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1. BRUSSELS AND ITS LOVE AFFAIR WITH CHOCOLATE
EUROPE FIRST BECAME ACQUAINTED WITH THE FAMOUS COCOA BEAN BACK IN 1502, 10 YEARS 
AFTER CHRISTOPHER COLUMBUS LANDED IN AMERICA.

At this point, nobody was yet aware of the paramount importance it would take on in international trade. At the time, cocoa beans 
were used as means of payment. Twenty six years later, Cortés, the Spanish conqueror, returned to Spain with a cargo of beans, 
processing equipment and the recipe for making chocolate, but it was not until 1580 that the first chocolate factory was created 
on Iberian soil. At that time, chocolate was essentially transformed into a beverage. From the 18th century onwards, industrialisa-
tion made it possible to process the chocolate at a larger scale, making it more widely affordable. The inventiveness of chocolate 
makers all over the world did the rest. Chocolate became more than just a hot drink.
In Brussels, it all began in 1912 with Belgian chocolate-maker Jean Neuhaus. It was under the arches of the Galeries Royales 
Saint-Hubert that this craftsman invented the famous praline: a roasted almond or hazelnut coated in chocolate. These small bites 
brought fame and glory to the Neuhaus family and, by popular demand, endless new varieties were created.

In 1915, its success was such that it became necessary to create a specific package to contain customer orders: the “ballotin”. 
This small cardboard box allows chocolate-makers to place the chocolates on top of each other without crushing them and means 
that customers can give them as a beautifully presented gift. Pralines are a gift that Belgians are very proud to present on all man-
ner of occasions.

These individually-filled chocolates have played an essential role in making Belgium an internationally-renowned chocolate spe-
cialist. The essential collection is undoubtedly made up of the manon, the orangettes and chocolate  filled with ganache, gianduja, 
liqueur or simply praline-flavoured. Although most of these great classics can be found in all the shops, each master chocolate-
maker has developed its own recipe and specialty, so there really is something for every taste.

In Brussels, the aroma of chocolate floats around every street corner, tempting those with a sweet tooth. Some areas have a higher 
concentration of workshops and shops than others: the Sablon and the Mont des Arts, the area around the Grand-Place and the 
Galeries Royales Saint-Hubert.
Although usually shipped all over the world, nothing beats the pleasure of tasting these delicate morsels as you tread Brussels’ 
cobblestoned streets. What’s more, our capital city gives you an opportunity to brush up on your knowledge of chocolate through 
its museums, tastings, workshops and hotel deals.

While it is an important cultural icon, chocolate is above all a particularly important economic activity given the fact that the 
Brussels-Capital Region has 32 companies specialising in working with cocoa, producing chocolate and confectionery products. 
It also accounts for 850 jobs a day in this sector. In addition, the Brussels Region has a directory of more than 250 shops special-
ising in selling chocolate, pastries and other derived products.

In Brussels, indigestion is never a problem!
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SOME ADDITIONAL FIGURES
• 48 % of global cocoa production is consumed in Europe. 
• 68% of cocoa comes from Africa (with Ivory Coast the leading producer).
• 3.5 million tonnes of beans are harvested annually across the world. 
• 1.3% of cocoa is grown under fairtrade conditions. 
• 1 dollar: average daily income of an African cocoa grower. 
• 9 kg: annual per capita consumption in Belgium. 

THE REPUTATION OF BELGIAN CHOCOLATE
Belgian chocolate is recognised across the world in particular for the refined flavour of the top quality cocoa butter used by the 
country’s chocolatiers.

In 2003, the European Union decreed that the butter used in the manufacture of chocolate could contain up to 5% vegetable fats, 
such as palm oil. 

As the addition of such ingredients can adversely affect the quality of the chocolate, Belgian chocolatiers decided to remain true 
to the use of 100% cocoa butter. It is this attitude that extends the reputation of Belgian chocolate far beyond our borders!
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2. MUSEUM

MUSEUM OF COCOA AND CHOCOLATE (MUCC) 
An absolute must for lovers of Belgian chocolate, the Museum of Cocoa and Chocolate is only a stone’s throw 
away from the Grand-Place. It invites you to journey through the world of chocolate, from its origins to the 
finished product. You will be taken back to the times of the Aztecs and Mayas who cultivated cocoa trees 
thousands of years ago. You will also learn how cocoa came to Europe. You will discover how cocoa is grown 
and processed into chocolate. You will become overnight experts in the manufacturing techniques of the 
praline or chocolate bar. This tour ends with a demonstration by a master chocolate-maker!

Museum of Cocoa and Chocolate
Rue de la Tête d’Or 9-11
1000 Brussels
Tue-Sun: 10 a.m. to 4.30 p.m.
T: +32 (0) 2 514 20 43
E-mail: info@mucc.be
Web site: www.mucc.be 
Adults: € 5.50
Students, Senior citizens, Children (<12): € 4.50
Children between 6 and 12: € 3.50

BCV – BELGIAN CHOCOLATE VILLAGE (OPENING 1ST QUARTER OF 2014)
Belgium’s biggest museum centre dedicated to chocolate – 900m2 of organised activities, culture and history for grown-ups 
and kids. This protected heritage setting of the old Victoria chocolate & biscuit factory presents a modern museum exhibition, 
a workshop for making your own chocolates, a tropical greenhouse with cocoa trees and a chocolate parlour… in the centre of 
Brussels, in the “chocolate-crazy” Koekelberg district.

