
Promesses



Chocolate bonbons with great finesse, true reflections  
of Valrhona’s century-old artisanal expertise. 

Promesses

OF AN ARTISANAL MANUFACTURING TECHNIQUE

• Hand-poured ganaches and pralinés 
• Framed and guitar-cut fillings
• Decorations delicately created by operators

DISCOVERING VALRHONA’S EXCEPTIONAL 
CHOCOLATES AND PRALINÉS

•  Grands Cru ganaches: Tulakalum 75%, Millot 74%,  
Hukambi 53%, etc.

• Specialty pralinés: coconut, pecan, pistachio, etc.
• Norohy Madagascan vanilla

CLEAR AND IDENTIFIABLE TASTES

• Carefully selected ingredients
• Recipes that are constantly tasted and adjusted

WITH GREAT FINESSE

• Fine coating 
• Weighs 9g 
• Sharp edges 
• Refined & understated decorations

THE PROMESSE



In the mood for chocolate...
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GOURMET

DOUCEUR VANILLE
OPALYS 33% WHITE 

CHOCOLATE GANACHE 
INFUSED WITH BOURBON 

VANILLA FROM 
MADAGASCAR

43 645
MILK

CAFÉ ARABICA
DARK CHOCOLATE GANACHE 

INFUSED WITH ARABICA 
COFFEE

43 011
DARK

CARAMÉLIA 
DULCEY

CARAMÉLIA 36% MILK 
CHOCOLATE GANACHE 

43 176
DULCEY

FRUITY

CASSIS
GANACHE WITH BURGUNDY 

BLACKCURRANTS AND DARK 
CHOCOLATE

43 012
DARK

AGRUME 
KALAMANSI
JIVARA 40% MILK 
CHOCOLATE AND 

CALAMANSI GANACHE

43 149
MILK

CITRON VERT
DARK CHOCOLATE GANACHE 

WITH LIME PURÉE 

43 635
DARK

PURE CHOCOLATE

ÉVASION BRÉSIL
Single Origin Brazil cocoa

HUKAMBI 53% CHOCOLATE 
GANACHE

43 092
MILK

LACTÉE
JIVARA 40% MILK 

CHOCOLATE GANACHE

42 988
MILK

EXCURSION 
GRENADE

Single Origin Grenada
COCOA KALINGO 65% DARK 

CHOCOLATE GANACHE

43 067
DARK

DÉCOUVERTE 
BÉLIZE

Single Origin Belize cocoa
TULAKALUM 75% DARK 
CHOCOLATE GANACHE

43 066
DARK

VOYAGE 
MADAGASCAR

Single Origin  
Madagascar cocoa

MILLOT 74% DARK 
CHOCOLATE GANACHE 

43 065
DARK

NOIR AMER
GUANAJA 70% DARK 

CHOCOLATE GANACHE

42 987
DARK

MULTIPLE 
DECORATIONS

Puffed, piped, added 
ingredients 

HARMONIOUS  
SHAPES

Square:  
ganaches

Rectangular: 
pralinés

VARIED RECIPES

Ganaches: 
gourmet, fruit,  
pure chocolate

Pralinés: 
smooth, textured 

Double-layers

ICONIC  
VALRHONA  
PRODUCTS 

Couvertures: 
Dulcey 35%, 

Hukambi 53%, 
Millot 74% 

Pralinés: 
pecan, pistachio, 

coconut, etc. 



