
Meet the Makers
Amedei Chocolate (Tuscany, Italy)

Cecelia Tessieri, the first female Master Chocolatier, founded Amedei along with her 
brother, Alessio, in 1990.  Their initial focus was on the creation of bonbons using 

couverture until a trip to France changed their direction.  When Valrhona declined to sell to 
the Italians, fearing the national palate wasn’t sufficiently sophisticated, the Tessieris vowed 

to learn to source and produce their own chocolate.  By 1997 they were ready to give the 
French a run for their money. And just to be sure they took note, Amedei negotiated their 

first deal as an exclusive. In one swoop, they locked up all the beans from Venezuela’s 
Chuao plantation that had formerly gone into Valrhona’s signature bar. Ouch!

Original Beans (Switzerland)
Original Beans’ founder, Phillip Kauffmann, left the UN to leverage the power of chocolate 
to protect rainforest hotspots from destruction. By creating a market for cacao based on 

sustainable wages and responsible agricultural practices, he inspires the surrounding 
community to value the rainforest where the cacao flourishes. In this case, he created a 

partnership with the women of Virunga, Africa’s oldest park and home to the last Mountain 
Gorillas. The region’s geological riches had left it open to exploitation & conflict, making it 

one of the world’s poorest places, and most certainly one of the harshest to live as a 
woman. Kauffmann helped the local women begin growing cacao, and then in 2016 they 

founded the first women-owned cacao cooperative using proceeds from microloans funded 
by this bar.



Meet the Makers
Rococo Chocolates (London, England)

In 1983 Chantal Coady opened the first Rococo store in the Chelsea section of London and 
subsequently spearheaded a new approach to chocolate making in Britain. Focused on 

origin, a “clean” list of ingredients, and careful handcrafting, her chocolates were among 
the first to showcase chocolate both its purest form and paired with unusual flavors.  She 

has inspired a growing number of new artisans and is often credited with founding the 
“British School of Chocolate Making”.  In 2014 Coady was recognized by the Queen and 
honored with the Order of the British Empire during Her Majesty’s birthday celebration.  

Ethereal Confections (Woodstock, IL)
Sara Miller and Mary Ervin opened their first store in 2011, but it wasn’t until they moved to 
a larger space in 2013 that they began making chocolate from scratch.  Their new store and 

café, located on the picture-perfect town square of historic Woodstock, IL, is both 
production facility and cozy café.  Upstairs, truffles are hand-rolled and bars are molded.  
Carefully sourced beans from Ecuador, Madagascar, the Dominican Republic and Belize 

reside downstairs where they are roasted, winnowed, ground and conched before being 
crafted into beautiful bars strewn with colorful and creative ingredients.


