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Domori is chocolate like no other –  
a key to a world where cacao reveals  
its true, untamed spirit. Born from  
a quest to save the rare Criollo cocoa, 
Domori is a journey into flavour, an 
adventure that sparks the imagination  
of food creators and artisans. Each bite  
is a step into the unknown, an invitation  
to discover the hidden depths of the 
world’s most precious cacaos.

We strip away the noise – no additives,  
no shortcuts – just pure, gently roasted 
cacao, captured in its raw, natural  
brilliance. While the rest of the world 
smooths out the edges, we keep the  
wild heart of cacao alive, giving you 
chocolate that’s true to its nature – 
complex,aromatic, and ever-changing  
with the seasons.

With Domori, you’re not just tasting 
chocolate; you’re unlocking magic.  
It’s a sensory voyage that awakens  
the palate and excites the soul.  
For food creators and artisans who  
want to break free from the ordinary, 
Domori is your key to a celebration  
of true flavour and endless discovery.

This is where chocolate becomes  
an adventure.

ESCAPE 
FROM THE 
ORDINARY

DOMORI.  
A JOURNEY OF TRUE DISCOVERY.
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Domori was born from a strong intuition, 
which was almost against the flow: to save 
the most prestigous varieties of cacao 
from extinction and to maintain their pure 
aromas as much as possible. Can you tell 
us, how this vision was brought to life and 
how Domori was founded?

‘’I was lucky and karma-driven in 
materializing a piece of ancient cocoa 
history. In 1994 I was struck by love at 

the field, so for Domori it has always been 
vital to be a grower, to be an inspirer, to 
be an innovator, to be part of a chain. The 
biggest challenges are always cultural, 
because the sensibilities on quality are 
different and the drivers of the operators in 
the value chain do not always coincide.’’

Your personal journey has been crucial  
for Domori: you lived in Venezuela, 
worked in the field, learned to know cocoa 
as a living element. What did you learn 
from that experience that still guides your 
work today?

‘’Without a doubt I learned respect 
for nature and for those who dedicate 
themselves daily to cultivation. I learned to 
measure time because nothing happens 
in an instant, but even the instant is 
important. It gave me the energy and 
passion to create the Domori world and 
to educate taste and contaminate with 
enthusiasm.’’

Domori’s sensory signature is very 
recognizable: high roundness, low acidity 
and minimal astringency, balanced 
taste, no off-flavors. How is this balance 
achieved?

“I think it was important for Domori to 
understand that in challenges there is 
a positioning, a goal and a clarity of 
judgment. We understood the elegance 
of a great wine and the voluptuousness 
of dried fruit, and this guided us in 
choosing roundness as our signature, the 
rationalization of cocoa fermentation in its 
empirical being culminated in the choice 
of an optimum point in the curve that 
constantly reduces bitterness and acidity 
and unwanted aromas. Finally, innovation 
in the transformation process had as its 
objective the management of complexity 
transforming it into simplicity, that is, to keep 
the organoleptic potential of cocoa intact.”

first sight when I entered a field of Criollo 
cocoa. I perceived its mystery and beauty 
and like a madman I wanted to rewrite its 
history. Rigor and creativity guided me: 
I created a tasting code that permits a 
ranking among the varieties; I traveled the 
world to understand as many varieties as 
possible and to include them in this new 
universe ; I created the perfect model 
and then acted on the process to achieve 
that perfection through the optimization 

of fermentation, the most delicate 
roasting, the impact of smarter machinery 
and a short ingredient list. This is how 
Domori was born, like a cultural shock 
guided by the beauty of cocoa without 
compromises.”

Before entering the world of chocolate, 
you built your experience by cultivating 
two other great passions: honey and 
coffee. How much did they influence your 
later work on cocoa?

‘’I have been systematically tasting 
and collecting honeys from all over the 
world since I was a child. This has been a 
great school for the analysis of aromatic 
descriptors, for the respect of nature and 
for the understanding that the ultimate 
goal is simplicity after complexity. The 
coffee that I have been roasting since I 
was a teenager has helped me understand 
the aromatic development in cocoa and in 
roasting, thus leading Domori to focusing 
on the enhancement of aromatic families.’’

A distinctive feature of Domori is its 
attention to the supply chain. Domori 
closely works with a network of producers, 
offering them technical training, support 
on fermentation and agricultural 
innovation. How important is this 
support and training? What are the main 
challenges in introducing this approach 
in a sector that, as we know, still presents 
many complexities?

‘’Since the only complete method to 
evaluate the quality of a cocoa bean is 
the production of dark chocolate and 
chocolate is not normally produced in 
the field, Domori understood from the 
beginning that it was necessary to create 
awareness in the field, because the quality 
of the chocolate guided the choices on 
varieties and fermentation. 75% of the 
value of a dark chocolate originates in 

INTERVIEW WITH

GIANLUCA
FRANZONI
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DOMORI DIFFERENCEDOMORI DIFFERENCE
 
Before receiving the full container of 
products, a first batch of 3kg of cacao 
gets send, checked via cut test and then 
manufactured into a bar that is analyzed 
by our panel of experts, as well as by the 
founder himself. Only the batches that are 
in line with our standard, will be sent to 
Europe for final production.

