Virtual
chocolate
tastings

Expertly guided
Unique chocolate experiences for remarkable corporate
events, inspired by creativity and encouraging connection.
Taste chocolates together, across the globe, and from where
ever you are located.
Meet the Chocolatier

Designed to help you connect

Owner and Chocolatier, Nicole Patel,
named 2022’s Best Chocolatier in the
Americas, will guide participants through
tasting a selection of handcrafted truffles,
how to properly taste chocolate, and
techniques for savoring chocolate in our
exclusive tasting experiences.

An inclusive and welcoming event, our
virtual chocolate experiences are fun for
all. Discuss flavors with each other, share
notes, and bond over favorites. Perfect
for clients, teammates, or collegues, our
private virtual events are experiences to
savor together.

Tailor the experience

Become a connoisseur

Each tasting is private, for just you and
your guests. Customize the event to
match the groups interests and needs.
Whether it’s a meet & mingle event,
company product launch celebration, or
part of a larger conference, work with us
to tailor your experience.

During each experience, we will discuss
in length each of the flavors being tasted,
including its aromas and flavor profiles.
Learn how to distinguish cacao percentages, identify high quality chocolate, and
determine your chocolate personality.

Our current virtual chocolate tasting experiences include:
- Trivia + chocolate				
- Art of Tasting					
- History of chocolate				
- Cooking class: Hand rolled truffles		

- Wine & chocolate pairing
- Cheese + chocolate pairing
- Coffee & chocolate pairing
- Tea & chocolate pairing

Our virtual offerings
Broaden your culinary palate as you sample uniquely handcrafted chocolates from award-winning Delysia Chocolatier.

TRIVIA & CHOCOLATE

ART OF TASTING

HISTORY OF CHOCOLATE

HAND ROLLED TRUFFLES

WINE & CHOCOLATE

CHEESE + CHOCOLATE

COFFEE & CHOCOLATE

TEA & CHOCOLATE

Join us for a live guided tasting led by Chef-Owner and
Chocolatier, Nicole Patel, named 2022’s Best Chocolatier in
the Americas.
Featuring chocolate truffles personally curated by the chocolatier herself, indulge in our newest and most innovative
chocolate confections that showcase her range of creativity.
Be the first to discover these unique flavors only available in
these expertly guided virtual events.

Trivia & chocolate
Fun-filled event with a competitive game of trivia.
Test your knowledge with an interactive game of trivia while
learning the techniques to properly savor fine chocolate
during this exclusive tasting experience featuring a fun-filled
game of trivia.
Choose your trivia theme:
- Seasonal inspiration
- Chocolate & its history
- Cinema

Our ‘Trivia + Chocolate’ virtual event includes:
- 60 minute LIVE, interactive chocolate tasting
- Chocolatier hosted experience
- Tasting set contains:
- Four piece chocolate truffle tasting set ( * Upgrade to a 9-pc tasting set)

Art of tasting
Learn to properly taste gourmet chocolate.
Learn the simple, but systematic approach to unlocking the
aromas and complex flavors of handcrafted chocolate. With a
few tips and tricks, learn to taste chocolate like the experts –
by slowing down and savoring your chocolate.

Our ‘Art of Tasting’ virtual chocolate event includes:
- 60 minute LIVE, interactive chocolate tasting
- Chocolatier hosted experience
- Tasting set contains:
- Nine piece chocolate truffle tasting set

History of chocolate
Discover how cacao was transformed from an ancient
beverage to a modern confection.
Travel through time as you learn about chocolate’s 5,000year history, beginning with its origins in the northwest
corner of South America, to European influence that transformed it from beverage to bar, to the newest innovations in
chocolate today – including ruby and gold chocolate.

Our ‘History of Chocolate’ virtual event includes:
- 60 minute LIVE, interactive chocolate tasting
- Chocolatier hosted experience
- Tasting set contains:
- Nine piece chocolate truffle tasting set

Hand rolled truff les
Connect with your inner ‘chocolatier’.
Join us in the kitchen for an interactive chocolate-making
experience. Learn how to create hand-rolled chocolate
truffles, blending your own unique flavor combinations.
Connect with your inner culinary style in this uniquely
sweet cooking class.

