
Wilbur® Guernsey™ Milk Chocolate

Wilbur Chocolate has been creating exceptional chocolate, confectionery, and specialty products since 1865. 
Quality and consistency are our keys to success - every batch is carefully crafted for preciseness in color, 
flavor, smoothness and workability.

Wilbur Guernsey gives notes of coconut, dark fruit, nut, and vanilla. Slight cream, cooked milk, yogurt, and a 
touch of malt flavors round out this complex palate all to deliver an intense chocolate impact. 

VISCOSITY (BROOKFIELD): 35

CASE SIZE: 
50 LB Case & 1800 LB Tote

PRODUCT CODE: 
100000002 (50 LB Case)
100000001 (1800 LB Tote)

COLOR: Medium

FINENESS: Max. 18 Microns

FAT CONTENT: 33-35%

FORM: 10 LB Block

Made with Vanilla Bean Powder.

This product is Certified Kosher-Dairy.

This product is “gluten-free” pursuant to US FDA regulation 
21 CFR 101.91, including the newly added provisions related 
to hydrolyzed and fermented foods.

PRODUCT INFORMATION: INGREDIENTS:

Sugar, Milk, Cocoa Butter,      
Chocolate Liquor, Soy Lecithin, Salt, 
Vanilla Bean Powder.

Contains: Milk, Soy

STORAGE:

•	 Store at 55° to 65°F with less 
than 50% relative humidity.

•	 Keep in cool, dry area free from 
strong odors and direct sunlight.

•	 Keep cases off floor and away 
from walls.
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CONTACT US
Cargill Cocoa & Chocolate North America

15407 McGinty Rd W, MS 36 
Wayzata, MN 55391

www.cargill.com/cocoa-chocolate/wilbur
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