A crucial phase, in which the aroma is starting to develop. Cacao beans and the pulp  
are being spread into wooden cases and covered  with banana leaves. The phase takes 
between 2 to 7 days  and is divided into 2 parts: First is the alcoholic fermentation which 
lasts 1 to 2 days; the second fermentation is the acetic fermentation which takes 3 to 
5 days; respecting these 2 stages and times is very important in the future aromatic 
development of cocoa resulting in the reduction of bitterness and acidity and in the 
polishing of tannins.

DOMORI DIFFERENCEDOMORI DIFFERENCE 
We aim at the maximum point of the curve  of fermentation which brings out the 
aromatic potential of the genetic  trait and reducing bitterness and astringency.

FERMENTATION

To ensure a perfect cacao without 
mildew,  the beans get dried for ca. 
1 week, being regularly mixed to 
ensure regularity.

DRYING

Seedlings, innovative grafting techniques, 
optimum planting density, fertigation and 
plant architecture.

DOMORI DIFFERENCEDOMORI DIFFERENCE 
We support on all elements thanks  
to years of hands-on experience working  
in the plantations. Given that we know  
all our farmers, we can impact the  
cultivation from the very beginning.

DOMORI DIFFERENCEDOMORI DIFFERENCE 
Ensure biodiversity and the growth of 
low-yielding cacao varieties.

As of 5 years of age, the plants start 
carrying cacao fruits that can be 
harvested.

THE BEGINNING GROWTH

To ensure the best quality, the cacao fruits need to be 
harvested with the correct level of maturity.

DOMORI DIFFERENCEDOMORI DIFFERENCE 
 We incentivize our farmers via agreed bonuses when the required quality standards are met.

MANUAL HARVESTING

The production of cacao and where     Domori makes the difference

IN THE PLA  NTATIONS
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The entire beans are roasted to bring out 
their full potential.

DOMORI DIFFERENCEDOMORI DIFFERENCE 
A gentle roasting at only 130°C, 
which helps to preserve the typical 
natural aromas of the beans.

OPENING & WINNOWING
The cocoa beans are cleaned from the 
husks and the cacao nibs remain.

Additional ingredients like sugar, or cocoa butter are getting added and are ground to
refine the particles.

DOMORI DIFFERENCEDOMORI DIFFERENCE 
We work in two steps. First in ball mills and then in rollers for a gentle approach and the add 
only natural ingredients, such as cane sugar and cacao butter.

MIXING AND GRINDING

ROASTING
To eliminate unwanted aromas and to 
reduce the humidity level, the mass is 
getting conched.

DOMORI DIFFERENCEDOMORI DIFFERENCE 
While others need to conche for up to 
48 hours, in Domori we limit this stage to 
the bare minimum, thus ensuring that in 
our small batch production we keep all 
aromas of the cacao alive.

CONCHING
Ensures the correct crystallization 
of the chocolate for the perfect 
shine and snap effect.

TEMPERING

DOMORI DIFFERENCEDOMORI DIFFERENCE 
We only use fine, aromatic cacaos 
of highest quality to ensure a final 
product with unique aromatic notes.

The production of cacao and where     Domori makes the difference

IN THE PRO  DUCTION



Venezuela
(Sur del Lago; Chuao; Ocumare; 
Canoabo; Rio Caribe)

Ecuador
(Arriba Nacional)

Peru
(Apurimac)

Ivory Coast 
(Vidamà; 
Estelle Bio)

Cameroon
(Red Yoka; Aristide)

Tanzania
(Morogoro)

Togo 
(Mandouri)

Madagascar 
(Sambirano)
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Discover the aromatic profiles 
of our single origin chocolates 
and the uniqueness that each 
cacao has.

DISCOVER 
OUR 
CHOCOLATE
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Dive in to the unique aromatic profile of 
Criollo: a cacao type with nutty aroma, 
natural sweetness and smoothness – all 
thanks to the absence of tannins, an 
element that leads to bitterness and 
astringency. Criollo is very rare fine cacao 
that only makes up for 0.01% of the global 
cacao production to day. Historically, it was 
the cacao consumed by the Mayans and 

the Aztecs but was less and less popular 
due to its low yield. Gianluca Franzoni, 
founder and chairman of Domori, fell in love 
with Criollo during his years in Venezuela. 
He started studying the Criollo varieties 
and their characteristics, collaborating with 
growers and research centers and set up 
the first nursery dedicated to Criollo cacao: 
the Hacienda San José.

THE CRIOLLO 
PROJECT
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In Venezuela, Domori partners with the  
Franceschi family to revive the precious 
Criollo cacao variety. This collaboration, 
which began with research and the 
creation of the first nurseries, led to a 
milestone in 2002 when Domori acquired 
50% of the Hacienda San José plantation. 
Spanning 320 hectares, with 185 hectares 
dedicated to cacao cultivated at 1,000 
plants per hectare, Hacienda San José 
stands today as a global symbol of flavor 
heritage and biodiversity preservation.

The plantations in Venezuela are centers 
of learning and innovation, where best 
practices in agriculture, environmental 
stewardship, and post-harvest techniques 
are developed to support farmers. Here 
new practices are tested to advance 
solutions that reduce water consumption 
and regenerate soils, helping to strengthen 
local economies and communities.

In 2017, Domori’s dedication to Criollo 
cacao entered a new phase with the 
establishment of Hacienda San Cristobal 
in Ecuador. Covering 47 hectares, this 
plantation represents the culmination of 25 
years of research and aims to make this rare 
cacao accessible to chocolate enthusiasts 
worldwide.

