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LAURENCE GALERIE DE CHOCOLAT

H cokoAdta sival 1o madog pac.
Mavw armo 90 xpovia sival n loTopld pac.

ETOWAOTEITE YIa €va TAEISL 0TN YELOTIKN TTOAVTEAELA

LE TIEPLO00TEPEC ArO 200 SNLOLPYIEC EKAEKTNC COKOAATAC.

Chocolate is our passion.
More than 90 years is our history.

Get ready for a journey into luxury taste
with more than 200 creations of exquisite chocolate.
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Lenten product Keep refrigerated



Taprmou * Potovta
Taboo * Rotonda

MmoAa @ Kaotavo *
Bola Chestnut *
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MNappe @

Parfait

Bpaxdki COKOAATA YAAAKTOC
Vrachaki milk chocolate

Novalgta *
Noisetta *

KOMPETAKI COKOAATA LYEIAG *
Dark chocolate waffer *
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Mavtapivt *
Tangerine *

MdpTolrav MoPTOKAAL *
Orange marzipan *

TOKO *
Fig *

MdpTolrav otapLA-cauravia *
Grape-champagne marzipan *

v

MopTOoKAA-KapLSL *
Orange-walnut *

MdapTolmav ayplokepaoo *
Gean marzipan *
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A Kaploka @ A Aapdoknvo-kapLSL* A TapayAdkl @ A Ady Tal A Kapdid ppdovia @
Karioka Plum-walnut * Saraglaki Lime pie Strawberry heart

v [aotdkt @ ¥  Mov auoup ea ¥  KAAOIKO YOAAKTOG v  DuOTIKOBOVLTLPO v  Bpaxdkl pUrokoTo
Pastaki Mon amour Classic milk chocolate Peanut butter Vrachaki biscuit
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A Movakd A Mmak @opeot ayplokepaco €Y A Nouykd A AVWaAo vyeiag apvydarou *
Monaco Black forest gean Nougat Anomalo dark chocolate with almonds *
¥  MmokOTO Kapapéha v Kapapgha v Auope €) v Mmpdouvt  €)
Amore Brownie

Toffee biscuit Toffee
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A AEWVTL COKONATA YAAQKTOG Kapdla uritep e Movpdkt Moupdkt uravava MouPAKL AOPEVO
Lady milk chocolate Bitter heart \\ — Pouraki Banana pouraki Laureno pouraki

¥  KAQoWko priitep Mupauida 222 AVTPIAVO KAPAUEAT MabpPOo UIMoKOTO Toll KEIK
Classic bitter Pyramid ( Adriano caramel Black biscuit Cheese cake
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XEIPOIOIHTEX XOKOAATEZ / HANDMADE CHOCOLATES

geecsn

A /A\gULKN/ POLVTOULKI, CTAPISEG
White/ hazelnut, raisins

v [ahakTtoc/ Movako
Milk/ Monako

Yyeiag/ apbdydaio *
Dark/ almonds *

FAACKTOC/ TIIKAVTIKN
Milk/ spicy

A /\gULKN/ UMOKOTO, KPAVUITEPL
White/ biscuit, cranberries

FAAAKTOC/ KAPAUEAQ, UTTIOKOTO,
alatt
Milk/ caramel, biscuit, salt
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Yyeiag/ ppouta, Enpol kaprol * FAAAKTOC/ UTTIOKOTO, KOPV (PAEIKG =\ 7E FAAaKTOC/ apLydaio ALK/ HALPO UIMOKOTO FGAAKTOC/ (POLVTOULKL
Dark/ fruits, nuts * Milk/ biscuit, corn flakes : \\K = Milk/ almonds White/ black biscuit Milk/ hazelnut
<7}«

FAAAKTOC/ LUIMOKOTO Yyelag/ ppAaoLAq, THITEPL 222 Yyeiag/ podomeTaia FAACKTOC/ UMIOKOTO, KPAVUTTEPL ¥ TAAAKTOC/ (PPAOLAA
Milk/ biscuit Dark/ strawberry, pepper ( Dark/ rose petals Milk/ biscuit, cranberries Milk/ strawberry
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[MIT>XA 2OKONATAZ / CHOCOLATE PIZZA
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A /A\EUOVL UE UTTIOKOTO BaviAlag
Lemon chocolate with vanilla biscuit

