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D’art Chocolate to be the first artisan chocolatier in 
Vietnam to launch premium chocolate range made with 

Callebaut Ruby RB1 
 

● Ruby is the 4th category in chocolate after dark, milk and white. Callebaut Ruby RB1, is the 1st 
Ruby chocolate dedicated to artisans. 

● It delivers a sparkling Ruby colour and intense fruitiness with fresh, sour notes – as a result of 
meticulous selection and expert crafting of Ruby cocoa beans. The color and taste are 
naturally present in the Ruby cocoa bean – no fruit flavoring or colorants are added. 

● It ignites great creativity with its broad pairing possibilities combined with a great workability 
for chefs. 

● D'art is proud to be one of the top Chocolate pioneers of Vietnam, with the most sought-
after chocolates in the country and beyond. 

 

Singapore, November 29, 2019 – Callebaut is pleased to partner with Vietnam’s artisan 
chocolatier D’art Chocolate on their upcoming launch of the first premium chocolate range in 
Vietnam made with Callebaut Ruby RB1, the first Ruby chocolate produced in Belgium by the 
Callebaut chocolate makers in Wieze. 

 

Ruby RB1: unlearn everything you knew about chocolate 

Thanks to D’art Chocolate, Callebaut Ruby RB1 will become available for the first time to local 
consumers in Vietnam. Master chocolatier and Belgian chocolate champion, Marijn Coertjens 
once said, “Without exaggerating: Ruby is the most exciting thing to happen in the chocolate 
industry in decades. With Ruby, you need to unlearn what you would traditionally do with dark, 
milk or white chocolate. This chocolate opens up a host of new ideas.” 
 
With its arresting colour and unique taste, RB1 satisfies a yet unmet desire for extreme pleasure, 
delighting all senses. Research shows that it resonates strongly with a new generation of 
consumers – mainly millennials (18–35 years old) who balance a healthy lifestyle with the quest 
for extreme pleasure. “With Ruby chocolate you haven’t seen anything yet. Its salient color and 
unique taste profile calls for new pairing options in both sweet and savory delights”, said 
Mathieu Brunfaut, Global Group Brand Leader for Callebaut. “Now, offering Ruby chocolate to 
artisans and chefs will unleash a wave of creativity that will lead to exciting new products and 
concepts for people to enjoy.” Enough reasons to soon pay a visit to your local D’art Chocolate 
shop. 
 
Chocolatier and winner of the Global Medal of the International Chocolate Awards, David 
Maenhout noted, “It’s amazing how Ruby pairs with ingredients such as Rosé Champagne, beers 
or even savory ingredients. Ruby offers a completely new chocolate taste and color and sensorial 
experience, with an intense fruitiness and fresh, sour notes.” 
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Ruby chocolate, a gift from Mother Nature 

Ruby chocolate was discovered more than a decade ago. The invention is the work of the global 
R&D centres of Barry Callebaut (based in Wieze, Belgium and France – part of a global network 
of 28 R&D Centres), the Jacobs University (Bremen, Germany), and over 175 years of expertise in 
sourcing and manufacturing. 
 
The researchers found out that Ruby chocolate was linked to precursors in a specific type of 
bean: the “Ruby” cocoa bean. Identifying the Ruby cocoa beans, which hold plenty of these 
precursors, and finding the best way to process the beans during the chocolate-making process 
has taken many years of research. RB1 owes its colour and specific taste solely to the expert 
selection and meticulous processing of the Ruby beans – no fruit flavoring or colorants are added 
to the chocolate.  
 
For every bag of Callebaut Ruby RB1, Callebaut sources sustainably-grown beans and supports 
cocoa farmers in cocoa farming communities. 
 
Premiere for artisans and chefs 

With the Callebaut Finest Belgian Chocolate RB1, Callebaut is introducing the first-ever 
expression of Ruby chocolate fully dedicated to artisans and chefs. “We are proud to offer this 
fourth category of chocolate under the Callebaut brand and our Finest Belgian Chocolate range”, 
said Frederic Janssens, Global Brand Manager for Callebaut. “The RB1 recipe has been crafted by 
the Callebaut chocolate makers in collaboration with Belgian chocolatiers, to encourage creative 
freedom with its remarkable colour and taste. It is low in sweetness, maximising the fresh fruity 
character and sour notes.” 
 

*** 

About Callebaut® (www.callebaut.com): 
For more than 100 years, Callebaut® has been making chocolate in the heart of Belgium and is 

still one of the rare chocolate makers to select, roast and grind cacao beans into its own secret 

and exclusive cocoa mass – the most important ingredient for chocolate couvertures. Callebaut® 

was established in 1850 in Belgium as a malt brewery. Grandson Octaaf Callebaut produced his 

first chocolate bars in 1911 and began production of chocolate couverture for Belgian 

chocolatiers soon after. Callebaut® began exporting its finest Belgian chocolates in 1950 and is 

part of the Barry Callebaut group, the world's leading manufacturer of high-quality chocolate and 

cacao. 

 

Follow Callebaut: 

 Facebook 

 Instagram 

 

About the Barry Callebaut Group (www.barry-callebaut.com): 
With annual sales of about CHF 7.3 billion in fiscal year 2018/19, the Zurich-based Barry 

Callebaut Group is the world’s leading manufacturer of high-quality chocolate and cocoa 

products – from sourcing and processing cocoa beans to producing the finest chocolates, 

including chocolate fillings, decorations and compounds. The Group runs close to 60 production 

facilities worldwide and employs a diverse and dedicated global workforce of about 12,000 

people. The Barry Callebaut Group serves the entire food industry, from industrial food 

https://www.facebook.com/Callebaut
http://www.instagram.com/callebautchocolate
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manufacturers to artisanal and professional users of chocolate, such as chocolatiers, pastry chefs, 

bakers, hotels, restaurants or caterers. The two global brands catering to the specific needs of 

these Gourmet customers are Callebaut® and Cacao Barry®. The Barry Callebaut Group is 

committed to make sustainable chocolate the norm by 2025 to help ensure future supplies of 

cocoa and improve farmers’ livelihoods. It supports the Cocoa Horizons Foundation in its goal to 

shape a sustainable cocoa and chocolate future.  

 

Follow the Barry Callebaut Group: 

Twitter 

LinkedIn 

YouTube 

Flickr 

Instagram 

Google+ 

 

*** 

About D’art Chocolate (www.dartchocolate.com): 
 

In 2011, D’art Chocolate’s founders returned to Vietnam from Canada, to a nation that grew 

great cacao. They found it their calling to pioneer artisanal chocolate culture and appreciation in 

Vietnam, and bring Vietnamese chocolate to the world. 

 

Their mission was simple – create chocolates that they would make for themselves, their friends, 

and family. Chocolates so elegantly and creatively designed each piece is a gift on its own. 

Chocolates of such quality that they are paired with the finest gourmet foods and drinks. 

Chocolates made using the most premium cacao from Vietnam and around the world, focussing 

on retaining only the best natural flavours and texture, with no additives or preservatives. 

 

Today, D'art is proud to be one of the top Chocolate pioneer of Vietnam, with the most sought 

after chocolates in the country and beyond. Our uncompromising belief of chocolates "made with 

you in mind" is reflected in all our products, from consumer to commercial alike, for generations 

to enjoy! 

 

Follow D’art Chocolate: 

 Facebook 

 Instagram 

 

*** 
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