
Valrhona

81181 - Opalys White Chocolate Feves
"Valrhona devised Opalys to meet the needs of a customer who wanted a chocolate with an immaculate color. Developing sucha bright white product
was technically highly demanding and required Valrhona to modify its facilities. This led to the creation of Opalys, a creamy, pure white chocolate,
with only the slightest hint of sweetness. Prized by perfectionists, it became a phenom...

MARKETING

Opalys is Valrhona's exceptionally bright
white chocolate, prized for its immaculate
color and creamy finesse. Technically
demanding to create, it offers a delicate
sweetness and a perfectly balanced blend
of cocoa butter, sugar, and milk, making it
a favorite among perfectionist pastry
chefs.

PRODUCT SPECIFICATIONS

Code GTIN Pack Description

8118 03395324081185 1/6.6 LB

Brand
Brand
Owner GPC Description

Marketing Lot
No Functional Name

Valrhona Valrhona Inc. Chocolate and Chocolate/Sugar Candy
Combinations - Confectionery

Opalys White Chocolate
Feves

Gross Weight Net Weight Country Of Origin Target Market

6.83 LBR 6.6 LBR France United States

Shipping

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

7.677 INH 4.133 INH 14.566 INH 0.27 FTQ 12x06 237 Days 60 FAH / 77 FAH

HANDLING SUGGESTIONS

Store in a dry place where temperature is maintained at
16-18°C /60-64°F. After use, close hermetically the
product to protect its properties and store it in the
temperatures recommended up to the best-before date
registered on the packaging.------

MORE INFORMATION
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