FAAQKTOC LE (VEOKAPLEO

KAl UITIOKOTO BaviAlac

Milk chocolate with coconut
and vanilla biscuit

AgLKn e choco balls
White chocolate with
choco balls

A [OPTOKAAL LIE UMIOKOTO

Bavihlag
Orange chocolate with
vanilla biscuit

Yyeiag e choco balls & kape
Dark chocolate with
choco balls & coffee

A [AGAakToC pe choco balls
Milk chocolate with
choco balls

¥ KarmouTtolvo: ASUKN UE UTTIOKOTO
& Kape
Cappuccino: white chocolate
with biscuit & coffee
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XQPIZ NMPO2OHKH ZAXAPHX / NO SUGAR ADDED

v
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/A

NO SUGAR
ADDED

w

A [pahiva xwplg mpoodnkn U2 =\ 7E A Yyslag apuySarou (LOATITOAN) * A Yyelag Xwplc Tpoonkn A Yyslac apuySaroL xwelg
Caxapng NO SUGAR ‘\\L = Dark chocolate with almonds Caxapng (LaATITOAN) * POGONKN TAXAENE (LAATITOAN) *
No sugar added praline A[_)/DJ_ED = X (maltitol) * Dark, no sugar added (maltitol) * Dark chocolate with almonds,
WN no sugar added (maltitol) *
¥ Yyslag pe BOAOYIKO pLTL ¥ [GAAKTOC XWPIG TTPOCBNKN
(0TERIOAN) * axapng (LAATITOAN) ¥ [GAAKTOC ApLYSANOL XWPIG
Dark chocolate with Milk, no sugar added (maltitol) TTPOGONKN CAXAPNG (LANTITOAN)
organic rice (steviol) * Milk chocolate with almonds,

no sugar added (maltitol)



r r
i/ - J :
T s y & _-“ l'..._ -
i "\ - X
-"_-:.- _e;igﬁr%#f? - — e ! —— _1:——-—-—'___—-_—-—;_ '*.-:'.!:.'.\.
R el T T T T T L S ~
e _.-"-F,,-’I F,f" ":-'.E..r'fgijif ."l‘.!‘r e b Ty g WO T u_mh’*-’ﬁ‘
e N 7 A /\SUKN HE HALPO UTMIOKOTO A YYEIAC LE OAOKANpa AELKN UE KPAVLTTEQL KAl
e White with dark choco biscuits (POLVTOLKIA * apvydaio
"Im N\ Dark with whole hazelnuts * White with cranberries with
e ’

FAAAKTOC e OAOKANPQ almonds

apbydara v YYElag e oAOKANpa
Milk with whole almonds apbydaia * FTAACKTOC HE KAPAUEND,
Dark with whole almonds * LIMOKOTO Kal AAATL IpaAaiwv
Milk with caramel biscuit
and Himalayan salt
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[MOYPO >OKOAATAZ / CHOCOLATE CIGARS
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A Yyelac pe ppouTa Kal A Yyelac ppdouvia A [dAakTOoC A Kaoetiva 4 moLpwv A Kaoetiva 10 movpwv

Enpoug KaptoLg * Dark with strawberries PppaoLAQ Case with 4 cigars Case with 10 cigars

Dark with fruits and nuts * Milk with

¥ Yyelac podometaia strawberries Vv Kaoetiva 24 mobpwv V¥ [1oUpo e COKOAATA YAAAKTOG KAl ApLYSANO

¥ [AAAKTOC TTKAVTIKN HE YKOTTL Dark with rose petals Case with 24 cigars Cigar with milk chocolate and almonds

LTEPD, TIITEPL KAL KOPV PAEIKG ¥ [GAAKTOC HEe

Spicy milk with coji berries, LIMoKOTA Kal

KOPV (PAEIKC

epper and corn flakes
pepp Milk with biscuits

and corn flakes
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TPAITANEZ MIMOYKIEZ / SNACK BITES MIMIZKOTA / BISCUITES

dLOoTIKOBOLTLPO* = \ e M.THOK.(')TO. LIE TPLAVTAPUANAKL
Peanut butter * S/ L= Biscuit with rose

v Tayiv* IVEOKAPLEO AlOTi@E'FCll oe 6,y80081c: ’ ' ’ ’ ’ ’ ’ '
Tahini (Sesame spread) o Coconut . Mmo@ro qu)\qu o€ nevryz—: ya,)oslq UE: Z(?KO)\CITC[V yaAakTtog, Aepovy, Eomeplda, Agukr), ®paovAa.
V. « MImMoKOTO OOKOAQTAC OE MIA YELON: 2OKOAATA LYELAG.
Available in 6 flavors:
« Vanilla biscuit available in five flavors: Milk chocolate, Lemon, Light flavor of citrus, White, Strawberry.
« Chocolate biscuit in one flavor: Dark chocolate.
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67%