Rue De Neck 20-22 - 1081 Brussels
www.belgianchocolatevillage.be
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3. THE GREAT CLASSICS…

NEUHAUS
The Neuhaus expertise is underpinned by a tradition and know-how that reaches back more than 100 years. This dynamic and 
innovative company enjoys an international reputation for its wide assortment of quality and constantly renewed chocolates, and 
its constant ability to reinvent itself. It is precisely this careful blend of tradition, modernity and quality that makes the brand such 
a success story. 

Today, Neuhaus injects a great deal of care and passion into making chocolates, with more than 60 different shapes and fillings 
such as praline, gianduja, ganache or cream.

Neuhaus products can be found in many shops, department stores or malls. But the ultimate stockist is the original shop in the 
Galeries Royales Saint-Hubert, where the first chocolates were created just under a century ago. The premises of Neuhaus’ cho-
colate shop have regained their former 3-window layout. The third shop window hosts a variation on the good old tearoom solely 
focusing on chocolate as one might expect.
Galerie de la Reine 25-27
1000  Brussels 
Mon-Sat: 10 a.m. - 8 p.m. 
Sun & public holidays: 10 a.m. - 7 p.m.
T: +32 (0) 2 512 63 59
E-mail: info@neuhaus.be 
More addresses on www.neuhaus.be
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GALLER
Jean Galler was born with a dessert spoon in his mouth ... He first discovered the pleasure of handling butter and cream in the 
family cake shop founded by his grandfather in 1930.

At 16, he was attracted to chocolate and became fascinated by this living matter. He started experimenting, creating and tantalis-
ing taste buds. To improve his skills and to discover other flavours, he went on to study in Basel, Switzerland, and then under 
Gaston Lenôtre in Paris.

At 21, he set up his own company. 35 years later, the fundamentals remain the same:
A passion for chocolate. The love of perfection. Unrelenting creativity.

Today, along with his 100-strong team, he designs, produces and sells chocolates, ice creams, pastries, filled and plain chocolate 
bars, langues de chat biscuits, chocolate spreads and appetizers, ...

After forging a reputation for himself in his own region, Galler is now present throughout the Belgian market in over 2,000 outlets. 
Galler also has its own network of shops in Belgium, France, Japan, Dubai, etc.

Chocolaterie Galler is continuously innovating and is regularly honoured by official awards, the most famous is undoubtedly that 
of «Purveyor to the Court of Belgium» in 1994 and the Innovation Award received for the «CHOCOLAT-THE®» concept at the 
Franchise show 2002.
Rue au Beurre 44
1000 Brussels
Mon-Sun: 10 a.m.-8 p.m.
T: +32 (0) 502.49.11
E-mail: Info@galler.com
More addresses on www.galler.com

GODIVA
Godiva considers its designs to be classical yet with that extra something that is intangible and unique. Godiva was founded more 
than 80 years ago in Brussels by Joseph Draps, who created a line of chocolates with an incomparable richness and design. He 
opened his first shop near the Grand-Place. The quality of its individual chocolates has not waned in the slightest over the years. 
And Godiva’s reputation abroad has continued to grow: Europe, America, Asia,... more than 80 countries are lucky enough to host 
a Godiva shop on their territory.
Grand-Place 21-22 
1000 Brussels 
Mon-Sat:  9 a.m. to 11 p.m. 
Sun: 10 a.m. to 11 p.m.
T: +32 (0) 2 511 25 37
More addresses on www.godiva.be
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CORNÉ PORT ROYAL 
The various Corné classics are set off to perfection in a sublime art nouveau shop: various chocolates (white, dark and milk 
chocolate), manons, orangettes and truffles (caramel, champagne, espresso, etc.).
The shop window displays alone are worth seeing.

Galerie de la Reine 5
Brussels
Mon-Sun: 9 a.m. to 11.30 p.m.
T: +32 (0)2 213 62 22
Website: www.lahetraie.be

CAFÉ-TASSE
Far from a simple chocolate brand, Café-Tasse is the reflection of a lifestyle. It is luxury on a plate.

Authenticity is a core value of the brand and its strength lies in the hand-crafted manufacturing tradition maintained by the family 
business.

Café-Tasse chocolates are sold by the best delicatessens, coffee roasters, in lifestyle shops and in prestige stores (Lafayette 
Gourmet in Paris, Harvey Nichols in London, Rob in Brussels ...) and, of course, in the best hotels and restaurants as well as in 
airports.

Next to the Grand-Place, the Café-Tasse shop opens to the daily pleasure of the tastings, which is always a good excuse to stroll 
there. The light wood furnishings, oak flooring, soft lighting, the walls with their antique patinas and the contemporary metal fin-
ish come together to lend the perfect atmosphere to exude the aromas of the chocolate. Its flavours, exotic blends, modernity and 
traditional recipes bring out the contrast between the scents of the past and new fragrances.

