CHOCO
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Dear Guests,

A warm welcome to the Chocoversum!

In this document, you will find a clear overview of all tasting stations during our tour.
You will learn which product is tasted at each station, along with detailed information
about the respective ingredients.

Important Notice:

Due to possible cross-contamination and residue in our machines, where different
production steps are sampled during the tour, we unfortunately cannot guarantee that
our chocolate is completely free from GLUTEN, NUTS, or LACTOSE.

The ingredient information has been provided by the manufacturers and is not the
responsibility of Chocoversum.
If you have any questions, please feel free to ask your tour guide at any time — we are
happy to help. However, please note that the final decision regarding consumption rests
with you.

Fountain Room

At the beginning of the tour, we sample a milk chocolate served on a wafer containing
gluten.

You are welcome to ask your guide for a gluten-free or lactose-free (vegan) alternative,
or you may also bring your own wafer.

Ingredients in milk Chocolate:

Sugar, cocoa butter, whole MILK powder, cocoa mass, emulsifier: SOY lecithin, vanilla
extract. May contain HAZELNUTS and other TREE NUTS.

Ingredients in the Wafer:

WHEAT flour, sugar, WHEAT starch, emulsifier: SOY lecithins, SOY flour, stabilizer
(cellulose powder, palm fat, salt, flavoring).

Tropics

At this station, you will taste fresh cocoa fruit — a pure natural product without
additives.

As this is a raw food product, we do not recommend consumption for pregnant
individuals or children under 7 years of age.
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Workshop

In our chocolate workshop, you can choose from three types of chocolate:

Milk Chocolate:

Sugar, cocoa butter, whole MILK powder, cocoa mass, emulsifier: SOY lecithin, vanilla
extract. May contain HAZELNUTS and other TREE NUTS.

Dark Chocolate:

Cocoa mass, sugar, cocoa butter, emulsifier: SOY lecithin, vanilla extract. May contain
HAZELNUTS, other TREE NUTS, and traces of MILK.

White Chocolate:

Sugar, cocoa butter, whole MILK powder, emulsifier: SOY lecithin, vanilla extract. May
contain HAZELNUTS and other TREE NUTS.

Additionally, you will find a wide selection of toppings to decorate your chocolate:

Banana Sprinkles: Sugar, glucose syrup, starch (corn), vegetable oils (coconut,
rapeseed), flavoring, emulsifier (lecithin), color E100

Cashew Pieces: CASHEWNUTS
Peanut Dragees: PEANUTS, sugar
Cocoa Nibs: Organic cocoa from the Dominican Republic

Licorice Sprinkles: Sugar, licorice powder, glucose syrup, vegetable oils (coconut,
rapeseed), color E153, flavoring, shellac coating, emulsifier lecithin

Pink Pepper: Pink pepper

Chocolate Crispies: Sugar, cocoa butter, wheat extrudate (WHEAT FLOUR,
sugar, WHEAT malt, WHEAT starch, raising agent sodium carbonates, salt, cocoa
butter, natural vanilla flavoring), cocoa mass, WHOLE MILK POWDER, emulsifier
SQY LECITHIN, bourbon vanilla extract, salt

Chocolate Lentils: Sugar, cocoa butter, whole MILK powder, cocoa mass, WHEY
powder (MILK), rice starch, thickener (E414), emulsifier (E322), glucose syrup,
salt, glazing agents (E904, E903, E901), colors (E163, E160a, E141, E100, E162).
May contain traces of HAZELNUTS, ALMONDS, and PEANUTS.

Speculoos Sprinkles: WHEAT flour, sugar, vegetable oils (palm, rapeseed),
candied sugar syrup, raising agent (sodium bicarbonate), salt, cinnamon

Super Sprinkles (Chocoversum Sprinkles): Sugar, WHEAT starch, dextrose,
potato starch, glucose syrup, sunflower oil, rice flour, vegetable oil (coconut),
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MILK chocolate (sugar, cocoa butter, whole MILK powder, cocoa mass,
emulsifier: SOY lecithin, natural vanilla flavoring), biscuit filling (rice flour,
WHEAT flour, sugar, WHEAT malt flour, WHEAT gluten, salt), WHEAT semolina,
stabilizer: gum arabic, sugar esters of fatty acids, agar, rice starch, cocoa butter,
colors: E100, E101, E133, E160b, E172, E174. Coloring foods: spirulina extract;
glazing agents: shellac, beeswax, carnauba wax, maltodextrin; may contain traces
of nuts.

o Wasabi Peas: Green peas, corn starch, palm oil (RSPO-certified), sugar, salt,
wasabi seasoning (maltodextrin, MUSTARD oil, horseradish), colors (E140, E100,
E133)

Roastery

Here you will taste a roasted cocoa bean — a natural product without additives.

Mélangeur

Our mélange contains the following ingredients: cocoa nibs, sugar.

The roller
At this station, you will taste the so-called “rolled chocolate mass.”
Ingredients:

Sugar, whole MILK powder, cocoa butter, cocoa mass, vanilla powder. May contain
traces of HAZELNUTS and ALMONDS.

Conche

At the conche, you will receive two wafers containing gluten, along with samples of dark
chocolate and milk chocolate.

Notice:
The chocolate offered here may have had increased contact with GLUTEN due to cookie
crumbs.

Ingredients of the Wafers:

WHEAT flour, sugar, WHEAT starch, emulsifier: SOY lecithins, SOY flour, stabilizer
(cellulose powder, palm fat, salt, flavoring)

Milk Chocolate:
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WHEAT flour, sugar, WHEAT starch, emulsifier: SOY lecithins, SOY flour, stabilizer
(cellulose powder, palm fat, salt, flavoring)

Dark Chocolate:

Cocoa mass, sugar, cocoa butter, emulsifier: SOY lecithin, vanilla extract. May contain
HAZELNUTS, other TREE NUTS, and traces of MILK.

Tasting Station

At the end of the tour, you will taste our wild cocoa chocolates in dark and milk
chocolate varieties.

Dark Chocolate - Ingredients:

Cocoa mass, sugar, cocoa butter, bourbon vanilla. May contain traces of: gluten
(WHEAT), SOY, MILK, and TREE NUTS.

Milk Chocolate - Ingredients:

Sugar, cocoa butter, whole milk powder (22%), cocoa mass* (22%), emulsifier: lecithins
(soy), bourbon vanilla.

We wish you lots of fun during the tour!

For comments or feedback, please contact:
service@chocoversum.de
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