The Rhone
Walley is known
across the world
far its fine wines but
the area has another
sometimes unknown
treasure, the chocolate. In
2013, Valrhona, the luxury
chocolats fectory openad &
museum entirely dedicated ta the
chocolate. The City of Chocolate is

now & must visit fer tourists and focdies.

The Cay of Chocoolabe 15 locafed in Tam
LHermwtage, 2 small town just 55 miles soudh
of Lyon between the Rhone Rver and o hll
with Bats of vineyards. In the 1220 Albdrc
Guarannsl, a pastry che! ram Toumon-sur-
Fhomns seiflad w Tan LHerntagesn, on the
other side of the river, Almast one cemtury later
Walrthana chocoiats has becoems 2 benchmark
among professonals with 20000 clients
worldwde, indudng Crena. While on an
official trp o France & 2014 5 ping's valle
Peng Lryuamn bad ksl press thal she knew ihe
hneury Brand

The City of Chocolate s an attermpt by Vairhona
bo conmect dinecty with consumers. In 2006
Frank Widal, who was Marketing Manager at
thal tiree, proposed 3 plan o "edend people’s
knowdedge, by showing how chocolate is
made”. 170,000 ting feod lovers have vieted
The Ciy of Chocolate since the opening

A Tasting Experience
Thase foodes were not desappointed Lip bo
1% tasng sessions aew offered throughoos
e wisd. “The knowdsdge of chocolale Baging
vl appeaciabing s thelen . Bamern, sour, peael

fruty.  salty
i NG A
bt wateral
he w@re of a wal
wigitors: réach beeo tashng
slabors. A& wides explans
v ome should eat @ plece
of  choodate “Toime  must
insar the boket inba the terminad to
appreaate (he dfafences batpasn the
choodabey

Than, vistors. are asked to sshect flgrs
il are bedt combmed wath chocolale, and
ta match daceers with the emaath of fough
bemlures ey 10w wath e hands.

The wisdars can alks enjay the Lang
and sharp ssund of someans orundeng a
chocolabe bar ar the softer sound of somecne
saing chocolate moyusss with a spoon, Wy
lgarn that the percentage of coton n chocolate
GoeEnT change the kv il 0ol cocon

in choookate makes ittle diference, and cocaa
bidfter has mo Eaete o4 Al

just & high laval
sarty make & good
mkda WwWEh whts

the combination of thess ngre
mrakes the tashe

From the Plantations

to the Factory

Instructianal wdaot made by local
producers  eaplan the daly W
fi & cocod  plantation. Hafvess
fermemniabion, drging. In Madsgascar, 8
dazen of peapls work on a plot of ad
ol several hectares The pods, which
cantain the cocoa beans, grow dinsctly
o the tnunks. Cocoa tress ane planted
naxl 1o banana reee. "The wmall cocod
seadng nesde shade, which means
larged rées have (o be there thraughout
he groweng process. Vhen the cocon
tres reaches 3 mebars the banana tres
dan and replaced by an even
rtree”, Frank Yidal explains

Hext come the different steps of the
mangiaciurng  process, The fushng
the roasting which enhances the flanas
and aromag, and the cnishing  which
breaks the cocoa beans inbo sl
piaces called cocoa mbs. These are
ginded s 3 paste befare Sugar i

addad Finaly
e conching
relnes the (Epar By
thanding the chacolabe
far several days. The fnal
tasie depends on the gnging
and processes of the cocoas A
lomger roast can Qe wery difanent
fiweors, even @ Mhe ongingl cocoa
i the same” Frank Vids asde. "We
awe currertly working on new and frustier
firors misde vath oranges and tropecal fruls
by changing the produchion process and the
fermentaben”

Samebmes the bedd reops comes from an
ac of thoughtiessness wih an unexpected
culcome . Valihona sefs 8 blond chocolale
which wa digcowtred bvo years ago, when
& wiile chaoadate e ahed far 1o long. Fraden:
Bau, the creatrve Dwector, notsced that the
chapolae had changsd oolds and tastead graat

A Culinary Art from the Heart
The wisil ends wath the °snchi-chate” bl
A local pastry chel worked with 3 desgner
to creale chorolste models mEEed by
exshing landmarks, " Our craftsmen mald the
chatoiate, showing: hoth “ther absbic taent
ang ther-odlinary knowledge”, Frank - Wedal
ks, - Thes| culinany” sxpemiss, 8 Laught [o
faod proféssonals within Valrhona's schonls
rght befursd the musem b also, provedes
kriovded 1o a brosder sudisnca in amateir's
worsshaps. F'rtpz'rlt:nns and bagbmgs | of
dessents are on the agendal Chocolate edairs,
MACATGONS. eTiremets, crepm conks