Rue du Marché-aux-Herbes 15
1000 Brussels
Mon-Thurs:  10.30 a.m. to 6 p.m.
Fri- Sat: 10 a.m. to 6.30 p.m.
Sun: 12 to 6 p.m.
T: +32 (0) 2 502 49 07
More addresses on www.cafe-tasse.com
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LEONIDAS
Claude Sénèque, the Master Chocolate-maker, returns full of awe and wonder from each of his trips to Africa. Whether for a return 
visit or to make new discoveries, he travels to cocoa bean-producing countries to better understand this strange raw material, this 
source of so many pleasures that is responsible for so many original flavours ... Every day, his goal is to delight those who pay him 
the compliment of tasting the chocolates that spring from his imagination.

The motto of Leonidas: generosity, creating chocolates that make a real impact on those who eat them.

For nearly a century, Leonidas has been sharing this generosity across continents, offering over 100 different kinds of Belgian 
chocolates in 1400 sales outlets around the world.

Leonidas guarantees the freshness and quality of its chocolates. They are always made according to traditional methods, using 
only the finest ingredients. For the coating, only 100% pure cocoa butter is used. Just like the natural ingredients such as fresh 
butter or cream. Other delicacies are also carefully chosen: the hazelnuts from Turkey, Morello cherries from the Périgord, al-
monds from Italy and walnuts from Grenoble.

Place du Grand Sablon 41
1000 Brussels
Mon-Sun: 10 a.m. to 7 p.m.
T: + 32 (0) 2 522 19 57
More addresses on www.leonidas.be
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4.  THE BIG NAMES IN BRUSSELS

WITTAMER
Founded in 1910 by Henri Wittamer, the Maison Wittamer has always put chocolate up there on a pedestal and taken creativity to 
new heights in its workshop. Other illustrations of the Wittamer expertise come in the shape of macaroons, ice cream, pastries, 
catering platters, upscale buffets and successful ceremonies...

Wittamer is an Official Purveyor of the Court of Belgium and member of the Relais Desserts association. His expertise has also 
won it fans beyond Belgium’s borders, especially in Japan where it has opened 15 stores.

Since 1950, the Sablon shop has a tea room where you can pop in for breakfast, lunch, tea and dessert in the afternoon and where 
the pralines and macaroons compete for their attention. No excuse is necessary to admire the view over the Sablon and to enjoy 
the Wittamer expertise. 
Place du Grand Sablon 6
1000 Brussels
Mon: 9 a.m.-6 p.m.
Tue-Sat: 7 a.m.-7 p.m.
Sun: 7 a.m.-6.30 p.m.
T: +32 (0) 2 512 37 42
E-mail: wittamer@wittamer.com
Web site: www.wittamer.com

PIERRE MARCOLINI
Pierre Marcolini does not hesitate to go in search of even rarer and more precious beans which, once transformed in his work-
shop, will give rise to chocolate coatings that are even more delicate, more harmonious, more intense and therefore more alive! 
This alchemist of taste subtly blends the flavours to obtain unparalleled effects. Chocolates in elegant jewel cases. Whether for 
his chocolates, truffles, fine squares, macaroons or other treats, Pierre Marcolini always strives for ... and achieves excellence! 
Place du Grand Sablon
Rue des Minimes 1
1000 Brussels
Tue-Sun: 10 a.m. to 7 p.m.
T: +32 (0) 2 513 17 83
E-mail: sablon@marcolini.be
Web site: www.marcolini.com 
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LAURENT GERBAUD
Laurent Gerbaud, a Brussels-based master chocolate-maker, has been combining chocolate, fruit and spices for almost 9 years. It 
was during an extended stay in China that he discovered the thousand perfumes of Asia and came up with the idea of   coating the 
delicious kumquats (small candied orange) with dark chocolate to make an unexpected delicacy. Back in Belgium, he continues 
to conjure up combinations of tastes as his mood takes him. The ingredients that go into each of his creations are all selected from 
the best of their kind, and each delicious morsel created is a work of art in its own right.

These treasures are rightfully presented in a carefully-designed packaging that sets each of the gems off to perfection, turning 
them into irresistible temptations that you can give as a gift or keep for yourself according to your mood. Laurent Gerbaud’s logo 
features a red seal containing the word ‘chocolate’ written in Chinese.

Laurent Gerbaud chocolates are now sold in fifty delicatessens and tea rooms in Brussels, Paris, Berlin, London and other European 
cities.
Rue Ravenstein 2D
1000 Brussels
T: +32 (0) 2 511 16 02
E-mail: info@chocolatsgerbaud.be
Web site : www.chocolatsgerbaud.be

FRÉDÉRIC BLONDEEL
Frederic Blondeel’s shop is situated right in the heart of Brussels and was founded in 2006 by Frederic Blondeel and Olivier 
Tanghe.
It overflows with a wide assortment of products such as coffees, teas, jams, cookies, macaroons, bars of chocolate and fine choco-
lates. You can enjoy most of these products in a tranquil tea room.
Marché aux Poissons
Quai aux Briques 24
1000 Brussels

Rue de la Paille 32
1000 Brussels

Sun-Fri: 1 to 6.15 p.m.
Sat: 10.30 a.m. to 6.45 p.m.
T: +32 (0) 2 502 21 31
E-mail: info@fredericblondeel.com
Web site: www.frederic-blondeel.com
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PIERRE LEDENT
Pierre Ledent was born in Belgium in 1971. His talent was crowned in 1994 in Tokyo, by the gold medal in the prestigious “Inter-
national Competition for Young Pastry Chefs, Confectioners, Ice Cream and Chocolate Makers.” Since then, he has continued to 
concoct new combinations of flavours to delight your senses.

