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Our Philosophy and Evolution
Since its inception in 2014, La Folie has championed the magnificence of real 
chocolate in its art of modern European pastry and chocolate-making. Over the 
years, Chef Sanjana Patel and her team of artisans have combined delectable Grand 
Cru chocolate from across the globe with French savoire-faire. The result is a 
smorgasbord of signature and redefined classical creations exploding with flavours, 
tantalising textures and rare ingredients that a chocoholic can only dream of.

The Real Chocolate Makers
In its pursuit to showcase the most authentic expression of real chocolate. La Folie 
has embarked on a journey to create chocolate from its origin - the bean. This 
heralds the  bestselling chocolatier’s evolution into an expert bean-to-bar chocolate 
maker.

La Folie’s bean-to-bar process is tailor-made to coax flavours from the finest, 
single-origin cacao ethically sourced from around the world. Cradled with care, the 
organic beans are handcrafted into small batch chocolate at La Folie’s 
micro-factory in Mahalaxmi, Mumbai. Paired with natural ingredients sourced 
locally, each exceptionally delicious creation pays homage to the cacao’s origin and 
its unique character. La Folie has also introduced Factory Tours to provide an 
in-depth understanding of the bean-to-bar chocolate making process



Our Team - Sanjana Patel
Sanjana Patel shares a special relationship with chocolate- one of reverence, love, 
and discovery. As the Creative Director and Executive Chef at La Folie, she 
showcases her passion for chocolate inn a plethora of original, haute couture-style 
renditions of French delicacies. With knowledge and expertise refined for over two 
decades, today Sanjana is a revolutionary force in the art of modern pastry and 
chocolate-making.

In her latest pursuit to discover an authentic expression of real chocolate, Sanjana 
has transformed from a chocolatier to a bean-to-bar chocolate maker. Her quest for 
the finest-origin beans has led her to cacao farms across four continents. A staunch 
follower of ethical trade, Sanjana’s creations brim with exuberant, natural flavours 
and her intense desire to share the magnificence of real chocolate.

At heart, she is a passionate artist. The plate is her canvas. She paints it with 
flavour-strokes honned at the reputed Ecolé Grégoire Ferrandi in Paris and then, as 
an apprentice with Pierre Hermé. her résumé includes stints with global 
heavyweights like Patrick Roger, Olivier Bajard, and Chefs Cristophe Michalik and 
Alain Ducasse (at Hotel Plaza Athénée in the Dorchhester Collection).

With her immense talent, Sanjana has attained national and global accolades, 
including the titles of ‘India’s Pastry Queen’ (2015) and the ‘4th best Pastry Chef for 
2016’ and the World Pastry Queen Competition. But rather than resting on her 
laurels, you’ll always findSanjana engrossed in pushing the envelope of creativity 
and planning her next avant-garde creation



Our Team - Parthesh Patel
Parthesh Patel, Co-Founder and Director, spearheads the development of La Folie’s 
visions as the maison of inimitable artistry in modern pastry and chocolate-making.

With over a decade of cross-industry expertise in strategy planning, customer 
service and guiding execution in the field of hospitality, Parthesh is responsible for 
business development and sales at La Folie.

With his creative approach, he has established La Folie as a premmier haute spot to 
savour sophisticated, sensorial creations in Mumbai. Now, he plans to strengthhen 
the brand’s footprint in other cities via online retail, by guiding the development of 
exceptional products with a longer shelf life.

Parthesh’s universal approach to the brand is shaped by his previous stints at the 
reputed Larsen & Toubro in Mumbai and Essar Globbal Services in London. Along 
with his vast experience, he relies on his solid foundations - Management degree 
from London’s Imperial College and Honours in Mechanical Engineering from 
University of Liverpool - to take La Folie to great heights of success and excellence. 



ETHICAL TRADE: We believe our 
process should benefit the niche 
community of growers, producers and 
makers, whhose livelihoods depend on 
cacao and chocolate. We source our 
cacao directly from select co-operatives 
that use transparent n and ethical trade 
practices, as well as farms that follow 
sustainable and quality conscious 
frowing and harvesting practices.

FINEST ORIGIN: We believe in providing 
a variety of origins to our customers, 
each of which possesses unique taste 
and flavour profiles specific to its 
region. We source from amongst the 
Top 50 cacao farms and co-operatives 
around the worlds who have been 
recognised and awarded by the ‘Cocoa 
of Excellence Board’ and renowned 
craft chocolate makers.

Our Values
ALL NATURAL: We strive to make ‘Real 
Chocolate’ using all natural ingredients 
and organic cacao to retain the 
uniqueness and purity of taste that each 
single origin cacao provides. For our 
inclusion bars we pair and combine 
other natural ingredients such as 
organic cane sugar, black jaggery, 
natural freeze dried fruits, nuts and 
other herbs and spices sourced locally.

