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Introduction

To  get  straight  to  the  point:  I  was  a  fairly  inexperienced  

beginner  when  it  came  to  chocolate  due  to  my  preference  for  

hearty  and  salty  things.  Of  course  I  also  grabbed  a  piece  of  

chocolate once in a while,  but  for  a  long  time  I  associated  

chocolate  with  “sweet”  and  “creamy”.

Only  a  few  years  ago  when  I  was  at  a  stand  at  the  Slow Food  

fair  Salone  del  Gusto  in  Turin with  dark  chocolates

from  fine  flavor  cocoa,  I  was  hooked.  I  tasted  distinct  

aromas  of  bananas,  dark  berries  or  tobacco.  I've  never  had 

experienced chocolate  like  that  before.  I  learned  that  the  

aromatic  variety  is  related to  the  respective  cocoa.  

I  realized  that  Ihardly knew  anything  about  the  raw  material  

that  is  essential  for  chocolate,   neither  about  different  varieties,  

cultivation,  preparation nor  about further  processing.  I  wanted  to  

find out  more  and  embarked on  a  journey  of  discovery,  which  

made  me  realize  again  and again  that  good  chocolate  always  

starts  with  good  cocoa.
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During  my  visit  to  Felchlin,  a  chocolate  manufacturer  in  

tranquil  central  Switzerland,  I  found  out  what  work  and  

what  knowledge  is  required  to  turn a  cocoa  bean  into  a  good  

chocolate.  

I  spent  a  day  in  production to  taste  chocolate  and  the  

working  steps meet  the  people  who  transform  cocoa  into  

chocolate. The  Head  of  Development  and  Quality  Manager  

at  Felchlin,  Sepp  Schönbächler,  patiently  introduced  me  to  

chocolate  production.  In  addition, I  interviewed   Franz  

Ziegler  (chocolatier,  author,  lecturer  and  consultant  on  

chocolate),  Georg  Bernardini  (former  owner  of  various  

chocolate  manufacturers  and  current  author  and  consultant)  

and  Anna Plagens  (former  pâtissière  at  Pierre Hermé  in  

Paris  and  now  owner  of  the  Berlin  Patisserie

Du  Bonheur)  and  summarized  parts  of  their  expertise  and  

experiences for  this  booklet  that  I  found  exciting.

I  hope  the  booklet  and  the  five  samples  will  give  you an  

enjoyable  introduction  to  the  world  of  dark  Grand  Cru  

chocolate.  More information  on  the  topic and  you  can  find  

the  other  TRY  FOODS  sample  sets  at:

www.tryfoods.de

Have  fun  reading  and  trying

Jorn  Gutowski
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Set  Notes

All  chocolates  in  this  set  have  a  similar  cocoa  content

(between  64%  and  74%)  so  that  they  can  be  easily  

compared  with  each  other.  Since  good  cocoa  is  the  carrier  

of  the  diverse  aromas  in chocolate,  I  made  a  conscious  

decision  to  use  dark  chocolate  with  a  fairly high  cocoa  

content instead of opting  for  milk  chocolate.

The  five  chocolates  in  the  set  are  not  poured  into  bars,  but  

into  so-called callets  (drops).  The  Swiss manufacturer  

Felchlin  sells  them  as  couvertures  to  their customers  

(patisseries,  confectioners,  chocolatiers  and  upscale  

gastronomy).  The  term  couverture  is  mainly  used  in  

professional circles  and  describes  chocolate  that  is  to  be  

processed  further.  Ultimately,  however,  it  is  nothing  more  

than  “pure”  chocolate  without  any additional  ingredients.  

The  drops  are   also  ideal  for  tasting.

When  choosing  the  five  chocolates,  it  was  my  primary  

concern to find  interesting  taste  differences  between  the

chocolates. That  is why  not  all  regions  of  the  world  where  

cocoa  grows  are  represented  here. So there  is  no  chocolate  

with  cocoa  beans  from  Africa  in  a  set for instance, although  

it  is  the  largest  growing  area  in  the  world.

Jörn  Gutowski  (right)  with  Sepp
Schönbachler  von  Felchlin
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Franz  Ziegler
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What  is  chocolate?

“For  me,  chocolate  is  a  way  of  life;  it calms  

me  down.  And  even  if  it  has  become  a  

mass  product,  it  remains  very  sensual.  It  is  

by  far  the  most  interesting  of  the  foods  we  

know.”

The  rather  non-sensuous  definition  of  what  chocolate  

is  is  provided  by  the  official  legal  text  of  the  regulation  

on  cocoa  and  chocolate  products:  "Chocolate  is  a  product  

made  from  cocoa  products  and  types  of  sugar  that  [...]  

contains  at  least  35%  total  cocoa  solids,  of  which  at  least  

18%  is  cocoa  butter  and  at  least  14%  %  fat-free cocoa  

solids  contains.”  The  regulation  also  makes  precise 

provisions  as  to  what  a  milk  or  white  chocolate  must  

contain  at  least  so  that  it  can  be  named  as  follows:

White  chocolate:  made  from  cocoa  butter  (min. 20%),  milk  

products  (min.  14%)  and  types  of  sugar.

Pleasure,  sensuality,  seduction  -  no  other  food  or  luxury  
food  that  I  know  has  so  many  positive  associations.

Machine Translated by Google



Milk  chocolate:  made  from  cocoa  products  (min.  25%),  

milk  products  (min.  14%)  and  types  of  sugar.

However,  there  are  no  precise  definitions  for  chocolate,  

which  is  commonly  referred  to  as  dark  chocolate.

This  usually  means  chocolates  that  contain  at  least  50%  

cocoa  solids  and  no  dairy  products.  The  proportion  of  cocoa  

increases  with  the  following  terms:  semi-sweet,  bittersweet,  

noble  bitter,  bitter  and  gentleman's  chocolate.  Since  the  term  

"bitter  chocolate"  tends  to  have  a  negative  connotation,  I  use  

the  term  "dark  chocolate"  in  this  booklet.  Because  good  dark  

chocolate  tastes  much  more  than  just  "bitter".

Unlike  wine,  there  are  no  international  or  country-specific  

quality  levels  that  specifically  identify  "good  chocolate".  That  

is  why  some  companies  have  developed  their  own  terms  to  

describe  their  chocolates.  This includes terms like  "single-

origin" (with  cocoa  from a  specific  region  or  country)  or  as  

"grand  cru" (with  fine  flavor  cocoa  from  a  designated  

region).  There

"With  the  right  fermentation  and  

selected  beans,  good  chocolate  with  a  high  

cocoa  content  is  not  necessarily  bitter,  but  

rather  presents  cocoa  and  other  diverse  

aromas.  That's  why  the  term  'dark  chocolate'  
is  more  appropriate  here.”

Sepp
Schönbachler
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As  I  said,  there  are  no  fixed  regulations,  that is why  you  have  

to  be  careful  with  the  packaging  and  the  promises  of  the  

companies, as some  are  pure  marketing  language  and  some 
can be  real  statements  about  quality. There is Ionly one 
internationally standardized and protected area. It is 
pertaining the quality of the cocoa beans. The International 
Cocoa  Organization  (ICCO)  divides the  beans  into  two  
categories:

1. The varieties Criollo, Trinitario and Nacional are so-
called "fine or  flavor  cocoa". They make up for only about  
5-10% of global production.

