Chocolate MADE for Wine

*ALL-NATURAL CHOCOLATE, NO DYES/PRESERVATIVES
*INFUSED WITH ORGANIC FLAVORING OILS
*NATURALLY GLUTEN-FREE, DARK IS ALSO DAIRY-FREE

It's Time for Chocolate & Winel

After more than a decade of hosting chocolate & wine pairing classes, we've created a
beautiful chocolate collection made with pure ingredients and organic flavoring oils,
designed to bring out unique flavors in wines of every kind.

Each box includes a card with images of the chocolates and a list flavors, as well as

a few suggested wines to pair them with.

For the chocolate bar collection, we've created a "Dare to Pair" card that
matches each bar with different wines (shown on front).

To help customers find your winery, we'll also add your business to the
"Winery Finder" on the home page of our website.

All-Natural
Chocolate Bars

Traditional - Milk Chocolate
Cowz - Milk with Almonds

Going - Milk/Dark mix

Center - 55% Dark Chocolate
Berried - 55% w/Berries

Double Shot - 55% w/Espresso
Sea - 55% w/Sea Salt & Almonds
Spice - 55% w/Cinnamon & Pepitas
Almond - 55% w/Almonds

Purist - 72% Dark Chocolate
Extreme - 72%, Cacao Nibs

Blue - 72%, Blueberries, Cashews
Super - 72%, Cherries, Almonds

Mix & match to create
the ideal collection for
your wines.

Enticing Flavors with
Organic Oils

MILK DARK
Amaretto Black Cherry
Key Lime Sweet Plum
Cappuccino Lemon
Mulling Spice Raspberry
Orange Irish Cream
Maple Coconut
Apricot Peanut Butter
Hazelnut Chai
Caramel Sangria
Cashew Orange
Coconut Earl Grey
Almond Mint
Mint Caramel

Cashew

Almond

More Selections
on the Wholesale
Price List

Also available:

Toffee

Sea Salt Caramels
Boxed Chocolates
Mini-Pairing Boxes
Gift Baskets

Wine Pairing Book
Mints

Much More!
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www.TheChocolateTherapist.com
Julie@TheChocolateTherapist.com




