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MILLÉSIME CHOCOLAT 
 is a bean-to-bar craft chocolate producer in Belgium that creates authentic 
chocolates from vintage raw cocoa beans that carry non-modified strains of 

ancestral genes of cocoa tree to the finished product Their distinctive trait is that 
they only work with beans from exceptional plantations and terrains, putting 
the spotlight on their defining characteristic,  never mixing harvests, regions 

or vintages. As in the world of wine-making, each of the chocolates is exclusive, 
bearing its harvest year and its specific terrain. Using organic cocoa beans 

exclusively from environmentally friendly plantations that do not engage in 
intensive farming, they work directly with cocoa bean farmers that ensure fair 

wages and stand firmly against child labor. 

GUATEMALA Milk 50%
This exceptional cocoa is 

harvested by local Q’eqchi 
Maya farmers in the heart 

of the regions of Caha-
bon and Lachuá. Coming 
from ancient Maya cocoa 
plantations, the chocolate 

reveals very delicate aromas 
of flowers, but also of fruits 
such as plum and apricot. 
The tasting is rounded off 

by a touch of caramel. 
MC001

PANAMA  Dark 75% 
Bocas del Toro is an area 

consisting of an archipelago 
on the Caribbean coast, well-
known for its tropical forests. 
Discovered in 1502 during 

Christopher Columbus’ fourth 
voyage, the area’s cocoa is col-
lected by small farmers from 
the native Ngöbe-Buglé com-
munity. The cocoa groves are 
in the middle of laurel, peach 
and banana trees in a varied 

agroforestry system.
MC003

INDIA  Dark 74%
These beans come from 

Kaithapara, a village in the 
Idukki district. Characterized 

by its vast mountains and 
stable climate, cocoa was al-

ready present there in the 18th 
century, brought from the In-
donesian island of Amboyna. 
Different varieties of cocoa 
-mainly the Forastero type- 
were introduced to Kerala. 

This cocoa from Kaithapara is 
an authentic Indian treasure.

MC002

TANZANIA Dark 90%
These beans are harvested in 
the Kilombero Valley. They 
reveal fruity and pleasant 
woody notes. The cocoa is 

made in the small village of 
Mbingu, which means ‘para-
dise’ in Swahili. Kokoa Kamili 
supports the farmers to ensure 
that they receive a fair income 
and to develop the particular 
nature of Tanzanian coffee.

MC004

Bean to Bar Chocolate Vintage Solid Bars

Bean to Bar Chocolate Vintage bars with a filling

Bean to Bar Chocolate Vintage bars with inclusions

2.47oz (70g.) 12/case
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Peru- 55% Milk Chocolate 
with caramel salted butter
Located in the region of San 
Martin, the plantations ex-
tend across a landscape with 
a tropical atmosphere. The 
land is a reserve for threat-

ened species that are protected 
in the Abiseo River and Blue 
Mountains national parks. 
The humidity of the Lamas 
tropical forest provides the 

perfect environment for  
coffee growing. 

MC021

Nicaragua- 65% Dark 
Chocolate- Nougatine with 

Pistachio Nuts 
Bocas del Toro is an area 

consisting of an archipelago 
on the Caribbean coast, well-
known for its tropical forests. 
Discovered in 1502 during 

Christopher Columbus’ fourth 
voyage, the area’s cocoa is col-
lected by small farmers from 
the native Ngöbe-Buglé com-
munity. The cocoa groves are 
in the middle of laurel, peach 
and banana trees in a varied 

agroforestry system.
MC041

Domincan Republic- 75% Dark 
chocoolate with hazelnuts

These beans are from the Öko 
Caribe cooperative, which has 

perfected the art of working with 
small farmers in the region of 

S an Francisco de Macoris. The 
site is located among mountain 

ranges to the north and the Cibao 
valley to the south. Gualberto and 
Adriano offer exceptional beans 

with deep notes of cocoa.
MC022

Madagascar- 55%-praline 
Hazelnuts and Almonds

Located between the sea and 
the mountains, the region of 

Ambanja is also known as the 
Sambirano Valley, from the 

name of the river that crosses 
it from the northern heart of 
the country. Throughout its 
course down to the sea, the 

Sambirano is lined with cof-
fee, spice and perfumed

plants plantations.
MC042

MCDISPLAY6 
Empty display unit holds 42 bars- 

6 chocolate bar facings

AC
TU

AL
 S

IZ
E 

 (7
.9

2 
IN

CH
ES

)

Bean to Bar Chocolate Vintage bars with a filling

Bean to Bar Chocolate Vintage bars with inclusions
2.47oz (70g.) 12/case

2.47oz (70g.) 12/case


