Handmade Confections

Our handmade confections are made fresh at Charles Chocolates using the finest chocolate available worldwide,
organic cream and butter, and fresh fruits, nuts, and herbs. Our confections are available in bulk to serve at a
special event, pre-packaged in our Boxed Assortments, or available in two piece or four piece favor boxes. Below
is a guide to our confections.

There are approximately 40-55 pieces/pound (unless otherwise noted), depending on the size of the confection

1 Month Shelf Life

3 Month Shelf Life

selected. Our Pate de Fruit is also available in bulk.
Our confections are $60/1b. in bulk.

Formosa
Baochong

Infused with a
premium Taiwanese
tea with strong flavors

Ginger Truffle

A bittersweet
chocolate ganache
blended with puréed
candied ginger,
topped with a piece
of crystallized ginger.

Lemon Marzipan
Marzipan made with
fresh, organic Meyer
lemons and organic
California almonds
are coated in our
rich 65% bittersweet
chocolate.

Orange Twigs
French butter truffles
made with orange
flavored milk chocolate,
enrobed in 65%
bittersweet chocolate, and
dusted in confectioner’s
sugar. (approximately
110 pieces/Ib.)

Charcoal Fired
Oolong

Infused with roasted
Taiwan oolong over
bamboo baskets

Mint Truffle

An infusion of fresh
spearmint in a
bittersweet chocolate
ganache

Orange Marzipan
Marzipan made with
fresh, organic navel
oranges and organic
California almonds
are coated in our
rich 65% bittersweet
chocolate.

Caramelized

Almond Cluster

Caramelized almond
batons in a rich 41%

milk chocolate cluster

Chocolates

Special Jasmine
Infused with a
delicately fragrant
floral tea

Kahlua Truffle

A bittersweet ganache
mixed with real
kahlua

Fleur de Sel
Caramel

A rich, soft caramel
with fleur de sel and
enrobed in 65%
bittersweet chocolate

Pistachio/Lemon
Cluster

Fresh roasted
pistachios and
candied lemon peel
in a 65% bittersweet
cluster

Osmanthus
Infused with a floral
tea often used in
Asian pastries

Lavender

Honey Truffle

An infusion of fresh
lavender with Tupelo
honey in a bittersweet
chocolate ganache

Bittersweet
Chocolate Fleur
de Sel Caramel

A Fleur de Sel
Caramel with
bittersweet chocolate,
and enrobed in 65%
bittersweet chocolate

Caramel

Almond Sticks
Smooth Fleur de Sel
Caramels coated

in 65% bittersweet
chocolate, then rolled
in toasted almonds.

Lichee

Infused with a
traditional Asian
fruit-flavored tea

Earl Grey Truffle
An infusion of organic
earl grey fea in a
bittersweet chocolate
ganache

Poire William

Milk Chocolate
Caramel

A rich milk chocolate
caramel ganache in a
65% bittersweet circle
with a splash of Poire
William Liquor

Espresso Caramel
Rich caramel with
real espresso and
Kahlua in a 65%
bittersweet oval

Blood Orange
Yankee

A blood orange
marmalade
ganache in a 65%
bittersweet shell

Raspberry Heart

A fresh raspberry
ganache encased in a
65% bittersweet heart
gilded with gold

Gold Star
Milk Chocolate
Caramel

A rich milk chocolate
caramel ganache in a
65% bittersweet circle

Milk Chocolate
Peanut Butterfly
A rich homemade
peanut praline
mixed with 41% milk
chocolate in a milk
chocolate butterfly

6529 Hollis Street * Emeryville, CA 94608 * 888.652.4412

www.charleschocolates.com

The Meyer
Lemon Yankee
Meyer lemon
marmalade ganache
in a blended
bittersweet and milk
chocolate shell

Passion Fruit Heart
A fresh passion fruit
ganache encased in

a silver gilded 65%
bittersweet heart

Moijito Heart

A fresh mint infused
lime ganache with

a splash of dark
Jamaican rum
encased in a blended
bittersweet/milk
chocolate heart

Bittersweet
Peanut Butterfly
A rich homemade
peanut praline
mixed with 41%
milk chocolate in a
bittersweet butterfly
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