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Advent calendar house Lindt Lindor ECO (offset printing)

Please create the files with 3mm cut-off !
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Lindt LINDOR Mini Ball Red — Milk chocolate with a smooth metting filling (40%) | Ingredients: sugar, vegetable fat (coconut, palm kemel), cocoa butter, whole milk powder, cocoa mass, lactose, skim milk powder, anhydrous milk fat, emulsifier (soya LD
lecithin), barley malt extract, flavourings. Average nutritional values per 100 g: Energy: 2520 kJ / 606 kcal; Fat: 44 g — of which saturates: 33 g; Carbohydrate: 46 g — of which sugar: 45 g; Protein: 5,5 g; Salt: 0,14 g. To) 0€06000 «0Sd paia 7 :
Lindt LINDOR Mini Ball Blue — Dark chocolate with a smooth metting filling (40%) | Ingredients: sugar, cocoa mass, vegetable fat (coconut, paim kernel), cocoa butter, lactose, anhydrous milk fat, skim milk powder, whole milk powder, “ uelieno ue..ghsﬁun; oS4 ALY -
emulsifier (soya lecithin), barley malt extract, flavourings. Average nutritional values per 100 g: Energy: 2537 kJ / 611 keal; Fat: 45 g — of which saturates: 33 g; Carhohydrate: 45 g — of which sugar: 43 g; Protein: 4,1 g; Salt: 0,03 g. -lomjueisn sne bumyoedion e . .
Lindt LINDOR Mini Ball White — White chocolate with a smooth melting filling (44%) | Ingredients: sugar, vegetable fat (coconut, palm kernel), cocoa butter, whole milk powder, skim milk powder, emulsifier (soya lecithin), ﬁ XIN { / C20CED'LE 2u0j3q 15og [HIES) a0eid f1p pue 1009 e ui 210} ‘Jeal woy 192j0iq N
flavourings. Average nutritional values per 100 g: Energy: 2603 kJ / 626 kcal; Fat: 47 g — of which saturates: 36 g; Carbohydrate: 45 g — of which sugar: 45 g; Protein: 5,8 g; Salt: 0,20 g. g “SpuowIe ‘Sujazey ujuod feyy
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Distance between logos or text and cutting edges should be at least 2mm!
Add at least 3mm cut-off!

The files have preferably been created with Adobe lllustrator (CC), Adobe InDesign (CC) or
Adobe Photoshop (CC).
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AEKIDIFEH Images should have a resolution of at least 300 dpi, logos and other objects of at least 1200 dpi.
0UBED | The best results are achieved with vectorized files.

CIOPRLE 1 1] _ .
CEIWVEL Vectorize all fonts or provide all fonts used (for PC).

Indicate as CMYK (4c Euroscale). No RGB!

Since December 13, 2014 the rules of EU-regulation 1169/2011 concerning the Food Information Regulation (LMIV) have to be
observed. This regulation includes the ingredients list, the labeling of allergens, the product name (within the visual area), the net
quantity (within the visual area), the best before date as well as the full name and address of the distributor. All legal
requirements have to be printed clearly and readably with a minimum font size of 1,2 mm related to the letter "x". As soon as
the maximum surface area of the packaging is less than 80 cm?, the minimum font size is 0,9 mm. Concerning smallest
packaging - that is less than 10 cm? for the maximum surface area - only the most important legal requirements (such as the
product name, the net quantity, the best before date) have to be mentioned - however in the font size of 0,9 mm related to the
small x.




