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INGREDIENTS 

Fresh cream, Cane sugar, Water, 

White & Dark chocolate, Eggs, 

Wheat flour, Vegetable fat, Cocoa, 

Gelatine (Bovine), Raising agents 

(E500, E170), Nature identical 

flavourings, Salt, Emulsifier (E322) 

 

ALLERGENS 

Milk, Soya, Eggs, Gluten, Corn 

MANUFACTURED IN A FACILITY 

THAT PROCESSES TREE NUTS, EGGS, 

MILK, WHEAT AND SOYA. 

 

All gelatine used is of bovine origin 

and certified as halaal by the 

Muslim Judicial Council Halaal Trust 

 

HANDMADE PRODUCT 

This product is handmade; all values 

are theoretical and may fluctuate 

from time to time 

 

 

 

PRODUCT DESCRIPTION 

ITEM CODE:  414 

 

Layers of white and dark chocolate 

mousse on a rich moist chocolate 

Sacher torte finished with a dark 

chocolate glaze, and chocolate 

pieces to garnish. 

 

CASE PACKING 

6 x 18cm x 8 suggested portions  

 

SHIPPING AND STORAGE 

Keep in frozen state until required.  

Temperature: -24°C to -16°C  

 

DEFROSTING INSTRUCTIONS 

Defrost overnight in a refrigerator 

1°C – 3°C or, defrost at room 

temperature: 60-180 min 

DO NOT REFREEZE 

 

SHELF LIFE 

Up to 12 months from date of 

manufacture in frozen state. 

Use within 3-4 days refrigerated 

Nutrition Facts 
(Based on theoretical recipe weight) 

Servings per case:  48 

Serving size 101g 

Amount per serving 

Calories                Calories from fat 162.18 

320.06     

% Daily Value 

Total Fat 18.0g    28.0% 

Saturated Fat 7.72g  39.0% 

Trans Fat < 0.1g 

Cholesterol  91.14mg  30.4% 

Sodium 96.19mg                    4.0% 

Total Carbohydrate 36.91g 12.3% 

Dietary Fibre 1.23g 4.9% 

Sugars 28.80g 

Protein 5.08g   10% 

 

Vitamin A 6%   Vitamin C 0%  

Calcium 6%   Iron 4.8% 

 
* RDA % values are based on a 2,000 calorie 

diet 

CHATEAU GATEAUX – PRODUCT SPECIFICATION 

DOUBLE DECKER 

 

 
   

 

 

 

 

 

 

UNIT CASE PALLET 

Weight (g) L x W X H (mm) Units per case Net Weight (g) Cube (m³) Cases / 

Layer 

Layers 

(2,2m) 

Cases / 

Pallet 

806 717 x 476 x 113 6 4836 0.079 3 19 57 

Packaging Inner Packaging Outer 
Pallet Size 

(mm) 

Pallet 

Colour 

PET dome and base, Poly-coated cardboard tray, 

Cardboard belly band, Variant label, Data label 
Corrugated container, Data label 1300 x 960 Red 

All export 

pallets are 

uncoloured 

and 

fumigated 
 

CERTIFICATIONS 

WORLD FOOD SAFETY ORGANISATION 

(Food Care Level 1 - ISO22000) 

CERTIFICATE No:

EXPIRES:

SA 00217

01/05/10

 I S O  2 2 0 0 0  

C O MPLI AN CE 

(FCA – LEVEL 1) 

CERTIFICATE No:

EXPIRES:

SA 00217

01/05/10

CERTIFICATE No:

EXPIRES:

SA 00217

01/05/10

 I S O  2 2 0 0 0  

C O MPLI AN CE 

(FCA – LEVEL 1) 

 


