
   The shop called Chocolat is about as close to chocolate heaven as you 
can get. Texans should rightfully add the Fredericksburg confectionery 
to the list of state superlative 
    Chocolat Quintessential Chocolates Company is the creation of Lecia 
Duke, a native Texan from the Bay area. The store is in the nearly  
100-year –old building at 330 West Main Street where the divine, dark 
decadence is made by hand. 
   Duke’s specialty is the spirited liquor, liqueur and wine-filled dark 
chocolate made in the centuries-old European style. Flavors are neither 
injected nor are they anything like the syrupy cherry-filled, overly sweet 
candies.  Among the other confections also made fresh each day are non-
alcohol chocolates filled with Taste of Old San Antonio coffee, pecan-
flavored coffee or espresso and fruit nectars. 
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   The three to five-day process involves making indentations in 
shallow wood racks filled with cornstarch. Liquor, liqueur, wine, 
coffee or fruit nectar is dropped into the indentations which  
become the molds.  Next comes a light powdering of cornstarch. 
The  cornstarch never becomes part of the final product and acts 
only as the medium for containing the liquid as it pulls the water 
molecule out of then filling. Sugar molecules bond to one another 
forming a fragile, thin wall that encapsulates the liquid. The  
captured liquid does not leak or seep into the chocolate and, as a 
result, provides the satisfying “zow” in the final product. 
   After the crust on the capsules dries, cornstarch is removed by 
carefully hand dusting. It is then that the thin chocolate coating is 
added. The liquors are recognizable tastes, but you don’t get tiddly 
as the alcohol content is only 2.6 percent per piece by weight or 



   “Science keeps finding new things about chocolate. For instance, it’s 
one of six foods that can lower blood pressure. It contains flavones and 
makes the blood less sticky. Dark chocolate also releases magnesium in 
the body, and this can help people sleep better at night. 
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Chocolat Quintessential Chocolates 
330 West Main, Fredericksburg, Texas 

830-990-9382 • www.chocolat-tx.us 