2. "Bulk or ordinary" refers to the remaining  90-95%  of 
world production  made  from  the robust and higher-yielding  
Forastero variety.

This  distinction is very important for an initial orientation.  
Because good chocolate can only be made with good raw  
materials. The fine  flavor cocoa  varieties  have  a  much  
greater  aroma  potential  than  bulk  cocoa,  but  are  much  
more  sensitive  to  cultivation  and  more  expensive  to  buy. 
Cocoa  plays  an  important  economic  role  in  global  trade,  
it  is  one   of  the  most  traded  raw  materials  on  the  world  
market  after  oil  and  coffee. 14  million  people  earn  their  
living of  cocoa.  As  consumers,  we  therefore  have  a  
certain  responsibility  towards  these  people.

TRY  CHOCOLATE10
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History  of 
chocolate

There  has  always  been  something  mythical  about  chocolate.  

A  legend  of  the  Aztecs  sees  cocoa  z.  B.  as  a  gift  from  the  

god  Quetzalcoatl,  who  stole  the  cocoa  seeds  from  the  

divine  world  to  bring  them  to  the  people.

The  history  of  chocolate  begins  in  Central  America,  where  

the  cocoa  tree  originated.  Already  since approx.  1,500  BC  

In  the  culture  of  the  Olmuk,  cacao  was  used.  Its  importance  

quickly  spread  to  the various  high  cultures  of  Central  and  

South  America.

Cocoa  served  not  only  as  a  means  of  payment,  but  also  as  

a  remedy.  Cocoa  gained  particular  importance  in  religious  

rituals,  where  it  was  used  as  synonymous  with  blood.  The  

Mayas  and  the  Aztecs  prepared  cocoa  as  a  drink,  which  in  

Aztec was called  Xocolatl (xoco 'bitter'  and atl 'Water'). Only   

priests,  kings  and  important  warriors were allowed to drink it.

Cocoa  came  to  Europe  with  the  Spanish  conquistadors  in  

the  15th  century.  Initially,  however,  the  drink  was  too  bitter  

for  European  palates,  since  the  Mayas  and  Aztecs  only  

mixed  cocoa  with  water  and  spices  (such  as
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pepper,  chilli  or  vanilla).  However,  the  stimulating  effect  

seemed  to be  so  popular  that  new  recipes  were  

experimented  with.  The  chocolate drink  had  its  breakthrough  

when  people  began  to  add  sugar  in  the  17th  century.  Cocoa 

was  reserved for religious  men  and  the nobility  for  a  long  

time.  So, the  spread  of  cocoa  mainly  took  place  via  

monasteries  and  the  exchange  between   royal  families.

For  a  long  time,  the  Spaniards  made  a  lot  of  money  from  the  

colonial  commodity  cocoa,  as  they  had  a  monopoly  on  the  

trade.  However,  the  increasing  popularity  also  aroused  the  

desires  of other  colonial  powers,  because  cocoa  could  be  

used  to  make  a  lot  of  money.  It  happened  that  France,  

Portugal, England  and  the  Netherlands also  fought  for  their  

own territories  for  the  cultivation  of  the  cocoa  fruit.

The  triumph  of  drinking  chocolate  was  very  much  based  on  

the  fact that,  on  the  one  hand,  physicians  in  the  Middle  Ages  

used cocoa special  health-promoting  effects  (against  fever,  

stomach  pain,  colic,  etc.).  On the  other  hand, the  drink  was  

also  consumed  during  Lent.  This called  representatives  of  the  

Catholic  Church  into  action, for  whom  the  stimulating  cocoa  

was  a  thorn  in  their  side. However, Pope Pius  V  decided  in  

the  late  16th  century  that consumption  did  not  break  the  fast. 
Chocolate remained to be exclusive to the upper class until  the  

19th  century. Only then did  taxes  and  customs  duties  fall 
for cocoa  and  thanks  to  the  technical  inventions  of  the

TRY  CHOCOLATE 13
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industrial  revolution,  chocolate  became  a  broad  one 
population  class  in  Europe  accessible. The  main  reason  why  

Switzerland  is  so  well-known  today  for  the  production  of  

chocolate  is  that  a  number  of  very  important  inventions  

came  from  the  Swiss  in  the  19th  century.  Phillippe  Suchard  
invented the  "Melangeur"  with  which  you  can better  blend  

the  different  ingredients  in  the  chocolate. Henri  Nestlé  was 
the first to dehydrate milk commercially to create  milk  

powder. This was  the foundation  for  the  breakthrough  of  milk  

chocolate,  and  Rodolphe  Lindt invented  the  conche,  which  

produces  the  delicate  texture  of  a  chocolate  bar  known  

today.  No  wonder,  then,  that  the  names  of  these  three 

Swiss  are  still  world-famous  as  international  brands.

Even  if  much  is  explored  in  the  history  of  cocoa and  

researched,  there  are  some  question  marks:

“We  know  a  lot  about  what  happened  to  

cocoa  1000  years  ago,  but  not  exactly  who  

invented  the  first  praline  or  the  first  chocolate 

bar.   There are different versions  in  which  

French, German and  Belgians  claim 

 the  invention.”

Because  Germany was  a  fragmented  network  of  

states, it  played  a  subordinate  role  internationally.

george
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It also caused  the  chocolate business to arrive later  to  

Germany. In  addition,  political  decisions such  as  those  made  

by  Frederick  the  Great,  who  wanted  to  avoid buying  colonial  

goods  from  the  enemy  at  all  costs,  were  important.  He tried  

to  have  his  own  substitutes  developed  in  Prussia,  which  is  

still evident  today  in  malt  and  grain  coffee.  However,  the  

attempt  to  develop a  cocoa  substitute  from  linden  blossom  

failed  miserably.  Only  in  the  18th century  did  the  Germans  

begin  to  catch  up  with  other  countries,  both  in  terms  of  

technical  developments  and  consumption.  Thus,  in  1765,  the  

first  German Chocolate  factory  in  Steinhude was founded  by  

Prince  Wilhelm  von  der Lippe.  In  the  19th  and  early  20th  

century,  Germany  then  became one  of  the  most  important  

manufacturers  and  consumer  markets  in Europe.

The  fact  that  the  history  of  chocolate  continues  to  be  written  

is  shown by  the  fact  that  a  cocoa  variety  believed  to  be  

extinct  in  Peru  was recently  killed  by  two was  rediscovered  

by  Americans.  The  two  explorers contacted  Franz  Ziegler  in  

Switzerland  to  discuss  his help  from  these  rare  and  precious  

cocoa  beans  one  of  the to  produce  the  best  chocolates  in  the  

world.

"For  me,  the  biggest  highlight  is since 

 I  became  a  chocolatier.  The  National 
was considered the queen of cocoa 100  
years ago. I am honored and happy to be 
involved.”

