
HISTORY
When Valrhona decided to tackle one of the dessert world’s most beloved classics to make a new chocolate, the results were 
none other than Azélia 35%. This new Grand Cru strikes the perfect balance of chocolate, milk and hazelnuts. It reawakens 
delectable childhood memories and thrills even the most sophisticated adult taste buds. Valrhona designed Azélia using cocoa 
and nuts selected and processed for their flavor and quality. Its warm brown color reignites some of our greatest childhood 

passions whether it is used in bonbons, chocolate bars, ganaches, desserts, ice creams or sorbets. 

FLAVOR
So that taste is always a source of inspiration, we have used a research-based co-creation approach to give each couverture a 

specific ambiance which will appeal to both your senses and your emotions. 

Azélia 35%
Azélia is an indulgent chocolate with a delicious hazelnut flavor

PACKAGING

3kg bag of fèves� Code: 11603

Cocoa 35% min.  Fat 44% Sugar** 30% Milk 21%

COMPOSITION

Sugar, cocoa butter, full-fat milk powder, hazelnuts 13.6%, cocoa beans, 
skimmed milk powder, emulsifier: sunflower lecithin, natural vanilla 
extract.

INGREDIENTS

10 months

USE WITHIN*

Store in a cool, dry place between 60/65°F (16/18°C).

STORING

MAJOR CHARACTERISTIC: INDULGENT 

MINOR NOTE: HAZELNUT

Azélia’s indulgent notes of roasted 
hazelnut feel every bit as velvety as a warm 
down blanket on winter’s first icy days.

SENSORY PROFILE

*calculated based on the date of manufacture. **added sugar

APPLICATIONS

 Ideal use   Recommended use

TECHNIQUE

COATING MOLDING BARS MOUSSES
CRÉMEUX & 
GANACHES

ICE CREAMS 
& SORBETS

AZÉLIA 35%

PAIRINGS

YE LLOW F RU IT CAR AM E LN UTS SP ONG ETROP ICAL F RU IT COF F E EPU F F E D CE R E AL

Azélia is a little like a delicious chocolate spread  
you can bite into and enjoy - a real treat, in other words! 

This inspiring project showcased and combined  
two of Valrhona’s essential areas of expertise - chocolate 

and praliné - both in the way we carefully selected our 
ingredients and in the caramelization technique we used.

R&D AND SENSORY ANALYSIS TEAM 
VALRHONA
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 Makes 60 bars in a 34 × 34cm and 12mm thick frame

VALRHONA: Azélia 35% (11603), Crispy wheat flake cereal (14592)

LEMON MARSHMALLOW

10g
20g
5g

90g
40g

130g
60g

355g

Gelatin powder 220 Bloom
Water for the gelatin
Lemon zest
Lemon juice
Invert sugar
Sugar
Invert sugar
Total weight

Rehydrate the gelatin with water.
Infuse the zest in the lemon juice for approx. 10 minutes, then strain it through a fine sieve.
Add the smaller portion of invert sugar and the sugar before cooking the mixture at 230°F (110°C).
In the bowl of a stand mixer, pour the cooked syrup into the remaining invert sugar and the bloomed gelatin. 
Melt the hydrated gelatin in a microwave, then combine it with the warm sugar and beat it until a ribbon forms.
Allow to cool to 95/105°F (35/40°C).

CRISPY WHEAT FLAKE CEREAL CRISP

480g
150g
630g

AZÉLIA 35%
Crispy wheat flake cereal
Total weight

Temper the Azélia couverture.
Add the crispy wheat flake cereal and use immediately.

ASSEMBLY AND FINISHING

Make the mix for the crispy wheat flake cereal crisp and pour it into a 34 × 34cm frame (depth: 4mm) coated with tempered milk couverture. 
Put two 4mm ganache frames on top of the thin mix.  
Pour the whipped marshmallow into the frames. 
Leave to set for 24 hours at 60°F (17°C) and at 60% relative humidity. 
Use a guitar cutter to slice the assembly into 22.5 × 80mm rectangles. 
Coat the bars with Azélia couverture and decorate them with crushed roasted hazelnuts before the chocolate sets.

Gimy Bar

PASTRY CHEF INSTRUCTOR
ÉCOLE VALR HONA

Jérémy Aspa



Dive deep into
 Ĝr plÑtÔiĔs and  
discover all the
cē unāy īġĘt 
Ģojects carried out.