Through projects in Latin America, Domori 
works to promote sustainability and 
improve the livelihoods of small-scale 
farmers. Technical and social support 
programs, combined with traceability 
initiatives, empower farming communities. 
Fundación San José, a civil association 
founded to foster social innovation 
and holistic development, coordinates 
educational, cultural, sports, and 
entrepreneurship activities for vulnerable 
groups.

Domori’s ethical premium, included in the 
price of raw materials, rewards quality and 
biodiversity conservation. These funds 
are reinvested locally to support training, 
reforestation, and efforts to protect single-
variety Criollo strains, while encouraging 
continuous innovation in cultivation.

HACIENDA SAN JOSE’
VENEZUELA

OCUMARE DARK 72% CHUAO DARK 75%

CANOABO DARK 62%( 

FLAVOUR:
Creamy, round and persistent, with notes 
of dried fruit

FLAVOUR:
Creamy and elegant with notes of cream, 
honey and dried fruit with toasted hints, 
tobacco; elevated persistence

FLAVOUR:
Elevated cacao intensity, creaminess 
enhanced by the notes of cream and 
honey; elevated persistence



SOUTH 
AMERICA
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89 farming families, covering 90 hectares 
with regenerative agroforestry systems. It 
unfolds in two phases: an initial six-month 
period dedicated to planting, followed 
by six months of training and monitoring 
activities to ensure long-term impact.

Domori reinforces its commitment by 
financing the purchase of plants through an 
ethical premium—an additional payment 
that exceeds market prices. This initiative 
enables producers to invest in the future 
of their land while safeguarding Ecuador’s 
unique cocoa heritage.

UNOCACE’s mission is to foster economic 
sustainability across the cocoa value chain 
while continuously enhancing cultivation 
practices.

Domori supports these efforts by 
contributing to the “Green Forest, Live 
Chocolate” reforestation initiative. 
This project, based on the Sustainable 
Agroforestry Framework (SAF), promotes 
biodiversity conservation and traditional 
cultivation methods for Nacional “Arriba” 
cocoa. Managed by two UNOCACE 
member associations, the project benefits 

ECUADOR

UNOCACE’s mission is to foster economic 
sustainability across the cocoa value chain 
while continuously enhancing cultivation 
practices.

Domori supports these efforts by 
contributing to the “Green Forest, Live 
Chocolate” reforestation initiative. 
This project, based on the Sustainable 
Agroforestry Framework (SAF), promotes 
biodiversity conservation and traditional 
cultivation methods for Nacional “Arriba” 
cocoa. Managed by two UNOCACE 
member associations, the project benefits 

UNOCACE Project for Arriba Nacional

DISCOVER THE PLANTATIONS

Originally from Ecuador, the Cacao 
Nacional Fine di Aroma “Arriba” 
cocoa is cultivated by small-scale 
farmers united under UNOCACE 
(Unión de Organizaciones 
Campesinas Cacaoteras de 
Ecuador). This cooperative 
brings together 24 associations, 
representing over 1,500 producers 
who are dedicated to preserving 
this prized variety through 
sustainable farming.



OUR LATEST   DISCOVERY
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The cacao is a Trinitario hybrid and one 
of the historical Domori cacaos. Within 
our plantation of Hacienda San Josè in 
Venezuela, we have created a particular 
extension dedicated to Rio Caribe to give 
particular focus to local cacao hybrids.

Rio Caribe is at the heart of the Domori 
cacaos and an integral element of our 
history – in particular during his years in 
Venezuela, Gianluca Franzoni has greatly 
contributed to its extension and usage.

A great cacao with a truly distinctive profile 
- all to be discovered.

RIO CARIBE 

Discover a completely new aroma 
within chocolate. 

Rio Caribe is a small fishing town 
located at the East coast of 
Venezuela, close to Carupano on 
the Paria peninsula. This location 
also gave it its historically used 
commercial name: Carupano.

A discovery

NOVELTY RIO CARIBE DARK 72%
FLAVOUR:
Distinctive note of tangy red fruits 
(currants), slightly bitter and astringent. 
Very long-lasting, with a pronounced 
and intense cocoa character.  
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Apurimac
South Peru, more 
specifically in the 
Apurimac valley, named 
after the homonymous 

river. An area in relative altitude that is 
characterized by the three rivers that run 
through it.
Apurimac cocoa is a Trinitario hybrid 
created in the 1990s as a result of a double 
hybridisation of ICS95 with IMC67 and 
then with Nacional. The fermentation of 
this cocoa lasts 6 days.

ORIGIN:
Perù

FLAVOUR:
Intense cacao flavour, spicy and creamy, 
light citrus notes

VARIANTS AVAILABLE:

Arriba Nacional
The Cacao Nacional 
Fine di Aroma “Arriba” is 
supplied by UNOCACE, an 
organization that groups 

24 associations with 1.600 small producers. 
The provinces covered are Guayas, Los 
Ríos, El Oro, Santa Elena, Cañar, Manabí, 
Esmeraldas, Chimborazo, Cotopaxi, 
Sucumbíos and Bolívar and spans over 
5.000 hectares. The goal of UNOCACE is 
to generate economic sustainability for the 
entire value chain, focusing continuously on 
the improvement of cocoa cultivation.