Yyetac, Ecuador 71% * raAaktoc, Vanuatu 44% *
Dark, Ecuador 71% * Milk, Vanuatu 44% *

Yyelag, Oxanti 67% * Yyeiag, Grenada 67% *
Dark, Oxanti 67% * Dark, Grenada 67% *

Snueiwaon: To TEAIKO OXNUA TWV KEPLIATWY EVEEXETAL VA SIAPEPEL ATTO TO EIKOVICOLEVO.
Please note: The final shape of the coins may differ from the one shown above.
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Yyeiag, Ecuador 71% *
Dark, Ecuador 71% *

Yyelag, Grenada 67% *
Dark, Grenada 67% *

raAaktoc, Vanuatu 44%
Milk, Vanuatu 44%

FAAAKTOC, XWPIC TTPOCONKN

caxapng
Milk, no sugar added

A Yyslac,
Oxanti 67% *
Dark,

Oxanti 67% *

v Yyslag,
XWPIC TTPOCONKN
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MIMAPEX & NOYI'KA / CEREAL BARS & NOUGAT

MKPAVOAQ LIE TTOPTOKCAAL
Granola with orange

NoLYKdA pE apbydaio kal
KPAVUTTEPL

Nougat with almonds and
cranberries

e oW

KPAVOAQ e KPAVUTTEQL
Granola with cranberries

NoLykda e apbydato, KITpo
KAl (PPAOLAA

Nougat with almonds, citrus
and strawberries




Net weight: 75-90g
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White chocolate with
pistachio, almonds and
cranberries

Dark chocolate with
almonds *

A Dark chocolate with
almonds and
blueberries *

Milk chocolate with
hazelnuts and raisins

Milk chocolate with
coconut flakes

Dark chocolate with
85% cocoa *
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MaAéta vyslac * MaAéTa YANAKTOC
Dark chocolate palette * Milk chocolate palette
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MaAéta Asukn ®dAopevtiva vysiag *
White chocolate palette Florentine dark *
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A Yyslac tClavtouyla A AxAadL* A [GAAKTOC A ToPTOKAAL 8AXTLAO * A [OPTOKGAL pivL * A A\guovL AxTLAO *
Dark chocolate gianduja Pear * tlavtoLuyla Orange finger * Orange mini * Lemon finger *
Milk chocolate
v Aapdoknvo * v  Avwpaio * gianduja ¥ JTK Lyelag e aubydSaia ¥ JTIK YAAAKTOC HE auuySaia ¥ ITIK ASUKN HE apbydaia
Plum * Amomalo * KAl KPAVUTTEPL * KAl KPAVUITEQL KAl KPAVUTTEPL
¥ MnAo* Dark sticks with almonds Milk sticks with almonds White sticks with almonds
Apple * and cranberries * and cranberries and cranberries
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BAZAKIA TEYZEQN / DELICACIES IN JARS
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A White almond crunch A Bitter almond crunch . 7= Caramel gourmet A Peanut butter gourmet A Giandello gourmet

Vv Praline almond crunch Vv Pistachio gourmet =\, >3\ Dark choco gourmet Vv Tahini gourmet Vv No sugar added praline
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AEWTL AELKI] COKOAATA S\ ' A Mikpr) Aeukn Kapdla A TpAVTAPLUANGKL e AULYSANO
Lady white chocolate : Small white heart Small rose with almonds
¥ AsLKN Kapdld pe TIpaliva ¥ AgULKN cokoAdTA ¥ Bpaxdki ASLKI COKOAATA
(POLVTOUKIOV White chocolate LLE (POLVTOULKL KAl oTaAPIda
White heart with hazelnut Vrachaki white chocolate

