MAR TOMA ENTERPRISE

('\/

Holy =2 Chocolate

“Every Sip Blessed”

Holy Chocolate At A Glance...

Holy Chocolate Redefines the Category. All natural milk and cocoa gives
one all the experience of a chef prepared hot chocolate just by adding water.

Real Pasture Cow Milk free of added hormones (rBST) and antibiotics for
amazing quality milk. There are no creamers, gums, or additives.

More Premium Cocoa. We use a high fat cocoa that is very finely ground to
give an authentic double-boiler silky chocolate experience. We use no chocolate
flavoring to extend the chocolate taste. All the taste comes from the cocoa.

Quality Spices and Sophisticated Flavors. Our flavors are carefully
calibrated to give a sophisticated and adult taste balanced to accentuate the
chocolate.

No Salt Added. We leave salt for soups. The American, Amaretto, and Mint are
low sodium products with approx 35 mg of sodium. Some of our competitors have
as much sodium as a soup.

All Natural: No Preservatives, Additives, or Coloring added. Holy
Chocolate is just as if a chef prepared hot chocolate for you from the kitchen.
There is also no gluten, soy lecithin, corn sweeteners, or trans-fats.

More Chocolate per Serving. In fact, Holy Chocolate has 137% more mix
than Nestle Rich Cocoa, and 33% more than Bellagio and Land O’ Lakes. No
need to use two packets to be able to actually taste the chocolate.

Holy Chocolate packets weigh 1.66 oz, and that is without salt, artificial
creamers, gums or fillers. Just real whole milk, rich cocoa and pure cane sugar.
Holy Chocolate is specifically designed to give a rich and luxurious experience
with only one serving.

100% American Products. American, Amaretto, European, and Mint
Chocolate all use American ingredients and packaging that is processed in
America.
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