SEPHRA

Baking Couverture Chocolates and Fountain Ready
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Our Company

Sephra is the world’s most trusted name in chocolate fountains and fondue chocolate. Originating in 2003, Sephra
developed the first couverture fountain ready chocolate and set the standard with a full line of commercial and home
chocolate fountains. Sephra’s lines of gourmet chocolates are renowned for their superior quality, rich flavor and
aroma. At Sephra, we take pride in delivering exquisite products with unique characteristics designed to help exemplify
your trade and craft. We invite you to discover which of our three chocolate product lines (Belgian, Premium or Melts)
is designed to best suit your needs and creativity. Enjoy, create and profit from your passion with Sephra chocolates.

Our Premium Chocolate

Sephra Premium Chocolate is made in the USA with the finest, most flavorful cocoa ingredients. Created from the
finest cocoa beans that are roasted and conched to perfection, Sephra’s Premium dark, milk and white chocolate
product line is unforgettable! Whether cascading over each tier of your chocolate fountain or creating decadent
baked goods, the exceptional quality of our Premium chocolate is second to none!

Total OD
PRODUCT INFO Weight Stock Code UPC % Cocoa Fat% Kosher Format PackSize DC

Premium Dark Semi Sweet 20lb 28004  Case: 180657000230 59%  38%  Dairy Chip  10x2lb CA, NY
Premium Dark Semi Sweet 4lb 21004  Bag: 180657000209 59%  38%  Dairy Chip 2x2lb CA
Premium Milk 20lb 28005  Case: 180657000278 35% 36%  Dairy Chip  10x2lb CA,NY
Premium Milk 4lb 21005 Bag: 180657000247 35% 36%  Dairy Chip 2x2lb CA
Premium White 20lb 28006  Case: 180657000315 37%  40%  Dairy Chip  10x2lb CA, NY
Premium White 4lb 21006  Bag: 180657000285 37%  40%  Dairy Chip 2x2lb CA

Sephra, L.P. 11035 Technology Place, Suite 100, San Diego, CA 92127
p (858) 675 3088 f (858) 675 3051 e info@sephra.com www.sephra.com

CALL TODAY
(858) 675-3088

Benefits:

Professional Quality Baking Chocolate

Couverture Chocolate Represents the
Highest Grade Chocolate Available

Gluten Free

Kosher Dairy Certified @D
By Orthodox Union

Up to 59% Cocoa

Superb Taste & Quality

21b Packages in Chip Form
Microwave Safe, BPA Free Packaging

No Trans Fat, No Hydrogenated
Palm Kernel Oil

Up to 38% Cocoa Butter
Fast East & West Coast Distribution

Chocolate Fountain Ready,
No Oil or Mixing Required

Exquisitely Rich Flavor & Texture
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Our Chocolate is great for the following:

SAUCES & GLAZES
ENROBING PRALINES
HOLLOW FIGURES
MOULDING PRALINES

ICING
DIPPING

CHOCOLATE FOUNTAINS

++\y| FILLINGS & GANACHES
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SEPHRA

Baking Couverture Chocolates and Fountain Ready

SEPHRA

Sephra
- _Chocolate
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Nutrition Facts

Serving Size 40g Servings Per Container 23

Amount Per Serving
Calories 210 Calories from Fat 130

% Daily Value*
Total Fat 159 23%
- Saturated Fat 99 45%
- Poly Unsaturated Fat 0.5g
- Mono Unsaturated Fat 5g

Cholesterol Omg 0%
Sodium Omg 0%
Total Carbohydrate 239 8%
- Dietary Fiber 39 12%
- Sugars 179

Protein 29 4%
Vitamin A 0% | Vitamin C 0%
Calcium 2% | Iron 15%

* Percent Daily Values are based on a 2,000 calorie diet. Your Daily
Values may be higher or lower depending on your calorie needs

Calories 2,000 2,500
Total Fat Less Than 659 80g
Saturated Fat Less Than 209 259
Cholesterol Less Than 300mg 300mg
Sodium Less Than  2,400mg 2,400mg
Total Carbohydrate 3009 3759
Dietary Fiber 259 309
Protein 509 659

Ingredients: Sugar, chocolate liquor, cocoa
butter, emulsifier: soy lecithin, vanilla extract.
May contain traces of nuts and milk proteins.

