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THE GOUR -
CHOCOLATE N\
COMPANY

OREGON BASED
ETHICAL
TRANSPARENT
SUSTAINABLE
MADE IN FRANCE

OUR COLLECTIONS

PHOTO: AUBRIE LEGAULT
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OUR COLLECTIONS
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IS MATTER

GLE ORIGIN BEANS
TRACEABLE BEANS
ABOUT TERROIR

' .'R IS THE BASE FOR CHOCOLATE AROMA
GEIEIUINE FERMENTATION PROCESS

ND PROCESSED BY VALRHONA
C QEATE MANUFACTURER

HAVE YOU EVER HEARD OF
TERROIR?


https://chocolat-e.com/pages/terroir
https://chocolat-e.com/pages/terroir
https://chocolat-e.com

ORIGINAL
COUVERTURES*
ARE SIGNED BY
FREDERIC CASSEL,
CHOCOL. AL

*FRENCH WORD FOR HIGy, ,;.

PRESIDENT OF THE F “ !
PASTRY WORLD CHA ONS

VICE PRESIDENT OF
PASTRY CHEFOF TH

MEET FREDERIC

PHOTO: GERARD UFERAS
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. VALRHONA'S FOUNDATION

PHOTO: P.OLLIER for VALRHONA

TREATING OUR FARMERS
AS PARTNERS

ENSURING THEY MAKE A VIABLE
INCOME AND GET ACCESS TO
EDUCATION AND HEALTH CARE

» ™

PARTNERING WITH THE


https://chocolat-e.com/pages/sustainable-cocoa-farming
https://chocolat-e.com
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RECYCLED, RECYCLABLE, L i b
COMPOSTABLE, R TR . L
NO SHOW-OFF, N WW flecalale”

JUST RIGHT. Feo ey

30 .

SINGLE ORIGIN BITES

OUR PACKAGING IS MADE OF RECYCLED CAR k r e » / sorlgtinaléomnures..by
Ly A REDERIC CASSEL
AND VEGETAL CELLOPHANE. i , £ = RE/S, FCRANSCE'
BOXES ARE DESIGNED TO BE KEPT
AND SIZE IS ADJUSTED TO FIT THE P 3!
T ——
LESS PACKAGING, WASTE AND POSTAGE
AND DEFINITELY NO SHOW-OFF.
A - L ——

BUT WORKING ON A BETTER SOLUTION

PHOTO: AUBRIE LEGAULT
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THE TASTING
EXPERIENCE

OUR BARS COME BITE SIZED.

WE CREATED

THE DISCOVERY BOX

SO YOU CAN HAVE A FULL
TASTING EXPERIENCE AT HOME,
WITH FRIENDS

AND FAMILY.

THEN REVERSE SHELL
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JEANYVES
VERDU

STRATEGY
MARKETING
COMMUNICATION
SANDY, OR

ERIC VIVIANT

STRATEGY
EXECUTIVE
DEVELOPMENT
MADRID, SPAIN

NORM RICE

STRATEGY
COMMUNITY
RELATIONSHIPS
SANDY, OR

Y.
FREDERIC C
CHOCOLATIER

MICHEL

YAOUANC

INVESTOR
NANTES, FRANCE

Owner of Frédéric Cassel Inc. AWARDS

President Of The French
Team, Pastry World Cup
Winner, 2013

Pastry Chef of the Year,
1999 & 2017, France

Shops and Corners
in France, Germany, Japan, Tunisia

Honor President Of Les Relais Desserts
Vice President Of The Pastry World Cup, 2021

PHOTOS: GERARD UFERAS/AUBRIE LEGAULT

Independent Art Director-Graphic Design
since 1998.

Founder-Creative Director of
JEANYVESVERDU SPRL (BE) 2007-2018
MPG Visual Design (USA) since 2015
Creative-Communication director at
PAPILA- PAPILA COLLECTION (SP)

since 2018

Founder-CEO of loma, Fad evidence-based
skincare brand (FR) - 2002

Founder-CEO of Papila (SP), Spanish Healthy
Food

Papila Collection (SP), Premium Desserts,
2019

Founder-CEO of Care Service Options,
Senior placement agencies, 1987-2002

Real estate broker at First Class Properties
(USA) since 1999

Certified Residential Specialist - Accredited
Buyers Representative

Founder-CEO of several Real Estate
companies.
Investor and chocolate connoisseur!

MEET US


https://chocolat-e.com/pages/the-founders
https://chocolat-e.com

CHOCOLAT-E
IS MORE THAN JUST
A BRAND.

JOIN US ON

o u R J o u R N E I jeanyves@chocolat-e.com
® +1 503-354-716]1

I HAN K I ou ooooooooooooo -e.com
. +1 503-457-3723

eric@chocolat-e.com

Ca@+ -


mailto:jeanyves@chocolat-e.com
mailto:norm@chocolat-e.com
mailto:eric@chocolat-e.com
https://www.facebook.com/chocolategourmetchocolate
https://www.instagram.com/officialchocolat_e/
https://www.pinterest.com/chocolat_egourmetchocolate/_created/
https://www.twitter.com/Chocolat_eInc
https://chocolat-e.com
https://chocolat-e.com

