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Filling: orange coulis

Drop of infusion:
itrus with a hint of mint

A French
- macaron

Coating: 72% Criollo dark
chocolate, Venezuela

its origins

72% dark cocoa from Venezuela, citrus
(orange pulp and zest, lemon, grapefruit),
cream from Bresse, butter, mint,

almond.

its savor
very sweet with a touch of bitterness and
asfringency.

its texture
smooth and subtle ganache, crispy and
fluffy French macaron.

its aromas
intense aromas of citrus and mint.

its “QuintesSense” overall flavor
these INFUZZZ chocolates and micro-macarons
create an atmosphere where vitality and
ardor are in perfect harmony with nature,
calm and tranquility.
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Filling: tea ganache

Drop of infusion:
black and green teas

Coating: 72% Criollo
dark chocolate, Venezuela

its origins
72% dark cocon from Venezuela, green teq,
dried herbs, vanilla from Tahiti, cream from
Bresse, butter.

its savors
very sweet, with a hint of bitterness from
the green tea.

its texture
smooth and subtle ganache.

its aromas
infense aromas of dried herbs, cream and
chocolate.

its “QuintesSense” overall flavor
this INFUZZZ chocolate conveys feelings of
franquility, vigor, trust and connivence.



v a Bath of petals

 Filling: citrus and rose
 caramel

A French
: macaron

Coating: 72% Criollo
dark chocolate, Venezuela

its origins

rose and citrus caramel coulis, lime and
lemon, vanilla from Tahiti, cream from
Bresse, butter, almond.

its savors
very sweet but well-balanced with a hint of
acidic.

its texture
smooth and subtle ganache, crispy and fluffy
French macaron.

its aromas
intense aromas of rose and citrus.

its “QuintesSense” overall flavor
these INFUZZZ chocolates and micro-macarons
create an atmosphere where delicacy,
seduction and romanticism mingle with a
dash of vitality and pep.
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: Filling: vanilla ganache
: with Santo Domingo cocoa

 Drop of infusion:
: Seven spices

A

A French
: macaron

Coating: 72% Criollo
dark chocolate, Venezuela

its origins

/2% dark cocoa from Venezuela, sweet-
spice infusion, cream from Bresse, butter,
almond.

its savors
warm and well-balanced.

its texture
smooth and subtle ganache, crispy and fluffy
French macaron.

its aromas

a surprising cocktail of soft spices, extremely
subtle and non aggressive: cardamom, star
anise, pink and red pepper, coriander,
cinnamon, nutmeg, ginger.

its “QuintesSense” overall flavor
these INFUZZZ chocolate and micro-macaron
take you on a journey full of energy and
adventure to discover the taste of difference
and exoticism.
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Indulge in Michel Richart's brand new ephemeral collection based on a
technical prowess that will exalt your senses. Discover, within each
micromac or chocolate from this collection, a drop of infusion that
releases hidden flavors and aromas. These fragile gems mingle with
the textures of the ganache and the shell for an outstanding tasting that
will startle even the most seasoned tasters...

Micromac Chocolate
dark coating
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Filling: vanilla ganache
with Santo Domingo cocoa

Drop of infusion: vanilla

Coating: 72% Criollo
dark chocolate, Venezuela

its origins
Venezuela 72% dark cocoa, vanilla from
Tahiti, cream from Bresse, butter.

its savor
is powerful and develops a noble and frank
bitterness.

its texture
smooth and subtle ganache.

its aromas
intense aromas of cocoa and vanilla.

its “QuintesSense” overall flavor
this INFUZZZ chocolate exudes infensity,
balance, depth, trust.
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Filling: hazelnut ganache

Drop of infusion:
: roasted hazelnuts

French
macaron

A

Coating: 72% Criollo
dark chocolate, Venezuela

its origins

712% dark cocoa from Venezuela, dried
fruits (hazelnut, sesame), almond from
Andalusia or Provence,cream from Bresse,
butter.

its savor

warm and perfectly balanced, between the
salted-butter caramel and the roasted
hazelnuts and sesame.

its texture
smooth and subtle ganache, crispy and
fluffy French macaron.

its aromas

infense both on the caramel and on the
roasted hazelnut and sesame hints, long
lasting chocolate note.

its “QuintesSense” overall flavor
these INFUZZZ chocolates and micro-macarons
ensure @ moment of warmth, richness,
satisfaction and generosity.



Rarpsorny lip
Filling: raspberry ganache

' Drop of infusion:
:vanilla from Tahiti with a
 hint of peppermint

French
macaron

A

Coating: 72% Criollo
dark chocolate, Venezuela

its origins

72% dark cocoa from Venezuela, raspberry,
vanilla from Tahiti, peppermint infusion,
almond, cream from Bresse, butter.

its savors
very sweet with neither bitterness nor
asfringency.

its texture
smooth and subtle ganache, crispy and
fluffy French macaron.

its aromas
strong raspberry aromas, with hints of
peppermint and vanilla.

its “QuintesSense” overall flavor
these INFUZZZ chocolate and micro-macaron
ensure a moment of warmth, generosity,
frust, nature .



