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From cocoa bean to exceptional chocolate.
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‘ Premier Crus'

sing'le-plantation chocolates




or almost 10 years now, | have been
searc}ling the world for planta’cions with
rare, aromatic cocoa beans. They have
enabled me to create seven exceptional
chocolates thatare part of anew generation:
the ‘Premiers Crus Single—Planta’cion

chocola’ces.

For each of these chocolates, this Tasting
Guide* provides you with a description of
the planta‘cion and the locality where the
cocoa beans are grown, together with a

sensorial analysis of the cocoa beans and
the chocolate

- Chocola’cely yours

Michel et Marc Cluizel

Couverture and Chocolate rnalzers

B A £a1ni1y firm with a long’ llistory:

In 1948, Michel Cluizel made his first chocolates to
11elp his parents. Toclay, he transforms cocoa beans
into exceptional chocolates on his premises in Normancly,
with a staff of 200. More than 6,000 professional
makers of tasty goods use or sell these chocolates in

30 countries.

. A rare trade: ‘Cacaofevier’

Chocolaterie Cluizel is one of the few cocoa bean processors
in the world. Since 1997, it has taken the specific step
of developing direct relations with well-known planters,

in a spirit of fair and sustainable trade.
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Over the centuries, cocoa trees have spreaci all round the worid., on each side of
the equator, on warm, moist and fertile land. With time, the four main varieties of
cocoa trees - crioiio, trinitario, iorastero, and Ecuador national - have ilyi)riciizeci
in localities that have given them their specific qualities. The many different tastes
of their cocoas have given rise to exceptionai chocolates, made i)y Chocolaterie
Cluizel. These chocolates, known as ‘Premiers Crus Single-Plantation’ chocolates,
highiight the aromatic potentiai of each iocaiity i)y appiying suitable manuiacturing
processes and aclciing sugar in harmonious proportions. From one harvest to
another, ‘Premiers Crus Singie—Pianta’cion' chocolates may show sligh’c variations

in their aromas.

The manufacturing process involves the use of ultramodern machines, and
especiaiiy conches that execute the final mixing of the ingre(iients, without any
added soya lecithin; this eradicates any likelihood of the presence of GMOs.
It also preserves tradition, both (iuring the bean roasting phase, which is carried
out at a reiativeiy low temperature to preserve the most delicate aromas, and in

the selection of ‘Choice Ingredients’ to perpetuate the authenticity of the recipes




OZJcré Awoawéé

st
s s
o
\......-»' s

‘Premier Cru’ Slngle Plantatlon * Santo Domingo

.-C/»e oz/crcaéé-éy -

In the heart of the Cari])l)ean, to the west of San Francisco de Macoris. The Los
Ancones plantation is in the centre of the island and somewhat above sea level, and it

benefits from the abundant amounts of warm rain Lrought ]:>y the trade winds.

A _Cvowéézféano»[ Famééy @wé?ﬁa/ve

Since 1903, not much has changed in the Rizek familys plantation, where an
aromatic variety of trinitario cocoa trees is cultivated. This is done with full
respect for the cocoa trees, under the protection of palm trees, and without adding
any fertilizers or pesticides (organic cocoa). The beans are fermented for six days and
dried in the sun on racks without regaining any moisture thanks to the use of drying

houses with sliding roofs.
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5enoa’vé¢»é awalﬁméo of the
beans afzfe’:, fezmenéaééom
and d@yéng

* Beans: oval, rather smaH, but plump, very

dark ]orown, with dark brown flesh. 16

* Aromas (nose): herl)aceous, olives, old |

. , .
wine, goats cheese, gentian.

* Savours: sweet, ﬂoral, fresh bitterness.

¢ Flavours and smells: rose, anise, fresh

hazelnut, green olive.

This highly speci{'ic aromatic and taste pro{‘ile is essential in malzing TLos Ancones

Premiers Crus Single—Plantation’ chocolate.

3eno crial owvalyo s

of the lozzcm Anconéé’ chocclate

Dark chocolate with 67% of cocoa.
Tonality : herbaceous with liquorice wood bitterness.

