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NEUHAUS LUXURY CHOCOLATE NEWS

As the inventor of the “praline " in 1912, today known as “Belgian chocolate” and the creator
of the luxurious “ballotin ” packaging for chocolates in 1914, Neuhaus has truly lifted
chocolate to a royal luxury gift and is an Official Supplier to the Belgian Court.

Created in 1857, Neuhaus celebrates its 150" anniversary. For this event, Neuhaus is
launching a series of new exclusive products such as the “Rain of Stars”: pralines created by
9 top Chefs in the world, or “Chocospresso”: a revolutionary use of the praline.

“RAIN OF STARS”: A MAGICAL ALLIANCE BETWEEN
9 WORLD FAMOUS STAR CHEFS AND NEUHAUS CHOCOLATES

9 internationally renowned, starred Chefs have join ed forces with Neuhaus to
celebrate the chocolate-maker's 150 " anniversary. Each of the Chefs has created a
unique praline for the occasion, using a wonderful combination of fine cuisine and
chocolate, to please the most gourmet tastes and to tantalise the finest palettes. A
rain of stars is born...

The chef's ingenuity and the chocolate-maker's tale  nt

Deriving inspiration from their childhood, their roots or their home-country and
captivated by the magic of chocolate, these Chefs allowed their talent and
imagination to take hold when creating these unique pralines. Each praline is



essentially a reflection of their personality, their roots, a memory ; a combination of
the chef's ingenuity, the excellence of the products used and the chocolate-maker's
talent. This magic results in a voyage of the senses.

A suitable setting for the

“star” creations

All pralines in the “Rain of

Stars” range are presented as a

treasure and come in a box

specially designed to reflect the

luxury of the jewels contained

within. This very jewel box for

the Chefs creations also

contains information about the Chefs and their work with Neuhaus, as well as a
description of the pralines, all presented in elegant and luxurious packaging...



Chefs hailed for their talent

Raymond Blanc (Manoir aux Quat’ Saisons — UK) was inspired to create an
Earl Grey and lemon ganache.

Daniel Boulud (Daniel - USA) created a cranberry, vodka and lemon
ganache.

Jean Claude Bourgeuil (Im Schiffchen — Germany) was daring enough to
create a caramel sauce and Acacia honey ganache.

Peter Goossens (Hof van Cleve — Belgium) prepared a gingerbread, coffee
and Morello cherry ganache.

Guy Savoy (Guy Savoy - Paris) created an interesting ‘green’ walnut
ganache.

Pedro Subijana (Akelare — Spain) created a banana and rum ganache.

Marc Veyrat (La Maison de Marc Veyrat — France) created a tempting
Genepy ganache.

Pierre Wynants (Comme chez soi — Brussels) made the Schaerbeek Morello
cherry ganache.

Tateru Yoshino (Park Hotel Tokyo) created an original Matcha tea ganache.

All pralines are made with the finest ganache: a subtile combination of chocolate, fresh
cream and the chosen flavour of the Chef. Neuhaus ganaches are especially appreciated
for their delicate taste and the quality of its ingredients.



CHOCOSPRESSO

The praline, invented by Neuhaus, becomes the
accessory “par excellence” for the best hot chocola tes.

Neuhaus has developed a new ganache, made to melt in hot milk. ChocoSpresso is a new
discovery of hot chocolate: The ganache exists in 6 very exquisite flavours ranging from
very bitter to smooth and creamy.

Neuhaus presents a range of 6 delicious flavours to share with family and friends, a choice
for everyone.

SAO TOME
This Original chocolate from Sao Tomé island is for genuine lovers of a spicy taste, a
slightly bitter flavour and a fruity aftertaste.

MILK
Enjoy the soft taste of milk chocolate in your
mouth...

ORANGE

An exquisite marriage between pure
chocolate and orange zests. Lovers are
immediately charmed!

VANILLA

An exquisite milk chocolate with a refined
touch of vanilla: a delight when combined
with creamy milk.

MOKA
A delicious combination of the delicate chocolate taste and the strong flavour of coffee.

SPECULOOS
A milk chocolate drink with the familiar taste of a spicy speculoos cookie (cinnamon and
brown sugar cookie). Typically from Belgium!



ABOUT NEUHAUS

Neuhaus' history goes back as far as 1857, when Jean Neuhaus, a Swiss apothecary established a
premises in Galerie de la Reine in Brussels with his brother-in-law. The cellar in his shop was used
to manufacture candy, a preparation process that developed over time, along with the pharmacy,
into the top, most reputable chocolate and confectionery business. In 1912, his grandson launched
the first bite-sized filled chocolate and named it “ praline ”. It wasn't until after the First World War
that the pralines first became available in especially designed boxes called “ballotins”. With these
boxes, chocolate was lifted for the first time to a luxury gift. The Neuhaus Group has now grown into
a leading manufacturer of pralines, chocolate and quality biscuits. The company is world famous and
is mainly recognised as a manufacturer of fine pralines thanks to its major brand: Neuhaus.

Neuhaus is an Official Supplier appointed by the Court of Belgium.

Come and visit us at our stand P9

and discover our wonderful pralines!



