CC/104

Worlds first untempered
chocolate.




Funky
Fruitly
Vibrant
Intense

Rich in texture.



Our journey into the world of Untempered
Chocolate began with a simple question:
"Why do we temper chocolate?”

While the traditional process stabilizes
chocolate, it masks the bean's true potential.

That 1s why we have developed the first easy-
to-use system for Untempered Chocolate

Chocolate,
redefined.



AS easy as
brewing coflee.



How to serve

Find out how



https://www.cc-104.com/guide
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Selection
2024

Tansania - Ultra Rare Warm and Funky @ Thailand - Ultra Rare Light and Sour
Orange Kombucha, Toflee Roasted Almonds, Granny Smith,
Caramel, Apple Sirup, Hay Lemongrass, Kaffirlime, Lime

Madagaskar - Ultra Rare - Light and Smooth @ Grenada - Rarest of the Rare - Luxury and Classy

Hazelnut Milkshake, Tarte Iced Mon Cheri, Roasted
Tatin, Quince Pecannnut, Milk



Authentic Flavor
Timeless Design

+ Design Box
+ Premium chocolates
+_ Chocolate mold

+ _Video Instruction




This set Is a great way to start your

2 X S et Untempered Chocolate Journey!

Design Box
Two Premium chocolates
Chocolate mold

Video instruction

28€ e

One bar contains 60g Certified organic and
Untempered Chocolate. direct trade ingredients

OrganiC'E
Organic Raw Cga




S t Get the full flavour
4 X e experience in our set of four.

Design Box
Four Premium chocolates
Chocolate mold

Video instruction

48€ oo

il —

80% Organic Single Origin Cacao One bar contains 60g Certified organic and
Organic Brown Sugar Untempered Chocolate. direct trade ingredients
ODrganic Raw Cacao Butter



Reward your team and your
loval customers with the best
chocolate on the planet




Our happy
clients.

We are proud to work with creative partners
and industry leaders.

Nobelhan:t &
Schmutzig
Speiselokal

edenspiekermann_
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“The chocolate from CC/104 far exceeded our
expectations as a Christmas gift - our customers and
employees were thrilled! The workshop was a complete
success and gave our team a creative boost. We are
already looking forward to the next opportunity!”

Michael Wiesemann

Managing Director and
Partner Edenspiekermann

"CC/104 has truly set a new benchmark for chocolate
quality. By finishing it at home, | get chocolate that's
Incredibly fresh and absolutely full of rich flavors—nothing
at all like the typical chocolate from the supermarket.’

Billy Wagner

Owner of Nobelhart &
Schmutzig







PRE ORDER NOW

Until 26th September

www.cc-104.com
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