praline with hazelnuts and raisins
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[MAIAIKEX >OKOAATEZ / CHILDREN’S CHOCOLATES
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A TOKOAATEC LE TTOALXPWA COKOAATEVIC KOLPETA (D eK) A JokoAatevia AovAoLdla (@ 9ek) A ToKOAATEVIA AOLAOLSIA A TOKOAATEVIA KATT KEIKC (9x8,5eK)
Chocolates with multi-coloured chocolate drops (@ 9cm) Chocolate flowers (@ 9cm) YAEIPITCOLPL (D 7EK) Chocolate cup cakes (9x8,5cm)
Chocolate flower lollipops
V¥ JOKOAATEVIA AYYEAGKIA (@ 9eK) (D 7cm) ¥ XPIOTOLYEWIATIKEG COKOAATEG
Chocolate angels (D 9cm) e Caxaporaota (@ 9ek)
¥ XPIOTOLYEWIATIKEG TTAAETEG Christmas chocolates with
e Caxapomnaota (@ 5ek) sugar paste (9 9cm)

Christmas palettes with
sugar paste (9 5cm)
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A Eorepida
Espereda
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AgLOVL
Lemon

Yysiag *
Dark *

¥ Asukn
White

A ®pdaovAa
Strawberry

v [AAaKTOC
Milk




%ﬁé&,

HAPPINESS

CogN0

Xwplc Kapgo

Without cameo

o
o

®uoTki / Pale green

PoC / Pale pink

S1€N / Pale blue

Soudv / Pale salmon

[kpt/ Pale grey

®duoTiki / Pale green

PoC / Pale pink

S&N / Pale blue

Sopov / Pale salmon

[kpt/ Pale grey

o0

®uoTiki / Pale green

Poc / Pale pink

S1€N / Pale blue

Souodv / Pale salmon

[kpl/ Pale grey

o0

®uoTki / Pale green

PoC / Pale pink

S1€N / Pale blue

Youov / Pale salmon

[kpt/ Pale grey

o0

Me Kapeo
With cameo

®uoTiki / Pale green

PoC / Pale pink

o0

S1€N / Pale blue

Souov / Pale salmon

Miow TMAeLpa / Back side

Wl&%‘/
Qs .}"”

[kpt/ Pale grey

1

¥ Alati®svtal OTIC TApakatw YeLoeLg (55-60yp).
Available in the following flavours (55-60g).

White almond crunch
White almond crunch

MpaAiva almond crunch
Praline almond crunch

MpaAiva almond crunch pe Asukn
TTpaAiva Kal UmokoTo Baviiag
Praline almond crunch with white
praline and vanilla biscuit

Bitter almond crunch pe Asukn
TTPAAIVA KAl LAVPO UITIOKOTO
Bitter almond crunch with
white almond and black biscuit
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BEST WISHES

C 9N 8

<4 A H ookohdata Siati®sTal o€ YAAAKTOG, ASLKN Kal Lysiag, 60-65yp.
Chocolate available in milk, white and dark, 60-65g.
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MINI TKODOPETAKIA / MINI WAFERS MIKPEZ NMOAYTEAEIAYZ / SMALL PREMIUM CHOCOLATES
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A [ahadlo A PoC A  Movako oleN A N\SWVTLAELKN A [GAAKTOC ApLYSANOL XWPIG
Light blue Pink Monaco light blue Lady white PooONKn Zaxapng (LAATITOAN)
Milk chocolate with almonds,
v  Xpuoo ¥ [KOPPETAKL Ue BAPAa Kal TTpaiiva ¥ AEWTL YAAAKTOC ¥ Movako Xpuaco no sugar added (maltitol)
Gold (POLVTOUKIOV Lady milk Monaco gold
Mini waffer with waffle and hazelnut ¥ Yyslac apuy8AaroL xwelg
praline PooBnNkn Zaxapng (LAATITOAN) *

Dark chocolate with almonds,
no sugar added (maltitol) *
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[MAIAIKO MNMAPTY / CHILDREN'’S PARTY [MAIAIKO MNMAPTY / CHILDREN'’S PARTY

A BAere oehida 44 A BAgme oehida 45 A BAgre oehida 52 A BAere oehida 45 A BAere oehidba 46-47 A BAgre oehida 45
View page 44 View page 45 View page 52 View page 45 View page 46-47 View page 45

¥ BAgre cehida 50 ¥ BAgme cehida 53 ¥ BAgrie oshidba 48 ¥ BAere oshidba 48 ¥ BAgre oehida 50 ¥ BAgre oehida 53
View page 48 View page 50 View page 53

