
Flavour flyers per 50
Smakenboekjes per 50

Giftbox	 10 pieces | stuks per box
Weight	 20 gr per piece
Netto weight	 200 gr per box
Outer | Omdoos	 6 - 24 boxes per outer | omdoos
Netto weight	 1,2 - 4,8 kg per outer | omdoos
Euro pallet	 120 - 24 outers | omdozen
Netto weight	 144 - 116 kg
Total weight	 271 - 225 kg

Giftbox	 15 pieces | stuks per box
Weight	 20 gr per piece
Netto weight	 300 gr per box
Outer | Omdoos	 6 - 24 boxes per outer | omdoos
Netto weight	 1,8 - 7,2 kg per outer | omdoos
Euro pallet	 120 - 24 outers | omdozen
Netto weight	 216  - 173 kg
Total weight	 343 - 282 kg

Bulkbox 	 42 pieces | stuks per box
Weight 	 20 gr per piece
Netto Weight	 840 gr per box
Outer | Omdoos	 12 boxes per outer | omdoos
Netto Weight:	 10,08 kg per outer | omdoos
Euro pallet 	 24 outers | omdozen
Netto weight 	 242 kg 
Total weight 	 325 kg

P I C A S S O

Packaging | Verpakkingen

Bulk Packaging | Bulkverpakking

Visser Chocolade BV
De Steeg 32 | 6333 AP | Schimmert | the Netherlands

W 	 www.visserchocolade.com	 IBAN  	 NL55 RABO 0105099341
M 	 info@visserchocolade.nl	 BIC	 RABONL2U
T 	 +31 (0)45 571 00 25	 BTW	 NL814702211B01

Flavour flyers per 50
Smakenboekjes per 50

Giftbox 	 9 pieces | stuks per box
Weight                  	 19 gr per piece 
Netto weight       	 171 gr per box 
Outer | Omdoos 	 12 boxes per outer | omdoos 
Netto weight        	 2,05 kg per outer | omdoos 
Euro pallet            	 96 outers | omdozen 
Netto weight        	 111 kg 
Total weight         	 307 kg 

Giftbox 	 10 pieces | stuks per box
Weight                  	 19 gr per piece 
Netto weight        	 190 gr per box 
Outer | Omdoos 	 6 boxes per outer | omdoos 
Netto weight        	 1,14 kg per outer | omdoos 
Euro pallet            	 120  outers | omdozen 
Netto weight       	 137 kg 
Total weight         	 264 kg 

Giftbox 	 15 pieces | stuks per box
Weight                 	 19 gr per piece 
Netto weight        	 285 gr per box 
Outer | Omdoos 	 6 boxes per outer | omdoos 
Netto weight        	 1,71 kg per outer | omdoos 
Euro pallet           	 120 outers | omdozen 
Netto weight        	 205 kg 
Total weight         	 332 kg 

Bulkbox 	 42 pieces | stuks per box
Weight                  	 19 gr per piece 
Netto Weight      	 798 gr per box 
Outer | Omdoos 	 12 boxes per outer | omdoos 
Netto Weight:      	 9,58 kg per outer | omdoos 
Euro pallet            	 24 outers | omdozen 
Netto weight        	 230 kg 
Total weight         	 313 kg 

VISSERCHOCOLADE.COM
INFO@VISSERCHOCOLADE.NL

P I C A S SO
V I S S E R  C H O C O L A D E

NL premium

DEKSEL

BIJ
RESTAFVAL

Bulk Packaging | Bulkerpakking



It all starts with Passion

In 2015, Visser Chocolade introduced a new colour and 
flavour collection: the Picasso. Over Visser’s 25-year 
existence, this collection has become our flagship 
product. Picassos put Visser Chocolade on the map; 
not least for their striking colour, sleek form and 
brilliant sheen. Each more precious than the next.

Form
Its distinctive domed shape makes the Picasso highly 
suited to colour-play. Spatters of different colour com-
binations and brush techniques give this collection 
artistic flair. Each flavour has its own signature, and 
thanks to the manual techniques applied, each and 
every one is unique.

Flavours
Within this collection, we have also created various 
wonderful taste sensations, inspired by the latest 
trends in food pairing. The Picasso is not just a pretty 
face...  

National and international success
We are proud to say that the Picasso collection 
did a tremendous job at earning us a place on the 
chocolate rostrum. Not only in the Netherlands, but 
internationally, too. Today, these Picassos frequently 
travel outside of the country.

Expect the unexpected.

