
Know how and Quality

WE MAKE FINE 
BELGIAN CHOCOLATE

S I N C E  1 9 6 4



You want to create your own line 
of chocolates, develop a specific 
product for your home market  
or distribute one of our own 
brands, you are at the right place.

A team of 30 dedicated and 
enthusiastic people, put their 
expertise in chocolate at your 
service. With our 3 production 
lines, we produce more than 700 
tons of chocolates per year.

OUR PRIVATE LABEL POSSIBILITIES :

FILLED AND NON FILLED BARS (30GR/45GR)

SOLID FAMILY BARS (25GR/50GR/85GR)

NEAPOLITANS (FINE CHOCOLATE SQUARES) & MINI BARS (5 GR/9GR)

TRADITIONAL BELGIAN PRALINES

A PORTFOLIO  
OF OUR OWN BRANDS

PRESTIGIOUS HIGH END REGULAR 
CHOCOLATE RANGE

HIGH END NO SUGAR ADDED 
WITH SWEETENERS FROM STEVIA

TRADITIONAL  
BELGIAN PRALINES

THE PERFECT PARTNER FOR YOUR PROJECTS

ORGANIC & FAIRTRADE  
BELGIAN CHOCOLATE

ECO-FRIENDLY & 100% BIODEGRADABLE

BE-BIO-01 CERTISYS



CHOC AND CO SA

HEAD OFFICE
122 Avenue Robert Schuman

1401 Baulers
BELGIUM

Tel : +32 (0)2 366 96 14

CHOC AND CO NV 

PRODUCTION SITE 
/ PRIVATE LABEL DIVISION
34-36 Helststraat 
2630 Aartselaar BELGIUM
Tel: +32 (0)3 870 66 66

«  S M A L L  E N O U G H  T O  B E  D Y N A M I C , 
B I G  E N O U G H  T O  M A K E  

A  D I F F E R E N C E !  »