Franz  Ziegler

TRY  CHOCOLATE 15
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Franz  Ziegler

The  cocoa

When  you  talk  about  chocolate,  you  inevitably have  to  

start  with  the  raw  material  cocoa.  The exceptional  

importance  of  cocoa  is  already  reflected  in the  

botanical  name  of  the  cocoa  plant:

The  cocoa  tree  –  a  demanding  little  thing  

The cocoa  tree,  which  is  native  to  the  tropics  (between  20  

degrees  north  and  20  degrees  south  of  the  equator),  can  

grow  up  to  around  10  meters  in  height.  However,  most  

farmers  usually  cut  it  back  to  two  to  four  meters  to  make  

harvesting  easier.  Thus,  the  tree  in  the  tropical  rainforest  

is  a  rather  inconspicuous  plant.  The  sensitive  tree  requires  

consistently  warm  temperatures,  a  maximum  cultivation  

height  of  600  meters,  sufficient  moisture,  the  right  mix  of  

sun  and  shade,  and  soil  rich  in  minerals.  The close  

relationship  of  the  plant  to  the  soil  is  shown  by  the fact  that  

“The  plant  is  called  Theobroma  

cacao:  'Theos'  means  god  and  'broma'  

means  food  in  Greek.  So  it  is  the  food  of  

the  gods.  There  is  no  other  product  in  

nature  that  is  as  complex  as  cocoa.”
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“A  cacao  fruit  tastes  like  a  lychee.  It  is  very  fruity  and  a  good  

source  of  energy.”

The  cocoa  fruit  -  the  unknown  fruit

Have  you  ever  held  a  cocoa  fruit  in  your  hand?

Have you  tasted one?  Probably  not,  since  the  fruit  is  not  

exported  to Europe. It  has  hardly  any  pulp,  but  25  to  50  

almond-shaped  seeds,  the  cocoa  beans.  The  fruit  is  about  

15  to  20  inches  long  when  ripe  and  weighs  a  pound.  The  

shape  is  reminiscent  of  a  rugby  ball  and  the  little  pulp  

surrounding  each  seed  (see  photo  on  page  23)  tastes  

fresh  and  delicious:

one clearly can  taste  whether  the  cocoa  tree  grows  

surrounded  by  other aromatic  plants  or  in  a  monoculture  

on  a  plantation.  In  the  former,  the  cocoa  bean  has  

complex  flavors  and  in  the  latter,  it  tastes  mundane  and  

lacks  any  off-flavors.

“Good  cocoa  grows  in  a  sustainable  area  

together  with  other  tropical  fruits  such  as  

bananas,  citrus  fruits  or  coffee.  The  

monocultures  do  not  produce  good  cocoa  

because  the  soil can  not  renew  and  there  

are  no  new  nutrients  from  rotting  fruit

and  foliage  of  the  other  trees."

Schönbachler
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The  cocoa  beans  -  natural  superfood  

People  are imaginative  when  it  comes  to  using  plants.  

Since  the  cacao  pod  has  little  pulp  but  lots  of  pips,  the  

natives  of  Central  America  studied  the  pips  and  found  

that  they  (especially  roasted)  are  tasty  and  stimulating.  In  

fact,  the  cocoa  bean  has  many  healthy  ingredients:

Interesting  is  the  cocoa  butter,  which  contain  the  bad  LDL 
lowers  cholesterol  and  raises  the  good  HDL  cholesterol, 
as  well  as  the  quite  high  proportion  of  minerals  and 
polyphenols  (antioxidants)  and  theobromine. Like  

caffeine,  this  substance  is  stimulating,  but  according  to  

studies  it  is  also  said  to  dilate  blood  vessels  and  have  a  

diuretic  effect.  The  statement  "chocolate  makes  you  

happy"  has  also  been  scientifically  proven,  since  cocoa  

contains  endorphins  (endogenous  opiates).

Organic  acids  9.5%

Theobromine  1.2%

cellulose  9%

sugar  1%

polyphenols  6%

caffeine  0.2%

cocoa  beer  54%

water  5%

Protein  11%

Minerals,  salts  2.6%

Machine Translated by Google



So  as  long  as  you  see  chocolate  as  a  luxury  food  and  not  as  

a  food, and  especially  when  you  use  chocolate  with  a  high  

cocoa  content,  you  can  enjoy  it  without  a  guilty  conscience. 

The  growing  areas  of  cocoa  

There are  different  ways  of  growing  cocoa:  from  smallholder  

structures with  harvest  quantities  that  are  too  small  to  sell  

them  on  the  market  alone,  which  is  why  the  farmers  often  join  

together  in  cooperatives;  or  haciendas (medium-sized  farms),  

to  large  plantations  where  mass  cultivation  is  practiced.

While  Felchlin  works  exclusively  with  the  first  two,  the  latter  

can  be  found  in  particular  in  the  large  growing  areas  of  West  

Africa.  No  wonder  that  the  two  largest  growing  countries  are  

located  there.  I  found  it  surprising  that  South  and  Central  

America,  as  the  cradle  of  cocoa,  produces  comparatively  little  

(but  is  known  for  its  good  qualities).

The  three  largest  growing  countries  

(with  estimated  annual  production  in  thousands  of  tons)

1. Ivory  Coast  2,150
2. Ghana  850
3. Ecuador  340

The small country of Ivory Coast  produces more  than  
twice as much as all of Central & South America  
combined!

19TRY  CHOCOLATE
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It  is  best  to  use  chocolate  made  from  fine  flavor  

cocoa.  As  already described,  the  term  is  protected  and  

so  you  know  that  this  is  good  quality,  for  which  the  

chocolate  manufacturer  is  also  clear have  to  pay  more.

Fermentation:  the  first  flavor  developer

The  first  step  in  processing  towards  a  good chocolate. 
After  the  cocoa  pods  have  been  harvested, they go 
through a process called fermentation.

Processing  of  
cocoa

“In  my  opinion,  the  quality  of  a  good  chocolate  

depends  more  than  50%  on  the  cultivation.  

Three  factors  are  decisive  here:  1.)  The  basic  

cocoa  must  be  genetically  good:  with  a  simple  

Forastero  Bean you  never  get  a  world-class  

chocolate.  2.)  The  correct  fermentation  process  

is  important:  cocoa  beans  that have  not  been  

fermented  correctly  cannot  access  the full  

potential  of  the  cocoa  in  the  chocolate.  And  3.)  

thorough  drying  is  absolutely  essential.”
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“Our  partner  in  the  Dominican  Republic  used  

plastic  crates  for  a  while  because  they  felt  they  

could  better  control  the  fermentation  with  them.  

In  addition,  the  plastic  containers easier  to  

clean  and  last  longer.  But  I  was  never  

concerned  with  the  quality  of  the  taste satisfied.  

Then  when  I  received  two  samples  that tasted  

great,  it  turned  out that  he  was  using  wooden  

boxes  again.”

This  example  shows  the  impact  even  small 
steps  have in changing  the  taste  of the beans.  

In  order  to  ferment  well,  the  farmer  must  know  

the  specifics  of  his  cocoa.

 For  this  purpose,  the  ripe  cocoa pods  are  cut  open  and  the  

beans  with  the  pulp  are  tipped  into  heaps or  poured  into  

plastic  boxes  or  wooden  crates  and  covered  with  banana  

leaves,  depending  on  the  cultivation  area  and  quality  

requirements.

In  summary,  fermentation  can  be  described  as  follows:  

During  fermentation,  heat  is  generated  (over  50  degrees),  

which  fuels  a  wide  variety  of  biochemical  processes,  of  

which  the  formation  of  different  aromas  (unfermented  beans  

have  hardly  any  taste)  is  particularly  important.  In  addition  

to  the  taste,  the  color  also  changes:  the  initially  white  cocoa  

beans  are  now  brown. During  fermentation,  Felchlin  relies  

strictly  on  wooden  boxes  lined  with  banana  leaves.

