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				Gábor Mészáros, the founder and owner of the chocoMe manufacture is extremely devoted to the highest standards and quality. It was his idea to create his very own, custom dark chocolate recipe to position it as the flagship of chocoMe. 


				“In order to have a very deep and thorough understanding of the origin of the cocoa beans and the various effects on our senses and to acquire the knowledge of growing the best cocoa beans I have recently visited multiple cocoa plantations and farmers in the Carribean Region, who are having a wide array of competence. After sourcing, tasting, identifying the best cocoa origins, I have fine tuned the aromatic profile for my own dark chocolate in a tiny but uncompromisingly professional chocolate laboratory nearby Paris, France, which will create an unforgettable memory for You when tasting a chocoMe Délice chocolate.”
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	          chocoMe Délice Raffiné - αμύγδαλα απο την Avola με επικάλυψη μαύρης σοκολάτας 72,2% και σκόνη κακάο

				Η ντραζέ βερσιόν της πιο πρόσφατης ιδιόκτητης συνταγής μαύρης σοκολάτας της chocoMe, για την οποία χρησιμοποιούμε ένα απο τα καλύτερα αμύγδαλα παγκοσμίως, τα Fascionello απο την Άβολα της Ιταλίας.
Ώντας στο νοτιότερο μέρος της Σικελίας, αυτά τα αισθησιακά αμύγδαλα βάζουν την Άβολα στον παγκόσμιο χάρτη γαστρονομίας. Λόγω των 2600 ωρών ηλιοφάνειας, του παραθαλάσσιου κλίματος και του πλόυσιου σε ασβέστιο εδάφους, τα αμύγδαλα Fascionello έχουν επίπεδη εμφάνιση, είναι τραγανά και η γεύση τους είναι απο άλλο κόσμο! Τα τελικά ντραζέ τυλίγονται με σκόνη κακάο απο Περουβιανούς κόκκους κακάο, συλλεγμένους στο χέρι.


	          	          Οnline κατάστημα
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	          chocoMe Petit Délice 72,2% μικρές μπάρες σοκολάτας

				Η πιο πρόσφατη, ιδιόκτητη συνταγή μαύρης σοκολάτας της chocoMe σε σχήμα μικρής πλάκας σοκολάτας που κυκλοφορεί σε ατομική συσκευασία ή σε κουτί δώρου με 12 τεμάχια.
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	          Μαύρη σοκολάτα chocoMe Délice Carré 72,2%

				Η γεύση της σοκολάτας συνδυάζει έναν πειστικό, αλλά όχι ενοχλητικό χαρακτήρα κακάο, με κυρίαρχη τραγανή νότα, έντονο κόκκινο φρούτο και μια επίμονη επίγευση.
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	          Μαύρη σοκολάτα chocoMe Délice Carré 72,2% με αλάτι Murray River 

				Οι αυστραλιανές νιφάδες αλατιού Murray River φαίνονται σαν διακόσμηση με γκλίτερ πάνω στην επιφάνεια της σοκολάτας. Κάθε δαγκωνιά είναι μια έκπληξη: οι νιφάδες αλατιού λιώνουν αργά και ενώνονται σε μια τέλεια αρμονία με την μαύρη σοκολάτα.
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	          Μαύρη σοκολάτα chocoMe Délice Carré 72,2% με  πιπέρι Kampot 
Μια πραγματική δημιουργία της γνωστής σοκολάτας με πιπέρι από την Kampot. Οι έντονες φρουτώδεις νότες που είναι χαρακτηριστικές του κόκκινου κρασιού είναι σε απαράμιλλη αρμονία με τα δυνατά κόκκινα φρουτώδη αρώματα της μαύρης σοκολάτας.