For his amazing traditional recipes Pierre Ledent uses only chocolates of origin containing at least 70% cocoa. All ingredients 
incorporated into the manufacture of his chocolates are carefully selected for their irreproachable quality.

A delicate collection including treasures such as Rosa, Gigi, Starlet, citronnette, Volcan, Pamela and Rocher Noire awaits you.

Pierre Ledent invites you to discover his chocolate specialities only a few steps from the Grand-Place in Brussels, in a building 
listed as a “UNESCO World Heritage” site.
Rue au Beurre 19
1000 Brussels
T: +32 (0)495 523 938 
E-mail: Brussels@pierreledent.be
Web site: www.pierreledent.be

JAMART CHOCOLATIER
In 1992, Martine Jamart took her first steps on the Belgian market with a simple idea: to produce and distribute the best choco-
lates possible. She achieved her goal thanks to the exceptionally high quality of her ingredients, sourced around the world.

Today, this commitment to quality is stronger than ever. Let your taste buds savour the praline-flavoured chocolates, marzipans, 
Mediterraneans, ganaches and other truffles. 
Avenue Rommelaere 49
1020 Brussels
Mon-Fri: 9 a.m. to 6 p.m.
Sat: 9 a.m.-1 p.m.
T : +32 (0) 2 478 43 89
E-mail : info@jamartchocolatier.be
Web site: www.jamartchocolatier.be
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JEAN-PHILIPPE DARCIS
A source of intense pleasure, chocolate can be enjoyed alone or accompanied, for example, by a good wine, champagne or whisky. 
Whether it is sweet, bitter, sour or partnered with a caramel, a praline or ganache, whether white, milk or dark, it will invigorate you 
and take you on a journey through the continents. Squares, pralines, macaroons and other sweet delights await you in the store in 
the centre of Brussels. Darcis’ work is to create that world every day and inspire you to travel on flights of fancy.
Petite rue au Beurre, 14
1000 Brussels
T: +32 (0) 2 502 14 14
E-mail : info@darcis.com
Web site: http://darcis.com 

PATRICK ROGER
A sculptor of tastes, he works chocolate as a raw material that he turns into giant pieces of candy weighing 80 kilos or into sweets 
packed into meter-long boxes.

The gastronomic world of Patrick Roger is tantalising thanks to the delicacy of the flavours, the combination of textures, the sub-
lime aesthetic quality of the creations, and the sheer excellence of his refined products.
Constantly striving for innovation and perfection, he likes to surprise with both subtle alliances and majestic sculptures.
With his love of the land, of flavours, of cuisine and of his gastronomic heritage, Patrick Roger makes no concessions when it 
comes to the origin of the ingredients he uses in his kitchen.
He goes in search of his ingredients worldwide to obtain only the best. The oranges he uses come from Corsica, the chocolate 
truffles are a blend of cocoa beans from Ecuador and Vanuatu, the candied chestnuts with their refined taste come from Turin, the 
whisky with its peaty aroma from Scotland ... 
Place du Grand Sablon 43
1000 Brussels
Mon-Sun: 10 a.m. to 7 p.m.
T: +32 (0) 2 251 470 46
E-mail: joanne@patrickroger.com
Web site: www.patrickroger.com
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5. OTHER TOP ADDRESSES 

PLANÈTE CHOCOLAT
Planète Chocolat is first and foremost about ideas at the service of quality ...
It is also a team with a passion for chocolate, faithful to a triple credo: respect the tradition of «Belgian chocolate», offer a new 
product with an original design and offer impeccable service. Their space is decorated with authentic original sculptures. A feast 
for the eyes ... and taste buds! You’ll find chocolates with classic or original flavours, truffles, new flavours, and even gift ideas: 
Impress your loved ones with a bouquet of chocolate flowers! 
Rue du Lombard 24
1000 Brussels
Mon - Sat: 10.30 a.m. to 6.30 p.m.
Sun: 11 a.m. to 6.30 p.m.
T: + 32(0) 2 511 07 55 
E-mail: planetechocolat@skynet.be
Web site: www.planetechocolat.be

CHOCOLATERIE DUVAL
Specialising mainly in customised chocolates for companies, Chocolaterie Duval is nevertheless eager to share its flavours with 
the general public. Its “non customised” products are available in its workshop/shop in Brussels. Besides the classic caraque, 
the Chocolaterie Duval has developed a range of refined chocolates. From simple pralines to subtle marriages with various local 
products, they offer a range of flavours that will delight the taste buds of young and old (gingerbread, Liège syrup, Kriek, etc.) 
Rue des Chardons 19
1030 Brussels 
T: +32 (0) 2 242 94 66
E-mail: info@chocolaterieduval.com 
Web site: www.chocolaterieduval.com 