Sepp
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"There  are  beans  that  ferment  in  

three  days  and  there  are  others  

that  take  seven  days."

Drying:  careful  preparation  for  export  

After  fermentation,  the beans  must  be  properly  dried  before  

they  can  be  further  processed or  exported.  The  best  results  

are  achieved  through  natural  drying  in the  sun.  The beans  

a r e  either put  on  the  ground  or  still better  dried  on  tables.  

Because  the  cocoa  trees  grow  in  humid, tropical  areas,  

drying  is  a  stressful  and  laborious  process  for  the  farmer  

who  needs  to  protect  the  beans  from  rain. 

In  addition,  he  has  to  turn  them  so  that  they  are  even

can  dry.  Occur  with  improper  drying quickly  unpleasant  

aromas.  Depending  on  the  variety  and  the climatic  

conditions,  drying  takes  three  to  eight  days.  At  the  end  of  

drying,  the  moisture  content  should  not  be  more  than  6.5%.  

If  it  is  higher,  the  beans  will  start  to  mold  during  transport.

Each  producing  country  has  different  qualities  based  on  how  

carefully  the  fruit  was  harvested  and  the  beans  fermented  

and  dried.  In  addition  to  the  selection  of  the  variety  (e.g.  the  

fine  flavor  cocoa  variety Criollo  vs.  the  mass  cocoa  

Forestero),  this  is  a  second  possibility  for  the  chocolate  

manufacturer  to  pay  attention  to  the  quality  of  the  raw  

material  for  his  chocolate.
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Bernardini
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From  cocoa  to
chocolate

“A chocolatier can never make a  

good chocolate from a bad  cocoa  

bean.  But  he  can possibly do a lot 
wrong and make a bad chocolate 
from  a  good  cocoa  bean.”

So  it  also  depends  on  the  skills  of  the  chocolate  maker.  

Roasting  and  conching  in  particular  are  the  two  most  

important  steps  that  turn  a  good  cocoa  bean  into  excellent  

chocolate.

One  of  the  main  tasks  is  to  separate  the  flavors  created  

during  fermentation. Because  in  addition  to  welcome  

aromas  that  I  would  like to  taste  later  in  the  chocolate,  

fermentation  also  produces  a  rather  unpleasant  acetic  

acid,  which  I  would  like  to  filter  out  during  production.

Roasting:  the  second  flavor  developer

The  roasting  of  the  cocoa  beans  takes  place  in  roasting  

machines  that  are  also  used  for  coffee.  And  just  like  with  

coffee,  there  are  differences  between  quality  producers,  

who roast  slowly  and  gently  at  low  temperatures,  and  
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“We  usually  do  two  to  three  roasting  attempts  

for  each  bean.  We  look  at  what  the  characters  of  

the  bean  are  and  then  decide  which  roast  profile  

is  right.  In  the  roasting  process,  we  add  new  

flavors, but  we  don't  want  des t roy  the  original  

character of  the  bean.  One  should taste  where  

the  bean  is  coming  from.”

industrial manufacturers  who  roast  too  fast  and  too  hot.  This  

destroys  the  wanted  fruit  acids  and  keeps  the  unwanted  

acetic  acids.  Felchlin  first  roasts  sensitive  beans  such  as the 

Bolivian  wild cocoa  at  a  low  temperature  of  80  degrees  

celsius and  then  slowly  increases  it  to  130  degrees  over  a  

period  of  60  minutes.

For  many  of  us,  roasted  aromas  in  particular  are  typical  

cocoa  aromas.  If  I  have  an  inferior  cocoa,  I  try  to  roast  a  lot  

in  order  to to  cover  up  off-flavors  in  the  cocoa  or  at  least  to  

give  insignificant  cocoa  roasted  aromas.  As  Sepp  

Schönbächler  says,  good cocoa  is  all  about  the  right  balance.  

For  me  it  was  actually  an eye-opening  experience  to  taste  

dark chocolate  with  fresh  fruit  flavors  that  come  from  cocoa.  

Something  like  that  you only  get with  excellent  cocoa  and  the  

right  roast.
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"Conching  is  the  marriage  of  the  flavors  of  

fermentation  with  those  of  roasting."

The  conche  heats  and  aerates  the  chocolate  mass  so  

that,  among  other  things,  the  last  acetic  acid  vanishes

With  the  roasting, the  chocolate  production - unlike  with  

coffee  -  is  not  done  yet. 

In  summary,  it  can  be  said  that  chocolate  production

is  many  times  more  complex  and  expensive  than  coffee 
production.  I  was  able  to  do  this  during  my  visit  to  the Felchlin  

production  facility to witness this first-hand.  Even  if  Felchlin  is  a  

comparatively  small  producer  in  Switzerland,  I  was  

overwhelmed  when  I  saw  the  huge  machine  park.  A  detailed  

description  of  the  production  processes  could  fill  a  whole  book.  

I  would  therefore  like  to  concentrate  on  the  most  important  

components  in  production.

After  the  beans  have  been  roasted,  they  are  chopped up,  

mixed  with  the  ingredients  (which  vary  depending  on  

the  chocolate  recipe  (see  pages  54-55  for  more  information  on  

acceptable  ingredients)  in  the  melangeur  and  ground  

so  finely  that  the  human  tongue  cannot  feel  the  pieces  and  thus  

perceives  the  chocolate  as  a  homogeneous  mass.

Conching:  the  icing  on  the  cake

Before  the  mass  is  poured  into  tablets  or  other  forms,  it  is  

placed  in  the  conche  (French  for  shell).
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and the water almost  completely  evaporates.  At  Felchlin, 
they  worked  with  traditional  conches  that  are  over  100  

years  old.  In  these,  the cocoa  mass  is  moved  back  and  

forth  so  that  it  sloshes  up  the rounded  sides  of  the  conche  

container  like  waves.  It's  important, to take  time  to  conch.  It  

doesn't  mean  though automatically  that  the  longer  a  

chocolate  has  been  conched,  the  better  it  is,  but  if  the  

conching  is  too  short,  you  don't  get  a  balanced  chocolate.  

What  distinguishes  a  good  chocolatier  is  that  he 
understands exactly  how  to  best  use  the  characteristic

flavors  of  the  fermented  cocoa  bean  and combine them 
with the  roasted  flavors  to  obtain  a  balanced  chocolate.  

Georg Bernardini  explained  to  me  how  industrially  

produced  chocolate  is  produced  in  comparison:

“Companies  roast  fast,  they  conch quickly  and  

they  add  other  ingredients  to  the Chocolate  

contributes  to  the  unwanted to  mask  flavors.”

After  conching,  the  chocolate  gets  the  desired  shine  

and  smooth  texture 26  to  28  degrees  and  then  

reheated  to  29  to  33  degrees  (tempering).  This  is  

the  only  way  to  create  the  desired  uniform  crystals,  

which  are  responsible  for  the  shine  and  enamel.  

Finally, the  chocolate  mass  is  poured  into  the  
desired  shape,  cooled  and  packaged.