Κόκκινο πιπέρι Kampo
Σύμφωνα με γνωστούς σεφ, οι καλύτεροι τύποι πιπεριού στον κόσμο περιλαμβάνουν το χειροποίητο πιπέρι από την Kampot (Καμπότζη), το οποίο ανακαλύφθηκε στις αρχές της δεκαετίας του 2000. Χάρη στη γνωστή εξαιρετικά ζεστή γεύση του, έχει έντονες φρουτώδεις νότες και ισχυρό πικάντικο φινίρισμα.
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	          Μαύρη σοκολάτα chocoMe Délice Carré 72,2% με καβουρδισμένους, ραγισμένους κόκκους κακαό

				Mia πλάκα σοκολάτας για εκείνους που ικανοποιούνται μόνο όταν  μπορούν να επιδοθούν σε μια ισχύρη, κυριαρχή γεύση κακάο.

Καβουρντισμένοι, θρυμματισμένοι κόκοι κακάο
Η ένταση των κόκκων κακάο συναντά το άρωμα του καβουρδίσματος- αυτή η συνάντηση υποδεικνύει πραγματική γκουρμέ εμπειρία.

	          	          Οnline κατάστημα
	          	          

	          

	        


	      

	    

	  

	  	

	


	


	
		
			
				I have created my very own custom dark chocolate recipe in a tiny but uncompromisingly professional chocolate laboratory nearby Paris, France. After sourcing, tasting, identifying the best cocoa origins from around the world, I have fine tuned the aromatic profile for my own dark chocolate, which will create an unforgettable memory for You when tasting a chocoMe Délice chocolate. But how did it all started…?
				

			

		

	


	


	
		
			
				As I started to make chocolate in 2009, I made the decision to understand how professional chocolate is made from the very beginning. And the first steps are obviously the cocoa plantations. I wanted to understand how to grow the best cocoa. That is the reason how I visited some of the best cocoa plantations recently, mostly in the Caribbean region because cocoa origins from this surrounding, Middle America. The cultivation countries are located nearby the Tropical Belt, between Tropic of Cancer the Tropic of Capricorn. 
				

			

		

	


	


	
		
			
				Basically, there are three, or some say four different cocoa varieties. 

				Criollo yields extremely rare cacao with exceptional flavour, it is from Middle and South America.

				The most popular and robust variety is the Forastero, it is widely cultivated in Africa and South America.
 
				Trinitario is a crossbreed between the sensitive Criollo and robust Forastero. 

				Nacional is a really unique cocoa variety which origins and only can be found in Ecuador in a small quantity. 
				

			

		

	


	


	
		
			
				With the aim of deep-rooted understanding of the source and origins I needed to know how to unlock the sensorial richness of the cocoa bean. The best idea was to look up the farmers, the experts of cocoa and acquire a lot of knowledge from them. One of the most exciting adventure has begun in my life.
				

			

		

	


	


	
		
			
				Most people have no any idea how to imagine a cocoa plantation. The plantation itself sounds like a systematically cultivated area with endless rows of trimmed trees. This may be the case particularly in Africa, where quantity is more important than quality, but not at the regions where we sourced the best beans for my very own chocolate recipe. These plantations are located in the pure rainforest.
				

			

		

	

	


	
		
			
				Cocoa needs ideal climate conditions, which means constant warm temperatures with high humidity and a lot of rain. Albeit cocoa likes warm weather conditions, it does not tolerate too much wind and direct sunlight. That is the reason why cocoa plantations hide beneath a lot of different, much higher trees like palm trees, banana, and other tropical fruits. During my tour I became acquinted with plants and fruits that I have never seen before.
				

			

		

	

	


	
		
			
				Cocoa trees grow indeed fast, the first crops come after just 5-6 years. Cocoa flowers and the fruits grow directly on the trunk and on the main branches. 
Cocoa grows all year round and usually there are two harvesting periods. 
The cocoa fruit can be found in different stages of growth at the same time on the same tree: from the full bloom and the wee fruit, all the way to the ripe fruit.

				

			

		

	

	

	
		
			
				Farmers can harvest the fruit with a special tool, which is a rod with a sharp hook at the tip.

