The taste of chocolate meets the fun
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& Chocolate with herbal active ingredients

(titrated extracts)




& [Mlade with precious organic
ocoa Criollo

@ Source of Zinc and Calcium, thanks to
the presence of MICROREPAIR®,
essential for maintaining healthy teeth.
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L'ANGELICA

ISTITUTO ERBORISTICO
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CHOCOLATE




\ HEALTHY DELICIOUSNESS

. 51; ~ The Istituto Erboristico L’Angelica renews its commitment to contribute to
44/~ people health and wellbeing studying specific products able to maintain an
optimal physical and mental efficiency.

Enperts in Mlutraceutics

L’Angelica research applied to « Five different mixes of healthy and
Nutraceutics gives birth to a new range functional ingredients conceived to meet
of food rich in active principles with positive specific wellbeing needs;

effects on health. L’Angelica chocolate and e Microrepair® source of Zinc and Galcium,
spread are enriched with: essential for healthy teeth.

The Italian Market

IRI DATA — SEPTEMBER 2016

FOOD SUPPLEMENT MARKET _ CHOCOLATE MARKET
€ 145.000.000 € 773.000.000

UNION
BETWEEN THESE TWO WORLDS

Approx ' billion €




SUPERCHOCOLATE

Cocoa has been known and used since ancient times W &/ ¢ V] e,
for its valuable properties, ranging from its ' =SS . 2,
antioxidant power to its beneficial effects on mood.
| ’Angelica integrated its chocolate with the taste
of high quality cocoa, with herbal extracts
providing a stable content of active principles
and with functional ingredients specific for
their beneficial action on the body.
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- . , . S THE PRECIOUS CRIOLLO COCOA
The original mix makes L’Angelica SE
® Since we wanted the best raw materials

chocolate a “superfood”, - |
* for our chocolate, we went into

excellent and nutritionally advanced. & 57/ i e the Amazon rainforest, where nature

s still uncontaminated. There we found
* and chose to work with a fair trade
company lead by women who keep
respecting the oldest Mayan traditions
and still cultivate the original and rare
organic Criollo cocoa

like their ancestors.

by mll‘f:l] Della Uecchla

Mirco della Vecchia is the Maitre Chocolatier who now boasts the
highest number of world records in the field of chocolate: actually
14 world records won by this champion from the Veneto region.
We therefore entrusted this Maitre Chocolatier to create the best
recipes able to blend the exquisiteness of chocolate and the
wellbeing of the healthy compounds studied by Istituto Erboristico
| ’Angelica researchers thus creating a mix of
intense pleasure.

Mirco della Vecchia, award-winning Maitre Chocolatier




