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70% 1s not just 70 %

Especially chocolate with high cocoa content
can vary enormously in terms of quality —
immediately noticed when tasted.

CREATING FINEST DARK CHOCOLATE is an art. Decades of expe-
rience, great skill, dedication and passion and the selection of the finest
raw materials and highest quality ingredients are needed to create the
quintessential dark chocolate pleasure. An art that the Lindt Master
Chocolatiers have perfected for over 160 years and you can experience
this craftsmanship with Lindt Excellence.

ALL THE POWER OF COCOA

Especially chocolate with high cocoa content can vary enormously in
terms of quality — immediately noticed when tasted. These differences
already begin at the selection of the cocoa beans. The type and origin
of cocoa are fundamental prerequisites for the high quality of Lindt
Excellence 70%. Hand-picked fine cocoa varieties are predominant-
ly used, which only grow in selected harvesting regions in South and
Central America. These beans are very rare and they only amount to
five percent to the global harvest. Their aroma is particularly intense
and responsible for a wonderful, long-lasting taste — one of the characte-
ristics of Lindt Excellence 70%. The Lindt Master Chocolatiers pay
particular attention to the fermentation of the cocoa beans, as it is not
until this process, that the cocoa beans release their precious aromas.
Upon their arrival at Lindt the cocoa beans are gently roasted according
to a traditional and strictly confidential procedure. Profound knowledge
is required to roast each cocoa bean va-

riety at the correct setting, because only

this individual treatment will ensure that

every cocoa bean can develop the full

aroma. After the roasting, the beans of

different origins and stages of maturity

are mixed in an optimal ratio according

to a secret blend to deliver the ultimate diversity of aromas. This blen-
ding is a decisive process for the final taste of the chocolate, for which
decades of experience and great skills are required. The Lindt Master
Chocolatiers belong to the very few experts worldwide who have per-
fected this art and up to this day, the Lindt Master Chocolatiers roast
the cocoa beans themselves. This is one of the many quality criteria that
make Lindt Excellence so exceptional and inimitable. Finally, the beans
are ground to thousandths of millimetres in size and processed with
other ingredients. This enables the famous smooth melting consistency
of Lindt chocolate and prevents a sandy feeling on the tongue.

THE SECRET OF THE CONCHE
If there is one inarguable quality that makes Lindt Excellence so su-
perior, it would be its tender melting sensation — when it softly melts
on the tongue and gently caresses the palate. This now famous melting
sensation is the creation of one man, Rodolphe Lindt, who in he year
1879 invented something revolutionary to the chocolate world — the
invention was the conche, its process conching. The chocolate is stirred
and warmed in the conche up to 72 hours. These many hours of con-
ching are particularly important for the high quality of the chocolate.
During conching, the solid and liquid components blend together and
each individual particle is coated with cocoa butter and moreover, the
conching causes the undesirable bitter elements to volatilise. The long
conching process is also responsible for the development of the deli-
cious and intense aromas of the cocoa and helps to distribute these aro-
mas evenly among the entire chocolate mass. This results in the smooth
symphony of over 400 different aromas, for which Lindt Excellence is
so famous. Finally, the brown gold is poured into chocolate moulds and
carefully packed. The especially thin
tablet format enhances the full flavour
sensation on the palate. The perfect
shine, the crisp snap when breaking,
the soft sharp scent and the bittersweet
aroma make Lindt Excellence 70% an
inimitable pleasure.
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