
    If you think you know what you’re getting into 
when You bite into a piece of chocolate, a stop at 
Chocolat might just teach you something. Popping the 
candy in your mouth, the experience is at first like any 
other - rich, delicious chocolate slowly coating your 
taste  buds. But bite  down, and suddenly,  the  
explosion hits; a sweet crunch of crystallized sugar, 
followed by a rush of warm liquid-liquor, wine, coffee 
or fruit nectar, depending on your pick. As the flavors 
combine and the concoction makes its way to your 
tummy, you realize that chocolate as you know it has 
changed - for the better.  

In the old-fashioned technique of 
liqueur-praliné, cornstarch molds 
are filled with liquid, causing a 
sugar crust to form around the 
fluid. The cornstarch is then  
removed, and the liquid-filled  
capsules are covered with rich, 
dark chocolate. 

Quintessential Chocolates 