ZAABÄR
At the Chocolaterie Zaabär, you can find chocolate and spices used in every imaginable form. Chocolate bars, cereal bites, coated 
fruit, spices, truffles ... The workshop also has a sales and tasting area where you can find everything. The Chocolaterie Zaabär 
regularly hosts chocolate lovers for an evening with friends or colleagues, or for an afternoon with children.
Chaussée de Charleroi 125
1060 Brussels
Mon-Fri: 10 a.m. to 6 p.m. 
Sat: 11 a.m. to 7 p.m.
T: +32 (0) 2 533 95 80
E-mail: info@zaabar.be
Web site: www.zaabar.be
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MARY CHOCOLATIER
Located on the site of the Arsenal, Mary Chocolatier proposes over 70 kinds of chocolate: from chocolate mousse to milk choco-
late or caramel not forgetting the must, the manon. 
“L’Arsenal”
Chaussée de Wavre 950
1040 Brussels
T: +32 (0)2 737 72 40
Rue Royale 73
1000 Brussels
T: +32 (0) 2 217 45 00
Galerie de la Reine 36
1000 Brussels
T: +32 (0) 2 511 39 59
E-mail: export@mary.be
Web site: www.mary.be

CHOCOLATIER MANON
The Manon chocolates are made with fine quality ingredients. Each is produced and formed by hand. Chocolates with different 
amusing names await you in this little shop: Spoutnik, Bouchon, Tyrolienne, Escargots, Marguerite, Pagode or Serpentins. 
Rue du Congrès, 24
1000 Brussels
T: +32 (0) 2 217 64 09
Web site: www.chocolatiermanon.com

ALEX ALEX
Chocolate and Champagne, this is a new concept of pleasure: simple, pure, authentic and dreamlike.
Alex Alex channels its passion into two products. They may seem incompatible at first sight, but they turn out to be very similar 
and make a perfect marriage. Chocolate and champagne are enjoyed in one and the same way: with passion.
Different collections: Home Sweet Home (chocolate with nougatine, praline-flavoured, mandarin, ginger, green tea, biscuit, etc.), 
Grand Cru (chocolates with an intense perfume), Feel Good (chocolates with revitalizing properties). 
Tasting location : Grand Place 4
1000 Brussels
T: +32 (0) 2 512 12 02
E-mail: info@alex-alex.eu
Web site: www.alex-alex.eu 
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MA CHOCOLATIÈRE
Ma Chocolatière has been a feature of the Uccle landscape since 2002. Over the seasons, Ma Chocolatière invites you to discover 
its innovations and specialties.
Whether the chocolate is bitter, grilled bean or caramel-flavoured, these chocolates of origin will take you on a sweet journey 
of discovery through the flavours. Here you will find everything: chocolates, mousses, ganaches, manons, but also mendiants, 
orangettes and truffles. Ma Chocolatière and its team also welcome you to their tasting room or to its summer terrace to enjoy the 
specialties.
Avenue Jean & Pierre Carsoel 7
1180 Brussels
Tue-Fri: 1-6 p.m.
Sat: 10.30 a.m. to 6 p.m.
T: +32 (0) 2 377 65 99
E-mail: machocolatiere@skynet.be
Web site: www.machocolatiere.be

DEBAILLEUL
Finesse, authenticity and timeless elegance are the hallmarks of Debailleul creations. Their credo is to provide a taste of pleasure 
through their creations with products that concentrate in a different and unique style, elegance and discreet arrogance, without 
ever forgetting a touch of humour. These unique products are the brainchild of two chocolate-makers who have earned the distinc-
tion of “Meilleur Ouvrier de France”. A feast for the taste buds but also for your eyes.
Rue de Ganshoren 27-39
1081 Brussels
T: +32 (0) 2 411 96 31
E-mail: info@debailleul.com 
Web site: http://debailleul.info

A.M. SWEET
A tea room in a warm and soft atmosphere. A.M. Sweet is a place where you can take a seat, settle down and snuggle up while 
watching time pass by ... The teas, coffees, chocolates and other pastries are delicious and the sheer variety of tasty treats will 
delight those with a sweet tooth.  
Rue des Chartreux 4 
1000 Brussels 
T: +32 (0) 2 513 51 31
E-mail: amsweet@gmail.com

DANDOY
Set in the heart of Brussels, just between the Grand-Place and the Bourse, the family-owned Biscuiterie Dandoy has perpetuated 
a unique craftsmanship in the production of many traditional Belgian and Brussels specialties for almost two centuries.
Rue au Beurre 31
1000 Brussels
Mon-Sun : 8.30 a.m. – 7.00 p.m.
T: +32 (0) 2 511 03 26
More addresses on www.biscuiteriedandoy.be



17

ELISABETH
Elisabeth works every day to inch even closer to perfection. Chocolate, confectionery and biscuits are all areas in which it creates 
varieties on the theme of the delicious and the delightful. Elisabeth uses only top quality ingredients with respect and under-
standing of their value. Each composition is the result of a careful selection of harmonious and varied products.
Rue au Beurre 43, 
1000 Brussels
T: +32 (0)2 344 33 03
E-mail: info@elisabethbrussels.be
Web site: www.elisabethbrussels.be

PASSION CHOCOLAT
Where passion is paired with pleasure. That is their philosophy!
The traditional production method is the secret of the success of Passion Chocolat. Customers are invited to rediscover forgotten 
flavours. The quest for originality is not the main goal. What matters is keeping alive the craft of chocolate-making in order to enchant 
as long as possible lovers of traditional flavours, while innovating and enhancing the authentic foundations with different-flavoured 
chocolates.…
Rue Bodenbroek 2/4
1000 Brussels
Mon-Sat: 10 a.m.to 7 p.m.
Sun: 10 a.m. to 6 p.m.
T: +32 (0)2 514 77 14
E-mail: info@passionchocolat.be
Web site: www.passionchocolat.be