* Initial impression for the nose: liquorice wood, coffee.
* Savours: balance between slight bitterness and sweetness. A fine alliance of cane
sugar (with a hint of liquorice) and the note of liquorice in the cocoa

C Flavours ancl smells :

Initial taste

Coffee, liquorice, maté

\
/

Core notes Soft fruit, leather, old wine

Aftertaste

Currants, acidulated apricots

O Lengt}x of taste: very long presence of the chocolate with a fascinating herbaceous
bitterness.
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‘Premier Cru’ Slngle-Plantatlon * Venezuela

l‘

t/»e 400@[067

In South America, in the Barlovento region of Venezuela, to the east of Caracas.
Venezuela is the country of origin of the 1egenc1ary cocoa trees, for the variety known
as criollo (from the Spanis}l word criollo, meaning native or incligenous). The moist
tropical climate and the rich alluvial soil in the Valleys of the Barlovento Lring out the

full aromatic potential of the beans.

_C/Le gzené Tl crf the
30ué/» Aonerican /Olanéaééono

For four centuries, Venezuela has been well known for the quality of its cocoa beans
and the variety of its harvests. The ‘Concepcion’ Hacienda produces ‘Carenero Pre-
mier Cru’ beans, named after a Venezuelan locality separate from the very old criollo
plantations found to the west of Caracas. This cocoa, which l)elongs to the trinitario
variety but with a strong criollo dominance, is set apart l)y its ﬁuity flavours. The
beans are fermented, dried and polished in the same way as in 1902.

8
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and oé@yéwg

MICHiE]

* Fine olive-shaped, shiny mahogany
brown beans (polishe&), lig]’lt brown
flesh clearly showing its criollo heritage .

* Aromas (nose): VaniHa, spices, wood,

hint of vinegar.

* Savours: a slight bitterness, with some
acidulated beans.

¢ Flavours: soft fruits, hazelnuts, currants, orange ljlossorn, etc.

561&60@&0&4 ow»o»éyoéo

C,}Z the ‘@cwvcze,}acécﬂ/v’ chocclate

* Dark chocolate with 66% of cocoa.

* Tonality: gingerl)read and exotic wood.

* Initial impression for the nose: dried fruit, honey, sweet flowers (acacia, jasmine),
gingerl)rea(l against an exotic wood Laclegrouncl, tangy end note.

° Savours: a {inely tempered plant bitterness; slight astringency: acidulated final note.

O Flavours and smells :

Brown toffee with })utter,

Initiﬂl taste exotic wood, vanilla

\

Core notes — | Crystallized fruit, gingerkread, currants

/

Note of roasting (fruity coﬁee) ,
acid drops, raspberry / lemon

Aftertaste

. Length of taste: a bouquet of tastes I)uIS’cing n a dazzling firework display;

sudden final note of acid (lrops and plant overtones.

9



Uila gmmcza

-C/Le oécroaléé‘f

In Africa, off Gabon, Sao Tome is a small island made up of a volcano, on the equator,
in the Gulf of Guinea. Its volcanic soil and its hot, very moist equatorial climate suit
the cocoa trees so well that cocoa growing accounts for 90% of the island’s export
revenues. Sao Tome really deserves its nickname of “Chocolate Island”. In the east of
the island, close to the costs, the planta’cion Vila Gracinda’ spreacls on 50 ha.

t/»e @oooa W\eé:ﬁéng- /Oaf

The plantations go back to the nineteenth century, and they benefit from the full
range of savours of various very old varieties... Amongst them, the famous forastero
amelonado, with its round red pod, is still the mainstay of Sao Tome's reputation.
Because the ‘Vila Grancinda’ plantation is set close to the sea, the rich aromas of
its cocoa trees are further heightened by a hint of iodine from the salt spray of the
Atlantic Ocean.
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and oé‘w/éng

* Beans: rather large, most of time
ﬂat, greyish colour, with dark brown
flesh, sometimes light brown.

* Aromas (nose): peppery, animals

(1e ather, cowshe d) -

° Savours: sal’cy, variable bitterness.

¢ Flavours and smells: herhaceous, green olives, fresh hazelnut, fermented

tea, dried rose, jasmine.

8ené crial cww»&,é s

crzz the ‘Uila gzaoéwda ‘chocolate

* Dark chocolate with 67% of cocoa.

* Tonality: surprising crossed aromas of liquorice, olive and cinnamon.

* Initial impression for the nose: 1iquorice, black olives, l)right tobacco, wood
lnaclzground.

