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Arouse  you r  senses  and
indulge your  tastebuds . . .

Relish rich, exquisitely decadent chocolate,

a dazzling collection imported directly from

the world’s finest master chocolatiers from

around the globe.

Sweet, Dark, White or Organic. Belgian,

Swiss, French and German chocolates.

We’ve got a chocolate and a choice to suit

every style and taste. Behold artisanally-

crafted, elegantly packaged, one-of-a-

kind, pure handmade decadence.

By the piece, by the pound, or by the box,

our selection is simply unmatched.

Welcome to the world of fine chocolates!

Hans Heer

Sr. Vice President & General Manager

The Food Emporium - New York

fine chocolates • welcome

Choc_web bk.qxp  1/15/2008  7:48 AM  Page 2



Choc_web bk.qxp  1/15/2008  7:48 AM  Page 3



KKNNIIPPSSCCHHIILLDDTT  CCHHOOCCOOLLAATTIIEERR

VVootteedd  aass  oonnee  ooff  tthhee  ttoopp  tthhrreeee  cchhooccoollaatteess  iinn
tthhee  wwoorrlldd  according to Gourmet magazine,
each hand-crafted Knipschildt chocolate is an
artistic jewel.The different sizes, shapes, flavors
and textures all compliment one another to
create tthhee  uullttiimmaattee  cchhooccoollaattee  eexxppeerriieennccee.The
flavor combinations are   modern takes on
classic favorites that are  created by using only
the highest quality  ingredients. FFrreesshhnneessss  iiss  aatt
tthhee  ccoorree  ooff  tthhee  KKnniippsscchhiillddtt  pphhiilloossoopphhyy. Raw
chocolate, fresh cream, fresh butter along with
fresh fruit, nuts, herbs, and seasonings are the
simple ingredients used to create these
masterful chocolates.

Fresh fillings are at the center of colorful
chocolates that look as good as they taste.
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LLÄÄDDEERRAACCHH

A taste of ““PPuurree  DDeelliigghhtt  ffrroomm  SSwwiittzzeerrllaanndd””,
the family-owned Confiseur Läderach has
specialized in the creation of premium hand-
crafted truffles and pralines since 1962.
Renowned worldwide for their superb quality,
Läderach is a chocolate lovers’ dream with
deelleeccttaabbllee,,  iirrrreessiissttiibbllee  pprroodduuccttss made using
only the very best carefully selected ingredi-
ents without compromise for a truly fresh
chocolate taste experience. LLääddeerraacchh  --
cchhooccoollaattiieerr  ssuuiissssee has delighted the hearts and
palates of gourmets with their exquisite
confectioner’s specialties. Experience the
quality and pleasure in every delightful,
decadent bite of a Läderach gourmet swiss
chocolate.

A tantalizing selection of fresh chocolate
including cranberry, cornflake, almonds and
coffee bean.
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MMIICCHHEELL CCLLUUIIZZEELL

One of the world’s foremost chocolatiers,
Michel Cluizel brings you a vast array of the
most eexxttrraaoorrddiinnaarryy  ggoouurrmmeett  cchhooccoollaatteess in the
world. Michel Cluizel features a range of fine
pure chocolates, from high cocoa content milk
chocolates to dark chocolates from 20
different countries. Michel Cluizel chocolates
are manufactured with only the very finest
ingredients like ppuurree  ccooccooaa  bbuutttteerr,,  bboouurrbboonn
vvaanniillllaa  bbeeaannss  aanndd  ppuurree  ccaannee  ssuuggaarr. Experience
Michel Cluizel - the extraordinary 100 year
old family-owned French "bean to bonbon"
producer whose commitment to quality has
set new standards in the art of ffiinnee  lluuxxuurryy
cchhooccoollaatteess.

Ribbons of freshly drizzled caramel adorn a
luscious French confection.
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CCOOPPPPEENNEEUURR

Welcome to the beguiling world of
exceptional and exclusive artisanal chocolates
and pralines for demanding gourmets.
Founded in 1993 by Oliver Coppeneur and
Georg Bernardini, the Confiserie Coppeneur
uses only aallll  nnaattuurraall  rraaww  mmaatteerriiaallss  aanndd
iinnggrreeddiieennttss of finest quality to produce pure,
authentic chocolate from the very cocoa bean
itself - a chocolate with an uniqueness, purity
and originality that is immediately apparent to
the connoisseur. Take your time and enjoy;
Coppeneur’s  impeccable chocolate creations
will reward you with their extraordinary melt-
in-the-mouth sensations and pure flavor for
the uullttiimmaattee  ccuulliinnaarryy  iinndduullggeennccee!