CHOCOPOLIS
Opened in 2006, Chocopolis offers over 80 kinds of hand-made truffles and chocolates. Conveniently located near the Grand 
Place, the store is open every day to welcome chocolate lovers from all walks of life.
Rue du Marché-aux-Herbes 110
1000 Brussels
Web site: http://chocopolis.com

BELVAS
Belvas hand-crafted chocolates, based in Ghislenghien, makers of 100% organic and fairtrade truffles and pralines. The company 
prides itself on the flavour of its chocolates and its social commitment. Belvas was voted “Europe’s most ecological microenter-
prise” by the European Commission (EMAS certification). 
48 Rue de Rollebeek
1000 Brussels
Wed-sun: 10.00 a.m  to 6 p.m.
T.: +32 (0)2 502 16 34 
Email: info@belvas.be
Web site: www.belvas.be 
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DELACRE
The “Delacre” brand, which has been in existence for 120 years, is widely distributed throughout the world.  The Delacre shop, 
near the Manneken-Pis, invites passers-by to discover Delacre’s traditional biscuits, together with their hand-crafted biscuits and 
cigarettes russes.
27 Place de la Vieille Halle aux Blé
1000 Brussels
Tue-Sun : 11 a.m. to 6.30 p.m
T.: + 32 (0)2 514 91 95
Web site: www.delacre.be 

MAISON BRUYERRE
Using the finest raw materials and the most refined recipes, the Bruyerre chocolate factory has developed a range of hand-crafted 
pralines famous for their centres, such as hazelnut praline, ganache and gianduja.Rue au Beurre 31
20 Grand Place
1000 Brussels
Mon-Sun: 10 a.m. to 23.00 p.m.
T.: +32 (0)2 513 57 53
Web site: www.bruyerre.eu 

VANDENHENDE
Kenny Vandenhende and Marc Lindekens met on a chocolate course. The former is a chocolatier and the latter an ice cream maker. 
Everything is kept simple, using high quality raw materials and ensuring a warm, professional welcome. From the minute they step 
through the door, visitors are transported by the aroma of grilled almonds and cocoa.
643 Chaussée de Wavre 
1040 Etterbeek 
Tue-Thu : 12 noon to 7 p.m.
Fri-Sat: 10 a.m. to 7 p.m.
Sunday: 10 a.m. to 01.00 p.m.
T: +32 (0)2 644 63 00
Email : info@chocolatier-vandenhende.be
Web site: www.chocolatier-vandenhende.be 

VANDEPARRE
The Vandeparre chocolate factory is located 50 metres from the Place Saint-Job in Uccle. A meeting place for the flavours of the 
world coated in the finest chocolate.  The outdoor terrace and tasting room are two delightful places to discover hand-made ice 
creams, home-made macaroons and the house specialities, grand cru, single origin pralines.
7 Avenue Jean et Pierre Carsoel
1180 Uccle
Mon-Thur : 10 a.m. to 6 p.m.
Fri-Sat: 10 a.m. to 7 p.m.
T.: +32 (0)2 377 65 99
Web site: www.chocolaterie-vandeparre.be 
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6. WORKSHOPS

LAURENT GERBAUD
An introduction to chocolate followed by a tasting of different varieties of cocoa to understand the variety of origins of cocoa 
and the main Gerbaud chocolates. Laurent Gerbaud offers a truffle-making workshop that participants can fill by hand with a 
pastry bag and then pack and take away with them. The truffle filling is done on site: black truffles, milk coffee truffles, truffles 
with Dandoy speculoos. The workshop is followed by a truffle tasting with home-made mulled wine. Another possible approach: 
participants make mini mendiants and can choose the fruits they will place on the chocolates. The activity can be followed by a 
walking-dinner on the theme of the ingredients used in the Laurent Gerbaud chocolates and the best wines to drink with them.
Participants: min 10 / max 25
Duration: 2 ½ hours
FR NL EN
Rue Ravenstein 2D
1000 Brussels
T: +32 (0) 2 511 16 02
E-mail: info@chocolatsgerbaud.be
www.chocolatsgerbaud.be

PLANÈTE CHOCOLAT
After attending an interactive demonstration on the extraordinary and fabulous history of cocoa and chocolate production, you will 
have the opportunity to don an apron and get your hands dirty! In small groups, you will enter the living workshop where, under the 
watchful eyes of your colleagues, you will participate in each step of chocolate-making, from tempering chocolate to the final turning 
out. A master chocolate-maker will be present to assist and entertain you, while a hot chocolate and chocolate tasting session will be 
offered to the other guests. In addition, each participant will leave with a bag containing some of the day’s creations.
Participants: min 10 / max 60
Duration: 1 ½ to 2 hours
FR NL EN DE
Rue du Lombard 24
1000 Brussels
Mon - Sat: 10.30 a.m. to 6.30 p.m.
Sun: 11 a.m. to 6.30 p.m.
T: + 32(0) 2 511 07 55 
E-mail: planetechocolat@skynet.be
Web site: www.planetechocolat.be
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CHOCOLATERIE DUVAL
Chocolaterie Duval also has the great pleasure of unveiling the secrets of chocolate-making to you. Hand-made, natural, 100% 
cocoa butter, respect for the grand tradition of Belgian chocolate are only some of the qualities that have made Chocolaterie Duval 
one of the specialists in chocolate and customised packaging!