SMALL BATCH: In our micro chocolate 
factory in Mumbai, we use traditional 
European artisanal techniques to 
handcraft our bean to bar chocolate in 
small batches. The custom designed 
machinery gives a distinct texture 
refinement, resulting in high quality 
chocolate that is packed with flavour 
and has smooth texture.



La Folie’s emphasis on quality extends 
to all the raw material. To infuse 
natural flavours in our inclusion bars, 
we source organic cane sugar, black 
jaggery, fresh fruits, nuts, herbs and 
spices from Mumbai’s local markets.



Discover our
artisanal creations



Single Origin Chocolate Bars

A Caribbean celebration.
Explore flavours of plums, figs 

and tropical fruits complemented 

by delectable cocoa & a chicory 

aftertaste

A Sinful seduction.
Strawberries, creamy latte and 

mild citrusy notes enhanced by 

ann aftertaste reminiscent of 

warm, fudgy brownies.

A Perfect pick-me-up.
Succulent apples and vibrant 

red berries with floral hints of 

honet, raisins, toasted nuts and 

caramel.

A sensorial explosion.
Rich flavour nuances of 

intense cocoa, toasted nuts, 

dried cherries and light floral 

undertones.
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Vegan Wonder.
A melt-in-your-mouth 

reverie of beach summer 

picnics crafted from Kerala 

cacao and organic coconut 

milk powder

A soulful symphony.
Exquisite, intense dark 

Dominican Republic 

chocolate sprinkled with 

lightly sweetened and 

roasted cocoa nibs

Meet the 
heart-melter.
Potent dark chocolate 

caramel bliss made from 

Guatemalan cacao, 

chocolate malt crispies and 

artisanal brown butter

Caramel lover’s 
dream.
The alchemy of La Folie’s 

signature milk chocolate 

and crunchy caramel blend 

sprinkled with fleur de sel 

flakes

Dark and divine.
A warm treat of molasses 

and Kerala cacao for those 

craving chocolate with 

healthy sugar alternatives.

Frisky and fruity.
Lush strawberries, 

raspberries and wild 

blueberries bathed in a 

blend of Guatemalan and 

Kerala cacao

Caramel lover’s 
dream.
The alchemy of La Folie’s 

signature milk chocolate 

and crunchy caramel blend 

sprinkled with fleur de sel 

flakes

Bestseller alert!
Modern rendition of a 

classic favourite with 

Applewood-smoked 

Himalayan salt sprinkled on 

our single

Your new, decadent 
after-dinner affair.
A refreshing hint of 

peppermint balanced with 

velvety Ecuadorian cacao 

and activated charcoal

Caramelised hazelnuts & 

crispy waffle, mied into our 

semi-sweet chocolate 

blend, drum up a meteor 

shhower of flavours & 

textures

Rocher that.



Limited Edition Chocolate Bars

Rose petals, hibiscus, cardamom, 

pepper, and pistachio paired with 

Single-origin Guatemalan cacao.

Long, bold, intricate lingering 

notes of oak, blood orange and 

dark molasses paired with 

Malabar forest cacao, aged in 

'Amrut' Indian Single Malt 

Whiskey cask.

Tangy green mango paired with 

the heat of Nagaland chili, 

crafted with a blend of the 

Dominican Republic and Indian 

cacao.

Single origin coffee sourced 

from the Kelagur estate with 

Indian Malabar forest cacao.



Chocolate Coated Confections

Blueberry Cream Cheese Butterscotch Nugget

Cocoa AlmondCaramelised Hazelnut Sugar-free Chocolate Almond



Sable Cookies

Dark Chocolate Sea Salt Cookie Lemon Peel Shortbread Cookie

Vegan Chocolate Berry CookieHazelnut Chocolate Chip Cookie Salted Caramel Pecan Cookie



Macaron Boxes

Box of 4 Box of 10



Assorted tasting chocolates. Choose from a range 
of ganaches, bonbons and rochers.

Gift box of 18 Pralines and Bonbons
An assortment of 8 bonbons & 10 ganaches

 

Box of 9 assorted Bonbons and Pralines
 

 

Box of 6 Pralines and Ganaches
 

 

Box of 6 Assorted Bonbons and Pralines
 

 



Tesselations Box





Artisan Series

33% White Chocolate (In-house Blend)
33% Hazelnut Gianduja Milk Chocolate
45% Excellence Milk Chocolate (In-house Blend)
60% Coconut Milk Semi Sweet Chocolate
65% Signature Bittersweet Chocolate (In-house Blend)
70% Specialty Dark Chocolate (Single Origin Guatemala)
70% Specialty Dark Chocolate (In-house Blend)
72% Specialty Dark Chocolate (Single Origin India)
80% Black Jaggery Intense Chocolate

Cocoa Nibs (Lightly Roasted) Natural Cocoa Powder (Non Alkalised)



Give the perfect gift.