Premium Dark
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Sephra
Premium Milk
Chocolate

} PREMIUM
\

Nutrition Facts
Serving Size 40g Servings Per Container 23

Amount Per Serving

Calories 220 Calories from Fat 120

% Daily Value*
Total Fat 149 22%
- Saturated Fat 99 45%
- Poly Unsaturated Fat 0.5g
- Mono Unsaturated Fat 59

Cholesterol 10mg 3%
Sodium 30mg 1%
Total Carbohydrate 229 7%
- Dietary Fiber 19 4%
- Sugars 209

Protein 39 6%
Vitamin A 0% | Vitamin C 0%
Calcium 8% | Iron 8%

* Percent Daily Values are based on a 2,000 calorie diet. Your Daily
Values may be higher or lower depending on your calorie needs.

Calories 2,000 2,500
Total Fat Less Than 659 80g
Saturated Fat Less Than 209 259
Cholesterol Less Than 300mg 300mg
Sodium Less Than  2,400mg 2,400mg
Total Carbohydrate 3009 3759
Dietary Fiber 259 309
Protein 509 659

Ingredients: Sugar, cocoa butter, whole milk powder,
chocolate liquor, nonfat dry milk, butteroil,
emulsifier: soy lecithin, vanilla extract. May contain
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CALL TODAY
(858) 675-3088
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Sephra
i d Premium White
=== Chocolate
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Nutrition Facts

Serving Size 40g Servings Per Container 23

Amount Per Serving

Calories 238 Calories from Fat 146

% Daily Value*
Total Fat 169 25%
- Saturated Fat 109 50%
- Poly Unsaturated Fat  0g
- Mono Unsaturated Fat 69

Cholesterol 8mg 3%
Sodium 32mg 1%
Total Carbohydrate 21g 7%
- Dietary Fiber 0g 0%
- Sugars 21g

Protein 29 5%
Vitamin A 0% | Vitamin C 1%
Calcium 8% | Iron 10%

* Percent Daily Values are based on a 2,000 calorie diet. Your Daily
Values may be higher or lower depending on your calorie needs

Calories 2,000 2,500
Total Fat Less Than 659 80g
Saturated Fat Less Than 209 259
Cholesterol Less Than 300mg 300mg
Sodium Less Than  2,400mg 2,400mg
Total Carbohydrate 3009 3759
Dietary Fiber 259 30g
Protein 509 659

Ingredients: Sugar, cocoa butter, whole milk powder,
emulsifier: soy lecithin, vanilla extract. May contain
traces of nuts and milk proteins.

traces of nuts and milk proteins.
\ i J

TRANS FAT & GLUTEN FREE

Kosher Dairy Certified @D

35% Cocoa / 36% * Fat Content

Shelf Life: Premium Milk 18 Months

* Fat content combines cocoa butter, dairy fat
and cocoa liquor.

. J
TRANS FAT & GLUTEN FREE

Kosher Dairy Certified @D

37% Cocoa Butter / 40% * Fat Content

Shelf Life: Premium White 12 Months

* Fat content combines cocoa butter, dairy fat.

Did you know?

Couverture chocolate represents

the highest grade of chocolate
available. A couverture chocolate
is defined as having between
32-39% cocoa butter. Sephra’s
US made Premium chocolates
are made with a minimum of
36% fat content and up to 59%
cocoa. This provides a silky
smooth texture that you can taste,
a very low melting point and

distinctively rich flavor.

Distribution
Centers

Sephra, L.P. 11035 Technology Place, Suite 100, San Diego, CA 92127 * p (858) 675 3088 f (858) 675 3051 e info@sephra.com www.sephra.com
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