All stages in the hand crafting of chocolates are followed before your eyes: melting the chocolate, preparing and filling the shells, 
turning out and packaging. Obviously, the crucial moment of tasting is not forgotten!

Different possibilities:
1. Classic Tour of Chocolaterie Duval
2. Visit with active participation (workshop)
3. Visit with a “Wine & Chocolate” tasting
4. Visit with active participation and “Wine & Chocolate” tasting

Participants: min 20/max 80
Duration: 2 1/2 to 3 hours
FR NL EN DE ES IT+ others on request
Rue des Chardons 19
1030 Brussels 
T: +32 (0) 2 242 94 66
E-mail: info@chocolaterieduval.com 
Web site: www.chocolaterieduval.com 

ZAABÄR
After a demonstration on the history of cocoa, spices and chocolate-making, visit the chocolate factory and its machinery and 
discover all the spices and flavours used in the recipes by the chocolate-makers themselves. Taste a spiced hot chocolate and 
amazing creations that will take you on a journey back to childhood. Then, a workshop with the creation of truffles, mendiants and 
spicy bars will unveil to you the fascinating business of chocolate-making. Each participant will leave with his own creations. A 
magical, original and epicurean way to discover chocolate and spices while boosting team spirit.
Participants: min 10 / max 50
Duration: 1 ½ hours 
FR EN
Chaussée de Charleroi 125
1060 Brussels
Mon-Fri: 10 a.m. to 6 p.m. 
Sat: 11 a.m. to 7 p.m. 
T: +32 (0) 2 533 95 80
E-mail: info@zaabar.be
Web site: www.zaabar.be
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CHOCOLATIER MANON
On request, you can visit the workshops and participate in a demonstration. At the end, you will receive a small chocolate box.
Participants: min 20/ max 30
Duration: 1 ½ hours
NL FR EN
Rue du Congrès, 24
1000 Brussels
T: +32 (0) 2 217 64 09
Web site: www.chocolatiermanon.com

MARY CHOCOLATIER
Discover the history of chocolate from Mayan culture to the manufacture of its home-made varieties. The Maya and Aztec gods, 
the conquest of the New World ... are projected onto a giant wall. The visitor discovers the story of Marie Delluc, the founder of 
Mary. Some objects reveal the secrets of chocolate. A short film invites the visitor to travel from the cocoa tree to the praline, from 
the cocoa pods to chocolate boxes. Your senses, stimulated and raring to go, will be ready for a tasting! If you are overcome by an 
irresistible urge to garnish your ganache domes, or if the mere sight of chocolate tempering on a marble table leaves you in awe, 
then the truffle workshop hosted by the chef will transform your initiation into chocolate into a voyage of discovery. At the end of 
the workshop participants leave with their home-made creations.
Participants: min 10 / max 48
Duration: 2 hours
FR NL EN DE ES POR RUS CHIN JAP
“L’Arsenal”
Chaussée de Wavre 950
1040 Brussels
T: +32 (0)2 737 72 40
E-mail: export@mary.be
Web site: www.mary.be
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7. CHOCOLATY EXHIBITIONS AND EVENTS

THE SALON DU CHOCOLAT
07/02/2014-09/02/2014
To honor the tradition, along with Belgian creativity and talent, the Salon du Chocolat will take place – and this is a first! – at Tour 
& taxis from February 7 to 9 2014, right in the heart of the European capital. A wonderful occasion for bringing together and dis-
playing in one place, the talents of our chocolate makers from all parts of the country.

Avenue du Port 86c, 1000 Brussels
http://brussels.salon-du-chocolat.com
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8. GUIDED TOURS

ARKADIA
rue Royale 2-4, 1000 Brussels
T.: +32 (0)2 563 61 53
info@asbl-arkadia.be
www.asbl-arkadia.be

VIZIT
T.: +32 (0)9 233 76 89
info@vizit.be
www.vizit.be

BUS BAVARD
rue des Thuyas 12, 1170 Brussels
T.: +32 (0)2 673 18 35
info@busbavard.be
www.busbavard.be

STERKMANS EVENTS
rue d’Assaut 5, 1000 Brussels
T. : +32 (0) 474 121 621
jacques@SterkmansEvents.eu
www.sterkmansevents.eu

IN&OUT
Kennedyplein 5B – boite 2A, 1930 Zaventem
T. : +32 (0)2 612 99 42
info@inandout.be
www.inandout.be

KLARE LIJN
Rue du Village 40, 1070 Brussels
T.: +32 (0) 493 50 40 60
info@klarelijn.be
www.klarelijn.be

ITINÉRAIRES
Rue de l’Aqueduc 171, 1050  Brussels 
T.: +32 (0) 2 541 03 77
info@itineraires.be
www.itineraires.be

KET TOEREN
T.: +32 (0) 473 76 93 93
info@ket-toeren.be
www.ket-toeren.be

PRO VÉLO
Rue de Londres 15, 1050 Brussels
T.: +32 (0)2 502 73 55
info@provelo.org
www.provelo.org

BRUSSELS CITY TOUR
Rue du Marché aux Herbes 82, 1000 Brussels
T.: +32 (0)2 513 77 44
www.brussels-city-tours.com

