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Tax Rebates At Choclatique

2 for the Price of 1

As America’s only Authentically American chocolate company, Choclatique is doing
their patriotic duty to help the nation stimulate the economy. Beginning Sunday, May
11" Choclatique will give you a duplicate of what every 15 piece Collection and 30 piece

Indulgence you order from their website at www.choclatique.com for the price of one.

That’s buy one get one absolutely free when sent to the same address.

The chocolatier at Choclatique have created 3 new assortments for the summer,

Carnical..... Café.... And Bubbly—Champagne Truffles

Each perfectly formed and molded chocolate is a precious piece of art in and of itself worthy for dads on

Father’s Day and Grads from any school.

Ordering Chocolate For Mom Is Fun And Easy

“You can order any of our Collections or Indulgences, a 15- or 30-piece assortment of artisan-
made chocolate pieces, hand-with our dark, milk or white chocolate couverture, then filled with

ganache, creams, nut, caramels and special filling,” enthuses Ed Engoron, president and co-

founder of Choclatique. And, the best part is you can double your please with 2 for the price of
1.

Choclatique is the only chocolatier in the world known for its “flavor thrills” because they offer a unique array
of artistically-designed chocolates filled with Authentically American flavors such as All-American Apple Pie,
Angel’s Food, Boston Cream Pie, Butterscotch Pudding, Peanut Butter & Jelly, Key West Lime Pie, Pineapple
Upside Down Cake, and many more. The extensive Choclatique line features 150 unique flavors wrapped in rich
and smooth dark, milk, white or Azteca Mexican chocolate. The company’s chocolatier-prepared confections

are available online, www.choclatique.com, or in high-end retail establishments, five-star hotels and fine clubs.

Only the Best Is Good Enough For Mom

Choclatique sources only the finest, all-natural ingredients in its creations. Up to 17 different varieties of
premium cacao beans are harvested from the most desirable equatorial regions of the world, and then are
meticulously processed to create Choclatique chocolate. Dark chocolate offerings contain 64 percent cacao,
milk chocolate and Aztec Mexican chocolate contain 32 percent cacao, and white chocolate has 33 percent

Ccacao.
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Make Your Mother Feel Like A Million Bucks

The research and current thinking about chocolate’s “feel-good” effect ties to its molecular
components such as anandamide (named for ananda, the Sanskrit word for “Bliss”) and other
positive neurotransmitters such as oleolethanolamine and N-linoleoylethanolamine, caffeine and
theobromine. All these naturally-occurring elements have been determined to have active,
positive psychological effects. Chocolate is also rich in tryptophan, an essential amino acid which is connected
with the production of the mood-modulating neurotransmitter serotonin. Chocolate also contains the amino acid
gamma-aminobutyric acid (GABA) that is said to reduce anxiety. So, not only will your mother enjoy positive

emotions from her Choclatique chocolate, she can also feel good about every bite.

About Choclatique:
Choclatique is a privately owned, super-premium chocolate company founded in 2003 by Ed Engoron and Joan
Vieweger.

Hand-crafted in their Southern California Chocolate Studios by professional artists and chocolatier, Choclatique
provides over 150 premium chocolate confections from traditional to whimsical to secretly savor or share with
those you love. Choclatique Chocolates are made from all natural ingredients, such as pure cane sugar, real
vanilla beans and full cream milk in our milk chocolate. They are also free of any genetically modified ingredients
(GMO Free). Sweet Deceit from Choclatique is their new 100% Sugar-Free offering.

Choclatique is available in high-end retail establishments, 5-star hotels and clubs and on a robust and fun
interactive website (www.choclatique.com).

“Preserving the traditions of artisanal chocolate-making, one piece at a time.”
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