriage -:‘Jf
art and science
are horn
premium chocolate
COUVErTUTES
that redefine
warld standards
af excellence.
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