ORIGIN:
Ecuador

FLAVOUR:
Enveloping and creamy flavour with hints 
of mature fruit (banana) and dried fruit; 
fresh and persistent

VARIANTS AVAILABLE:

VARIETY:
Nacional

VARIETY:
Trinitario

CHOCOLATES FROM SOUTH AMERICA

Sur Del Lago
Sur del Lago is a hybrid 
of Trinitario cacaos with 
a high content of Criollo 
origin. It is cultivated 

in Venezuela, within a selection of 
plantations of a few hectares, located 
in a vast area that includes the western 
states of Mérida, Trujillo, Tachira and 
Zulia south of Lake Maracaibo, which 
gives its name. The area is characterized 
by wide biodiversity and many small 
private cooperatives. The fermentation 
of the beans takes 4 days.

ORIGIN:
Venezuela

FLAVOUR:
Persistent cacao flavour with notes of 
nuts, toasted and coffee

VARIANTS AVAILABLE:

VARIETY:
Trinitario



AFRICA
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and certification. Thanks to long-term 
supply agreements and a quality-based 
premium, the cooperative can invest in 
local innovation projects. Domori also 
trains operators in environmental and 
soil protection techniques and supports 
Choco+, the first 100% Ivorian and 100% 
fair trade cacao processing lab, and one 
of the very few examples of local cacao 
transformation in Africa. The Choco+ 
workshop was founded in 2018 within 
the Communauté Abel, a project of the 
Abele Group, which has been active in 
Ivory Coast for 40 years with educational, 
training, and socio-professional integration 
programs for disadvantaged youth.

The BIO-certified plantations use manual 
weeding, natural fertilization with organic 
plantation residues, and pest control 
with natural oils (mainly Neem oil). The 
cooperative ensures compliance with 
these standards by all cacao suppliers and 
supports them through specific training 
courses. Fermentation is done using a 
sliding method, and drying is carried out on 
raised racks.

Estelle also manages the family plantation 
together with her uncles.

In Ivory Coast, Domori is committed 
to supporting the organic supply 
chain, covering the costs of training 

Originally from Ivory Coast, 
Estelle Konan was among the 
first to believe in the transition 
to organic farming techniques. 
She has worked in her country to 
promote new cultivation models, 
bringing together a group of small 
producers united by the same goal. 
In 2017, she began collaborating 
with Domori on the selection of 
fine cacao in Ivory Coast. In 2018, 

Estelle Konan’s community (ESTELLE BIO)

she founded Coop SCAY in the 
province of Toumodi, aiming to 
expand the number of Ivorian 
organic cacao producers. In 2020, 
she founded the Yosran Organic 
Cooperative in the Bandama Valley, 
one of the oldest in Ivory Coast. 
It brings together five already 
certified organic sections from the 
Tiassalé Department and includes 
158 members, all plantation owners.

IVORY COAST

DISCOVER THE PLANTATIONS
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Red Yoka
The “red” cacaos from 
Cameroon, are fruit of 
an accurate selection 
within the central region 

of Yaoundé and the Mbanga district on 
the west coast. This important cultivation 
of Trinitario derives from the diffusion of 
cacao from the Trinidad island and led to a 
hybrid with the Monka genetic traits from 
the Fernando Poo Island: intense cacao 
that is characterized by ruby shades of the 
anthocyanins and by complex Caribbean 
aromaticity. The cacao gets fermented for 6 
days and is then dried in a centralized way.

ORIGIN:
Cameroon

FLAVOUR:
Marked cacao intensity with notes of 
undergrowth, wood and tobacco

VARIANTS AVAILABLE:

VARIETY:
Forastero, Trinitario

CHOCOLATES FROM AFRICA

Estelle Bio
Selected cacao from near 
the villages of Toumodi, 
Taabo and Lilebe near 
the coast. Most of the 

plantations are small and process cocoa 
using self-produced fertilisers and 
traditional cultivation techniques.

ORIGIN:
Ivory Coast

FLAVOUR:
Dominant notes of cocoa, accompanied by 
coconut, hazelnut, bread crust and spices

VARIANTS AVAILABLE:

Vidamà
Oulaidon cacao is named 
after the village of the 
same name, located 
between the Lagunes 

region, near Tiassalé, and the province 
of Divo. Oulaidon cacao is a fair-trade 
project to protect the biodiversity of the 
plantations and improve post-harvest 
practices. The cocoa is fermented for 6 
days on banana leaves.

ORIGIN:
Africa

FLAVOUR:
Elegant and round, with intense notes of 
coconut and dried fruit

VARIANTS AVAILABLE:

VARIETY:
Forastero

VARIETY:
Forastero

Aristide
The cacao from Nkog 
Ekogo, in Cameroon’s 
Centre Region, is cultivated 
by a cooperative of more 

than 100 farmers under the guidance of 
Aristide Tchemtchoua. The beans are the 
result of a meticulous 20-day process of 
fermentation, drying, and hand-sorting, 
which enhances their clarity and depth 
of flavor. A short and transparent supply 
chain ensures fair income for the farmers 
and supports continuous improvements in 
cultivation.

ORIGIN:
Cameroon

FLAVOUR:
Marked cacao intensity with notes of
undergrowth, wood and tobacco

VARIANTS AVAILABLE:

VARIETY:
Forastero, Trinitario
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Port Tanka 
A very qualitative blend of 
single origin chocolates, 
leading to a balanced dark 
variety with high versatility.

