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We believe that making good chocolate comes 
from taking the right human and environmental 
approach, based on treating men, women and 
children fairly and on caring for soils and their 
perpetual cycles, to ensure they prosper for us 
and for future generations.

That’s why we decided to 
become cacao growers.

The cacao beans we use for our 
couverture chocolate* come from our 
own plantations in Ecuador, to make 
sure that everything is done right from 
bean to bar.

* Except where specified that cacao is sourced elsewhere.
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Selon nous, il ne peut pas y avoir de bon chocolat sans 
une recherche d’équité, humaine et environnementale. 
Le respect des hommes, des femmes et des enfants. Le 
respect des terres et de leurs cycles perpétuels, de leur 
prospérité, pour nous mais aussi pour les générations 
à venir.

C’est pour 
cela que nous 
avons décidé 
de devenir 
cacaoculteur…

… ainsi les fèves de cacao utilisées pour la fabrication 
de nos chocolats de couverture* sont issues de nos 
propres plantations en Équateur.

Notre chocolat est choyé tout au long du processus 
de transformation pour vous proposer un bon 
goût, une bonne qualité, au bon prix, pour de 
bons moments à partager en bonne compagnie, 
tout en ayant bonne conscience. Car consommer 
bon, c’est donner un vote pour un avenir durable.

C’est grâce à notre savoir-faire chocolatier que 
nous sommes capables de vous proposer, chaque 
jour, des produits qui vous ressemblent. Que ce 
soit par leur goût, leur texture ou même encore leur 
design, nos chocolats n’attendent que vos papilles 
pour se révéler.

 
 

 
 

 
 

*sauf  les produits mentionnant une origine de cacao différente.2 3
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Commitment to quality
That’s our firmly held belief,  and that’s why,  every 
day,  Jeff de Bruges’ teams are there for you to 
discover and enter our world of chocolate. 

By communicating our passion and knowledge, 
we see ourselves as purveyors of flavour. 

Whether you’re a novice or a connoisseur, 
whether you like chocolate every day or just 
every now and then,  in choosing Jeff de Bruges 
you’re sharing a refreshing taste for chocolate,  in 
a cordial and convivial mood. 

With our chocolates,  your pleasure is ours.

 

 
 

 
 

Le Plaisir d’offrir 
Parce qu’un cadeau joliment 
présenté fait encore plus plaisir, 
pensez à commander vos sacs  
cadeaux. Réutilisable et recyclable, 
ce sac est réalisé avec un papier 
issu de forêts gérées durablement.

LE SAC
24 x 28 x 11 CM

0€42*

*Prix de vente TTC maximum.

Votre programme 
de fidélité
Prolongez votre expérience gourmande  
en magasin et profitez d’avantages exclusifs  
à croquer tout de suite, tout le temps,  
en rejoignant le Jeff Club.
Pour en savoir plus, rendez-vous  
dans votre boutique ou sur le site  
www.jeff-de-bruges.com

Une entreprise 
française 
C’est en France que se trouvent notre 
siège social et le réseau de boutiques  
qui emploient aujourd’hui plus de  
1 600 personnes.
Depuis sa création en 1986, Jeff de Bruges 
marie l’impertinence gastronomique à la 
française et la haute tradition chocolatière 
belge. Ainsi ce sont dans nos ateliers en 
Belgique que nos chocolatiers s’inspirent 
de vos envies pour créer des alliances 
inédites de textures et de saveurs.

 

 

 ? 
 rigoureusement 
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Du chocolat pur beurre  
de cacao, exclusivement.
Pour garantir l’authenticité et la qualité de nos chocolats, 
nos recettes sont élaborées dans nos ateliers avec soin et 
exigence, sans matières grasses végétales hydrogénées, 
sans OGM** et sans huile de palme.
Naturellement, tous nos chocolats de couverture sont 
garantis 100% pur beurre de cacao.
 
Retrouvez la liste des ingrédients des articles présentés 
dans ce catalogue sur notre site www.jeff-de-bruges.com, 
rubrique « Offre entreprises », ainsi que dans nos  
boutiques sur simple demande auprès de  
nos conseillers.
 
**Organisme Génétiquement Modifié.

Nos
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LET’S TALK 
CHOCOLATE

Cocoa beans sourced 
from our own plantations 

in Ecuador

Without palm oil  
nor hydrogenated 

vegetable oils

Chocolate couverture
Milk: 35% cocoa at least
Dark: 60% cocoa at least

Recipes created  
in our own  
factories

Recyclable  
packaging

100% pure cocoa butter 
chocolate couverture

Without GMOs

Up to 35%

discount*

*More about price and conditions  

at the end of this catalogue.



