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MY CHOCOLATE

LET’'S CREATE YOUR CUSTOMIZED CHOCOLATE
TOGETHER IN 3 STEPS

EXPRESS ‘ DEVELOP ‘




Your
signature

CREATED BY VALRHONA'S EXPERTS

From our very first meeting to the
moment your chocolate makes its debut,
we support you through every stage of
the process so that, together, we can
create a chocolate after your own heart.

To make your customized recipe, we first
look to identify your future chocolate’s
technical and flavor characteristics. Once
we have pinpointed your key markers,
we select cocoa terroirs whose singular
aromatic profile offers up a vast range of
creative possibilities.

But we don’t just blend the best
ingredients - We work to find an optimal
balance of each one so that it adapts to
all your creative desires as soon as you
have it. We define the perfect recipe by
trying out a variety of models, and you
will be able to both taste it and road test
its application to confirm it’s just right for
you.

“We select the cocoa, blend
the ingredients and share
our expertise.”

Creating your own chocolate is also
about expressing your story, feelings and
creativity. This is why our teams will
provide all the content you need to
communicate seamlessly with your
customers.



An expression

of flavor
FROM AROMA TO TASTE




A journey into
the heart of our

terroirs

THE HOME OF AFLAVOR




The art of
blending
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Finessing the
ingredients

REVEALING THEIR FULL
POTENTIAL

Once you have it in your hands, your
chocolate will reveal its full potential and
allow you to explore new creative
possibilities. Our role is to listen to you
throughout the project, whether you are
after afilling, molded product, coating,
sauce, ice cream or any other idea. This is
how we guarantee excellent results.




Sharing a story

LEAVE YOUR CUSTOMERS
SPELLBOUND

Our teams are here to provide you with
all the information you need to be able to
communicate well with your customers.
We can supply written pieces, marketing
messages, visuals, videos and a variety of
other material that will help you shine a
light on your chocolate creations in your
store or on your menu.
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MY CHOCOLATE
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quantity
= 500kg

3to 6 months
of development

Molded into

the quantity

Pricing to suit
your project

@ a block or
beans,
depending on

TO FIND OUT MORE, GET IN TOUCH WITH YOUR SALES CONTACT.

f v ©

valrhona.com