ORIGIN:
Blend of Togo, 
Ivory Coast, Congo

FLAVOUR:
Balanced and creamy with elevated cacao 
intensity& notes of tropical fruit: coconut,
banana

VARIANTS AVAILABLE:

Mandouri 
A network of cooperatives in 
southern Togo, in the regions 
of Badou, Kpalimé and 
Gapé. Not large plantations, 

but smallholder farmers, each tending 1–2 
hectares of agroforestry land. Over 1,000 
members working in organized groups. Two 
additional cooperatives are in the process of 
joining the system. A rare origin, shaped by 
tropical climate and rich volcanic soil.

ORIGIN:
Togo

FLAVOUR:
Sweet and delicate notes of tropical fruit, 
honey, and biscuit, round and persistent

VARIANTS AVAILABLE:

Morogoro
A small region typical of 
Tanzania, south of the 
Mbeya, in the Rungwe and 
Kyela districts, between 

Mount Rungwe and Lake Malawi. An area 
characterized by its volcanic terrain and 
for its proximity to the mountains which 
ensure heavy rainfall.

ORIGIN:
Tanzania

FLAVOUR:
Round and persistent cacao flavour with 
notes of wood, caramel and honey

VARIANTS AVAILABLE:

VARIETY
Trinitario

VARIETY:
Forastero

VARIETY:
Forastero

Sambirano
Grown in the valley of the
same name situated in
northwest Madagascar, an 
area of rich biodiversity, 

characterized by plants like ylang ylang and 
vanilla, Sambirano is a blend of Trinitario 
cocoas with a high content of Criollo 
origin. Its fermentation lasts 5 days.

ORIGIN:
Madagascar

FLAVOUR:
Elevated and persistent cacao intensity
with notes of red berries and a light acidity

VARIANTS AVAILABLE:

VARIETY:
Trinitario



SPECIALTIES
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DOMORI
ESSENCE

ESSENCE invites you to discover 
versatility combined with the renowned 
quality of Domori.
Prestigious cacaos from Africa and 

Open up to layers of delicate 
aromas, vibrant undertones 
and creamy, round textures 
for a discovery that never ends.

ESSENCE White 33%
A smooth white chocolate that reveals the 
delicate character of milk with clarity and 
balance. Ideal for pastry applications and 
coatings.

ESSENCE Milk 38%
Finest cacao from Africa meets a subtle 
hint of vanilla, bringing a distinctive 
aromatic profile to the portfolio.

Free from artificial flavours and colourings.  Packaging: 2 x 5kg bags with drops.

OUR NEW EXPRESSIONS OF ESSENCE 

Two new additions join the ESSENCE range, expanding the possibilities 
for your applications:

Ecuador form a unique and special bouquet 
that enhances the aroma of each and invite 
on a journey of true discovery.



ORIGIN:
Africa 
& Ecuador

FLAVOUR:
Intense cacao flavour. Delicate floral and
fruity notes characterize this blend of 
Africa and Ecuador cacao; round,
persistent and fragrant.

DOMORI ESSENCE flavour profile

ESSENCE Dark 70% ESSENCE Dark 64%

VARIETY:
Forastero 
& Nacional

VARIETY:
Forastero 
& Nacional
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ESSENCE Bakestable drops 60%

VARIETY:
Forastero 
& Nacional
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Essence Dark 56%

ORIGIN:
Africa 
& Ecuador

FLAVOUR:
A blend of Africa and Ecuador cacao.
With good cacao intensity and sweet
fruity and dried fruit notes, good 
persistence.

ESSENCE Dark 56%

VARIETY:
Forastero 
& Nacional
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ORIGIN:
Africa 
& Ecuador

FLAVOUR:
Bake-stable chocolate drops 
characterized by an intense richness of 
cacao with sweet notes of fresh fruit 
and nuts and a good persistence.

- Perfect baking stability

- Guaranteed stability over time

- Easy to use

- Size: 600/hg

ORIGIN:
Africa 
& Ecuador

FLAVOUR:
Intense cacao flavour. Delicate floral 
and fruity notes characterize this blend 
of Africa and Ecuador cacao; round, 
persistent and fragrant.
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ORIGIN:
Africa

FLAVOUR:
Very balanced, soft, round and silky 
chocolate with highly versatile application. 
Notes of light honey, vanilla and cream.

ORIGIN:
Africa

FLAVOUR:
Highly versatile chocolate with cacao from 
Ivory coast with a perfect balance between 
cacao and milk with delicate fruity notes 
(coconut); well balanced sweetness.

DOMORI ESSENCE flavour profile

ESSENCE Milk 38% ESSENCE Milk 37%ESSENCE Milk 43%

VARIETY:
Forastero 

VARIETY:
Forastero 

VARIETY:
Forastero 

ORIGIN:
Africa

FLAVOUR:
“Adult” milk chocolate with excellent 
cocoa intensity, delicate sweetness, very 
balanced milk flavor, notes of fresh fruit 
and nuts.
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ESSENCE Lactee Superiore

VARIETY:
Nacional 

ORIGIN:
Ecuador

FLAVOUR:
Milk chocolate with single-origin cocoa 
from Ecuador. It offers a perfect balance 
between milk, cocoa, caramel and a subtle 
savory note. Well-balanced sweetness.
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DOMORI white chocolate

Biancolatte White 35%
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FLAVOUR:
Elegant and round white chocolate with 
very elevated persistence for versatile 
application. Soft, melting, and balanced.