So many delicious recipes!
Our dedicated and passionate master chocolatiers put all their craftsmanship into 
creating new recipes to bring you novel combinations of tastes and textures. We 

never compromise on the quality of our chocolates. Our recipes are developed with 
meticulous attention to detail from naturally sourced ingredients.

HOUSE OF JEFF
Praline with bits of almond, 
cinnamon and coriander

MANGO MERINGUE
Chocolate supreme with 
mango and meringue

LEAF
Smooth hazelnut 
praline

JEFF
Creamy caramel

CAFETERO
Soft praline with 
hazelnuts and “ristrettro” 
strength coffee

ECUADOR
Ganache dark chocolate 
with cocoa from Ecuador

CHOCOLATE  
MERINGUE
Dark chocolate supreme 
with meringue

BRUGES
Ganache dark chocolate 
and melting caramel

SAMALI
Milk chocolate ganache 
with passion fruit

BALLOTIN
Praline with caramelized 
and salted chopped 
almonds

BLOC GIANDUJA
The original gianduja 

LIEGEOIS
Duo gianduja and 
dark chocolate mousse 
flavoured expresso coffee

HARVEY
Smooth praline with 
crumbled biscuits

CABOCHON
Gianduja and ganache 
duo of milk chocolate and 
salted butter caramel

PISTACHINE
Almond paste with 
pistachio

FEUILLANTINE
Gianduja praline with 
bits of fine crepe

HOUSE OF JEFF
Praline with crunchy 
nougat

BRUXELLES
Creamy milk chocolate 
ganache with cocoa 
from Madagascar

ORPHEE
Duo praline and dark 
chocolate mousse

BALLOTIN
Praline with caramelized 
hazelnuts bits

BRUXELLES
Ganache dark chocolate 
with cocoa from Peru

WARREN
Praline and roasted 
and caramelized 
sesame seems

BUCHETTE
Praline with soft 
meringue 

LEAF
Intense praline with 
hazelnuts



LA BOITE
435 G NET
48 OURS EN GUIMAUVE 
ENROBÉS DE CHOCOLAT  
AU LAIT
—

17€50     13€55*

LA BOITE
380 G NET
24 OURS EN GUIMAUVE  
ET CŒUR CARAMEL ENROBÉS 
DE CHOCOLAT AU LAIT
—

17€50     13€55*

Cœur 
guimauve
et caramel
au beurre 

salé

Cœur 
guimauve

et chocolat
au lait

OursLes
en guimauve

 

 

     

 
 

Chocolat de couverture aux fèves de cacao d’Afrique de l’Ouest. 
Les prix barrés sont les prix de vente conseillés en boutique. *Prix de vente TTC maximum. 21

Christmas  
balls

My beautiful  
Christmas tree!

METAL BALL 
75 g net

FILLED WIT CHRISTMAS 
CHOCOLATES AND SMOOTH 
MILK CHOCOLATE COINS

Up to 

28% 
discount*

15,75 lv

*The crossed out price is the shop price with VAT. Discount depends on the quantity. See our offer at the end of the catalogue.



 
 

 
 

CHOCOLATS
ASSORTIS 
500 G NET
42 CHOCOLATS  ASSORTIS 
24 RECETTES 
—

23€80     16€65*

CHOCOLATS
ASSORTIS 
1 KG NET
84 CHOCOLATS  ASSORTIS 
24 RECETTES 
—

47€60     33€30*

CHOCOLATS
ASSORTIS 
250 G NET
21 CHOCOLATS  ASSORTIS 
21 RECETTES 
—

11€90       8€35*
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Ballotins of assorted
chocolates

Delicious chocolates 
with innovative 

combinations of tastes 
and textures

All the chocolates are placed in 
trays to protect them and ensure 
best conditions for shipping.

*The crossed out price is the shop price with VAT. Discount depends on the quantity. See our offer at the end of the catalogue. 

ASSORTED  
CHOCOLATES
250 g net

21 CHOCOLATES - 21 RECIPES

25,25 lv

ASSORTED  
CHOCOLATES
500 g net

41 CHOCOLATES - 24 RECIPES

50,50 lv

Up to 

30% 
discount*

Up to 

35% 
discount*



 

 
 

 

 

Le
s 

pr
ix

 b
ar

ré
s 

so
nt

 le
s 

pr
ix

 d
e 

ve
nt

e 
co

ns
ei

llé
s 

en
 b

ou
tiq

ue
.*

Pr
ix

 d
e 

ve
nt

e 
TT

C
 m

ax
im

um
.

