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What’s New? An insight from Leatherhead

Prepared by: Mia Naprta, Market Analyst and Hazel Lee, Product Development Scientist 

In association with

1.  Raw Chocolate Pralines
The Moonbeam Food Company makes 
artisan raw chocolates from its small 
kitchen in Cambridge. These delicious 
handcrafted hazelnut pralines are made 
in small batches using only the finest 
quality ingredients. They come in boxes 
of four or eight, and are beautifully 
presented and finished with a hand-tied 
ribbon.

2.  Raw Mylk Chocolate, 
Mandarin & Gubinge Bar

Handmade in Melbourne, Australia, 
Loving Earth has crafted this chocolate 
using raw Amazonian Criollo cacao and 
infused it with fragrant mandarin, a 
subtle hint of cardamom, and Gubinge, 
a vitamin C rich plum picked by the Nyul 
Nyul people in the pristine Kimberley 
wilderness of Western Australia.

3. Thin Salted Caramel Bar
The Salted Caramel bar from Green & 
Black’s new Thin range combines its 
milk chocolate with crunchy caramel 
pieces with flakes of Anglesey sea 
salt. The increased surface area of the 
thinner pieces means that the chocolate 
melts more quickly in the mouth and 
allows the flavour of the chocolate to 
really stand out.

4.  Chocolate with whey 
protein isolate

Chocolift is a lactose-free, no added 
sugar chocolate made with 38% pure 
cocoa, 8.2g whey protein isolate and 
2g of coconut oil per 40g bar. It is 
marketed as a ‘guilt free’ chocolate 
alternative for chocolate lovers on sugar 
and lactose controlled diets.

5.  Organic raw chocolate 
with wild cranberries

This raw, handmade chocolate bar is 
made with organic cranberries (16%) 
and sweetened with Rice Syrup. It 
contains 60% cacao solids, and is free 
from gluten, dairy and soya – with low 
GI and GL indices.

6.  71% Filipinas organic 
dark chocolate

Blanxart continues to expand its single 
origin chocolate bars range, made from 
organic and fair trade sourced beans 
and packaged in simple, yet very stylish, 
brown paper. Use of the Philippine 
beans is quite rare in the industry – 
these come from the San Isidoro project 
in Davao Region of The Philippines.

See more new products from 
Leatherhead next month. ■
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