...at its purest
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SMOOTH

NOISETTE
66% HAZELNUT PRALINÉ

43 093
MILK

PÉCAN
50% PECAN PRALINÉ

43 138
MILK

AMANDE
70% ALMOND PRALINÉ

43 083
DARK

NOISETTE
60% HAZELNUT PRALINÉ

43 177
DULCEY

TEXTURED

GIANDUJA BISCUIT
MILK GIANDUJA COMBINED 
WITH A CRUNCHY PUFFED 

BISCUIT

43 550
DARK

CROUSTILLANT 
LAIT

50% ALMOND AND 
HAZELNUT PRALINÉ AND 

CRISPY WAFER PIECES

43 640
MILK

AMANDE COCO
55% ALMOND & COCONUT 

PRALINÉ

43 621
MILK

PISTACHE
42% PISTACHIO PRALINÉ

46 213
MILK

GIANDUJA 
PASSION

JIVARA 40% MILK 
CHOCOLATE AND PASSION 

FRUIT GANACHE WITH 
INDULGENT GIANDUJA

43 301
MILK

GRIOTTE TONKA
DARK CHOCOLATE AND 
TONKA BEAN GANACHE 

WITH SOUR CHERRY PASTE

43 338
DARK

FRAMBOISE
MANJARI 64% DARK 

CHOCOLATE GANACHE WITH 
RASPBERRY PASTE

43 343
DARK

*Commercial Life Span 

1kg box Codes above
7 Promesses sample Code: 43 375

PACKAGING

Ganaches: 3 months 
Pralinés and double-
layers: 2 months

CSL*

In a cool and dry place 
at 40°F (4°C).

STORING



Our recommendations for successfully showcasing your products

BUILD YOUR ASSORTMENT WITH  
THE PROMESSES OF YOUR CHOICE 

OPTIMIZE YOUR ASSORTMENT 

8-15kg 4%

16-31kg 8%

32-47kg 15%

48-99kg
20%

100kg  
and over

26%

 net 
discount %

3 DOUBLE-LAYERS

8 PR
A

LIN
ÉS

12
 G

A
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A
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H
ES 60%

30%

10%

FILLINGS

2 DULCEY

11
 M
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K
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 D

A
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40%
45%

5%

COATINGS

FRUIT GANACHE

Maximizing fruity 
freshness

An atypical fruit

CASSIS

GOURMET GANACHE

Iconic couverture

Unique Dulcey coating

CARAMÉLIA
DULCEY

PURE CHOCOLATE GANACHES

Showcasing Valrhona’s latest innovations

Single origin high cocoa % (dark and milk)

DÉCOUVERTE 
BÉLIZE

ÉVASION
BRÉSIL

4 GANACHES

GOURMET GANACHES

CARAMÉLIA
DULCEY

DOUCEUR
VANILLE

FRUIT GANACHES

CASSIS AGRUME 
KALAMANSI

PURE CHOCOLATE GANACHES

DÉCOUVERTE 
BÉLIZE

VOYAGE 
MADAGASCAR

ÉVASION
BRÉSIL

EXCURSION 
GRENADE

8 GANACHES



Our recommendations for successfully showcasing your products 
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TRAY FOR PROMESSES
Ref. 42891 - 20 × 3.4 × 1.8cm 

PACK OF 10 - CONTAINS APPROXIMATELY 7 CHOCOLATES

3 DARK
3 MILK

1 DULCEY

DOUBLE-LAYER

Original double-layer format

Showcasing the iconic Manjari couverture  
chocolate (tangy, red berry notes) and a fruit 

paste intense in flavor

FRAMBOISE

TEXTURED PRALINÉ

Showcasing praliné specialties 
and the latest innovations

A praliné with the nuttiest 
possible flavor

PISTACHE

SMOOTH PRALINÉ

Highlighting praliné 
expertise

PÉCAN

2 PRALINÉS

1 DOUBLE-LAYER

4 GANACHES

LARGE PROMESSES GIFT BOX
Ref. 43371 - 13.3 × 13.3 × 3.5cm

PACK OF 10 - CONTAINS 
 APPROXIMATELY 28 CHOCOLATES

Also available  
in large format!

7 DARK
6 MILK

1 DULCEY

SMALL PROMESSES GIFT BOX
Ref. 43372 13.3 × 13.3 × 1.8cm 

PACK OF 10 CONTAINS APPROXIMATELY 14 CHOCOLATES

TEXTURED PRALINÉS

PISTACHE GIANDUJA 
BISCUIT

SMOOTH PRALINÉS

PÉCAN AMANDE

DOUBLE-LAYERS

FRAMBOISE GIANDUJA 
PASSION

4 PRALINÉS

2 DOUBLE-LAYERS

8 GANACHES