* Savours: herbaceous bitterness, cinnamon, slight bitterness, slightly salty.

C Flavours :

Initia] taste Liquorice, chinese tea

Flower honey, cinnamon, rapaclou

Core notes : . .
return o iquorice), green olive
(return of liq ) g

Black olive, sligh’cly aciclulate(l,

overripe apricot, candied plump

Aftertaste

e Lengt}l of taste: complex long taste of spices, honey, hquorice, slightly salted.

11
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‘Premier Cru’ Single-Plantation * Papua-New

-CAG 0'{/(700\/

Asia, the island of Papua - New Guinea, to the north of Australia, in the Pacific Ocean.
On the eastern end of the island, just south of the equator, the Maralumi plantation

benefits from a moist equatorial climate and soil that is rich in alluvia, maleing

A -

5657

the area ideal for growing cocoa trees. ‘Maralumi’, the ‘river spirits’ watch over the

plantation that bears their name.

A Ol @bgmwvé}ecé /Oéanéaééow

In Papua New Guinea, plantations are subjected to strict rules: from picking to drying,
via the graining of the beans, everything is done to ensure rigorous quality supervision
for the cocoa. The Maralumi plantation produces cocoa of the trinitario variety, with

plenty of character.

12
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and ot’pyén9 H-..

* Beans: fine, regular oval beans like lolg #‘
olives; chocolate brown flesh. ¢

* Aromas (nose): vinegar, soft frui’c,
chemicals (nail Varnisll), unclergrowt}l. '

* Savours: acidulated, slight bitterness.

e Flavours and smells: soft fruit
/ vinegar, chemicals, banana,

rose, WOOC]., hazelnu’c, cocoa, curdled milk.

(Semazéal mnéy/ééo
crf the TN araluos chocolate

* Dark chocolate with 649 of cocoa

* Tonality: fruity over wisps of Havana tobacco

¢ Initial impression for the nose: dried banana, pepper, l)right tobacco,
acidulated soft fruit note, complex aroma.

* Savours: bitterness of tea, tanginess of soft fruit, sugar, slight astringency.

O Flavours :

Slightly bitter herbaceous notes,
apsang souchong

Initial taste

\

Core notes ———— To]oacco, smolze, prunes, rniny note

Soft fruit (redcurrant) pepper,
straw})erry, crysta ized l)ananas

Aftertaste

Q Length of taste: breaks out in successive fresh, acidulated, and sharp notes; then
rounds off on a final chord of crystaﬂizecl fruit.

13
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Asia, the island of Papua - New Guinea, to the north of Australia, in the Pacific Ocean.
On the eastern end of the island, just south of the equator, the Maralumi p]an‘cation

benefits from a moist equatoria] climate and soil that is rich in alluvia, malzing

lééy

the area ideal for growing cocoa trees. ‘Maralumi’, the ‘river spirits’ watch over the

plantation that bears their name.

A Ol @bgowvéz-eoé /Olowvéazféan

In Papua New Guinea, plantations are subjected to strict rules: from picking to drying,
via the graining of the beans, everything is done to ensure rigorous quality supervision
for the cocoa. The Maralumi plantation produces cocoa of the trinitario variety, with

plenty of character.

14
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beans a/fée’v fe’vmenéaﬁéo&v

and cé’vyén«;v

* Beans: fine, regular oval beans like big

olives; chocolate brown flesh.

Aromas (nose): vinegar, soft fruit,

chemicals (nail varnish), unclergrowth.

Savours: acidulated, slight bitterness.

Flavours and smells: soft fruit =

/ vinegar, chemicals, banana, .

rose, woocl, hazelnut, cocoa, curdled milk.

Semozéaé anal?/.s&.s
crf the 77\l TN araluons chocolate

¢ Milk chocolate with 47% of cocoa

* Tonality: smooth brown caramel on grilled bouquet

* Initial impression for the nose: brown caramel, spices, bright tobacco, slight
bitterness

® Savours: roasted and wooded Litterness

Initial taste Caramel, herbaceous notes

\

Brown 11011ey, ﬂeeting fruity note,

Core note
s hint of pink pepper

Aftertaste

Roasted coffee, tobacco, 1iquorice

° Lengt}l of taste: smooth long taste with outs’tanding bittersweet prolongations

15



In Africa, in the north-west of the island of Ma(lagascar, the ‘Mangaro’ plantation

spreacls out along the rich va”ey of the Sambirano river. The cocoa draws some of its

specific aromatic characteristics from a tropical climate that is marked Ly a 1ong dry
season, tempere(l })y the maritime influence of the Indian Ocean. The name of the
plantation, ‘Mangaro, calls up the vast forest of mangoes (‘mangamaro) that covered

the area before the cocoa trees were plantecl there.