Le saviez- vous ?

4 ans
Faire naître les cacaoyers puis les 

faire grandir dans le cycle respectueux 

de leur terre requiert patience et 

savoir-faire. Il faut 4 ans au cacaoyer 

pour fournir ses premiers fruits. 

70
Nous cultivons 70 variétés d’arbres 

fruitiers sur nos plantations.

Maintenir cette biodiversité est  

propice à l’obtention d’un cacao  

de qualité.

50
C’est le nombre moyen de fèves de 

cacao dans une cabosse. Une fois 

évidées, les cabosses sont utilisées  

en compost pour enrichir les sols.

58
Confectionner 100 g de chocolat à 

70% de cacao nécessite 58 fèves de 

cacao. En 8 étapes rigoureuses, nos 

maîtres chocolatiers transforment la 

masse de cacao qui devient chocolat.
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Wooden case  
with pralines

CASE 340 g NET
28 PIECES OF ASSORTED 
PRALINES - 14 RECIPES

66,90 lv

*The crossed out price is the shop 
price with VAT. Discount depends 
on the quantity. See our offer at 
the end of the catalogue.

The good idea for a gift

Enjoy the pleasure of giving with this elegant wooden box,  perfect 

to store on a later stage small items or accessories. For even more 

gourmandise,  we selected your favourites pralines among which 

you will find the famous and irresistible Cornet Gianduja!

Did you know?

4 Years
To plant and make cocoa trees grow 

require patience and know-how. 

It takes 4 years before the first 

harvest from a new cocoa tree. 

70
That is the number of varieties of 

fruit trees growing in our haciendas 

to encourage biodiversity and 

improve cocoa quality.

50
Mean number of beans inside a 

cacao pod. The pods are then used 

as compost.

58
Number of cacao beans needed 

to make 100 grams of 70%-cocoa 

chocolate.

Up to 

28% 
discount*

Limited

quantity!

 

 



Do you often wonder between offering wine or chocolates?
Jeff de Bruges solves this dilema!

SET CHOCOLATES AND WINE
It includes a ballotin with 21 assorted chocolates,  

a whole chocolate slab with nuts or dried fruits 

and one bottle of red wine. 

We selected the wine from one of the most 

famous French terroir: BORDEAUX SAINT EMILION

Wine or Chocolate?
BOTH, PLEASE!

75,50 lv

*The crossed out price is the shop price with VAT. Discount depends on the quantity. See our offer at the end of the catalogue.

Up to 

22% 
discount*



Do you want to be sure to impress 
your VIP partners or customers,  those 
who really matter for your business?

Offer them one of our Jeff de Bruges’ 
Christmas baskets!

They will enjoy a large diversity of 
chocolates and sweets that they will be 
able to share with family or colleagues. 

And to make our baskets even more 
prestigious, we selected,  red,  white or 
sparkling wines from French boutique 
wineries. 

No doubt that your partners will 
remember for a long time such a 
delicious and generous gift!

Offering abundance...

MEDIUM BASKET  
WINE AND CHOCOLATES

183,90 lv

SMALL BASKET 
CHOCOLATES

105 lv

LARGE BASKET WINES 
AND CHOCOLATES

285,60 lv

*The crossed out price is the shop price with VAT. Discount depends on the quantity. See our offer at the end of the catalogue.

Up to 

22% 
discount*

Up to 

25% 
discount*

Up to 

20% 
discount*
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Chocolat de couverture aux fèves de cacao d’Afrique de l’Ouest. 
Les prix barrés sont les prix de vente conseillés en boutique. *Prix de vente TTC maximum. 21
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Christmas balls are packed in a box and delivered in mix of 2 designs. Offer is valid until end of available quantities.

Includes: ballotin 250 g chocolates, chocolate slabs 135 g  
and red wine Bordeaux Saint Emilion 2017

METAL CHRISTMAS BALL 75 g CHOCOLATES

BALLOTIN 250 g CHOCOLATES MIX (21 PIECES)

BALLOTIN 500 g CHOCOLATES (42 PIECES)

WOODEN CASE WITH 340 g CHOCOLATES (28 PIECES)

Description Price / quantity

Shop price (with VAT) 15,75

Quantity 10-50 51-100 101-200 201-500 > 500

Discount 15% 18% 20% 25% 28%

Price after discount with VAT 13,39 12,92 12,60 11,81 11,34

Description Price / quantity

Shop price (with VAT) 25,25

Quantity 10-50 51-100 101-250 251-500 > 500

Discount 18% 20% 22% 28% 30%

Price after discount with VAT 20,71 20,20 19,70 18,18 17,68

Description Price / quantity

Shop price (with VAT) 50,50

Quantity 10-50 51-100 101-250 251-500 > 500

Discount 20% 22% 25% 30% 35%

Price after discount with VAT 40,40 39,39 37,88 35,35 32,83

Description Price / quantity

Shop price (with VAT) 66,90

Quantity 10-30 31-70 71-150 > 150

Отстъпка 20% 22% 25% 28%

Price after discount with VAT 53,52 52,18 50,18 48,17

Offer is valid until end of available quantities.

