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Less sweet for
more longevity
of the berry fruit
aftertaste and a
hint of cacao

rawness.
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Intense fruitiness (berry notes) . RUYBY /
with fresh, sour notes.
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MADE FROM
RUBY COCOA
BEANS
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GREAT TASTE STARTED AS A LITTLE STORY
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TEL:(02)2298-1347  FAX:(02)2298-2263
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TEL:(04)2359-2203 FAX:(04)2359-3911
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TEL:(05)236-6298 FAX:(05)236-6297

aFEPER) SEMKRERAB—RI22ZR

TEL:(06)273-7250 FAX:(06)273-7251

EHSRIE) SIRAESHHLC TR EREI R38R
TEL:+86-0510-83774575 FAX:+86-0510-83777471
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TEL:+852-2342-6586  FAX:+852-2793-4586

PRI S/\T]) 5&7,Jalan Sepadu 25/123A, Sec 25, 40400 Shah Alam

TEL:+60-3-7499-3089  FAX:+60-1700-8136-19

http://www.tehmag.com.tw  E-mail:tehmag@tehmag.com. tw
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