FOUR PILLARS GIN PRALINES

A collection of four unique pralines, showcasing Australian Four Pillars Gin.
From the classic warmth of Rare Dry Gin to the herbaceous notes of Olive
Leaf Gin, from tangy Fresh Yuzu Gin to the category-defying decadent Bloody
Shiraz Gin, these signature gin-infused pralines are both provocative and
tantalising.

SINGLE MALT WHISKY (M,S,W,G) MINT RUSH (S) TIKAL CHILLI (M,S)

AUSTRALIAN NATIVE COLLECTION

We've searched far and wide across the land — rediscovering ingredients
known and used by our Indigenous peoples for thousands of years, to bring
you the true tastes of our place. Discover the Australian Native Collection.
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CARAMEL PRALINES INFUSIONS INFUSIONS

FIND YOUR PERFECT MATCH

FRESH YUZU GIN (M,S)

Something taken your foncy? You can purchase WHIPPED CARAMEL DULCE DE LECHE CAFE LATTE (M,S) RARE DRY GIN (M,s) Aniseed Myrtle and Finger Lime, green ant Davidson Plum jelly and
pralines individually, create your own assortment, MOUSSE (M.s) (M.s) Creamy milk chocolate ganache Milk chocolate ganache Glossy fondant with Deep dark ganache Milk chocolate shell with a tangy 54% dark chocolate shell with Madagascar 67% single and burnt butter 70% single origin dark

BREwEs OV GERel 6 arraed] callecdiens, 6 [eare Light caramel whipped Sweetened smooth milk infused with our own blend of infused with Melbourne’s own natural mint oil encased infused with spicy chilli. yuzu gel and a cocoa-rich milk zesty orange marmalade and white origin ganache. (M,S) cream, caramelised chocolate ganache. (M,S)

; 9 A ! milk ganache hand-piped caramel — a traditional St Ali coffee from Melbourne. Bakery Hill single malt whisky. in 54% dark chocolate. chocolate ganache infused with chocolate ganache infused with white chocolate. (M,S)

it to us and our chocolatier’s selection. to a perfect rosette. Latin indulgence. sencha genmaicha green tea and lemon myrtle, juniper berry and

Four Pillars Yuzu Gin. Four Pillars Rare Dry Gin.
The ultimate treat for yourself or someone else,
our Koko pralines have a way of making every
moment and every celebration special.
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MILK SALTED CARAMEL (M,S)

Chewy cocoa butter
caramel in milk chocolate
sprinkled with flakes of
Tasmanian sea salt.

DARK SALTED CARAMEL (M,S)

Chewy cocoa butter caramel
in 54% dark chocolate
sprinkled with flakes of
Tasmanian sea salt.

BAILEYS (M,S)

Milk chocolate ganache
infused with Baileys
original créme.

GOLDEN LEATHERWOOD
HONEY (M,S)

Milk chocolate ganache
blended with the
best Tasmanian honey.

MATCHA, CHILLI & MANGO
(M,s)

White chocolate ganache
infused with matcha, layered

with a chilli-spiced mango jelly.

OLIVE LEAF GIN (M,S) BLOODY SHIRAZ GIN (M,S)

Milk chocolate shell with sour lemon 54% dark chocolate shell with
gel, 60% dark chocolate ganache a sour cherry gel, white chocolate
infused with rosemary, olive oil and cherry ganache mixed with

Four Pillars Olive Leaf Gin. Four Pillars Bloody Shiraz gin.

Strawberry Gum ganache
and passionfruit jelly,
54% dark chocolate. (M,S)

Lemon Myrtle and candied

cucumber, 54% dark
chocolate. (M,S)

Salted macadamia
caramel and Arriba 39%
single origin. (M,S,G,W,Ma)




EACH PRALINE HAS A STORY

Be it a specific ingredient we’ve searched long
and hard to find, an original alchemy we've
perfected over time, or a new rendition of
an old favourite that takes you by surprise —
there are tales to be told in every little bite.

In this guide you’'ll discover a diverse
and delicious collection of chocolates,
and a window to the world of Koko.

TRUFFLES

CLASSIC BELGIAN GIANDUJA AURELIA CHAMPAGNE
TRUFFLE (M,S) TRUFFLE (M,S,H) TRUFFLE (M,S)

Deep dark ganache Nutty buttery gianduja Creamy white ganache

with delicate notes rolled in 54% dark chocolate infused with Marc
of vanilla bean. and caramelised hazelnuts. de Champagne.

ORANGE AND COINTREAU LIQUID SALTED
TRUFFLE (M,S) CARAMEL TRUFFLE (M,S)
Cointreau-infused Deep salted melty
creamy milk ganache with caramel encased in
candied orange pieces. 54% dark chocolate.

NUT PRALINES

MILK HAZELNUT DARK HAZELNUT
CLUSTER (M,S,H) CLUSTER (M,S,H)
Whole caramelised Whole caramelised

hazelnuts on gianduja hazelnuts on gianduja
in milk chocolate. in 54% dark chocolate.

MACADAMIA AND DARK
WATTLESEED (M,S,Ma) PISTACHIO (A,P,S)
White chocolate ganache mixed Almond and pistachio
with homemade macadamia marzipan enrobed in
paste and roasted wattleseed, 54% dark chocolate.

encased in 54% dark chocolate.

NUT PRALINES

ALMOND PRALINE (M,S,A) CARAMELISED COCONUT (M,S,A)
Nutty almond praline Nutty almond praline
encased in milk and blended with caramelised

creamy white chocolate. coconut in white chocolate.

HAZELNUT CRISP (M,S,G,W,H)

Hazelnut praline with
crispy wafers enrobed
in milk chocolate.

FRUIT PRALINES

ZESTY LEMON TART DARK RASPBERRY
(M,s,A,G,W) GANACHE (M,S)
Zingy, zesty lemon ganache French raspberry puree
on a crispy golden base, ganache enrobed in
enrobed in decadent milk 54% dark chocolate.

chocolate with a touch
of lemon zest.

ROSE JELLY (M,S) PASSION (M,s)
Rosewater and white Passionfruit puree
peach jelly enrobed in ganache layered with

milk chocolate. vanilla bean milk ganache,

in 54% dark chocolate.

MANGO AND VANILLA
(M,s)
Pureed mango ganache
with hints of fresh
vanilla bean.

AMARENA CHERRY (M,S)

Amarena cherry layered
on white ganache in
54% dark chocolate.

FRUIT PRALINES

WHITE SIENNA MILK SIENNA DARK SIENNA
STRAWBERRY (M,S) STRAWBERRY (M,S) STRAWBERRY (M,S)
French strawberry puree French strawberry puree French strawberry puree
ganache encased in snowy ganache encased in ganache encased in

white chocolate. creamy milk chocolate. 54% dark chocolate.

MANDARIN AND YUZU (M,S) ORANGE SEGMENT (S,G,W)

White chocolate ganache Candied orange slice dipped
with mandarin puree in 54% dark chocolate.
and yuzu, encased in
54% dark chocolate.




