
Fredericksburg chocolate shop 

chocolatier 
liqueur  praliné 

   Lecia’s specialty is—European-style 
liquid-center chocolates—has—been 
bringing smiles to people’s faces for 
more than two decades. A former 
architect and graphic designer, she 
founded Quintessential Chocolates in 
Nashville, Tennessee, in 1984, after 
apprenticing under a Swiss master-
chocolatier to learn the almost-lost 
confectionery art form known as 
liqueur praliné (sugar crust). Now, at 
Chocolat, you can find chocolates 
with a range of liquid centers, includ-
ing premium spirits wine, and nonal-
coholic flavors like Southern pecan 
coffee and black cherry nectar. 