ESSENCE White 33%

FLAVOUR:
Balanced sweetness, notes of vanilla and 
milk cream.
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FLAVOUR:
Smooth white chocolate with natural
vanilla aroma. Balanced sweetness, milk
cream flavour and with delicate notes of
vanilla and honey with slight sapidity.

ESSENCE White 31%
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DOMORI 
AUREA Born from Italian tradition, AUREA now 

reveals a new evolution – where the 
harmony of noble ingredients meets the 
emotion of chocolate.

Two creations, two expressions of refined 
indulgence:

CARAMEL ORO - caramel sweetness meets 
the toasted warmth of milk and vanilla.

PISTACCHIO – the bright green of 
pistachios, exalted by a delicate,  
savory nuance.

For those who seek the sublime 
in taste, AUREA is a journey 
through purity and pleasure.
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FLAVOUR:
A deep, harmonious bouquet where 
caramel sweetness meets the toasted 
warmth of milk and vanilla. Hints of 
cocoa butter and dried fruit unfold 
gently, creating a rich, enveloping taste 
experience.

AUREA Caramel Oro

FLAVOUR:
A symphony of pistachio intensity and 
dried fruit richness, wrapped in the 
creamy harmony of cocoa butter, milk and 
vanilla. A delicate balance that unveils an 
enveloping, refined pleasure.

AUREA Pistacchio

DOMORI AUREA flavour profile

AUREA CREAMS - ideal for pastry & bakery

Hazelnut cream with 40% 
of Italian hazelnuts, carefully 
roasted to enhance their 
full aromas.

25% of pistachios creating a 
flavour explosion.

A dark chocolate cream 
with smooth spreadability 
and light sweetness.

CREMA Pistacchio CREMA Cioccolato 
FondenteCREMA Nocciola



4
8
/ 4

9

SERVICE ITEMS

01005  Vidamà drops 
Small sized chocolate drops ideal for inclusion 
into big leavened products, cookies and cakes.

2x5kg bags

01983654  Cocoa Butter in drops
Cocoa butter in drops made with pure 100% 
vegetable cocoa butter

8x1.5kg bags 

CACAO POWDER & NIBS
00606  Cacao powder 10-12% 

Classic pure cacao powder

 5kg pail
00616N  Cacao powder 22-24%

00950 Cacao powder 10-12% 
10x1kg bags

00951 Cacao powder 22-24%

00949  Grue di cacao / nibs Finely roasted cacao nibs  2x1kg bags

OTHER
SPECIALTIES
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DOMORI
GELATO
A new range dedicated to transforming 
the unmistakable journey of discovery 
into Domori gelato or sorbet.

NEUTRAL BASE WITH FIBERS 15G:
all natural ingredients enriched with fiber 
to enhance the creaminess of every 
creation.

GELATO & SORBET CHOCOLATE BASE:
a base that ensures a perfect result with 
all high cocoa % Domori chocolates.

Two bases designed for perfect structure 
and creaminess, complemented by a dark 
chocolate coating. 

THE NEW GELATO RANGE:

ESSENCE COUVERTURE FOR GELATO: 
ready to use ice cream couverture with  
a blend of aromatic cocoa from Africa 
and Ecuador with 58% of cocoa.

Unique aromas for authentic Italian 
Gelato creations.



