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Every single detail counts when it
comes to creating the finest choc-
olate. The LINDT’s Maitres Choc-
olatiers, real masters of their craft,
are always striving to offer you
achocolate that melts tenderly in
your mouth and gently caresses

all your senses.

— cokolavodve kousky maji tvar na
sebe navazujicich Sestiuhelnikl, které

diky sveé kombinaci tvori opticky klam

— cerna krabicka spolecne se zlatym
lemovanim dodava produktu nadech

exkluzivity

— stejnou roli sehrava | zlaty blis-
tr ktery ma nizké hrazeni aby neza-

branoval reliefu cukrovinky
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