
Salted Colombian Dark Chocolate “Bites” 

 Single Origin Colombian  

 59% Cocoa  

 Kosher Certified 

 10 bites/container 

 10mg ea. Live Rosin /100mg total (Regular) 

 10mg ea. Live Rosin, 10mg CBD, 5mg. CBN/ 100mg total Live Rosin, 100mg. 

CBD, 50mg. CBN (Sleep) 

 Ingredients (Regular)- Cocoa Mass, Sugar, Cocoa Butter, Cocoa Powder, Live 

Rosin, Maldon Sea Salt, Soy Lecithin (Emulsifier), Natural Vanilla Flavoring. 

 Ingredients (Sleep)- Cocoa Mass, Sugar, Cocoa Butter, Cocoa Powder, Live 

Rosin, Maldon Sea Salt, Organic MCT Oil (From Coconut) Soy Lecithin 

(Emulsifier), Natural Vanilla Flavoring. 

 ALLERGENS- Contains: Soy 

  MAY CONTAIN: Peanuts, Tree Nuts, Coconut, Milk, and Gluten. 

 Tasting Notes- Complex flavor profile with fruity and flavory aromas.  Shades of 

hazelnut, almond, and fig with the aftertaste finishing with hints of coffee and 

vanilla which help to provide a complex mouthfeel.  Sprinkled with Maldon Sea 

salt for a decadent crunch. 

 Maldon Sea Salt Notes-  

What Is Maldon Salt? And What Makes It So Special? 

Maldon is a flaky sea salt originally made in the town of Maldon in Essex, a region of 
eastern England. The salt is sold by the Maldon Salt company and harvested from the 
Blackwater Estuary River, which is known for its “Spring Tide” saltwater. Maldon salt is 
recognized around the world as being one of the finest sea salts available and is often 
used as a finishing salt or garnish for various foods and desserts. Maldon is also known 
for its pyramid-shaped flakes and use of time-tested harvesting techniques.  Maldon is a 
fourth-generation, family-owned business. Their method, which involves evaporating 
seawater until it forms large crystals of salt, has mostly remained the same since the 
days of the Roman occupation of Britain.  

What Is the Difference Between Maldon and Other Salts?  Maldon sea salt (aka flaky 
sea salt): In a close second behind kosher for the purest salt you can acquire, Maldon is 
like the final boss of the entire family. Produced by evaporating sea water, it is irregular 
in shape and higher in mineral content than both table and kosher salt. Its large, flaky 
crystals enhance texture and provide a delicate and satisfying crunch in each bite. Sea 
salt shines best when used as a finishing salt; sprinkle it onto your food before serving.  

 

https://maldonsalt.com/us/
https://maldonsalt.com/a-guide-to-sea-salt-how-its-made-and-where-it-comes-from/
https://maldonsalt.com/a-guide-to-sea-salt-how-its-made-and-where-it-comes-from/#:~:text=Seawater%20from%20the%20the,to%20our%20YouTube%20channel.
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