
The Bases
Base 
Pure Vegan 
Cioccolato

Flavour profile

Code B922

1,6 Kg Bag

Pairings Recipes

Dosage:
HIGH DOSAGE
40% of the base mix

Use:
Warm

Fat types:
No added vegetable fats

Main characteristics:
Cocoa powder, chocolate powder, fructose, 
vegetable fibre, no emulsifiers, vegetable protein,  
VEGANOK.



The Bases
Base Pure Vegan 
Cioccolato

Code B922

Flavour profile

INGREDIENTS
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Proteins

Sugars

Cocoa
derivatives

Suggested if you are looking for:
- A dark chocolate sorbetto without animal derivatives.
- A chocolate sorbet with a rich, persistent flavour and deep colour.
- Simple and clean label.
- A chocolate sorbetto that is quick and easy to make..
- A vegan product.

Fats

Fibres



Code B922

FLAVOUR PROFILE

Dark
chocolateCocoa

The flavour profile describes the taste of a product and includes all 
the specific flavours and aromas that together deliver a given taste.

Flavour profile Pairings Recipes
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SENSORY WHEEL

The sensory wheel describes the range of smells and aromas 
by using the consistent and specific terminology of sensory research.

Code B922

Cocoa aroma

Flavour profile Pairings Recipes

Fruity

Spicy

Woody

Floral

Roasted
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AVERAGE SENSORY PERFORMANCE
reported for gelato produced with Base Pure Vegan Cioccolato

ASSESSMENT  1 - 10

Long-lasting taste

Acidity

Bitterness

Sweetness

Astringent
taste
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RIPPLES Code

Albicocca (Apricot) PC791

Amarena (Sour Cherry) PF199C

Arancia (Orange) PC757
Fico al caramello (Caramelized Fig) PC786

Frutti di bosco (Wild Berries) PF291P
Limone lime e bergamotto
(Lemon, l ime and bergamot)

PC801

Limone e zenzero (Lemon and Ginger) PC760

Mango PC787
Mango passion e yuzu PC788

Mela (Apple) PC798
Passion fruit PF292P
Pesca (Peach) PC790
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+

The table shows which Comprital ingredients 
have a flavour profile compatible with Base 
Pure Vegan Cioccolato.
This is useful to start creating exciting pairings 
and recipes.

Code B922

MONELLE (Ripple creams) Code

Monella fondente con lampone 
(dark chocolate with raspberry)

PC784

Monella fondente (dark chocolate) PC751

Monella vegan (vegan) PC696
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Dark Chocolate Gelato, Sour Cherry Ripple, 
Copert Ciok, Grancrok La Preferita

RecipesPairings

Grancrok La Preferita

Copert Ciok
Sour Cherry Ripple

Dark Chocolate
Gelato

Flavour profile

Code B922
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Dark Chocolate Gelato, Apricot Ripple, 
Monella Vegan, La Preferita Caramelized Hazelnuts

Dark Chocolate Gelato

Apricot Ripple

Monella Vegan

La Preferita 
Caramelized Hazelnuts
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Caramelized Fig Ripple

La Preferita 
Caramelized Hazelnuts

Code B922
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Dark Chocolate Gelato, Caramelized Fig Ripple 
and La Preferita Caramelized Hazelnuts

Dark chocolate gelato
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Dark Chocolate and Orange Gelato, 
Passion Fruit Ripple, Caramelized Almonds

Passion Fruit Ripple

Caramelized Almonds

Dark chocolate
and orange gelato
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www.comprital.com

Discover our entire product range at

https://www.comprital.com
http://www.comprital.com