Bernardini
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Tasting  chocolate

One  of  the  great  things  I  learned  about  tasting  good  

chocolate  was  that  you  should  take  your  time.  Before  

you quickly  eat  and  swallow  the  chocolates,  you  should  

feel,  hear  and  smell  them.

“People  love  to  eat  chocolate  because 
it  melts  in  your  mouth.  That's  because 

the  melting  point  of  the  cocoa  butter  is  

around  34  degrees,  just  below  that  of  

our  body  temperature."

“Break  off  a  small  piece  of  chocolate.

You  will  hear  the  "clack"  of  the  breakage,  

which  the  darker  the  chocolate,  the  more  

pronounced should  be  noticeable.  If  you  now 

rub the chocolate  between  thumbs and  

forefinger ,  the  warming  releases  

fragrances. In  the  mouth

Chocolate  fascinates  everyone!  From  young  to  old,  

from  poor  to ranging  from  Alaska  to  New  Zealand.  

In  addition,  it probably is  the  most  sensual food, 
which has  to  do  with  the  special  melting  quality  of  

the  chocolate.
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you feel he  softness  and  the  melt. Milk  chocolate  

feels  more  velvety  and  has  a  softer  bite  than  dark  

chocolate.”

I  chew  and  swallow  "normal"  chocolate  immediately.  With  

good  chocolate,  I  first  let  it  melt  completely  in  my  mouth.  

Because  there  are  three  different  phases  when  trying,  in  

which  I  can  taste  different  flavors  from  the  five  chocolates  in  

the  set have  tasted.

1.)  When  I  chew  it  for  the  first  time,  I  feel  aromas  that  I  

describe  as  typical  cocoa  or  chocolate  notes

would.

2.)  When  the  chocolate  has  completely  melted  in  the  mouth,  

various  aromas  of  fruits  and/or spices  through.  Now  it's  

getting  interesting!

3.)  After  swallowing,  a  long-lasting  aftertaste  remains.  Very  

often  the  aroma  changes  here  again.  In  this  way,  fruit  acids  

can  recede  into  the  background  and  be  replaced  by  other  

aromas  such  as  tea,  tobacco  or  spices.

Together  with  a  Swiss  university,  Felchlin  has  developed  an  

aroma  wheel,  at  least  when  it  is  named some  of  the  up  to  

600  flavors  you  can  taste  in  a  chocolate  helps  (see  next  

page).  You  can  find  more  information  about  the  tasting  in  

the  brief  instructions.

Felchlin
website
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Of  course,  chocolate  doesn't  always  have  to  have  

complex  flavors. Sometimes  you  just  need  something  

sweet:

“When  I  have  a  craving  for  something  sweet,  I  

really  like  milk  chocolate.  If  I  eat  dark 

chocolate,  then I  take  a  lot  more  time.  Dark  

chocolate  is a  taste  experience  and  milk  

chocolate the  satisfaction  of  sweet  cravings.”
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The  chocolates 
 in  the  set

In  February  2014  I  went  to  Switzerland  to to  meet  the  

chocolate  manufacturer  Felchlin  in  the  small  town  of  

Schwyz.  Felchlin  is  actually  only  known  to  experts  from  

the  world  of  chocolate,  as  the  company  does  not  sell  

directly  to  end  consumers,  but  to  chocolatiers,  pâtissiers  

and  the  catering  trade.  Felchlin  developed  and also  

produces  chocolate  for  other  brands  that  rely  on  high  

quality  and  a  lot  of  experience. Whenever  possible,  

Felchlin  buys  the  cocoa  from  farmers  or  cooperatives  

(keyword:  “direct  trade”).

“We want to get to know the people behind 
the cocoa. We never wanted to own  

plantations, since  we  didn't want to be big  

landowners  in another  country.  The land 
should belong  to  the people  who  live    there.”

Felchlin  therefore  invites  representatives  of  the 

cooperatives  to  Switzerland  to  show  them  how  their  cocoa  

is  made Chocolate  is  created  so  you  can  see  what's  out  of  

yours cocoa  eventually  becomes.

Machine Translated by Google



The  "Profile"  on  the  following  pages  describes  the  strength  

of  the  flavor  parameters:  cocoa,  fruit  note,  fruit  acidity,  

sweet,  bitter  and  the  length  of  the  finish.  The  stronger  the  

expression  of  the  parameter,  the  larger  the  network.

Outside  of  France,  Felchlin  was  one  of  the  pioneers  

dedicated  to  origin-specific  fine  flavor  cocoas  since  the  

turn  of  the  millennium.  The  company  currently  has  more  

than  20  different  couvertures  on  offer.  After  an  extensive  

tasting,  I  decided  on  five  so-called  Grand  Cru  chocolates,  

which  consist  exclusively  of  the  fine  flavor  cocoa  varieties  

Criollo,  Trinitario  or  Nacional  and  whose  origin  can  be  

traced  back  to  a  specific  region.  Felchlin  develops  a  

special  recipe  for  each  cocoa  in  order  to  obtain  the  best  

possible  chocolate.  So  e.g.  For  example,  some  have  

added  a  small  amount  of  natural  vanilla  (approx.  0.01%). 

In  addition  to  the  ingredients,  Felchlin  also  specifies  the  

conching  time, since  this  also  has  an  influence  on  the  

taste.The  chocolates  are  listed  in  the  order  I  like  them

she  would  taste:

cocoa  content

Indonesia

72  hours

65%Maracaibo

72  hours

Cru  Sauvage 68%

Java

Arriba 72%

Elvesia 74%
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Venezuela

64%
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conching  time

Bolivia

at  least  20  hours

chocolate

Ecuador

60  hours

origin

Dom. Republic

72  hours

Machine Translated by Google



Maracaibo

Panama

Colombia

Own  tasting  notes: 

Venezuela

Lake  Maracaibo,  Venezuela

36 TRY  CHOCOLATE

caracas

Type  of  cocoa:

cocoa

criollo

Fruit

Bogota

Composition: Cocoa  mass  (at  least  65%  cocoa),  sugar,  cocoa  butter,  
pure  vanilla  from  Madagascar
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The  region  near  Lake  Maracaibo  in  the  north Venezuela,  

where  the  cocoa  beans  for  this  chocolate  come  from,  is  

known  for  its  excellent  fine  flavor  cocoa of  the  Criollo  

variety. Felchlin  sources  cocoa  from  three  cocoa  farms:  

the The  Franceschi  family,  which  has  been  growing  cocoa  

for  several  generations,  Gustavo  Bernal  and  Alejandro  

Prosperi.

In  the  world  of  fine  flavor  cocoa,  Venezuela  is  considered  

to  be  the  origin  of  the  best  and  most  diverse  cocoa  

varieties.  Some  of  the  most  expensive  beans  (like  the  

porcellana  and  the  chuao,  both  sub-varieties  of  the  criollo)  

come  from  Venezuela.  Due  to  the  variety,  one  cannot  

really  speak  of  a  typical  taste  of  Venezuelan  beans,  but  

Criollo  cocoa  very  often  has  fruity  notes.

Incidentally,  the  Maracaibo  was  the  first  Grand  Cru  

chocolate  that  Felchlin  produced  in  1999.  As  a  former  

milk  chocolate  manufacturer,  they  deliberately  initially  

offered  a  very  mild,  dark  chocolate.  the

Academy  of  Italian  Confectioners  awarded  her  in  2004

the  prize  for  the  best  chocolate  in  the  world.