CHOCOLATES AND WINE

Description Price / quantity

Shop price (with VAT) 75,50

Quantity 10-50 51-100 101-250 > 250

Discount 10% 15% 20% 22%

Price after discount with VAT 67,95 64,18 60,40 58,89

Christmas offerChristmas offer
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Chocolat de couverture aux fèves de cacao d’Afrique de l’Ouest. 
Les prix barrés sont les prix de vente conseillés en boutique. *Prix de vente TTC maximum. 21

SMALL BASKET CHOCOLATES

MEDIUM BASKET WINE AND CHOCOLATES

LARGE BASKET WINES AND CHOCOLATES

Description	 Weight (g)	

Basket and Christmas decoration

Sparkling wine Cremant from Burgundy (30 lv)				  

Christmas candle				  

Chocolate bar (cocoa beans from selected region)	 80			 

Orangettes (candied orange peel and dark chocolate)	 100			 

Whole chocolate slab	 135

Horn with chocolate truffles (different flavours)	 192			 

Bamboo box 24 chocolate squares (various flavors)	 108		  Price / quantity		

Box Belgium chocolates (21 pieces)	 250	 5-20	 21-40	  >40

Total weight for chocolate and sweets only (g)	 865	 12%	 18%	  22%

Price with VAT	 183,90	 161,83	 150,80	 143,44

Description	 Weight (g)	

Basket and Christmas decoration

French white wine Les pieds dans le sable 2020 (20 lv)

Red wine Bordeaux Medoc Chateau Reverdi 2015 (30 lv)

Christmas candle

Caramels with seasalted butter	 100				  

Chocolate bar with inscription Merry Christmas 	 80

Bamboo box 24 chocolate squares (various flavors)	 108			 

Orangettes (candied orange peel and dark chocolate)	 100			 

Horn with chocolate almonds (different flavours)	 150

Bag 8 pieces "Gustave" (handmade biscuit & chocolate)	 104

Whole chocolate slab	 135

Horn with chocolate truffles (different flavours)	 192			 

Rectangular box "Juliettes" (chocolate desserts)	 205		  Price / quantity	

Christmas box with 19 Christmas chocolates	 245	 5-15	 16-30	  >30

Total weight for chocolate and sweets only (g)	 1419	 15%	 20%	  25%

Price with VAT	 285,60	 242,76	 228,48	  214,20

	  	

Description	 Weight (g)	

Basket and Christmas decoration				  

Chocolate Santa Claus (milk chocolate)	 40			 

Bag 8 pieces "Gustave" (handmade biscuit & chocolate)	 104			 

Degustation set chocolate truffles (various flavors)	 105			 

Whole chocolate slab	 135		  Price / quantity	

Box Belgium chocolates (21 pieces)	 250	 5-20	 21-50	 >50

Total weight for chocolate and sweets only (g)	 594	 10%	 15%	 20%

Price with VAT	 105,00	 94,50	 89,22	 84,00

6

7

8

1- One of the wine bottles can be replaced by 
another alcohol bottle with price adjustment	

2- Possible to change the content of the basket 
according to your budget		

3- Possible to add your company’s wishes card in 
the basket		

4- Pictures are informative only and not binding. 
Real baskets may differ sligthly

NOTE ABOUT THE BASKETS



 

 

 
 

 

     

 

 

 

 
 

 

     

 

Notes:
 All prices are in BGN

 Discounts apply only for corporate orders 
over 15 pieces

 Free delivery in Sofia for orders above 500 lv 

 Orders under 500 lv can be picked up in one 
of our shops or delivered at your office for 
additional 10 lv

Way of payment:
1- 30% within 5 working days after the order

2- 70% within 3 working days after the delivery

Bank transfer

Terms:
 Offers 1 and 4: 
Avalaible from 22.11.2021 until end of quantities

 Offers 2 and 3: 
Depending on the stock but not more than 4 weeks

 Offers 5, 6, 7, and 8: 
Negotiable depending on the quantities

cyrilcressy@jeff-de-bruges.bgCyril Cressy – 0898 616 417
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