Frank Visser
Chocolatier

Het begint allemaal met passie

In 2015 introduceerde Visser Chocolade een nieuwe 
kleur- en smaakvolle lijn: ‘de Picasso’. In de 25 jarige 
geschiedenis van Visser Chocolade is deze lijn het 
‘paradepaardje’ geworden. De Picasso’s hebben  
Visser Chocolade op de kaart gezet mede door hun zéér  
opvallende kleur, strakke vorm en een geweldige 
glans. Stuk voor stuk ‘juweeltjes’.

Vorm
Zijn opvallende halve-bol-vorm maakt deze bonbon 
zeer geschikt te spelen met kleurtjes. Spetters van 
diverse kleurcombinaties en wrijftechnieken geven 
deze lijn een artistieke uitstraling. Elke smaak heeft 
zijn eigen signature en vanwege de ‘handmatige’ 
technieken zijn ze stuk voor stuk uniek.

Smaken
In deze lijn hebben we ook diverse mooie smaaksen-
saties gecreëerd. Alle nieuwe trends op gebied van 
‘food pairing’ vormen de basis voor deze kleurrijke lijn. 
Niet alleen van ‘buiten’ een feestje maar zeer zeker 
ook van ‘binnen’.  

Succes Nationaal en internationaal
Met trots kunnen wij zeggen dat de Picasso-lijn 
ons enorm in de chocolade-etalage heeft gezet.  
Niet alleen in Nederland, maar zeker ook in het  
buitenland. Inmiddels reizen deze Picasso’s  al veel- 
vuldig de grens over.

Verwacht het onverwachte.

Frank Visser
Chocolatier

Flowers 
Raspberry, Rose, Orange-blossom
Framboos, Roos, Oranjebloesem

Apple Crumble
Apple, Crumble, Caramel, Apple liquor
Appel, Crumble, Karamel, Appellikeur

Yoghurt Cranberry
Yoghurt, Cranberry
Yoghurt, Cranberry

Orange Liquor Thyme
Orange, Orange liquor, Thyme
Sinaasappel, Sinaasappellikeur, Tijm

Yoghurt Basil Mango  
Yoghurt, Basil, Mango
Yoghurt, Basilicum, Mango

Anise Figs
Anise, Figs confit
Anijs, Vijgen confituur

Espresso Coffee Liquor
Espresso, Coffee Liquor, Caramel
Espresso, Koffie Likeur, Karamel

Thai Chilli
Pineapple, Coconut, Spices
Ananas, Kokosnoot, Kruiden

Whiskey
Whiskey, Cocoa Nibs, 75% Chocolate
Whiskey Cacao Nibs, 75% Chocolade

Maple Syrup Rosemary
Maple Syrup, Rosemary, Caramel
Maple Siroop, Rozemarijn, Karamel

Product Range | Assortiment	

Allergens | Allergenen

	
	
	 Nuts | Noten	 x (some)			   x
	 Soy | Soja	 x	
	 Gluten | Gluten	 x (some)	    		  x
	 Milk | Lactose	 x	
	 Alcohol	 x (some)	
	 Egg | Ei				    x	

Preservation conditions | Bewaaradvies
Temperature | Temperatuur    	 18-20 °C
Humidity | Luchtvochtigheid		  max 65%
Store in an environment free of foreign odours
Opslaan in een ruimte vrij van sterke geuren

Custom made products are possible,
if you are interested ask your account manager.
Speciaal gemaakte producten zijn mogelijk. 

Food Safety | Voedselveiligheid
FSSC 22000

Production | Productie 
Make to order 

Production time | Productie tijd
3 weeks | weken

Shelf life | Houdbaarheid
365 days after production | 365 dagen vanaf productie

Traceability | Traceerbaarheid
Milk & Dark Chocolate 100% Tanzania Beans
Melk & puur chocolade 100% Tanzania bonen

Diets | Diëten
Suitable for vegetarians | Geschikt voor Vegetariërs	  
Yes | Ja
Suitable for vegans | Geschikt voor veganisten
No | Nee

Traces
Sporen

Ingredient 
Ingrediënten

P I C A S S O

THAI CHILLIWHISKYYOGHURT 
CRANBERRY

YOGHURT 
MANGO 

BASIL ORANGE 
LIQUOR 
THYME

HAZELNUT 
MARPLE 

SYRUP

FLOWERS
COFFEE
LIQUOR APPLE 

CRUMBLE ANISE & 
FIGS

PICASSO

Picasso assortment box (10x20gram)       art.nr. 2300.0302

Ingredients: Sugar, Cocoa butter, Full MILK powder, Cocoa paste Tanzania, Cream (MILK), Glucose-fructose syrup, Whole MILK, Glycerol (E422), HA-