Our ‘Cooking class: Hand rolled truffles’ virtual experience includes:
- 90 minute LIVE, interactive cooking class
- Chocolatier hosted experience
- Chocolate making kit contains:
- Raw chocolate coverture
- Ground chocolate
- Truffle baller
- Spatula
- Hand-rolled truffle recipe card
- Flavor inspiration guide

Wine & chocolate
Explore new dimensions chocolate when paired with wines.
Experience the world of pairing wine with chocolate. Learn
how chocolate compliments wines; how to properly taste
chocolate; and techniques for savoring the two together in
this exclusive tasting experience.
Select from optional add-on of sparkling or red wine.

Our ‘Wine & Chocolate’ virtual pairing experience includes:
- 60 minute LIVE, interactive chocolate tasting
- Chocolatier hosted experience
- Tasting set contains:
- Nine piece chocolate truffle tasting set
- Wine is NOT included in the base experience package, but can be added
		
- Wine kit: 1 bottle sparkling or 1 bottle red wine (750 mL)

Cheese & chocolate
Discover the worlds of fine chocolate & artisanal cheese.
Experience the far reaches of the world displayed through
the robust flavors of cheese and luxurious chocolate in this
unique tasting experience. Savor each mouthwatering chocolate truffle as it is expertly paired with a specialty international
cheese selection.
Each chocolate truffle flavor is inspired by the cuisine where
each cheese originates from.

Our ‘Cheese & Chocolate’ virtual pairing experience includes:
- 60 minute LIVE, interactive chocolate tasting
- Chocolatier hosted experience
- Tasting set contains:
- Four piece chocolate truffle tasting set
- Four styles of international cheese (1/2 lb portion of each cheese)
- Optional: Add a bottle of wine for a completely luxurious event!

Coffee & chocolate
Discover the world of artisanal coffees and decadent handcrafted chocolates.
Delight in the complex, rich flavors of coffee and chocolate
while learning how both beautifully enhance each other
when enjoyed together. Indulge in the complex, rich flavors
of coffee and chocolate while learning how they beautifully
enhance each other, together.

Our ‘Coffee & Chocolate’ virtual pairing experience includes:
- 60 minute LIVE, interactive chocolate tasting
- Chocolatier hosted experience
- Tasting set contains:
- Nine piece chocolate truffle tasting set
- Five piece sampler coffee set
- Coffee mug

Tea & chocolate
Explore fragrant, refreshing teas paired with decadently rich
chocolate truffles.
Featuring an assortment of artisanal teas including white,
green, black, and herbal blends, each tea is paired with
luxurious chocolate crafted specifically to highlight the flavors
that unfurl from each sip. Delight in the complex, rich flavors
of tea and chocolate while learning how both beautifully enhance each other when enjoyed together.

Our ‘Tea & Chocolate’ virtual pairing experience includes:
- 60 minute LIVE, interactive chocolate tasting
- Chocolatier hosted experience
- Tasting set contains:
- Nine piece chocolate truffle tasting set
- Four piece sampler tea set
- Coffee mug

Ribbon colors

Branded elements
It’s the little finishing touches that make all the difference.
Set yourself apart and remind your clients what they mean to
you. Add a delicately tied branded ribbon adorning your
company’s logo, a personalized ‘Join us’ message, or a
branded chocolate gift to each tasting set.

Nurturing Positive Change
Save these Treats for

The Art of Tasting Chocolate
Thursday, Oct. 22 from 1:15-2:15 p.m. CT
Brought to you by

40Years of Excellence
Store your chocolates in the refrigerator or a cool, dry place and bring them to
room temperature at least 30 minutes before the tasting.
Watch your email or log into Excelerator for the link to participate in the live tasting.
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Thank you for joining the Consumer
Goods Roundtable!
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Enjoy the chocolate tasting led by
Delysia Chocolatier, Nicole Patel.
A Delysia gift card is included to
purchase your favorite chocolates from
the tasting after the event.

A Texas treat from afar
to add some sweetness
to your day until we are
back together again!

Ink colors

Schedule your tasting
The perfect way to reconnect with your clients, motivate your
team, or have a family reunion, our live virtual chocolate tastings are a fun and interactive experience from the comfort of
your own home. Hosted by our Chef-Owner & Chocolatier,
Nicole Patel, our virtual chocolate experiences are simple and
easy to plan.
We ship the chocolates to each participant’s door and email
them the Zoom link to join. It’s that simple!

1

Select your virtual experience.
Choose from our list of currently available virtual experiences or
customize the tasting for your guests. Contact us if you need
assistance identifying the perfect event to fulfill your vision.