With  its  amazingly  mild  and  round  notes  paired  with  a  

pleasant  fruitiness,  the  Maracaibo  is  the  ideal  introduction  

to  the  set.  I  always  describe  it  as:  the  dark  chocolate  for  

those  who  don't  normally  like  dark  chocolate.

TRY  CHOCOLATE 37

Machine Translated by Google



Cru  Sauvage

Beni,  Bolivia

Bolivia

BrazilPeru

Paraguay

Argentina

Your  tasting  notes:  

38 TRY  CHOCOLATE

Lima

Type  of  cocoa: Criollo  Amazonica  wild  cocoa 

Composition:   cocoa  mass  (at  least  68%  cocoa),  

sugar,  cocoa  butter

La  Paz
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This  extremely  rare  cocoa  is  special  because  it  grows  wild  in  

the  Bolivian  province  of  Beni.  The  collectors,  mostly  

Chimane  Indians,  look  for  the  widely  scattered  trees  and  

bring  the  fruit  to  the  collection  point  by  horse  or  boat.  The  

trees  grow  on  "cocoa  islands"  in  the  middle  of  a  huge  

wetland.  This  very  special  environment  makes  for  a  unique  

cocoa with  a  special  taste.

“People  tend  to  say  that  cocoa  butter  in  Central  

and  South  America  is  more  of  a  is  soft  butter  

that  does  not  have  such  a  nice  melt.  The Bolivian 

 butter is  an  exception.  It  is  rather hard but melts  

wonderfully.”

The  German  Volker  Lehmann  is  responsible  for  quality  

control,  purchasing,  drying  and  transport  organization  of  the  

wild  cocoa.  He  lives  with  his  family been  to  santa  cruz  de  la  

sierra  and  for  many  years also  picks  and  ferments  his  own  

cocoa  at  his  finca "Tranquilidad" (Spanish  for  rest)  in  

Huacaraje.

The  Cru  Sauvage  is  my  personal  favorite  from  the  set.  It  

also  tastes  harmonious  like  the  Maracaibo, but  overall  it  is  

equipped  with  more  complex  aromas  that  you  can  savor  

for  a  very  long  time. Depending  on  when  I  taste  it,  

sometimes it's  fruity  and  sometimes  notes of  spices  or  

coffee  dominate.
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Arriba  National

Own  tasting  notes:  

Brazil

Colombia

Ecuador

Peru

Esmeraldas,  Ecuador

Composition:

Quito

Bogota

National

40

Esmeraldas

Cocoa  mass  (at  least  72%  cocoa),  sugar,  cocoa  butter,  
pure  vanilla  from  Madagascar

TRY  CHOCOLATE

Type  of  cocoa:
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FruitAfter taste

Bitter

Sweet
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The  Arriba  is  the  feel-good  chocolate  in  a  set!  It  is  despite

a  cocoa  content  beyond  70%  very  harmonious.  The  

pleasant  taste  of  rich  cocoa  is  accompanied  by  roasted  

aromas  and  nuts.  It  has  significantly  less  fruit  acid  than  its  

two  predecessors.  I  only  briefly  feel  a  tangy  fruitiness  (To  

feel  this,  press  the  chocolate  on  the  upper  palate in your 
mouth).

“This  cocoa  used  to  be  taken  for  

mixtures.  If chocolate  makers wanted  
mixtures  full  of  character,  they  added  

Arriba.  This  is  how  cheap,  tasteless  

cocoa  beans  were  upgraded.”

This  chocolate  is  made  from  the  special  for  Ecuador

Made  of  cocoa  variety  Nacional.  For  many  years  it  was  

classified  as  similar  to  Forastero  and  therefore  not  

classified  as  fine  flavor  cocoa. It  was  only  recently  

officially  confirmed  as  the  third  fine  flavor  cocoa  because  

of  its  quality  and  new  findings  on  the  biological  

relationship  to Criollo.

The  cocoa  beans  for  this  chocolate  come  from the  

northern  province  of  Esmeraldas.  Unlike  in  the  rest  of  the  

country,  beans  from  this area  do  not  taste  spicy  and  

flowery,  but someimes fruita.  Felchlin  sources  the  beans  

from  the  APROCANE  cooperative,  which  consists  of  

over  600 farming  families  in  more  than  22  communities.

Sepp
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Hacienda  Elvesia

Samana,  Dominican  Republic

republic

Cuba

Haiti

Samana

Dominican

Own  tasting  notes:
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Havana

Type  of  cocoa: Trinitario

Composition:   cocoa  mass  (at  least  74%  cocoa),  

sugar,  cocoa  butter

Machine Translated by Google
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The  Dominican  Republic  is  considered  one  of  the  largest 
producers  for  organic  certified  cocoa  beans  and  that's  

how  it  is also  no  surprise  that  these  beans  from  a certified  

organic company  in  the  north-east  of  the  country. The  

Hacienda  Elvesia  was  founded  by  Swiss  emigrants  who  

settled  on  the  Samaná  peninsula  around  200  years  ago.  

The  name  "Elvesia" (Spanish  for  Switzerland)  still  bears  

witness  to this  today.  The farm  is  no  longer  managed  by  

Swiss, but  by  Ramón  López  and  Marco  Lee.

Using  the  Hacienda  Elvesia  as  an  example,  I  would  like  

to  briefly  explain  how  Sepp  Schönbächler  describes  

chocolate:

He  rubs  the  chocolate  and  smells  it:  "distinct  aroma  of  

strong  cocoa".  He  puts  them  in  his  mouth:  "soft  break".  

He  lets  them  melt on  the  palate:  "Toasty  notes,  cocoa  

with  delicate  tones  of  black  tea, spicy  notes  such  as  

cardamom  and  coriander  with  a  mild  note  of  tobacco;  

Moisture  from  an  orange/grapefruit  is  slightly  present.”  He  

swallows  it  down:  “There  are  also  clear  spicy  notes  on  

the  finish.”

This  is  a  characterful  chocolate  with  corners  and edges.  

Here  is  acidity,  here  is  bitterness  and  here  you  can  feel  a  

certain  astringency  (dryness)  in  the  mouth,  which  is  also  

known  from  red  wines  rich  in  tannins.  The  Hacienda  

Elvesia  ensures  a  strong  and  intense  taste  experience.
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Java

Eastern  Highlands  Java,  Indonesia

Indonesia

Own  tasting  notes:  

Composition:

Singapore

criollo
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Cocoa  mass  (at  least  64%  cocoa),  sugar,  cocoa  butter,  pure  vanilla  

from  Madagascar
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cocoa

FruitAfter taste

Bitter

Sweet

Acidity

Profile:



That's  exactly  what  I  felt  when  I  tried  it  for  the  first  time.  

She  definitely  didn't  leave  me  cold.  The  Java  stands  out  

from  the  set  in  terms  of  taste,  which  is  why  I  would  try  it  

last,  despite  the  low  cocoa  content.  I  really  like  the  flavors,  

which  remind  me  of  peaty  Scotch,  which  it  also  goes  

wonderfully  with,  by  the  way!

“This  chocolate  leaves  nobody  cold.  You  either  

love  them  or  you  don't  like  them  at  all.  It's  

incredibly  concise.”

