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QUALITY - FLEXIBILITY - CUSTOMIZED
TRADITION - FLAVOURS
INNOVATION




During lall nature
wrns all shades
ol chocolate

The most beautiful season of the year can
only be paired with the most beautiful
chocolates. Limar consciously chooses to
only use natural colors and flavors. Much
like the fall season Limar is getting rid of
the old to make way for the new. At our new
production plant we will focus on efficiency
and detail through the use of modern
techniques. What can you expect: the most
beautifully decorated fall figurines.

Belgian quality through innovation
and technique
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cach moement every”day

Scan to discover more about L=
our Belgian chocolates E =




the most perfect time to

fall in love with autumn

HERFST - AUTOMNE - FALL - HERBST

IPOISIO - art.66701 FPOI820 - art.66702 IPO2 119 - arc66050 FPONSS - art.66310 ‘ FPONSS - art.66330

Praliné Praliné § Praliné Praliné

Praliné Praliné Praliné Praliné Créme de noix Praliné

Hazelnut filling - Hazelnut__ filling ) Hazelnut filling Hazelnut filling - Walnut cream Hazelnut filling
ik Nougatfullung Dark Nougatfullung ik Nougatfillung Milk/ White Nougatfullung ik Walnuss Creme Milk Nougatfullung

Chocolate  + 135 x 830 x H21 mm Chocolate  + 135 x 830 x 1#21 mm Chocolate  + 133 x 830 x 122 mm Chocolate  + 137 x 830 x H30 mm Chocolate  + 137 x 830 x #H30 mm Chocolate  + 139 x 826 x 124 mm

FEPOIOT - art.66610

Walnoten créme Praliné

IPOIT5 - art.66110

Praliné

IPONT6 - art.66120 IPO1202 - art.66 160 i IFPOUST - art.66510 IPOI9O - art.66510 IPO2169 - art.86701
Melkchocolade
Chocolat au lait

Milk chocolate

Milchschokolade
+ 153 x 840 x H10 mm

" Praliné crisp (v ) \ Karamel met gezouten boter ' Praliné
Praliné -’ Praliné riz soufflé { f Caramel beurre salé / Praliné Ganache au chocolat noir
Hazelnut filling - Hazelnut filling crisp 2 Caramel with salted butter Hazelnut filling Dark chocolate ganache
i  Nougatfullung S e Nougatfullung mit Reiscrisp ik Karamell mit gesalzener Butter itk Nougatfullung itk Dunkle Schokolade Ganache

Chocolate  + 131 x 829 x H29 mm Chocolate  + 31 x 829 x H29 mm Chocolate  + 133 x 830 x 118 mm Chocolate  + 134 x 828 x 128 mm Chocolate  + 134 x 828 x 128 mm

Donkere chocolade ganache

FPOISO - art.66220 FPONSI - art.66230 IPO2150 - art.66260 I'PO1033 - art.60 310 FPO2 151 - art76070 — FPO2152 - art76080

Karamel / Praliné
Caramel / Praliné
Caramel / Hazelnut filling

Praliné
Praliné

Hazelnut filling

Praliné
Praliné
Hazelnut filling

Romige karamel ganache
Ganache au caramel
Dark creamy caramel ganache

Amandelcreme
Créme d'amande
Almond cream

Praliné met amaretti
Praliné avec amaretti
Hazelnutfilling with amaretti

ik Karamell / Nougatfullung Dark  Nougatfullung Whire Nougatfullung wine  Karamell Ganache ik Mandel Creme —— ik Nougatfullung mit Amaretti

Chocolate  + 131 x 829 x H24 mm Chocolate  + 131 x 829 x H24 mm Chocolate  + 131 x 829 x #24 mm Chocolate  + 143 x 846 x 156 mm Chocolate  + 131 x 831 x H26 mm Chocolate  + 133 x 833 x 427 mm

SCAN OUR QR CODES AND DISCOVER THE INFORMATION YOU WISH TO RECEIVE
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Why not taste them all, they 're lovely:

Check our
delivery calendar

Place your

order online specifications
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Belgian chocolates since 1985

40 years of dedication topped with 3 generations full of passion for chocolate.
Our family business has been creating the Limar chocolates since 1983.
Due to our rich history, our attention to detail and our desire for innovation
we have been able to export chocolate all over the world. As a private label
manufacturer we develop chocolate adjusted to your needs and desires.

What can you expect? A phenomenal taste, refined quality and natural
ingredients. Our team creates surprising Belgian chocolates, the result of
a unique combination of modern machinery and craft work.

At our new plant we will carry on pursuing this vision so you can continue
to enjoy our chocolates each moment, every day.

Niels Geuens Geert-Jan Geuens

Robert Geuens
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150g - 10pcs / CU - 12pcs / TU - LG5 x B45 x HI65 mm

Concept 36

50g - Tpcs / CU - 12pcs / TU - L85 x B65 x H130 mm




cach moment everv ' dav

CHOCOLATERIE LIMAR N.V

Treskesdijk 5 - 2300 Turnhout - Belgium

T. +32 (0)14 41 34 03 - F +32 (0)14 42 86 32
BTW BE0451 902 907
sales@limarchocolates.com
www.limarchocolates.com




