
A selection of our  chocolate specialities  (Pearls, Gems 
and Chocolates)  presented in elegant packaging of 40g 

(with a handle) and 80g.



Caramelised whole Marcona almonds 
(s/16 size), coated in white chocolate 
praliné, and dusted in cocoa powder. 
One of the most typical products of 
Barcelona, which you can find in almost 
every pastry shop. Discover our original 
recipe.

MARCONA ALMOND PEARLS  80 g.

CODe   1 0 2 0 8 0 2 1 7   |   units/box    1  x  6   

MARCONA ALMOND PEARLS  40 g.

CODe   1 0 2 0 8 0 2 1 8   |   units/box    1  x  9   

M A R C O N A  A L M O N D 

P E A R L S

pearls    

Caramelised nuts, 
coated in white 
chocolate praliné, 
and dusted in 
cocoa powder.

serve them with tea or 
coffee. or just enjoy 
them as a dessert for 
sharing.

a perfect gift for 
special occasions.



pearls    

serve them with tea or 
coffee. or just enjoy 
them as a dessert for 
sharing.

a perfect gift for 
special occasions.

Hazelnut pearls  80 g.

CODe   1 0 2 0 8 0 3 3 1   |   units/box    1  x  6   

Hazelnut pearls  40 g.

CODe   1 0 2 0 8 0 3 3 2   |   units/box    1  x  9   

Handmade caramelised hazelnuts, 

coated in white chocolate praliné, 

and dusted in cocoa powder.

H A Z E L N U T  P E A R L S

Caramelised nuts, 
coated in white 
chocolate praliné, 
and dusted in 
cocoa powder.



G E M S

Caramelised nuts, 
coated in dark 
chocolate (minimum 
70% cocoa) and 
cocoa powder.

serve them with tea or 
coffee. or just enjoy 
them as a dessert for 
sharing.

a perfect gift for 
special occasions.

Walnut gems  80 g.

CODe   1 0 2 0 8 0 4 8 4   |   units/box    1  x  6   

Walnut gems  40 g.

CODe   1 0 2 0 8 0 4 8 5   |   units/box    1  x  9   

Handmade caramelised walnuts, 

coated in dark chocolate (minimum 

70% cocoa) and cocoa powder.

WA L N U T  G E M S



C H O C O L AT E S

Caramelised nuts, 
coated in dark 
chocolate (minimum 
70% cocoa).

serve them with tea or 
coffee. or just enjoy 
them as a dessert for 
sharing.

a perfect gift for 
special occasions.

Walnut chocolates  80 g.

CODe   1 0 2 0 8 0 4 8 1   |   units/box    1  x  6   

Walnut chocolates  40 g.

CODe   1 0 2 0 8 0 4 8 2   |   units/box    1  x  9   

Handmade caramelised walnuts, 

coated in dark chocolate (minimum 

70% cocoa).

WA L N U T  C H O C O L AT E S



serve them with tea or 
coffee. or just enjoy 
them as a dessert for 
sharing.

a perfect gift for 
special occasions.

Pistachio chocolates  80 g.

CODe   1 0 2 0 8 0 3 3 3   |   units/box    1  x  6   

Pistachio chocolates  40 g.

CODe   1 0 2 0 8 0 3 3 4   |   units/box    1  x  9   

Handmade caramelised pistachios, 

coated in dark chocolate (minimum 

70% cocoa).

P I S TAC H I O 
C H O C O L AT E S

C H O C O L AT E S

Caramelised nuts, 
coated in dark 
chocolate (minimum 
70% cocoa).



Handmade caramelised 
nuts, coated in the 
finest pralinés and 
chocolate covertures, in 
accordance to Crit d’Or’s 
own recipes.
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