A wave of flavor - the delicate, delectable
center swirl inside a rich raspberry truffle.
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AA TTAASSTTEEFFUULL HHIISSTTOORRYY

For much of its history, from about 1500 B.C.
chocolate was only consumed as a beverage.
The Aztecs referred to it as TTcchhooccoollaattll  --  tthhee
ddrriinnkk  ooff  tthhee  ggooddss. Solid chocolate was not
created until Victorian times when Fry & Sons
discovered a way to mix some of the cocoa
butter back into the “dutched” chocolate
(cocoa powder). By adding sugar, a crystalline
paste was created and molded to form the
world’s first mmooddeerrnn  cchhooccoollaattee  bbaarr. Called
“chocolate for eating” to distinguish it from
drinking chocolate, it was gritty and rough –
and not the silky smooth bar we know and
enjoy today. Thirty two years later the
invention of the ccoonncchhiinngg  mmaacchhiinnee  produced a
dramatic impact on the texture and flavor
of chocolate.

MMaannyy  ooff  oouurr  cchhooccoollaatteess  aarree  hhaannddccrraafftteedd  using
authentic recipes, traditional methods and
natural ingredients. You can taste the living
history in many of our exceptional fine
chocolates!

The raw fruit pod of Theobroma Cacao, the
cocoa tree. Its seeds (or “beans”) are used to
make cocoa and chocolate.
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TTAASSTTEE TTHHEE WWOORRLLDD

Our fine chocolates, pralines and truffles are
imported from around the globe! Many are
produced in ssmmaallll  qquuaannttiittiieess  oorr  lliimmiitteedd
sseeaassoonnaall  aassssoorrttmmeennttss and have been sourced
directly from the finest small producers or
manufacturers. Still others have nneevveerr  bbeeffoorree
bbeeeenn  sseeeenn outside of their native countries.
Different regions, grades, blends, purity and
methods of cultivation and manufacturing
produce distinct characteristics and unique
and intense variations in texture and flavor.
Our ddiivveerrssee  aanndd  eexxtteennssiivvee  sseelleeccttiioonn means
that you are assured an unparalleled taste
experience!

Delicate dots perched atop a perfect row of
imported German pralines.
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CCHHOOCCOOLLAATTEE GGLLOOSSSSAARRYY

ccoonncchhiinngg the process by which chocolate is
refined to produce a smooth texture

ccoouuvveerrttuurree covering made from premium
beans ground to a finer size and with a higher
cocoa butter content 

eessttaattee beans derived from a single plantation

ffaaiirr  ttrraaddee farmers are paid fair market value
for their beans

ffoonnddaanntt creamy white crystalline filling for
bonbons, made from sugar and water

ggaannaacchhee velvety smooth blend of chocolate
and cream, often with butter added

ggiiaanndduujjaa a smooth nut paste made of finely
ground roasted hazelnuts (or almonds) and
chocolate and sugar, conched together

nnoouuggaatt confection of egg whites and honey,
to which chocolate, nuts or zest are added

pprraalliinnee typically whole almonds caramelized
in sugar ; In Germany and Belgium a praline is
also any filled chocolate

ttrruuffffllee a small rich chocolate ball made
of ganache

An exquisite mingling of caramel coated
chocolate topped with pink Hawaiian sea salt. 
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the food empor ium • f ine  choco lates

A F R I CA
D i v i n e  A f r i c a

AU S T R I A
C h o c o - L i n a
Z o t t e r

B E L G I U M
C h a n t e l l y  
G a l l e r
G o d i v a

E C UA D O R
C a o n i
V i n t a g e  P l a n t a t i o n s

F R A N C E
B e r n a rd  C a s t e l a i n
F a u c h o n
M i c h e l  C l u i z e l
O l i v i e r e x c l u s i v e !
P ra l u s
Va l r h o n a

G E R M A N Y
C o p p e n e u r e x c l u s i v e !
H e i l e m a n n
H a c h e z
S c h w e r m e r

I R E L A N D
B u t l e r ’ s
L i l y  O ’ B r i e n s

I TA LY
A m e d e i
D o m o r i
G o b i n o
Ve n c h i

S C OT L A N D
K s c h o c o l a t

S PA I N
A m a t t l e r
B l a n x a r t

S W I T Z E R L A N D
F e l c h l i n
L äd e ra c h e x c l u s i v e !
S c h o e n e n b e rg e r
T s c h i r re n e x c l u s i v e !
V i l l a r s

U N I T E D K I N G D O M
A c k e r m a n n ’s  
C h a r b o n n e l  e t  Wa l k e r s
G re e n  a n d  B l a c k

U N I T E D S TAT E S
A n n a  S h e a
B e r s h i re  B a r s
C h a r l e s  C a n d i e s
C h o c o l o v e
C h u a o  C h o c o l a t i e r
C h r i s t o p h e r  E l b o w
C h r i s t o p h e r  N o r m a n
F ra n s  C h o c o l a t e s
G u i t t a rd
J o h n  K e l l y
K n i p s c h i l d t
L o n g  G ro v e  C h o c o l a t e s
L a k e  C h a m p l a i n  C h o c o l a t e s
S c h a r f fe n  B e rg e r
Te r ra  N o s t ra  
Va l e r i e
Ve n e
Vo s g e s  

V E N E Z U E L A
E l  R e y
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