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Services Rate Qty VAT (
0% )

Total

Certi�cate in Cacao Evaluation course Hyderabad and
online

€600,00 3 0 €1.800,00

Print to PDFIICCT-00740

Invoice

 

CIF (VAT no:)

Date

Invoice Number

Invoice Due

Invoice Total

Balance

From

To

Micrograde Sensory Services SRL

Str. Bodesti, Nr 2, Bl 29B, 
Sc D, Et 2, Ap 141
Sector 2, 022435, Bucharest
Romania
Reg. no. J40/20264/2021

DISTINCT ORIGINS PRIVATE
LIMITED

2nd Floor, Plot
No.490,491,492,Block No31 VI
Phase, KPHB Colony, Kukatpally,
Hyderabad, Telangana

IN

RO45243891

December 2, 2024

IICCT-00740

December 16, 2024

€1.800,00

€0,00

PAID

https://www.chocolatetastinginstitute.org/invoice/34c3997214157e8e74403f598f899b7f/?pdf=1


Total  €1.800,00

Pending Payments  €1.800,00

Payments  €1.800,00

Balance  €0,00

CIN: U15400TG2021PTC150329

PAN: AAICD4254G

GSTN: 36AAICD4254G1ZO

conform art. 278 alin. (2) si (3) of the Fiscal code

Thank you for booking with IICCT.

Terms

Payment is due immediately for course bookings. Please pay within 14 days for payments for additional fees, customs charges or other

costs.

www.chocolatetastinginstitute.org  accounts@micrograde.com

https://www.chocolatetastinginstitute.org/
mailto:accounts@micrograde.com

