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Our original recipes

Proven great flavour and great success among a 
large target group since 1978.
 
Throughout the years, our team of chocolatiers has 
developed several fillings based on the best praliné, 
the smoothest cream, and the tastiest ganache. 
 
 
We use only the best and natural ingredients to 
make our wide range of fresh Belgian chocolates.

Logistic info

Weight Pcs. per 
box

Boxes per 
carton

Carton
per pallet

Boxes per 
pallet

500g 31 6 104 624

400g 25 6 104 624

375g 24 8 96 768

250g 16 8 120 960

200g 13 12 104 1248

2 pcs 2 40 78 3120

Personalise with a sleeve

250g

375g

2 pcs

IDEA
Cute box for 
your goodie 

bag!



200g

500g

500g



Delicious chocolates for any occasion

The Metamorphoses Collection was developed by our team of chocolatiers. You 
will be surprised again and again by the variety of flavors, shapes and textures. 
 
There are numerous occasions to give chocolates as “Thank You. Some examples 
are Happy Birthday, Get well soon, Congratulations ... With this special collection 
of gift boxes, you will have a suitable gift for every occasion.

You also have the option of adding a personal message on the back of your gift 
box.
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Pure Belgian luxury as an end of year gift

Surprise your clients, business partners or staff with a stylish chocolate gift  
during the holidays. Our Belgian pralines are not only delicious, but they also 
make the perfect end-of-year gift. 
 
Show your appreciation for their hard work and trust with a luxurious gift box or 
a personalized tin filled with fine pralines. Each chocolate is artisanally crafted 
and individually wrapped for optimal freshness and presentation.
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Premium Belgian chocolates

100% Belgian chocolates
Natural ingredients

Craftmanship
N0 preservatives

Co2 neutral by 2030

98,34% 
Higher level

AA+