View page 50 View page 53 View page 48



A Kouti Laurence, dlati®etal os ueyebn: 2, 4, 6, 8
Laurence box, available in sizes: 2, 4, 6, 8
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> akoLAA
Paper bag

MeTaMKO stand cOKOAATWV

TIPOEAELONC
Origin chocolate metallic
stand

Kaostiva Balwy yeboswv
Jar case

MeTaMIKO stand BACwV YELOEWV
& KEPUATWV
Jar metallic stand



MakpOOTEVO XPLCO KOUTI
yla KEPAOHATA & COKOAATAKIA
Gold box for chocolate treats & pralines

Mpotacn Swpou yia Baldxia yeLoswvV
Gift idea for the delicacy jars
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A Epelc S10BETOLE YIA TA TTPOIOVTA UAC CAKOLAAKIA OE SIA(POPA HEYEDN, XPWUATIOTA (PIOYKAKLIA
KAl XPLOEC ENAOTIKEG KOPSEAEC, TIOLYKAKIA ATTO LPACA N Savteha. Ecsic armoyslwoTe ta ue
N gpavtaocia oag, yla Kabe moxn N ekdniwaon!
For our products we offer little plastic bags in various sizes, colourful bows and gold elastic
ribbons, little pouch bags made of fabric or lace. Fire them up with your fantasy, to match

every season or event!




2YMBOYAEZ 2YNTHPHXHZ / PRESERVATION INSTRUCTIONS

H cokoAdta Hrmopsl sUKOAQ vVa SlatnENBsl — HEXPL KAl EVAV XPOVO— LTTO KATAAMNAEC CLVONKEC. ALTO
TTIPOUTTOBETEL PUAAEN O HEPOC XWPIG LLUPWSIEC, Ol OTTOIEC ATTOPPOPUWVTAL ATTO TNV COKOAATA CaV
HayvATng.

H eAsyxopevn ypaocia sival armapaltnTn ylatl, OTav EMKABSTAL 0TNV EMPAVELD, AANOIWVEL TNV ELPAVION
™NC. H BgpLiokpacia TG COKOAATAC TIPETTEL VA €VAl OTABEP XWPEIC AVEOUEIWOELC KAl VA PNV LTTEPRALVEL
ToLG 20°C. Mo LYNAN Beppokpacia aveBAalsl OTNV EMPAVELA TA AMITAPA TNEC COKOAATAC, TA OTTola, UOALC
TTIAYWOOLY, OXNLATICOLY ASVUKEC KNAIBEC. Kalt, TApOoTL 8£V AAAOLWVOLV TN YELON 1 TNV TTOOTNTA TNG,
KATAOTPEPOLV TNV EUPAVION TNG.

H TTPOTEIVOEVN BEPUOKPAGCIA CLVTENGCNC TWV TLUAYHUEVWY KEPACUATWY [E TNV EISIKN Oravon (@)
glval 7-8°C og PLYEIO, EVW YIa TA COKOAATAKLA slval YOpw oTouc 18°C OTIC EI8IKEC COKOAATIEPEC.

Chocolate can be easily preserved —up to one year — given the appropriate conditions. This includes
storage in an odourless environment, since chocolate absorbs odours like a magnet.

Controlled moisture conditions are necessary because, when moisture settles upon chocolate’s
surface, it alters its appearance. Temperature needs to be stable and up to 20°C. Higher temperatures
bring up chocolate fat to the surface which, when frozen, forms white spots. And, although they do not
alter its taste or quality, they destroy its appearance.

Suggested preserving temperature for wrapped treats with the special sign (@) is 7-8°C in a
refregerator, while pralines are best preserved at 18°C in special chocolate displays.

%k Nnotioo mpoiov @ ®OAAEN oto Yuyelo
Lenten product Keep refrigerated




SOpHaxkne 0600 2 (mpwnv Osppdikol 38)
564 29 Eukapria, ©ecoalovikn

T: 2310 686.401

T: 2310 689.181

F: 2310 690.359
sales@laurence-chocolate.gr

oz pee

2 Simmahikis Odou (ex 38 Thermaikou)
564 29 Efkarpia, Thessaloniki, Greece

T: +30 2310 686401, +30 2310 689181
T: +30 6974 393369

F: +30 2310 690359
sales@laurence-chocolate.gr

facebook.com/LaurenceChocolate
laurence-chocolate.gr

photos by: the F studio
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