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Great choice

Chocolat Madagascar won the 

prestigious Golden Bean Award 

in 2017 & 2020 and 

Shining Bright Award 2020.

The brand’s finest rare terroir cacao is grown in the 

north west and east coast of Madagascar. The unique 

rainforest, soil and climate have allowed the cacao to 

develop its own unique fruity flavour profile. 

UNIQUE TERROIR

Chocolat Madagascar products are grown locally and 

sustainably, with the whole manufacturing process 

conducted locally too. Exporting world class chocolate 

from Madagascar creates a greater economic benefit 

for the Malagasy people than only exporting the cocoa.

LOCAL SOURCING

Unlike most chocolate factories, Chocolat Madagascar’s 

factory is very close to the cocoa plantations, which 

means they’re able to craft and optimise the fermented 

and dried cocoa into chocolate in a matter of days. 

This ensures that the fresh flavours and quality of

 the chocolate are preserved, whilst also boosting 

the local economy and funding investment in 

wider social benefits. 

ON-SITE

By growing the fine cocoa in a rainforest environment, Chocolat Madagascar are creating a sustainable and growing

haven for the endangered animals and fauna of Madagascar.

Due to the unique rainforest soil and climate environment, the cacao speciate and develop their own unique fruity

flavour profile. Subsequently, Chocolat Madagascar don’t need to chemically manipulate and enhance or even add 

flavours to their dark and milk chocolates. When they do need to add an emulsifier, they only use sunflower lecithin.

NATURE’S FLAVOURS

Multi-awarding winning Chocolat Madagascar’s luxury 

single origin chocolate range includes white, milk, 

dark and extra bitter chocolates, plus their delicious 

vegan ‘milc’ chocolate, which is made with cashews. 

The brand also produces a selection of organic cocoa 

powders, cocoa nibs and cocoa beans coated in 

chocolate.
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DARK CHOCOLATE COUVERTURE

MILK CHOCOLATE COUVERTURE

Organic Madagascan

cocoa mass (100%) bars

Product code: 

MAD.OCOCOAMASS1

Pack size: 

1kg

Applications:

Mousses, ganaches,

moulding, enrobing

Chocolat Madagascar 

Madagascan cocoa mass

(100%) bars

Product code: 

MAD.COCOAMAS1

Pack size: 

1kg

Applications:

Mousses, ganaches,

moulding, enrobing

Chocolat Madagascar 

Madagascan dark chocolate 

(85%) bars

Product code: 

MAD.851

Pack size: 

1kg

Applications:

Mousses, ganaches,

moulding, enrobing

Chocolat Madagascar 

Madagascan dark chocolate 

(70%) bars

Product code: 

MAD.EXB701

Pack size: 

1kg

Applications:

Mousses, ganaches,

moulding, enrobing

Chocolat Madagascar 

Madagascan milk chocolate 

(80%) bars 

Product code: 

MAD.MIL801

Pack size: 

1kg

Applications:

Mousses, ganaches,

moulding, enrobing

Chocolat Madagascar 

Madagascan milk chocolate 

(65%) bars

Product code: 

MAD.MILD651

Pack size: 

1kg

Applications:

Mousses, ganaches,

moulding, enrobing

Chocolat Madagascar 

Madagascan milk chocolate 

(50%) bars 

Product code: 

MAD.MIL501

Pack size: 

1kg

Applications:

Mousses, ganaches,

moulding, enrobing

Chocolat Madagascar 

Organic Madagascan 

dark chocolate (70%) bars

Product code: 

MAD.OEXB701

Pack size: 

1kg

Applications:

Mousses, ganaches,

moulding, enrobing

Chocolat Madagascar 

Dark chocolate (70%) drops

Product code: 

MAD.DREXB702

Pack size: 

2kg

Applications:

Mousses, ganaches,

moulding, enrobing

Chocolat Madagascar 

Madagascan cocoa mass 

100%) drops

Product code: 

MAD.DRMASS1002

Pack size: 

2Kg

Applications:

Mousses, ganaches,

moulding, enrobing

Chocolat Madagascar 
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WHITE CHOCOLATE COUVERTURE

MILK CHOCOLATE COUVERTURE

Madagascan milk chocolate 

(40%) bars

Product code: 

MAD.MIL401

Pack size: 

1kg

Applications:

Mousses, ganaches,

moulding, enrobing

Chocolat Madagascar 

Madagascan white chocolate 

(45%) bars 

Product code: 

MAD.WHIGOL451

Pack size: 

1kg

Applications:

Mousses, ganaches,

moulding, enrobing

Chocolat Madagascar - White Gold

Undeodorised Madagascan 

white chocolate (37%) bars

Product code: 

MAD.WHI371

Pack size: 

1kg

Applications:

Mousses, ganaches,

moulding, enrobing

Chocolat Madagascar 

Vegan white (35%) bars

Product code: 

MAD.WHI35VEG1

Pack size: 

1kg

Applications:

Mousses, ganaches,

moulding, enrobing

Chocolat Madagascar 

Madagascan milk chocolate 

(50%) drops

Product code: 

MAD.DRMILK502

Pack size: 

2kg

Applications:

Mousses, ganaches,

moulding, enrobing

Chocolat Madagascar 

Madagascan vegan milk

chocolate (40%) drops

Product code: 

MAD.DRVEGMIL402

Pack size: 

2kg

Applications:

Mousses, ganaches,

moulding, enrobing

Chocolat Madagascar - Vegan Milc 

Undeodorised Madagascan white 

gold chocolate (37%) drops

Product code: 

MAD.DRWHITE372

Pack size: 

2kg

Applications:

Mousses, ganaches,

moulding, enrobing

Chocolat Madagascar 

Vegan white (35%) drops

Product code: 

MAD.DRVEGWHI352

Pack size: 

2kg

Applications:

Mousses, ganaches,

moulding, enrobing

Chocolat Madagascar 

Madagascan vegan milk

chocolate (40%) bars 

Product code: 

MAD.MIL40VEG1

Pack size: 

1kg

Applications:

Mousses, ganaches,

moulding, enrobing

Chocolat Madagascar - Vegan Milc 



Chocolat Madagascar 

Roasted cocoa beans covered in 70% dark chocolate                         1kg
                                                MAD.BEANCHOC1

Chocolat Madagascar 

Roasted cocoa beans covered in 100% dark chocolate  1kg
                                                MAD.BEANCHOC1001



www.hbingredients.co.uk

      

T: +44 (0)1273 476 721

E: sales@hbingredients.co.uk

Henley Bridge

Cocoa House 

15 Cliffe Industrial Estate 

Lewes, East Sussex 

BN8 6JL
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