In Madagascar, trinitarios are well known for the hght—coloured surface of their beans,
a sure sign of their links with criollo, and their tangy aromas are typical of the cultivar
and the 1ocality alike. The cocoa, grown })y the Ramanandraibe family since 1927,

has organic certification.

16



Beans: they are brownish—grey, 1ong
and flat, like almonds, with a light-
coloured brealzing surface (ranging
from light brown to ivory).

Aromas (nose): fruity smell (sof’c fruit,
currants), slightly sharp and spicy.

Savours : acidulated, vinegary, slight bitterness.
Flavours and smells: rich and varied clepencling on the beans: soft fruit

(inclucling redcurrants), fresh hazelnuts, griﬂecl lqazelnuts, currants, etc.

Dark chocolate with 65% of cocoa
Tonality: spicy and fruity (citrus fruit)

Initial impression for the nose: acidulated exotic fruits (mango, passion fruit),
gingerbread, currants, orange blossom honey.

Savours: fresh aciclity of passion fruit, followed lay citrus fruit, slight bitterness
of spicy bark (cinnamon).

Flavours ancl smells:

Wooded/ spicy, incense, cinnamon, pepper
Gingerbread

Passion fruit, zest of citrus fruit

Length of taste: fine length opening out into a acidulated 1)ouquet of citrus fruit,
linked to the sweetness of flower honey; very slight bitterness.

17
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Prermer Cru’ Slngle Plantatlon o Ma(lagascar
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In Africa, in the north-west of the island of Ma(].agascar, the ‘Mangaro’ plantation
Spreads out along the rich Valley of the Sambirano river. The cocoa draws some of its
speci{‘ic aromatic characteristics from a tropical climate that is marked 1)y a 1ong dry
season, temperetl })y the maritime influence of the Indian Ocean. The name of the
planta’cion, ‘Mangaro, calls up the vast forest of mangoes (‘mangamaro) that covered

the area before the cocoa trees were plante(l there.

cmrm @ocoa trees o /Oaée )éeam

In Madagascar, trinitarios are well known for the light-coloured surface of their beans,
a sure sign of their links with criollo, and their tangy aromas are typical of the cultivar
and the Iocality alike. The cocoa, grown l)y the Ramanandraibe family since 1927,

has organic certification.
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* Beans: tlley are brownish—grey, long
and flat, like almonds, with a light-
coloured brealzing surface (ranging
from light brown to ivory).

* Aromas (nose): fruity smell (sof’c fruit,
currants), slightly sharp and spicy.

* Savours : acidulated, vinegary, slight bitterness.
¢ Flavours and smells: rich and varied clepencling on the beans: soft fruit

(inclucling reclcurrants), fresh hazelnu’cs, gri]lecl hazelnuts, currants, etc.

86&»60@&@»[ awaéﬁwéé

crf the IW\,an?a’ao I\l chocolate

¢ Milk chocolate with 50% of cocoa

0 Tonality: a chocolate version of cappuccino

* Initial 1mpression for the nose: butter to{fee, rye l:)reacl, currants, aromas of
ferments.

* Savours : sweet, toffee type ; bitterness of coffee; hint of salt and acidity.

O Flavours and smeﬂs:

Initial taste Salted butter toffee
Core notes ——— Black honey, cappuccino, rye bread
/
Hint of currants,
AﬁertaSte butter coffee cream, creme bralée

¢ Length of taste: persistent note of roasting.
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Michel Cluizel's

proclucts include :

A collection of specia”y (lesig‘necl

proclucts

A collection of laboratoire proclucts:
Faconnables, Decorations,

ate sweets,

1110111([.6‘(].

Chocolats MicHEL CLUIZEL

Avenue de Conches ® 27240 Damville ® France ¢ Tél. 02.32.35.60.00 ¢ Fax. 02.32.34.83.63 « www.cluizel.com
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