


About
Poco Dolce
Poco Dolce - translated 
from Italian as “just a 
little sweet”, we make  
it our ongoing mission to 
always stay on the 
“savory side of sweet”. 
Run by a nine person 
team for most of the year, 
the utmost attention and 
care is put into crafting 
each and every Poco 

Dolce product. Created in 
small batches in our San 
Francisco production kitchen, 
each hand-made, GMO-Free 
chocolate and confection 

all-natural ingredients, from 
California Olive Oil and 
Organic Peanut Butter to  
salt harvested off the coast 
of Brittany. We hope you 
enjoy our line of unique and 
delectable chocolates - we 
believe they are the perfect 
indulgence. 

Poco Dolce 
Confections was 
started by Kathy 
Wiley in 2003 as a 
small San Francisco 
baking company 
specializing in 
regional Italian 
pastries. Within a 
year, she discov-
ered a passion for 
creating hand-made 
chocolates with 
unique and exciting 

predilection for 
more savory foods, 
Kathy decided to 

bittersweet 

chocolate with a 
sprinkling of Grey 
Sea Salt. Poco 
Dolceʼs bittersweet 
chocolate Tiles 
were born. Wiley 
has since gone on 
to be recognized as 
the top 10 
chocolatiers in 
North America by 
Dessert 
Professional.

Meet owner Kathy Wiley



Dolce product. Created in 
small batches in our San 
Francisco production kitchen, 
each hand-made, GMO-Free 
chocolate and confection 

all-natural ingredients, from 
California Olive Oil and 
Organic Peanut Butter to  
salt harvested off the coast 
of Brittany. We hope you 
enjoy our line of unique and 
delectable chocolates - we 
believe they are the perfect 

what is a bittersweet tile?

Introduced in 2003, Poco 
Dolceʼs signature Tiles are 
1-3/4” by 1-3/4” handmade 
squares of Bittersweet 
Chocolate, each with its own 

with a pinch of Grey Sea Salt. 
Unique varieties like Aztec 
Chile and Sesame Toffee 
provide exciting and unique 

having been featured in a 
variety of magazines, they 
have won Silver and Gold 

from the Specialty Food 
Association. 

Available Individually, and 
in 8 or 16pc Tile Boxes.

tile varieties

ginger

sesame toffee

almond coconut

mint toffee

aztec chile

burnt caramel

almond

smoked almond 
& ghost chile



Poco Dolce’s Bittersweet Bars 
were released in 2011 and 
soon became the favorites of 
many chocolate-lovers. Every 
bar is handmade from a blend 
of dairy-free chocolate 
combined with a variety of high 
quality ingredients to create 
such favorites as the 
Bittersweet & Sea Salt Bar, 
Peanut Butter Bar, and Olive 
Oil Bar. The newest additions 
to the bittersweet line are the 
81% Cacao Bar and the 81% 
Cacao Olive Oil Bar, which 
brings “just a little sweet” to a 
whole new level.

bittersweet bars



toffee squares 

Introduced in 2009, Poco Dolce’s 
Toffee Squares are hand-cut 
squares of our Signature Toffee 
enrobed in a layer of Bittersweet 
Chocolate. Varieties available 
range from a slightly-sweet, 
slightly-savory Sea Salt Toffee to 
a deliciously addictive Espresso 
Toffee. Described as “the epito-
me of the just-one-bite dessert” 
by Real Simple Magazine, these 
treats should not be skipped. Be 
sure to try the Popcorn Toffee 
Squares - featuring fresh popped 
popcorn - winner of the Specialty 
Food Awards’ 2014 Gold sofi™ 
for Outstanding Chocolate.

toffee varieties

burnt caramel toffee

popcorn toffee

espresso toffee

super chile toffee

sea salt toffee



awards

Since 2003, Poco Dolce has 
been recognized by the 
Specialty Food Association 
several times for our 
outstanding chocolate, winning 
Silver and Gold sofi™ awards 
in the Outstanding Chocolate 
and Outstanding Product Line 
categories.

We have also found success 
with our chile-based 
chocolates and confections at 
the annual Scovie Awards with 
multiple 1st place wins in the 
Sweet Heat category.

sofi™

2014 Gold Sofi™ - Popcorn Toffee Squares

2010 Gold Sofi™ - Sesame Toffee Tiles

2009 Silver Sofi™ - Espresso Toffee Squares

2008 Silver Sofi™ - Aztec Chile Tiles

2015 Sweet Heat Scovie - 
Smoked Almond & Ghost Chile Salt 
Bittersweet Tiles

2011 SFWeekly’s  Best Local Chocolate Bar - 
Olive Oil & Sea Salt Bar



For more information on what 

we offer, please visit our website 

at pocodolce.com

You can also find us on our 

social media pages.

facebook.com/pocodolce & 

twitter.com/pocodolcesf

Recent Press

Poco Dolce’s chocolates 
and confections have been 
celebrated nationwide in 
publications like the San 
Francisco Chronicle, Real 
Simple Magazine, and Food 
& Wine.

2015 Sweet Heat Scovie - 
Smoked Almond & Ghost Chile Salt 
Bittersweet Tiles

2011 SFWeekly’s  Best Local Chocolate Bar - 
Olive Oil & Sea Salt Bar

Specialty Food Magazine Fall 2014 

“These handmade dark chocolates evoke the holiday 

season with dried cranberries and double-roasted pumpkin 

seeds packed into each two-bite square... The Product is 

elegant inside and out.”

Instyle Magazine June, 2012

“Ginger and Chocolate make an amazingly happy 

marriage.”

SFWeekly May, 2011

“Olive Oil with Sea Salt Bar - not only does the flavor of 

the chocolate display its uncanny affinity for buttery-tasting 

olive oil, but the creaminess the oil works on the chocolate 

makes this extraordinary.”

Real Simple Magazine December, 2010

“Toffee Squares: The epitome of the just-one-bite dessert: 

small bittersweet chocolate-covered delights accented with 

espresso, sea salt, chili, or popcorn.”



info@pocodolce.com
2419 Third St, SF, CA 94107
415.255.1443 Hand-crafted in San Francisco since 2003 