code Product % cocoa Shape total fat (%) sugar milk powder lecithin vanilla

DARK

00819 ARRIBA NACIONAL 72% drops 46 25,5 NO YES NO

00961 ARRIBA NACIONAL 64% drops 44 33,5 NO YES NO

00817 ARRIBA NACIONAL 62% drops 43 35,5 NO YES NO

00816 ARRIBA NACIONAL 56% drops 40 41,5 NO YES NO

01006 RIO CARIBE 72% drops 44 25,5 NO YES NO

00897 SUR DEL LAGO 72% drops 44 25,5 NO YES NO

00886 APURIMAC 72% drops 46 25,5 NO YES NO

00915 MOROGORO 68% drops 44 29,5 NO YES NO

00896 SAMBIRANO 72% drops 44 25,5 NO YES NO

00944 VIDAMÀ GANACHE 68% drops 39 29,5 NO YES NO

00804 VIDAMÀ 66% drops 44 31,5 NO YES NO

00938 VIDAMÀ 60% drops 42 37,5 NO YES NO

00977 ESTELLE BIO 66% drops 44 31,5 NO YES NO

00891 PORT TANKA 60% drops 41 37,5 NO YES NO

00994 RED YOKA 70% drops 44 27,5 NO YES NO

00984 RED YOKA 66% drops 42 31,5 NO YES NO

00993 RED YOKA 60% drops 41 37,5 NO YES NO

01002 ARISTIDE 70% drops 44 27,5 NO YES NO

01003 ARISTIDE 66% drops 42 31,5 NO YES NO

01004 ARISTIDE 60% drops 41 37,5 NO YES NO

CRIOLLO

CP75CH CHUAO 75% drops 40 22,5 NO YES NO

CP72OC OCUMARE 72% drops 43 25,5 NO YES NO

CP62CA CANOABO 62% drops 41 35,5 NO YES NO

MILK

01981506 ARRIBA NACIONAL 36% drops 40 39 23,5 YES NO

01981505 MOROGORO 38% drops 39 37,5 23 YES NO

01981502 VIDAMÀ 42% drops 41 33,5 23 YES NO

01981504 VIDAMÀ 38% drops 39 37,5 23 YES NO

01981503 ARISTIDE 42% drops 41 33,5 23 YES NO

COCOA MASSES

00818 ARRIBA NACIONAL 100% drops 55 NO NO NO NO

00885 APURIMAC 100% drops 55 NO NO NO NO

00812 SUR DEL LAGO 100% drops 53 NO NO NO NO

00914 MOROGORO 100% drops 56 NO NO NO NO

00968 VIDAMÀ 100% drops 55 NO NO NO NO

00976 ESTELLE BIO 100% drops 55 NO NO NO NO

00990 RED YOKA 100% drops 52 NO NO NO NO

01000 MANDOURI 100% drops 55 NO NO NO NO

00841 SAMBIRANO 100% drops 53 NO NO NO NO

01001 ARISTIDE 100% drops 52 NO NO NO NO

Origin Chocolates: Technical Characteristics Suggestions for Use
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3 LEGEND:

  
Low fluidity

  
Medium low fluidity

  
Medium high fluidity

  
High fluidity

✔
Recommended

✔
Possible

X
Not recommended

  
Medium fluidity

DARK origins
%

cocoa
um fluidity pralines moulds

decora-
tions

ganache mousse ice-cream oven

Mechanical 
covering

Manual 
covering Small size Medium to 

large size

00819 ARRIBA NACIONAL Ecuador 72% 2 x 5 kg ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔

00961 ARRIBA NACIONAL Ecuador 64% 2 x 5 kg ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔

00817 ARRIBA NACIONAL Ecuador 62% 2 x 5 kg ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔

00816 ARRIBA NACIONAL Ecuador 56% 2 x 5 kg ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔

01006 RIO CARIBE Venezuela 72% 2 x 5 kg ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔

00897 SUR DEL LAGO Venezuela 72% 2 x 5 kg ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔

00886 APURIMAC Perù 72% 2 x 5 kg ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔

00915 MOROGORO Tanzania 68% 2 x 5 kg ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔

00896 SAMBIRANO Madagascar 72% 2 x 5 kg ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔

00944 VIDAMÀ GANACHE Ivory Coast 68% 2 x 5 kg X X X ✔ ✔ ✔ ✔ ✔ ✔

00804 VIDAMÀ Ivory Coast 66% 2 x 5 kg ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔

00938 VIDAMÀ Ivory Coast 60% 2 x 5 kg ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔

00977 ESTELLE BIO Ivory Coast 66% 2 x 5 kg ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔

00891 PORT TANKA Blend 60% 2 x 5 kg ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔

00994 RED YOKA Cameroon 70% 2 x 5 kg ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔

00984 RED YOKA Cameroon 66% 2 x 5 kg ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔

00993 RED YOKA Cameroon 60% 2 x 5 kg ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔

01002 ARISTIDE Cameroon 70% 2 x 5 kg ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔

01003 ARISTIDE Cameroon 66% 2 x 5 kg ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔

01004 ARISTIDE Cameroon 60% 2 x 5 kg ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔

CRIOLLO

CP75CH CHUAO Venezuela 75% 3 x 1 kg X ✔ ✔ ✔ ✔ ✔ ✔ ✔ X

CP72OC OCUMARE Venezuela 72% 3 x 1 kg X ✔ ✔ ✔ ✔ ✔ ✔ ✔ X

CP62CA CANOABO Venezuela 62% 3 x 1 kg X ✔ ✔ ✔ ✔ ✔ ✔ ✔ X

MILK

01981506 ARRIBA NACIONAL Ecuador 36% 2 x 5 kg ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔

01981505 MOROGORO Tanzania 38% 2 x 5 kg ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔

01981502 VIDAMÀ Ivory Coast 42% 2 x 5 kg ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔

01981504 VIDAMÀ Ivory Coast 38% 2 x 5 kg ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔

01981503 ARISTIDE Cameroon 42% 2 x 5 kg ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔

COCOA MASSES

00818 ARRIBA NACIONAL Ecuador 100% 2 x 5 kg X X X X X ✔ ✔ ✔ X

00885 APURIMAC Perù 100% 2 x 5 kg X X X X X ✔ ✔ ✔ X

00812 SUR DEL LAGO Venezuela 100% 2 x 5 kg X X X X X ✔ ✔ ✔ X

00914 MOROGORO Tanzania 100% 2 x 5 kg X X X X X ✔ ✔ ✔ X

00968 VIDAMÀ Ivory Coast 100% 2 x 5 kg X X X X X ✔ ✔ ✔ X

00976 ESTELLE BIO Ivory Coast 100% 2 x 5 kg X X X X X ✔ ✔ ✔ X

00990 RED YOKA Cameroon 100% 2 x 5 kg X X X X X ✔ ✔ ✔ X

01000 MANDOURI Togo 100% 2 x 5 kg X X X X X ✔ ✔ ✔ X

00841 SAMBIRANO Madagascar 100% 2 x 5 kg X X X X X ✔ ✔ ✔ X

01001 ARISTIDE Cameroon 100% 2 x 5 kg X X X X X ✔ ✔ ✔ X

01002
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code product % cocoa Shape total fat (%) sugar milk powder lecithin vanilla