				After opening the cocoa pod, we can find about 30-40 beans in a white, slippery, wet pulp. There is a great taste of the pulp around the beans, it has some fruity, slightly sour flavour with some sweetness. I wish all the people could taste who love the chocolate!
				

			

		

	


	

	
		
			
				After cocoa beans are removed from the pod, undamaged beans have to be selected one by one and fermentation process starts, which is one of the most important step to allow the cocoa beans to develop its flavours.  Cocoa beans are put in wooden crates and are covered with banana leaves and are left to ferment.
				


				The process last usually for 5-7 days meanwhile cocoa beans are rotated every 2-3 days. During the cocoa fermentation the temperature can climb up to 46-48 Celsius. During the process the colour of the beans changes from a whitish-yellow to a dark brown. Thanks to the fermentation, some strange smells appear :)

				

			

		

	


	

	
		
			
				Once the fermentation process is over, the beans are dried under direct sunlight, they have to be rotated continuously in order to reach homogeneous low humidity. Local farmers have a really unique and traditional method for this matter. As sudden tropical rain could damage the drying beans, drying usually takes place on rollable wooden boards, which can be easily moved under a roof. After this process cocoa beans are collected from the farmers and are controlled on quality.
				

			

		

	


	


	
		
			
				As cocoa beans arrived at the manufacturing facility, cleaned beans are being roasted. This process has an essential influence on the development of the aroma. Each cocoa varieties need individual roasting temperature and time.
				


				After a cooling down stage the cocoa beans are put in a blender machine where the pieces are separated from the skin with the help of an air stream system. 
				


				The cocoa nibs are then being refined. During the grinding process due to heating, the cocoa butter melts and forms a brown mass, which is called cocoa liquor or cocoa mass. At this grinding stage if process is not stopped, cocoa butter and cocoa powder can be separated. 
				


				Once the cocoa liquor is approved, it is mixed with other ingredients and warmed up, kneaded and continuously stirred to get the right texture. Then grinding is done to deliver the optimum fineness. After refining, the chocolate is conched for hours.
				

			

		

	


	


	
		
			
				The weeks spent in the rainforest meant unforgettable experiences, furthermore professional knowledge.  Then I travelled to a chocolate laboratory near Paris. The days spent here had a tremendous impact on me, with the support of the world's most respected chocolatiers and experts.



				After professional discussions and reflections, I defined and drew the flavour profile of the chocolate. The chocolate taste that I already felt in my mouth, and I was looking forward to start one of the most exciting part of the work.

				

			

		

	


	

	
		
			
				I tasted many cocoa beans and chocolate liquors from different origins of the world, one after another, then a break, have some water and salty snacks, again some water, rest and then it started again. 
				

			

		

	


	

	
		
			
				That is what I done all day long until chocoMe Délice dark chocolate recipe was created with the unique aroma profile. This chocolate recipe expresses what chocoMe represents: the search for absolute uniqueness and perfection.


				The main flavour description of our dark chocolate: convincing cocoa taste, dominant sourness, strong red fruity notes and lingering aftertaste.
				

			

		

	


	

	
		
			
				
				After my very own chocolate recipe was finalized, I started to imagine, work and experiment what a fantastic chocolate creation can be made of it. 
				


				As a final process of creating such fine chocolate is the so-called tempering process, where crystal structure has to be made. The chocolate has to be shiny and crack as a straight line when braking. These results can be achieved by orientation the chocolate to certain temperature intervals, while continuous movement and time interval is needed to fulfil. 
				

			

		

	


	

	
		
			
				The origins of our very own custom chocolate are Peru and Dominican Republic. Cocoa beans from Peru have fruity notes with pleasant acidity and slightly nutty flavours. 
				

				

				Beans from Dominican Republic have a fruity aroma and only subtly spicy.
 
				Blending of the before mentioned beans resulted the conceived recipe, which makes our chocoMe Délice chocolate incomparable. 
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				I truly believe if you have this beautifully packed chocolate in your hands, you take it home, unpack and taste it, I can introduce an unforgettable, exotic culinary experience for you.
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