The La Folie Du Chocolate gifting range never disappoints. Every one 
of our gift boxes and hampers is a treasure chest of delicious and 
delightful things, filled with curated products for every occasion. 
Simply lift the lid for the excitement to begin.

 



Petit Square Hamper Petit Square Hamper  

Grande Hexagon HamperPetit Hexagon Hamper 

Gift Hampers



Curated Hampers

Mad About Nuts Hamper Caramel Lovers Hamper  

Chocolate Connoisseur HamperVerry Berry Hamper Vegan  Treats Hamper All Healthy Hamper Chocolate Celebration Hamper  

All Healthy Hamper (Grandeur)Breakfast Hamper Diwali Bestsellers Hamper



Make Your Own Hampers

Sweet Delights 

Shades of Joy Sparkling Joy Sweet Surprise Festive Fusion

Grandeur AffectionCrafted With Love



Personalise your experience
La Folie Du Chocolat creates delicacies which reflect your brand image and presents them in bespoke 
gift boxes. Insert a personalised message, brand colours or your company logo, add a customised 
ribbon or insert a sleeve, or go to a step further to customise your own chocolate flavour.



Personalise your experience
A press event? An evening to celebrate your success or even a personal family ocassion? A wedding 
high tea or a reception coming up? Offer a unique gourmet experience to your guests. Bite size 
pastries, petit fours, edible art installation or live plated desserts...
Our business development manager will advise and elaborate with you the animation that best 
corresponds to your events, and will help make your event one your guests will always remember.

House of La Folie brings you a range of different flavours of macarons, cookie sablé and bite size French pastries 
for events and gateaux for special occasions created using the finest imported ingredients.



New Upcoming Products

Chocolate Praline Fingers Vegan Dark Hot Chocolate Cube Melts

Single Origin NapolitansChocolate Caramel Fills



Price list

CODE NO. NAME PRICE (Rs.)

A COATED CONFECTIONS exclusive of GST 18%

A01
A02

Candy box of coated confections individual (75gms)
Select any 2 candy boxes (WITH SPECIAL PACKAGING) 

350/-
750/- onwards 

B ARTISINAL CHOCOLATE BARS exclusive of GST 18%

B01
B02
B03
B04
B05

Individual chocolate bar (any available flavour) (60gms)
Select any 2 of our chocolate bars, wrapped with ribbon and net
Customised chocolate slab with engraving of max 2 words (200gms)
Customised chocolate bar flavour**
Customised chocolate bar with special wrapper **

229/- onwards
500/- to -600/-

850/-
upon request
upon request

C SELECTION OF HANDCRAFTED CHOCOLATE BONBONS &GANACHES exclusive of GST 18%

C01
C02
C03
C04
C05
C06
C07
C08

Box of 6 pralines and ganaches
Box of 6 bonbons
Box of 9 : Select any 9 ganaches
Box of 9: Select any 5 ganaches and 4 bonbons
Box of 9: Select any 9 bonbons
Box of 18: Select any 18 pralines and ganaches
Box of 18: Select any 10 ganaches and 8 bonbons 
Box of 18: Select any 18 bonbons  

500/-
600/-
900/-
950/-

1050/-
1700/-
1800/-
1900/-

CODE NO. NAME PRICE (Rs.)

D PETIT FOURS exclusive of GST 18%

D01
D02
D03
D04
D05

Box of 4 macarons
Box of 10 macarons
Box of 8 dark chocolate and sea salt sablé cookies 
Box of 8 hazelnut and milk chocolate sablé cookies 
Box of 8 lemon peel shortbread cookies

320/-
800/-
312/-
312/-
312/-

E GOURMET HAMPERS (PRICE AS PER REQUEST) exclusive of GST 18%

E01
E02
E03
E04
E05
E06
E07

Petit Square Hamper: 1 chocolate bar, 1 candy box & 1 box of 4 cookies 
Petit Square Hamper: 2 chocolate bars, 1 candy box & 1 Jar of Spread/Confiture 
Petit Square Hamper: 1 box of 8 cookies, 1 candy box & 1 Jar of Spread/Confiture
Petit Square Hamper: 2 Chocolate Bars + 1 Candy Box + 1 box of 4 cookies
Petit Square Hamper - containing 3-4 handpicked products
Petit Hexagon Hamper - containing 3-4 handpicked products
Grande Hexagon hat box - containing 5-6 items handpicked products 
 

1090/-
1500/-
1262/-
1280/-

1700/- onwards
1800/- onwards
2500/- onwards