DOMORI ESSENCE

01981375 WHITE 31% 31 drops 38,9 32,7 35,4 YES YES

01984195 WHITE 33% 33 drops 41,8 36 29,5 YES NO

01981372 MILK 37% 37 drops 38,7 36,5 25 YES NO

01984234 MILK 38% 38 drops 39,3 37 23,5 YES YES

01983527 MILK 43% 43 drops 41,3 33,7 21 YES NO

01983567 MILK LACTEE SUPERIORE 38 drops 39,7 36,2 20 YES NO

01981353 DARK 56% 56 drops 37,6 42 NO YES NO

 01983367 DARK 58% GELATO COUVERTURE 59,6 drops 42,7 38,3 NO YES NO

01982711 DARK 60% BAKE STABLE DROPS 60 drops 36 38,3 NO YES NO

01983528 DARK 64% 64 drops 40,8 34 NO YES NO

01981371 DARK 70% 70 drops 43 27,7 NO YES NO

WHITE

01981531 BIANCOLATTE 35% drops 42,6 30,9 36 YES YES

DOMORI AUREA

01983745 CARAMEL ORO 30 drops 37,3 51 28 YES NO

01983746 PISTACCHIO 33 drops 40 45,7 22 YES NO

01981382 CREMA NOCCIOLA 40% cream 37,8

01980875 CREMA PISTACCHIO 25% cream 37,8

01981266 CREMA CIOCCOLATO FONDENTE cream 38,2

OTHER PRODUCTS

00606-00950 COCOA POWDER 10-12% powder 11 NO NO NO NO

00616-00951 COCOA POWDER 22-24% powder 23 NO NO NO NO

01005 VIDAMÀ GOCCE (1cm diameter) 60 drops 42 37,5 NO YES NO

00949 GRUÈ DI CACAO / NIBS nibs

01983654 BURRO DI CACAO GOCCE drops

01983389 NEUTRAL GELATO BASE WITH FIBERS powder

01983380 BASE FOR CHOCOLATE GELATO & SORBET powder

Suggestions for Use

DOMORI ESSENCE origins %
cocoa um fluidity pralines moulds decora-

tions ganache mousse ice-cream oven

mechanical 
covering

manual 
covering small size medium to 

large size

01981375 WHITE 31%  31 2 x 5kg ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔

01984195 WHITE 33% 33 2 x 5kg ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔

01981372 MILK 37% blend 37 2 x 5kg ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔

01984234 MILK 38% blend 38 2 x 5kg ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔

01983527 MILK 43% blend 43 2 x 5kg ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔

01983567 MILK LACTEE SUPERIORE Ecuador 38 2 x 5kg ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔

01981353 DARK 56% blend 56 2 x 5kg ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔

01983367 DARK 58% GELATO COUVERTURE blend 59,6 2 x 5kg ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔

01982711 DARK 60% BAKE STABLE DROPS blend 60 2 x 5kg X X X ✔ ✔ ✔ ✔ ✔ ✔

01983528 DARK 64% blend 64 2 x 5kg ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔

01981371 DARK 70% blend 70 2 x 5kg ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔

WHITE

01981531 BIANCOLATTE 35 2 x 5kg ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔ X

DOMORI AUREA CHOCOLATES

01983745 CARAMEL ORO 30 2 x 5kg ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔

01983746 PISTACCHIO 33 1 x 5kg ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔

 

OTHER PRODUCTS origins %
cocoa um fluidity pralines moulds decora-

tions ganache mousse ice-cream oven

mechanical 
covering

manual 
covering small size medium to 

large size

01005
VIDAMÀ GOCCE 

(1cm diameter)
Ivory 
Coast 

60 2 x 5kg ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔ ✔

 

DOMORI AUREA CREAMS origins type um hydrogena-
ted fats

post-baking filling

croissant cakes, 
shortcrust

fresh 
pastry

crepes & 
waffles

semi-fro-
zen

pralines 
filling

aromati-
zation of 
creams

Ice cream 
variegates

pre-ba-
king 

filling

01981382 CREMA NOCCIOLA 40%
Italian    

hazelnuts
anhydrous

1 x 3kg 
pail

NO ✔ ✔ ✔ ✔ X ✔ ✔ ✔ X

01980875 CREMA PISTACCHIO 25%
 Sicilian 

pistachios
anhydrous

1 x 3kg 
pail

NO ✔ ✔ ✔ ✔ X ✔ ✔ ✔ X

01981266
CREMA CIOCCOLATO  

fondente
anhydrous

1 x 3kg 
pail

NO ✔ ✔ ✔ ✔ X ✔ ✔ ✔ X

LEGEND:

  
Low fluidity

  
Medium low fluidity

  
Medium high fluidity

  
High fluidity

✔
Recommended

✔
Possible

X
Not recommended

  
Medium fluidity



Domori Professional Line
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IRCA S.p.A.
Sede legale: Via degli Orsini, 5
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T. 0331 284111 - info@irca.eu

ircagroup.com

Domori S.p.A
Sede uffici: via Sestriere 116, 10060 None (TO), Italy
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tel. +39 011 98.63.465 fax commerciale +39 011 99.04.601

domori.com
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