VERMILLI®N

ACAN CHOCOLATE LIQUEUR

SKU: FB-247-TH-16

Pre-order for delivery mid-December!

The smooth, fruity chocolate notes with
a smokey-honey finish of Acan are the
result of a rigorous creative culinary
exercise, combining the terroir of Dak
Lak, Vietnam with the craftsmanship of
an expert farmer-fermentor, roaster,
and chocolate maker.

The fruit of Theobroma, or Food of the
Gods, known to the Maya as KaKaWa
was a divine gift. It has since been
worshipped, used as currency, sipped,
and eaten; first by Mayan then
European royalty, and then the rest of
us humans in all its forms for over 5,000
years.

Acan begins its life on the cacao tree,
then fermented on banana leaves in the
same tree’s shade before any new
aroma is introduced, amplifying it’s
complexity. In a humble homage to the
Maya and Aztecs who taught us of its
wonders, Acan is the world’s first single-
origin chocolate liqueur.

Volume: 375ml

Customization: This product is not
customizable.

This information has been provided by the supplier for guidance only. Vermillion is not responsible for the accuracy of this information or for
the installation of the product using these notes. For more information, samples, or customizations, please contact

cs@vermillionlifestyle.com.



