The At of Blending

—— T OICOIATINE R
« MADE IN BELGIUM -

KATAAOFOZ
2026




ABOUT US

ggo-

DOLFIN — THE ART OF BLENIDING

Ao to 1989, n PeAvikr) cokohartonotia Dolfin dnuioupyel cokoAdTEC
mou Eexwpilouv yia TNV TOWOTNTA, TN SNUIOUPYIKOTNTA KOl TOUS Hovadikoug
CUVBUaCHOUS YEUTEWY.

Me oényo to nabog ya tnv auBevtikr Bedykn cokoAdata, or Master Chocolatiers
g Dolfin ouvdudlouv eKAEKTO KOKAO HE PUOCIKA CUOTATIKA amd oMo ToV KOOHO,
SNUIOUPYWIVTAS CUVTAYEC TTOU LlOOPPOTIOUY apHoVIKA avapeca oTny mapddoon
Keil TNV KaivoTopia.

KaBe mhaka cokohatac amoTerel pia EEXwplLoTn YEUOTIKT] EMTIELPIQ,
OTIoU ppoUTa, ENpoi Kapmol, Pnayaplka Kol QpwiaTiKg OUOTATIKG aQVadEIKVUoUY
TOV MAQUTO TI¢ OOKOAQTAC PHE EVOV HOVOOLIKG TROTIO.

BeAywkn MNapadoon = Kawotopia « Biwoipotnta
H Dolfin mapapyevel motn ot OEOPEUTT) TNC Yia UTIEUBUVT Tapaywyr Kat L _ '
PBuwoiun avantugn. To 2008 &ywve n mpwtn Belyikn cokohatomola pe moTomoinon |_-'

Carbon Neutral, evw ouveyier va emevduel oe dpaoceic mouw cuppaiiouy O eva
Mo Puacipo HEAAOY yia TV Mapaywyr] KaOKao Kol SokoAaTas.




DOLFIN COLLECTION

Mm efaipetikn} cokohdta afilel pa eEapetikn cuokevaaoia, —
ol povaoilkég yevaoelg tng cokoidatag Dolfin vrovoviar pe évav :
Kopo Kat 101aitepo oyedlacpud mov avtavakid tny moldtnta

TOU TIEPLEXOMEVOU TOUG.

O mpakTikég Kal eVYPNOTEC CVOKEVATLEG TOUG ouvovalouv
atotnuikn ka1 Aertovpyikotnta, kabiot@viag Te¢ 10aviKEC yia
kaBe otryur] e nuépac. Mia avlloyn mov Eexwpiler oto pagt
Kal JTpookarel Toug AAtpelg e cokohdtag va avakainpouy

évay Koopo avbevukwov yevoewy Kal PEAYIKIIG TEXVOYVROLAG.

[la va dnuovpyroe tig povadikég ookordteg g, i Dolfin avalnta

ta Ka\iTepa QUOIKA ovotatika and kabe yovid Tov KOGHoU: apwHaTIKO

kapé anod m Nota Apepikn), eKAeKTd 1ITAAKA QOUVIOUKLA, Aepovia ano
v lonavia, my [tadia kar v EAAGSa, apwpatiké covadp and my Ivéia
kai eEwnikn kapuda and g Grhuniveg. Kabe ovvrayn amotehet évav

Eeywprotd ouvdvaopod avbevikwv yevoewy kat Pedyikiig cokolatomnoliag.
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Belgian Dark Chocolate 70g
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Mot Wi TOg i - 147 o et Wit 70g £ - 247 0z

Net Wi T0g € - 2.47 oz

Zokohata vyeiag 88%
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IHamova Nea Tovivea
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?ACAG QUTI] 1] COKOAQTO CTOKAADTTEL T SUVap TS amo

TV TPTI KIOAOS PITOUKLA.
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Xapn oe pa eEapetien dhuadikacia Copwong kK Ejpavong

X

yoplg Kamviopo, duatnpeitar avarliolwn 1 puoikn) yelon
TV KOKKWV KOKao, Tpoopépoviag fvay avbeviikd kal

HOVAHIKO YEUOTIKG YOpaKTIpa.

&
O xefoupdiopéveg voteg Kagé Kar pouviovklon auviudloviat I
CPHOVIKGA PE QPWHATA (PPECKMY KaL ATOENPaREVOY @poDTwy,

drakpirikés myveléc pavpou muTeplon Kat pehon, Snpovpyovrag -

pa cokoddra eEapetikng mohumAokottag kal Paboug,
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MELKCHOCOLADE 45% CACAD o
Caors prang Wetnom f-l'
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MILE CHOCOLATE 45% COCOA

fram Wietnom

VOLLMILCHSCHOMOLADE 45 % KAKAD £
Ursprumg Vietnom -

CHOCOLATE COMN LECHE 45% CACAD
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Bietvap
2.okoAata yalaxktog 45% kaxdo
npoéAevon Bietvap.
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(O master chocolatiers ¢ Dolfin avakdiupav
avtd To £EQIPETIKG KaKAD Oty TEPLOXT

tou Aéhta tov Mexodvyk, ota upineda tou

Bietvap.

O exhemruopevog guviuaoUOC YEVTEWY
KapapeAag Kal Ka@e, Tou avadelkvieTal ano
OlaKpiTiKég votes KaPfoupdiopévey KOKKmv
Kakao, xapilel oe auti) ) cokoAdta yalaktog
45% raxao mhotowo yapaktipa Kal povadikr
YEUOTIKI] WO0pPOTTiaL

®® Mia fedoudiv ookohdarta pe apuopankéd pabog,
®®@ nmouw guvbuals, yAvkitnta, xoppotnTa Ko

eEWTIKO Yapakmpa. [
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