Choose your event date & time.
Select the perfect date and time for your virtual experience.
Addresses are needed at least 2 weeks before the event, but in
many cases we can rush a request.
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Receive your tasting set.
A tasting set will be shipped to each guest’s doorstep via
FedEx 7 - 10 days before the scheduled tasting. We ship
throughout the United States, including Alaska & Hawaii, as
well as to international locations such as Canada and Europe.

Enjoy, together.
Prior to the event, an invitation containing the Zoom link will
be shared with your guests. At the schedule time, the host will
guide your guests through an interactive chocolate tasting for a
truly remarkable and memorable experience.
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Shipping offered
worldwide

Prepare for
your virtual event

We take as much care in shipping your chocolates as we do
in handcrafting them. We use FedEx exclusivly, shipping to
all 48 continental states, as well as Alaska & Hawaii. We can
also ship to Canada and Europe, as well as other international
locations by request. For our local clients, we offer curbside
pickup.

Once the chocolates arrive, please remove them from the
shipping box and foil bag immediately, as they may have
been shipped on ice.
Store in your refrigerator or a cool dry place until the tasting,
bringing them to room temperature at least 30 minutes before the virtual experience.
Have a glass of water or bowl of coffee beans alongside you
to cleanse your palate between truffle flavors.

If preferred, arrangements can be made to utilize your
company’s shipping account.

Mother
Being a mother drives all that Nicole does.
It was during her first pregnancy that she
took the initial step towards becoming the
owner of Delysia Chocolatier.

Meet the host
& chocolatier

Business Woman
Nicole takes pride in the fact that
Delysia Chocolatier is a 100% homegrown
woman owned business that was financed
with no outside assistance.

As the owner and Chocolatier, it is my pleasure to share with
you our passion for making life’s every moment, every occasion
memorable by indulging in chocolate. Since 2008, Delysia has
been handcrafting award-winning specialty confections that take
chocolate to new heights of excellence. I invite you to indulge
in our delectable confections to get a taste of who we are here
at Delysia. Relish our passion for creating the finest quality and
most unique chocolates available.

Engineer
Receiving a Bachelor of Science degree,
Master of Engineering degree, Six Sigma
Master Black Belt certification, and running a corporate Six Sigma program helped
prime Nicole for the role of Chef Owner.
Since 2012, Chef Nicole Patel
has been competing against
hundreds of artisans and large
scale chocolate companies,
continuously earning recognition
as a top chocolatier in the
Americas. Delysia Chocolatier
was named 2022 Best Chocolatier in the Americas with a Six Star
Award: Grand Master Title as part
of the International Chocolate
Salon Awards & Taste TV’s Best
Chocolatiers & Confectioners in
America competition. Patel has
received this honor nine times, a
designation few chocolatiers have
the privilege of ever receiving.

Artist
The creativity and beauty that Nicole brings
to her craft is true artistry. Patrons often
comment that the truffles are too
beautiful to eat. But once they do, it is then
that they fully appreciate her skill of turning
fine ingredients into chocolates of
perfection.

Philanthropist
Nicole is dedicated to serving the local
community through her creations.
Annually, 10-15% of revenue is reinvested
into the community through volunteerism,
product donations, and financial
contributions.

Best Chocolatier
in the Americas
- Recognized as 2022’s Best Chocolatier in the Americas, making this the nineth
time Delysia Chocolatier has received such an honor from the International
Chocolate Salon and Taste TV.
- Awarded over 500 medals across all product lines, including chocolate truffles,
chocolate barks, and drinking chocolates. These include awards for best white
chocolate, most unique flavor combinations, and best overall chocolate creation.
- Won more than 100 gold medals for best chocolates and confections, most
recently for our Golden dark drinking chocolate, featuring the newest type of
chocolate in drink form - gold chocolate.
- Innovatively creative, constantly pushing culinary boundaries to develop the most
unique infusions of flavors in the industry. Concepts include flavors such as Fried
chicken chocolate truffles, Cricket chocolate bark, and Chipotle ruby truffles.
- First to handcraft chocolate truffles utilizing ruby chocolate in the United States, as
well as the first artisan to curate truffles made with gold chocolate in the world.
- Quickly pivoted to offer our SAVOR: Chocolate Tasting experiences virtually in
March 2020 as a result of the pandemic. We currently offer 6 unique virtual events,
from Trivia + chocolate to pairing events with cheese, wine, tea, and coffee.

“Our mission is to take chocolate to new horizons
of excellence, pushing culinary boundaries in the
most deliciously creative ways possible.”
		

