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"Indulgence is everything."

The concept of our style starts with the look of the chocolate and ends in that after taste of rich smooth chocolate in the

back of the mouth. This is to create an experience of indulgence, which created the company’s mission statement of,
‘Indulgence is everything’.

It’s that fine blend of selected chocolates, perfectly tempered to give that crisp crunch in the mouth. Full flavoured centres

balanced with the right percentage of chocolate to create a soft smooth finish and then, that after taste of rich, smooth
silky chocolate. To most people, this is just an experience one must undertake at least once in their life time. For me, this

225,

is my life.”
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The chocolates we create are made from freshest and the finest ingredients
in the world, which we have taken a great deal of time to source. We are
proud to say that we only use natural products and do not use any artificial
food flavourings or artificial compounds. A minimal percentage of sugars
have been added to selected chocolate fillings, this is to enhance the natural
flavour of the main ingredients. A pinch of salt may sometimes be added to
bring out a hidden flavour, enhance a savoury ingredient, or simply to
balance the flavours in the mouth. This understanding has been discovered

through careful research and testing.

TEL
01628 538000

U80.02

PWG T&CFF’s
Chocolate Selection
Paul Wayne Gregory's Award Winning
chocolate in a selection designed for
T&CFF. Ingots of raspberry, popping
candy, vanilla and passion fruit.

kg, 96pcs, Y

U80.03

PWG ‘Salted
Caramel’ Chocolates
Paul Wayne Gregory's Award Winning

chocolates. Ingots of Salted Caramel
filled chocolates.

‘e

kg, 96pcs, Y

To order or for further information please contact us on

WEB
www.tcfinefoods.co.uk

01628 538 000
or email

sales@tcfinefoods.co.uk
1]

E MAIL
sales@tcfinefoods.co.uk

TOwWN & COUNTRY

FINE FOODS

U8o0.04

PWG Dusted Salted
Caramel Truffles

Paul Wayne Gregory's Award winning
chocolates. Salted caramel centre
enrobed in dark choc & dusted with
€0C0a POWer.

2kg, 260cs, Y
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