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GUANAJA 70%
BLEND . Harmonic

TROPILIA NOIRE 53%
BLEND

ALPACO 66%
ECUADOR . Unrestrained

CARAÏBE 66%
BLEND . |ntoxicatingNYANGBO 68%

GHANA . Fascinating
ARAGUANI 72%
VENEZUELA . Adventurous

XOCOLINE 65%
BLEND . Playful

TAÏNORI 64%
DOMINICAN REP . Lavish

EXTRA BITTER 61%
BLEND . Fiery

SATILIA NOIRE 62%
BLEND

SATILIA NOIRE 70%
BLEND

EXTRA NOIR 53%
BLEND

EXTRA AMER 67%
BLEND

ÉQUATORIALE NOIRE 55%
BLEND

ORIADO 60% 
BLEND . Restoring

ABINAO 85%
BLEND . Deep

black tea
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bitterness

full-bodied

FRUITY

TULAKALUM 75%
BELIZE . Dreamy

MANJARI 64%
MADAGASCAR . Seductive

ILLANKA 63%
PERU . One-of-a-kind

ITAKUJA 55%
BRAZIL . Passionate

OQO 73%*

MADAGASCAR . Original

MACAÉ 62%
BRAZIL . Spellbinding

ANDOA NOIRE 70% 
PERU . Calm

MILLOT 74% 
MADAGASCAR . |ntenseTANGY
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HOW CHOCOLATE MAKES US FEEL:

MAJOR
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LEGEND:

exceptional
note
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ORIGIN . Character

SOOTHING REMARKABLECOMFORTING

*Oqo is not a chocolate due to its make-up (whole unhulled beans)

Explore. Choose. Spark your creativity.

TASTING GUIDE
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