Chef-owner & chocolatier, Nicole Patel

Handcraf ted
chocolate
Delysia Chocolatier is an
award-winning artisan
chocolate company based in
Austin, Texas. Delysia offers a
broad assortment of
gourmet chocolate products
from handmade truffles to
elegant chocolate invitations. We
use only fine quality chocolate
from sustainable sources to
create something unique,
something distinctly you.
As a premier artisan chocolatier,
our creations are handcrafted
with the care and attention you
savor in every flavorful bite. Just
like you, we understand the
importance of being unique. Our
chocolates are just that. They are
exceptional. They are
memorable. They are
remarkable.

Each and every one of our
chocolates is handmade, to
order, by our award-winning
chocolatier. It is this handcrafted nature of our confections
that makes us distinctly
different from the competition.
We take such pride in the
painstaking lengths we endure
to ensure each of our
chocolates is as close to
perfection as possible. For
example, our truffles are
handmade in the traditional
Parisian style, preservative free
and using only the finest
ingredients. A single truffle can
take anywhere from a few days
to a week to handcraft just for
you.

Ethically sourced
cacao
Our mission is to not only create the most superior chocolates on
the market, but to do so while being environmentally conscious.
We utilize only fair trade cacao beans sourced from Ghana and
processed into raw coverture in Southern Germany. With the assistance of our supplier’s Responsible Cocoa program, Delysia
Chocolatier was the first in Texas – and one of very few in the
United States – to have a complete product line using ethically and
sustainably-sourced chocolate.
As part of this sustainabilty program, our partners have assisted
with teaching farmers about cultivating the land, helped to build
schools and hospitals in their communities, and eliminated unjust,
child labor practices.

“Before it was trendy, sustainability was fundamental for us. From the very beginning and continuing today, all of our products are handcraf ted
utilizing sustainably and ethically sourced cacao.”
		

Chef-owner & chocolatier, Nicole Patel

Innovation
in chocolate
At Delysia Chocolatier, we love to push beyond the boundaries of
traditional culinary trends by incorporating innovative flavors into
our artisanal chocolates. From unexpected flavors of Fried chicken
chocolate truffles and Cigar port chocolate truffles to being the first
to market flavors using ruby and gold chocolate, we thrive on
setting trends in the dessert community.
In addition, our chocolates are developed using an astonishing
method - the sense of smell. Allergic to chocolate, Chef Patel can
not taste test her creations. Using only her sense of smell, Patel
will explore the aromas of each ingredient before blending it with a
base chocolate she believes complements it the best.
Marvel in Delysia’s innovation in chocolate.

Indulgences for
any sensitivity
We strive to create chocolate truffles for everyone. We would
never want a dietary restriction or allergen to hinder your ability to
indulge. Whether you are sugar free, gluten free, dairy free, or
require any other dietary restriction, we are more than happy to
develop something just for you.

Pictured on this page:

Our Wellness collection
chocolate truffles are vegan and
dairy-free, featuring flavors of
Blueberry, Bittersweet chocolate,
and Green tea.

Chocolates for dietary restriction & allergens:
We believe that allergies and dietary restrictions should not hinder your
ability to enjoy chocolate. Over 80% of our confections are kosher and
gluten free. Vegan and dairy-free chocolates are also available.

Gluten free

Dairy free & vegan

All of our tasting sets are gluten free.
Over 80% of our products are gluten free.
We select gluten free ingredients whenever
possible. Our owner has celiac disease and
understands the struggle of being gluten
free. She wants everyone at your event to
be able to participate and indulge.

Though our standard tasting sets contain
dairy, we are able to accommodate special
requests for dairy-free and vegan tasting
sets. We can provide those with a special dietary need with one of our assortments that
are handcrafted to be dairy-free and vegan.

Kosher

Nut free

Our base raw coverture utilized in our all
our products is certifed kosher. Although
our facility is not certified, we do follow
strict kosher protocols in the hopes of
receiving certification very soon.

Most of our tasting sets are nut free.
However, we do produce chocolates
containing nuts in our facility, so we can
not 100% guarantee against crosscontamination.

For media inquiries, please contact:

2000 Windy Terrace
Suite 2C
Austin, TX 78613

The Door Online
delysia@thedooronline.com

Email: sales@delysia.com
Phone: 512-413-4701

Curbside hours:
Monday			
Wednesday 			
Saturday 			

12pm – 4pm
12pm – 4pm
12pm – 4pm

As always, our products and virtual experiences are available
online for all your chocolate needs. We are currently offering
curbside pickup at our sole Austin location in addition to US
& Canada delivery options via FedEx.