GLOBAL ENTREPRISES
Rue de la Presse 4  1000 Brussels
T.: +32 479 31 90 03
globaltours.booking@gmail.com
www.globalenterprises.be 

POLYMNIA
Mierendonkstraat 10, 1850 Grimbergen
T : +32 (0)2 269 82 92
barratom@gmail.com 
www.polymnia.be 

LA FONDERIE
Rue Ransfort 27, 1080 Brussels
T.: +32 (0) 2 410 99 50
parcours@lafonderie.be
www.lafonderie.be

Q-RIUS TO TASTE
T : +32 (0)50 44 12 81
q-rius@perfectplus.be
www.q-rius.be

CITY CONNEXION
avenue de Bologne 73, 1020 Brussels
info@cityconnexion.be
www.cityconnexion.be
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9. HOTEL DEALS

THON HOTELS
No visit to Belgium is complete without a taste of Belgian chocolate. Try the chocolate package put together by the Thon Hotels, 
which includes a visit to the chocolate museum where you can taste, buy and make your own chocolate. Discover the secrets of 
Belgian chocolate. 

The offer includes:
• a one-night stay in a double room
• breakfast for two people
• a metro ticket for two people
• a voucher for two hot chocolates at the hotel bar
• the museum entrance ticket
• free access to the fitness centre and sauna
• a late check-out at 3 p.m.

During the week, visit the Museum of Cocoa and Chocolate (MUCC). On weekends, visit Planète Chocolat and enjoy the demon-
stration on Saturday and Sunday at 4 p.m.

Book this package:
T: +32 (0) 2 700 7878
F: +32 (0) 2 205 1525
Web site: www.thonhotels.be 

Stanhope Hotel
Rue du Commerce 9, 1000 Brussels - T:+32 (0) 2 506 91 11 
Thon Hotel Bristol Stephanie
Avenue Louise 91-93, 1050 Brussels - T:+32 (0) 2 543 3311 
Thon Hotel Brussels City Centre
Avenue du Boulevard 17, 1210 Brussels - T:+32 (0) 2 205 15 11 

MANOS PREMIER
Chocolate Creation Weekend
Join Zaabär, chocolatier-épicier, on an enchanting voyage to the Planet of Flavours. Its chocolate makers combine exciting flavors with 
the pure happiness of rich, fine traditional Belgian chocolate. Participate in a 1 hour workshop on the art and tradition of chocolate 
craftsmanship. 
• 1 night in Executive double room 
• Extensive Breakfast buffet 
• Welcome drink at the bar 
• 1 hour workshop session on the art of Traditional Belgian chocolate craftsmanship. Located next-door to the Hotel 
• Free access to private Spa 
• Wi-Fi internet Access 

As from € 104.00 per person, based on double occupancy. (Subject to availability Friday-Saturday)
Chaussée de Charleroi 100-106
1060 Brussels
T: +32 (0) 2 537 96 82
Web site : www.manospremier.com
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MARIVAUX HOTEL
Chocolate is the symbol of pleasure, luxury and fun! The Hotel Marivaux in Brussels combines all three in this package at the heart 
of the chocolate city! Let yourself be taken over by a passion for chocolate in the luxurious surroundings of the Hotel Marivaux. 
Comfort, space and relaxation are the key words for describing the elegant rooms at the Marivaux, which have been carefully cho-
sen for you. The hotel will provide you with a free box of chocolates to enable you to make the most of your stay. Give in to your 
dreams, to pleasure and to delighting your taste buds during a very chocolaty weekend at the Hotel Marivaux. Take advantage of a 
“chocolate weekend” throughout 2012. (This offer is only valid Fridays, Saturdays, Sundays and during Belgian school holidays).

This package includes :
• 1 night for 2 persons in a “Club” room - upgrade upon availability.
• Buffet breakfast
• A welcoming hot chocolate in the Meat Me Brasserie
• An in-room surprise (box of chocolates)
• 2 tickets to the Museum of Cocoa and Chocolate
• 1 dinner (3 course menu, drinks excluded) for 2 persons in the Meat Me Brasserie

Reservation :
Boulevard Adolphe Max  98
1000 Brussels
T: +32 (0) 2 227 03 03
E-mail : reservations@marivaux.be
Web site : www.marivaux.be
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10. MISCELLANEOUS

MONSIEUR K - SKINCARE FOR MEN 
Hot chocolate massage (45min)
Price : € 65
Rue Antoine Dansaert 115
1000 Brussels
T: +32 (0) 2 503 55 25
www.monsieur-k.be

« VISITBRUSSELS-SIZED FOR SWEET TOOTHS »
Cougnous, cramiques, craquelins, couques, pistolets, boules de Berlin, bodding, speculoos, rice cakes, sugar tarts,  Brussels and 
Liège waffles... Besides the specialties of the traditional bakery, some craftsmen in Brussels also offer more gastronomic sweet 
temptations. Not to mention their world-wide reputation for chocolates and pralines. Discover some sweet spots with the mini-plan 
“VISITBRUSSELS - sized for Sweet Tooths” on sale for € 0.50 at all VISITBRUSSELS information offices. Available in EN / FR and 
NL / DE.
BIP
Rue Royale 2-4
1000 Brussels
www.visitbrussels.be
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