The  cocoa  for  this  chocolate  comes  from  the eastern  

highlands  of  the  island  of  Java.  In  Indonesia  it  is not  possible  

to  buy  the  cocoa  directly  from  the  farmers or  a  cooperative,  but  

you  have  to  get  it  from  the  state.  Indonesian  cocoas   rarely  

make  their  way  to  Europe.  Many  growing  areas  of  the  former  

cocoa  stronghold  Java  were  cleared  and  had to  make  way  for  

palm  oil  production.  

The  smaller  crops are  now  mostly  staying  in  Asia,  where  they  

are  processed  and  sold  to  satisfy  Asia's  simultaneously  

increased  appetite for  chocolate.  

The  Criollo  fine  flavor  cocoa variety  in  particular  can  only  be  

found  very  sporadically  in  Europe. The  peaty,  slightly  smoky  

taste  of  this  chocolate  is  the  result  of  drying  the  beans.  Due  to  

the  high  humidity  in  Indonesia,  the  beans  are  often  dried  over  

fire.
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Cocoa  and
chocolate  glossary

Most  of  the  descriptions  come  from  the  book  “Der Chocolate  

Tester”  by  Georg  Bernardini:

Bean-to-bar  (bean-to-bar):  used  for  manufacturers  who  

produce  chocolate  from  the  cocoa  bean  onwards.  Many  

chocolatiers  use  ready-made  couvertures.

Origin  chocolate/plantation  chocolate/single  origin/cru/

grand  cru:  refers  to  chocolates  that  contain  cocoa whose  

origin  is  transparent.  But  since  there  is no  official  rules,  you  

have  to  be  careful.  A  large  German chocolate  company  

writes  on  its  bars  "with  fine  flavor  cocoa from  Papua  New  

Guinea",  although  only  16%  of  the  cocoa used  comes  from  

Papua  New  Guinea.

Raw  Chocolate:   the  approach takes into consideration  that  

cocoa  beans that  have  been  heated  too  much  during  

processing  lose health-promoting  substances  in  the  cocoa.  

That  is  why  it  is not  heated  above  48  degrees.  (But  there  

are  different opinions  as  to  the  maximum  temperature.)
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Ganache:  The  base  consists  of  chocolate,  butter  and  cream,  

to  which  other  ingredients  such  as  fruit  concentrate,  spirits  or  

spices.  The  ganache  is  used  as  a  filling  for  pralines  or  

macarons.

Cocoa  powder:  For  the  production,  the  cocoa  butter  is  

pressed  from  the  cocoa  mass  with  the  addition  of  alkali  

solutions,  so  that  the  fat  content  is  reduced  from  approx.  50%  

to  approx.  10%-24%.  The defatted  ground  powder

mxies  better  than  chocolate  with  water  and  serves  as

a basis  for  many  chocolate  products.

Confectionery:  The  collective  term  for  fine confectionery  and  

baked  goods,  which  also  includes  pralines.

Nougat  or  Gianduja:  Both  usually  consist  of  nuts,  sugar,  

cocoa  butter  and  cocoa  mass  or  chocolate.  The  difference  

between  the  two  is  that  nougat  contains  caramelized  sugar,  

while  Gianduja,  which  originated  in  Turin,  has  the  sugar  

rubbed  into  the  nuts.

Praline:  a  bite-sized  confection,  usually  with  a  ganache,  

marzipan,  nougat  or  caramel  filling.  The  chocolate  content  of  

a  praline  must  be  at  least  25%.

Truffle:  A  spherical  praline  with  a  ganache  filling.  The  most  

well-known  is  the  champagne  truffle. In  most  cases,  however,  

not  real  champagne  is  included,  but  Marc  de  Champagne  (a  

pomace  brandy).
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Anna  Plagens

Franz  Ziegler

Using  chocolate

"Chocolate  is  the  gold  of  patisserie."

During  my  visit  to  her  Pâtisserie  Du  Bonheur  in  

Berlin,  Anna  Plagens  explains  to  me  how  the

Processing  gives  the  chocolate  a  beautiful  shine:

The  special  thing  about  the  chocolate  is  that  it  is not 
only  suitable  for  pure  enjoyment,  but  you  can  also  use  

them wonderfully  in  (sweet)  dishes. The  first  step  in  

further  processing  is  often  heating  the chocolate.  You  

have  to  be  very  careful,  because  from  about  60  

degrees  it  starts  to  burn.  Franz  Ziegler  has  a  good  tip:

“Warming  up  in  a  water  bath  is  always 
associated  with  problems  because  it  burns  

easily  or  moisture  gets  into  the  chocolate  

through  the  steam.  I  therefore  slowly  warm  

them  up  in  a  mold  covered  with  aluminum  foil  

in  the oven  at  around  40  degrees. 
Alternatively,  it  would  also  work  in  the  

microwave.”

“In  the  so-called  inoculation  method,  you  

leave two-thirds  of  the  chocolate  with  
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Franz  Ziegler:  Chocolate  with  raspberries  or  caramel 

Georg  Bernardini:  Chocolate  with  candied  ginger  

Anna Plagens:  milk  chocolate  with  dried  fruits

something over  40  degrees  -  mine  is  44  degrees

–  melt  completely  and  then  stir  in  the  other  third

of  the chocolate  so  that  the  mass  is  cooled  to

around  32 degrees.  At  this  temperature  one  coats

and  gets  a  very  nice  shine.”

Types  of  chocolate  with  different  cocoa  content

are  suitable  for  various  further  processing:

“I  very  often  use  white  chocolate  for  fillings  

because  of  its  good  binding  properties.

Due  to  its  sweetness,  it  is  also  particularly  

suitable  for  processing  with  sour  fruits.  I  mainly  

use milk  chocolate  for  coating  -  it  goes  well  with  

nuts  and  dried  fruit  -  and  on  its  own enjoyment  

e.g.  B.  in  the  form  of  Santa  Clauses

or  easter  bunnies.  Dark  chocolate  is  also  great  for

enrobing,  and  it's  especially  good  when  I  want  to

contrast  sweet  fillings.”

The  experts  presented  me  with  their  dream  

pairings Chocolate  with  other  products  before:

Anna  Plagens
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For  these  reasons,  chocolate  (especially  chocolate  that  

has  already  been  opened)  should  not  be  stored  in  the  fridge.

Anna  Plagens  also  gives  a  tip  on  how pairings  

for  the  chocolates  in  the  set  can  be found:

“Various  aromas  are  already  present  in  the  

chocolate,  such  as  spices,  fruit  and  tea  or  

coffee. Exactly  these  can  be  combined  very  well  

with  the  respective  chocolate.”

Georg  Bernardini's  tip  is  different origin  

chocolates  like  those  in  the  TRY  chocolate  set 
to  use  for  mousse  au  chocolat. You can offer  
five  mousses side by side, all taste differently.

When storing chocolate, care should  be taken  
to  store it  in  a cool,  dark  place, ideally with to  
store  approx.16-18  degrees.

"It's  very  important  that  the  chocolate  

is  packed  airtight  because  it  absorbs  

all  other  smells  due  to  the  high  fat  

content."
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Franz  Ziegler

In  addition  to  information,  you  can  also  see  which  

chocolate  tastes the  best to you.

