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CHARACTERISTICS 

Big Fish: 39% cocoa milk chocolate molding
140 x 85 mm ≃ 120 g
 
Small Fishes: 39% cocoa milk chocolate molding, filled 
with praliné
60 x 35 mm - 30 g
 
Box:
270 x 190 x 100 mm - 210 g
8 boxes / cases - ref : 31158

MANUFACTURING PROCESS

1/ Production of the mould: Exclusively created in our 
Manufacture workshops, this mould proves the mastery 
of the know-how and inventiveness of the Manufacture 
CLUIZEL.

2/ Chocolate manufacturing: For this creation, we use a 
couverture chocolate developed in our workshops (made 
by Cacaoféviers®): a 39% cocoa milk chocolate that has 
intense whole milk flavours with subtle caramelised notes.

3/ The moulding of the chocolate: A delicate stage of the 
production, the unmoulding requires complete mastery of 
the technique, a guarantee of Manufacture CLUIZEL’s quality 
and expertise

BENEFITS

A sparkling delight! 
For a colourful Easter season, Manufacture CLUIZEL offers 
a beautifully rounded and joyful blowfish. This gourmet treat 
will appeal to chocolate lovers, young and old, who can 
choose between 3 colourful creations to nibble on to their 
heart’s content. All the decorations are done by hand by the 
Manufacture CLUIZEL chocolatiers. Every bite releases the 
outstanding CLUIZEL taste of sweet milky flavours combined 
with pure cocoa. Each blowfish is accompanied by mini 
fish-shaped milk chocolates filled with a delicious traditional 
almond-hazelnut praline made exclusively from “Noble 
Ingredients”, for a more indulgent experience.
 
Cross-selling 
These colourful fish can be paired with our range of sachets. 
The Fritures or egg sachets perfectly complement this 
gourmet delight full of sweetness.
 
The Noble Ingredients quality 
A chocolate that does not contain soya nor any artificial 
flavours or colouring and which is enhanced with bourbon 
vanilla pods. The traditional know-how of Cacaoféviers®, 
Chocolatiers and Confectioners. These are the key elements 
that show CLUIZEL’s commitment to quality, and our devotion 
to offering the best possible product to our customers.

POISSON BULLE
To celebrate Easter, the Manufacture CLUIZEL’s chocolatiers created a Blowfish from the South Seas. To 
delight the taste buds and astound the senses, this Blowfish, made with 39% milk chocolate, is decorated 
with shimmering yellow, green, orange, fuchsia or blue. This gourmet creation comes with impressive 3 mini 
blowfishes which will undoubtedly please all chocolate lovers with their delicate praliné filling.

These Easter treats are exclusively made out of Noble Ingredients, colourants of natural origin, and are E171 
and E172-free.

•

PURE COCOA BUTTER

NO ADDED FLAVORS

WITHOUT SOY

BOURBON VANILLA POD

E171 AND E172 FREE

• 3 randomly assorted colours per box.


