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DISCOVER THE NEW CUVÉES DU SOURCEUR 
SAKANTI BALI 68% AND KILTI HAÏTI 66%

Valrhona is inviting you on a voyage. Whether you are a restaurateur, a chocolatier, a baker or a pastry 
chef, Valrhona’s Cuvées du Sourceur irresistibly ignite your creativity. With these delicious varieties, we 
are unveiling a new terroir and a new identity, with a very particular history. Our outstanding cocoas have 
been sought out for their rare aromatic potential by our globe-crossing sourcing team.
Sakanti Bali 68% is rounded and lightly acidic, and it reveals gorgeous chocolatey notes with hints of 
toasted nuts. Kilti Haïti 66% reveals a gentle tanginess set off by hints of fruit which are followed up by 
intense chocolatey notes, before a subtle bitterness completes the experience.
www.valrhona.com  #ValrhonaChocolat
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