GRAIN DE SAIL GHOGOLATE BARS cRAIN

« RECIPES AND PACKAGING -

WHO ARE WE
At Grain de Sail, we prioritize action over words. We are the only company that delivers French chocolate exclusively by sailboat,
transporting both the raw ingredients and the finished product with zero emissions. Our 72foot schooner completes the
transatlantic crossing in 25 days, a feat made possible by our dedicated crew of sailors. We take pride in offering you the finest,

most sustainable chocolate bars available.
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CHOCOLATE BARS
NET WEIGHT SIZE PACKAGE COMPOSITION
3.50z.(100 g) 4.35“x7.90” Paper (outsicle) and Polyethylene
Terephthalatefitm coating (inside)
BAR BOX
CAPACITY SIZE PRICING
20 tabs / Box 8.10 “x 4.50” x 8.25” WP / Bar: TBD

SRP / Bar: TBD

DARKCHOCOLATE ~ DARK CHOCOLATE

75% COCOAWITH 62% COCOA

EARLGREYTEA WITH TOASTED
HAZELNUTS

, GRAIN
0
SAIL

GRAIN
i
FaIL

= 2

[ I
| DR ARk

15% D000

DARKCHOCOLATE ~ DARKCHOCOLATE
75%COCOA 62% COCOAWITH
WITHCARAMEL ROASTED SESAME

&SEASALT
4
o_:’:m '

DARK CHOCOLATE s |
85%COCOA © ¢

more, Xy
it's here! 3

Contact
Pierre Maruzzi

pierre.maruzzi@graindesail.com
Whatsapp: +33 6 77 04 16 56