For three generations, RICHART has personified the art of tasting thanks
o its experience, innovation, and generosity.

Pleasure of the five senses, emotional pleasures... This QuintesSense
quide, result of the experience of the RICHART School of Tasting, will
reveal the gustative richness of each INFUZZZ chocolate and macaron -
its gourmet origins, its savors and textures, its aromas - to finally open
the door to what is most precious, most secret: its overall flavor, the
quintessence of any tasting.

Experience more pleasure through better tasting on
www.richart-chocolates.com
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Our most popular tasting indulgence, the Petits RICHART
collection takes you away for o voyage of the body and soul

Balsam, Roasted, Fruity, Gitrus, Herbal, Floral and Spicy...
To guide you through the tasting journey, Lo Maison
RICHART has created the concept of Aromatic Families. This
would enhance the tasting experience by increosing one’s
enjoyment and knowledge of what is being tasted

When usual chocolate bonbons weigh twelve grams, Lo
Maison RICHART removed the sugar and cocoa butter that
wee not needed for your pleosure, keeping only the most
noble ingredients concentrated in four grams. As a resull, the
flovors of our seven aromatic fomilies, trapped in- their
Venezuelo Griallo dork chocolate shell, are waiting for your
signal to explode. Let the fireworks begin.

BALSAM*

This is a return o the source of dork chocolate - sirong, well-rounded and
delicate. Each comes from disfinct geographical regions and botonical

arigins. Every bolsomic flovor is o silky ganache of fine aromatic cocoo.
MILK CHOCOLATE GANACHE IMDAGASCAR COCOA GANACHE
aomo intersiy: ee aroma fensly: ewe
Todure: slck melfing tute: slick melfing
overoll flovor: intensity overall flovor: choracler

VANILLA BEAN GANACHE

oroma infensity: ee oMo infensit: eeee
tetue: sick, mlfng tesue: sick, meling
overl flovr:pooundress ol flvr: bty

BLEACHEAD ALMOND COULIS LICORICE GANACHE

oroma infensify: ee 010ma infensify: eeee
teu: sick, meling teuz: meling
ovrl v heodlssoss overl oo echoniment

PAPUACOCOAGAACHE * dontbemisld by e ol f e “bosamic
fom sl eee wioegr™ “Boomic” meus snor, e g bl
vt sick, meling T letsedo e ony iy s
oveol flovor: nture it onty ool

VENEZUELA COCOA GANACHE

The roasted family is crafted to take you on an adventure with a capital
“K". Perfect harmony of roasted nut aromas and coramel, oll embedded
with abundant authenticity are the hallmark of this signature line.

SALTED BUTTER CARAMELCOULIS

aromo nfensiy: oo
texture: slick, melting
overoll flovor:sofness

ROASTED PISTACHIO PRALINE

ROASTED WALNUT PRAUINE

aroma nensi: eeee

tertute: mellng

overall flovor: heat
ROAST

ED SESAME PRALINE

PORSTEDSESMMEPRAUNE
UG eve oM infensiy: eeee
terre: lick tertute: mellng
overallflovor: cuiosity overall flovor: heat

ROASTEDAUNOND PRALINE  ARABICA COFFE GANACHE

oromo ntensiy: eee aroma infnsiy: eeee
fexture: slick, melting texture: slick, melting
overal flovor: eneigy overll flovor: concentaton

ROASTED HAZELNUT PRAUNE

oMo infensity: seee
tetue ik, meling
oveall ovor: nergy

Afestive nectar, as fresh os apricots or raspberries, as voluptuous as
chestnuts or prunes, and as aromatic as pineapples, mangos and passion
fruits, these fruity aromas are perfectly balanced in either o smooth
ganache or a light coulis.

ARDECHE CHESTNUTCOULS

ooma nensly: eee
teitute: mellng
overollflovor: cheefulness

PINEAPPLE AIRY GANACHE

o . oo
terure
St
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BLUEBERRYCOULS

oroma infensity: eee
Texure: melfing
ol o geenosty

STRAWBERRYCOULS

atoma nfersiy: eee
fodure: meling
overall fovor: wormth

BLACKCURRANT AIRY COULIS

ooma infensity: eeee
tedure: meling

overall flovor: wormth

RASPBERRY GANACHE
oroma infensity: sewe
teus: meling

ovrl v secuiy

IANGO AND PASSION FRUIT COULIS

aroma nfensy: eeee
todure: meling
overoll flovor: wormth

For three generations, RICHART has personified the art of
tasting thanks fo fs experience, innovation, and geneosiy

Pleasure of the five senses, emotional pleasures... This
QuintesSense guide, esul o the experience of the RICHART
School of Tasting, will reveal the gustafive richness of each
Pefit RICHART - its gourmet origins, its savors and fextures, its
aromos - o finally open the door o what is mast precious,
most secte: its overallflovor, the quintessence of any fusting.

Experience more pleosure through befter fasting on
. ichart-chocolates.com