In  Germany,  a  100g  bar  of  chocolate  is  available  for  about  

50  cents.  Of  course,  compared  to  this,  prices  of  5.00  euros  

for  a  bar  seem  overpriced at  first  glance. But  you  have  to  

keep  in  mind  that  these  producers  pay  higher  prices  for  the  

cocoa,  produce  smaller  batches  at  higher  costs  and  that  the  

specialist  trade  also  puts  in  more  effort  than  large  

supermarkets.  Of  course,  expensive  does  not  automatically  

mean  that  the  chocolate  is  good.

Shopping  for  
chocolate

“During  my  visits  to  the  hrigin comes  over  

me  again  and  again Humility  when  I  see  how  

hard  the  farmers  work.  This  is  often  

accompanied  by  a  guilty  conscience,  

because  I  see  the  backs  of  the  competitive  

struggle  for  cheap  chocolate.”

"It's  best  to  go  to  a  specialist  

shop in  which  one  is  advised  and  

also  products is  offered  to  taste.”
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“One  dark  chocolate  included ideally  

only  cocoa  mass  and  sugar.

Milk  chocolate  ideally  contains

Cocoa  Mass,  Cocoa  Butter,  Milk  

Powder,  Cane  Sugar.  I  can  tolerate  

the  addition  of  cocoa  butter,  non-GMO  

soy  lecithin  and  natural  vanilla.”

If  this  is  not  possible,  the  following  things  can  be  

taken  into  account  when  packing:

1.  Ingredients:

Opinions  differ,  especially  when  it  comes  to  soy  lecithin.  

Some  experts  say  if  you  conch  well  and  long  you  don't  

need  this  addition,  others  say  it  doesn't  matter  much  as  it  

doesn't  alter  the  flavor.  In  general,  however,  the  fewer the 

ingredients the better!  Especially  additives  such  as  flavorings  

or  also palm  oil  and  butterfat  (both  cheaper  than  cocoa  

butter)  have  no  place  in a good  chocolate.

2.  Information  on  the  type  and  origin  of  the  cocoa  bean

If  a  manufacturer  declares  on  the  packaging, where  the

beans  come  from  and  what  kind  of  cocoa (fine  cocoa)  it  is,

this  creates  transparency  and  indicates  that  he  is  pursuing

a  higher  quality  standard.  It  is  also  important  to  find  out

under  what  ethical  and  sustainable  circumstances  the  cocoa

is  grown.
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Schönbachler
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Organic  and  fair  trade

This  topic  is  becoming  as  vast  as  it  is  controversial

discussed.  Especially  in  smallholder  structures the  

certifications  are  not  really  affordable  either  financially  

or  in  terms of  bureaucracy.

“All  of  our  cocoa  varieties  are  actually  

grown  organically,  but  only  the  

Dominican  one  is  officially  certified.  The  

cocoa  farmer  with  whom we  work  doesn't  

matter  if  he  has  a  certificate;  he  just  has  

more  work.  "

A  certificate  makes  more  sense  for  large  manufacturers  

who  do  not  buy directly  from  the  origin,  but  through  

intermediaries  and  have  no  connection to  the  country  of  

origin, to  ensure  a  minimum  standard. The  ironic  thing  

about  certification  is  that  e.g.  B.  the  wild  cocoa from  Bolivia,  

which  grows  most  naturally  or  “organically”,  would  not  

be  certifiable  at  all,  since  it  is  not  cultivated  in  a  controlled  

manner,  but  grows  wild.
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Felchlin  voluntarily  inspects  all  imported  cocoa  beans to  

heavy  metals  such  as  cadmium  and  to  pesticides.

A  similar  topic  is  the  Fairtrade  seal.  First  of  all,  you  have  to  

know  that  the  price  for  fair  trade  cocoa  is  only  about  6%  

above  the  market  price.  And  the  exchange  price  is  subject  

to  strong  fluctuations  (the  price  per  ton  fluctuated  between  

2,000  and  3,500  US  dollars  within  a  few  years).  Although  

the  fluctuations  in  Fairtrade  are  not  quite  as  extreme  

because  the  prices  are  fixed  for  longer  periods  of  time,  this  

price  is  also  unstable  and  not  very  high  compared  to  the  

effort  that  the  cocoa  farmers  put  into  it.

Companies  like  Felchlin,  which  work  directly  with  the  

farmers  or  the  cooperatives  (keyword:  "direct  trade"),  pay  

many  times  the  cFairtrade  price  and  enter  into  longer-term  

contracts  after  a  very  thorough  examination  of  a  new  

partner.  As  a  result,  farmers  know  they  will  be  earning  

consistent  income  for  years  to  come.  This  creates  planning  

security  for  companies  and  families cocoa  farmers.
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"Chocolate  is  like  fine  wine  -  it's  

fascinating,  but  it's  also  a  very  big  

subject  that  takes  a  lot of  time  to  

really  understand."

My  conclusion

Eat  no  more  chocolate;  rather  eat  less,  but  for  that better  

quality.  With  the  Aztecs,  cocoa  was  still  a  important  calorie  

and  nutrient  supplier  for  the  warriors. Today  we  don't  have  

to  be  full  of  chocolate  anymore.

Although...  I've  discovered  for  myself  that  I  get  "full"  of  good  

chocolate  much  faster  because  it's  so  diverse  and  aromatic  

that  you  simply  need  less  than  from  conventional  

supermarket  chocolate. 

I  also  discovered  that  during  my  research I only  got  to  know  

the  tip  of  the  "chocolate  iceberg".  Chocolate  is  simply  too  

diverse  and  I  would  like  to  learn  a  lot  more  in  the  future,  

especially  in  the  areas  of  the  political  dimensions  of  the  

commodity  cocoa,  the  different  types  of  cocoa,  the  diverse  

processing  methods  and  its  use  in  the  kitchen  (whether  for  

sweet  or  hearty  dishes).  Anna  Plagens  sums it up quite  

well:
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Chocolate Collection

by  Franz  Ziegler

ISBN  978-3875151190 A  

picture  book  and 
workbook  for chocolate  

art.

More
information

The  Chocolate  Book:  From

the  bean  to  the  table

by  Dom  Ramsey

ISBN  978-3831031238

A  book  that  deals  with  every 
facets  and  thema about  

cocoa  and the chocolate  

business.

Chocolate  -  The
Standard  work:  The 
chocolate  tester

by  Georg  Bernhardini

ISBN  978-3000491412

Admittedly  an  expensive  

book but  it  is  the  ultimate

source  for  all  chocoholics.

www.chocolate-

hunter.com

In  addition  to  test 

reports,  there  is  a  lot  of  

information about  quality  

and sustainability

Machine Translated by Google



More sets and information at: 
www.tryfoods.de



Feed your curiosity –
Über TRY FOODS

TRY FOODS was born out of my passion for experiencing 
good taste and understanding how good food is made. As 
a hobby cook, connoisseur and globetrotter, I have always 
been fascinated by the stories and variety associated with 
food and drink. 

That’s why TRY FOODS offers tasting sets that make 
high-quality food a sensual and informative experience. 
TRY FOODS obtains its products exclusively from 
specialized producers who are just as passionate about 
food as myself.

Jörn Gutowski, TRY FOODS

WWW.TRYFOODS.DE
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