
Bergamot Tea
Bourbon 
Bonbon

Butterscotch 
Caramel

Butter Caramel Cabernet

a whipped milk 
chocolate ganache 
infused with local 
Earl Grey tea, a 
touch of orange

dark chocolate 
ganache infused 
with a splash of 
fine bourbon

handmade 
butterscotch 
caramel hugged 
by a layer of dark 
milk chocolate. 

Smooth buttery 
caramel with hints 
of vanilla and 
savory Malden sea 
salt. 

a dark chocolate 
ganache infused 
with fine California 
Cabernet wine.

Cardamom & 
Honey

Cardamom 
Whisky Almond

Cinnamon 
Vanilla Bean

Coconut Chai Tea

68% dark 
chocolate ganache 
with honey and 
cardamom

cardamon infused 
ganache with 
whiskey and 
vanilla. Finished 
with enrobed 
almond

Dark chocolate 
ganache infused 
with fresh vanilla 
bean and 
cinnamon

smooth creamy 
dark chocolate 
truffle layered with 
exotic coconut 
gianduja.

Chai tea spices 
infused in dark 
chocolate

Cookie Moon Dark Earl Grey Espresso Exotic Guava

Chocolate with 
ginger cookie 
crunch

dark chocolate 
ganache enrobed 
in dark chocolate

Dark chocolate 
truffle infused with 
Earl Grey tea and 
orange flower.

dark chocolate 
ganache infused 
with espresso

Dark chocolate 
and vanilla bean 
ganache layered 
with exotic fruit 
gelee. 



Fleur de Sel 
Caramel Force Noir Ginger

GingerMint 
Meltaway Honeycomb 

Crumble

classic chocolate 
caramel infused 
with fleur de sel

deepest dark 
chocolate ganache 
enrobed in dark 
chocolate

Smooth dark 
truffle made with 
fresh ginger and 
wild honey.

Dairy free. Mint 
melt-away with 
coconut milk and 
candied ginger

whipped white 
chocolate ganache 
with honeycomb 
crumbles in milk 
chocolate

JasmineTea Kalamansi Lime Kona Coffee Lemon Verbana Almond Lemon 
Crunch

creamy milk 
chocolate infused 
with jasmine tea

whipped ganache 
with lime infusion, 
dark chocolate 
shell

Rich dark 
chocolate ganache 
infused with 
Hawaiian Kona 
Coffee.

70% dark 
chocolate ganache 
infused with lemon 
verbena

Crunchy 
caramelized 
almond praline 
with zesty lemon 
coated in milk or 
dark chocolate. 

Mayan 
Cayenne Meyer Lemon

Old Vine 
Zinfandel

Passionfruit 
Heart Pistachio Butter 

Caramel

Spicy Hot Cayenne 
atop dark 
chocolate truffle.

Dark chocolate 
ganache infused 
with local lemons

a dark chocolate 
ganache infused 
with fine California 
Zinfandel wine.

Bright clean 
passion fruit flavor 
enclosed in a shell 
of milk chocolate. 

Rosemary infused 
caramel, layered 
with crunchy 
pistachio praline.



Pecan Caramel Piedmont 
Hazelnut

Peanut Butter Raspberry 
Lychee

Raspberry

Classic caramel 
with pecans 
enrobed in dark 
chocolate

Whole Piedmont 
hazelnut encased 
in gianduja in milk 
chocolate

Crunchy 
caramelized 
peanut butter 
combined with 
milk chocolate and 
crispy french wafer. 

Refreshing 
raspberry fruit 
gelee layered with 
smooth dark 
chocolate lychee 
truffle

Dark chocolate 
with red raspberry 
infusion

Toasted 
Sesame

Sesame Crunch Black Sesame 
Matcha

Star Anise 
Peppercorn

Strawberry 
Cream

Thin layer dark 
ganache atop thin 
layer caramel atop 
layer of toasted 
sesame 

Smooth creamy 
vanilla bean truffle 
layered with 
crunchy sesame 
praline. 

Caramelized 
Sesame praline 
layered with a 
smooth creamy 
toasted green tea 

dark milk 
chocolate 
whipped ganache 
with anise and 
pink peppercorns, 

Smooth creamy 
strawberry truffle 
with pomegranate 
molasses and fresh 
lemon zest. 

Single Origin 
Dark

Sur de Lago Mango Lime Mexican Vanilla Venezuelan 
Chocolate

Smooth dark 
truffle made with 
single origin 
cacao. 

dark milk 
chocolate ganache 
with fresh vanilla 
bean and toasted 
cocoa nibs

Smooth creamy 
mango and lime 
truffle bursting 
with refreshing 
exotic tropical 
flavor

Smooth dark 
truffle infused with 
Mexican vanilla 
beans.

Venezuelan dark 
chocolate ganache 
infused with 
cinnamon, vanilla 
bean. finished with 
gold luster



Wild Thing Winter Spiced 
Caramel

Yuzu Lemon

Creamy orange 
truffle layered with 
almond coriander 
praline. 

Smooth buttery 
caramel infused 
with warm spices.

Intense lemon 
flavor balanced by 
a buttery white 
ganache made 
from Japanese 
citrus fruit. 