ZELNUTS, Cocoa paste Papua New Guinea (min.73%), Green apple, Raspberry, Mango puree, Fig puree, Cranberry, Spirit drink: Whisky, Blood orange 

juice, Pineapple puree, Emulsifier: SOYA lecithin, Coconut milk, Dextrose, Water, Glucose syrup, Lime juice, Colouring agent Yellow (E104*), Spirit 

drink: Calvados, Aniseed, Fructose, Alcohol (98%), Apple puree, Instant coffee, Yoghurt powder (MILK), Vanilla flavour, Ginger, Colouring agent Black 

(E172), Colouring agent red (E124*), Natural vanilla flavour, Colouring agent pink (E127), Colouring agent Silver (E 171), Colouring agent yellow (E110*), 

Colouring agent blue (E133), Colouring agent dark blue (E132), Emulsifier: lecithin; (E322), Potassium Aluminum Sillicate (E-555), Colouring agent 

white (E170), Iron oxide (E-172), Colouring agent yellow (E102*), Cinnamon, Antioxidant (ascorbic acid), Thyme, Citric Acid, Trisodium citrate, Tricalcium 

Citrate, Natural aroma, Chili pepper, Tri-calcium phosphate ((E341(iii)), Calcium-carbonate (E170), Carrageen (E407), Full MILK, Calcium chloride, Thic-

kener: pectin, Citric acid (E330), Partially hydrogenated vegetable fat (coconut), Partially hydrogenated vegetable fat (palm), Malic acid (E296), Citric 

acid (E330), Flavouring (yogurt), Orange peel sweet and bitter, Fructose syrup, Natural Vanilla, Caramel, MILK, Chocolate, Vanilla, Emulsifier: SOYA 

lecithin (E322), Aroma, Raspberry Infusion, Spirit drink: Raspberry brandy, Raspberry aroma, Concentrated blackcurrant juice, Inverted sugar, Maple 

syrup, Butter (MILK), Sweetened condensed skimmed milk, Vegetable fat, Emulsifier, Salt, Herbs (30%) (marjoram, thyme, basil, rosemary), Sunflower 

oil, Flavour enhancer (E621), Garlic, Fully hardened rapeseed oil, MILK protein, Coriander, Turmeric, MUSTARD, Pulses, Cumin, Pepper black, Pili-pili 

peppers, Fenugreek, Fennel, Clove, Cardamom, Flavouring, Distillate (orange oil, passion fruit), Basil, Stabilizer (E509), Glukose, Colouring agent (E102* 

E110*), Orange extract, Natural orange aroma, Modified Starch (E142), Gelling agent (E440), Extract, Lemon, Safflower, Colouring agent caramel brown 

(E150a), Apple, Elderberry juice. 

Allergens in BOLD, all Picasso chocolates contain traces of NUTS, GLUTEN and EGG.

Warning: * These colouring agents may have an adverse effect on activity and attention in children.

Nutritional value/100g    Best before 08-08-2023

Energy........................................2031,4 kJ     Nett Weight 200 g

Energy........................................485,8 kcal   Lotcode   23040035

Fat..................................................30,6 g      

of which saturates............18.3 g    Produced by:   

Carbohydrates......................47,2 g    Visser Chocolade   

of which sugars...................44,3 g    De Steeg 32 A/B   

Protein........................................4,7 g    6333 AP Schimmert, NL      

Salt.................................................0,1 g    www.visserchocolade.com 
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15 - 18 

3 weeks | weken

Production | Productie
Depending on forecast and purchase order | 
afhankelijk van forecast en order

Foodsafety | Voedselveiligheid
FSSC 22000

Preservation conditions | Bewaaradvies
Temperature | Temperatuur 	 15-18 oC 
Humidity | Luchtvochtigheid	 max 65%
Store in an enviremont free of foreign odours |
Opslaan in een ruimte vrij van sterke geuren

Shelflife | Houdbaarheid
180 days after production | 180 dagen na productie

Traceability | Traceerbaarheid
Milk & Dark Chocolate 100% Tanzania Beans
Melk & Puur Chocolade 100% Tanzania Bonen
	
Diets | Diëten
Suitable for vegetarians | Geschikt voor Vegtariers?	
Yes | Ja
Suitable for vegans | Geschikt voor Veganisten?
No | Nee
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