
A JOURNEY
OF CHOCOLATE

YOUR GIFT
TAILOR-MADE



Chocolate is perfect.
It invests all of the five senses to create a sixth one –

memory.
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Lavoratti 1938
Mediterranean Chocolate

Lavoratti chocolate tells the story
of the flavors and aromas of the Mediterranean

Chapter 1
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the workshop

Lavoratti 1938 defines itself as a laborato-
ry, where creativity and craftsmanship be-
come guiding principles.
A physical and mental space devoted to 
experimentation, new ideas, and the meet-
ing of ingredients — but above all, people. 
It is a place imagined to tell new stories 
through chocolate. Lavoratti chocolate 
narrates a journey through places, ancient 
knowledge, and encounters that transform 
ingredients into a unique tasting experi-
ence, rich in the flavors and aromas of the 
Mediterranean.

Our chocolate is among the finest in the 
world. We use premium cacao sourced 
from Ecuador, selected for its unique ar-
omatic profile and extraordinary quali-
ty. For Lavoratti, chocolate is above all a 
vehicle through which the flavors of the 
Mediterranean can be expressed. While 
our dark and milk single-origin chocolates 
are of exceptional quality, it is within the 
fillings that the Lavoratti project finds its 
fullest expression.

The quality of ingredients is fundamen-
tal in achieving excellence. What matters 
most is a deep respect for the land and for 
those who cultivate it. Every ingredient is 
carefully selected by choosing producers 
one by one, seeking only the finest prod-
ucts to create a truly distinctive tasting ex-
perience. Lavoratti 1938 carefully selects 
suppliers and crops that meet the highest 

standards to obtain the best possible in-
gredients: pistachios, citrus fruits, hazel-
nuts, and even the salt used in our bars 
and pralines. Care and uncompromising 
dedication guide every choice.

The entire Lavoratti collection is con-
ceived as an editorial journey, where each 
product represents a chapter of a larger 
story.
The packaging of our chocolate bars re-
calls the cover of a book, and a special co-
fanetto was designed to hold the first eight 
creations. Within the collection, themed 
bonbons boxes were also developed, con-
ceived as monographic editions in which 
the flavors complement one another like 
the pages of a book. These are the Lavorat-
ti Books.

Similarly, there is a package that is quite
similar to that of the colors that are used
for drawing. These are the 1938 Lavoratti
Pencils: an offering of filled bars with as
many as twelve varieties of flavors.

Our chocolate bars and bonbons follow 
the rule of the golden ratio: 1.618, the 
symbolic proportion of harmony and per-
fection. This divine ratio, revered by the 
peoples of Central America as a symbol 
of nourishment and sacred balance, also 
inspired the Nautilus shell — which later 
became an icon and emblem of Lavoratti 
1938.

Chocolate and imagination
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Our quirk – bars and bonbons follow the 
golden ratio rule. 1.618 is the ratio betwe-
en sides, a symbolic sign of perfection, that 
divine ratio dedicated to chocolate, which 
the central-American people considered 
the food of Gods. According to this pro-
gression, Nature conceived the Nautilus, 
which has become the symbol and icon of 
Lavoratti 1938.

[golden ratio] The golden ratio or extreme and mean 
ratio or divine proportion, in art and mathematics, 
represents the irrational number obtained from 
the ratio between two different lengths. In the 
Renaissance, the golden ratio was considered as 
a symbol of aesthetic perfection to be used in 
architecture and art.

The total segment c is proportional to 
the longer segment b as the latter is to 
the shorter segment a.
a : b = b : c = phi φ

=
b ca b

ba

c (a+b)
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Our products
A reduction jobAbsence is the road to Essence.

Chapter 2
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our products
The power of creativity

We believe in the simplicity of things made 
with care.
Selected ingredients, essential craftsman-
ship, and packaging designed to preserve the 

value of the gesture. Every creation is born 
from the encounter of taste, elegance, and 
authenticity, transforming chocolate into an 
experience meant to be shared.
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customizations

Discover a collection designed to offer your 
clients an exclusive and refined tasting expe-
rience.

We design and develop bespoke customiza-
tions tailored to each client’s needs. Accor-
ding to the project, we study the most sui-
table personalization to enhance the brand 
identity. Personalized creations represent a 
unique opportunity to communicate your 

brand and are ideal as corporate gifts, gift 
bags for fairs and events, amenities, and wel-
come gifts.

We take care not only of production, but also 
of shipping directly to your clients, whether 
private customers, retail stores, hotels, or 
companies. We oversee every stage of the 
project from beginning to end, supporting 
you throughout the entire process.

Make your Lavoratti gift unique
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sleeve
Customized

You can dress our boxes with a custom slee-
ve using your brand colors and design. A sle-
eve will line the standard sizes of our boxes,
and together we will go out and sew the best

tailored suit to communicate your message.
We will choose the papers and colors that
best represent you to make a special gift.

CHOOSE
A PHRASE
TO BE INCLUDED 

ADD YOUR
LOGO

CHOOSE
THE COLOR

OF THE
SLEEVE

1

2

3
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box gift
Bonbons and Pencils chocolate

Assorted Bonbons in a box of 20, 30 or 40 pieces

Box of 20, 4 flavours

200g Box
Cod. box: 0704

Box of 30, 6 flavours

300g Box
Cod. box: 0711

Box of 40, 8 flavours

400g Box
Cod. box: 0728

Box of 24 pcs.

480g Box
Cod. box: 0698

Box of 12 pcs.

240g Box
Cod. box: 0681

Pencils (12 flavours) in a Box of 24 or 12 pieces

Choose the packaging you want to highlight with your custom sleeve.
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box gift
Chocolate Library

Pocket Box

Box of 80g bars (8 pcs)
Box weight: 640g
Carton code: 0872

Pocket Box of 60g bars (8 pcs)
Box weight: 480g

CHOOSE THE
COLOR OF THE

SLEEVE

1

ADD YOUR
LOGO2

CHOOSE
A PHRASE
TO BE INCLUDED

3

The box can be completed 
with a custom sleeve 
that wraps around it, 
designed to enhance the 
product and strengthen 
your brand identity 
through dedicated logos, 
graphics, and finishes.
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minipack
Bonbons, Pencils,

Truffles, Peels

Bonbons
Box of 8, 8 flavours

80g Box
Carton code: 1060

Pencils
Box of 3

60g Box

Truffles
Box of 12

90g Box

Peels
Box of single flavour
Orange, Lemon, Bergamot

60g Box

CHOOSE THE
COLOR OF THE

SLEEVE

1

ADD YOUR
LOGO

2

CHOOSE
A PHRASE
TO BE INCLUDED

3

Choose the packaging you want to highlight with your custom sleeve.
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bars
80 gras

ADD YOUR
LOGO

CHOOSE
A PHRASE
TO BE INCLUDED

SELECT THREE 
CHOCOLATE BARS

TO BE WRAPPED IN A
CUSTOMIZED SLEEVE.

1

2

3

Compose a selection of chocolate bars by choosing from the collection’s flavors and com-
plete the project with a bespoke custom sleeve, designed to enhance and express your brand 
identity.
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Cioccolato 
fondente
Bergamotto

80g cad.

Cod. box: 0612

Cioccolato 
fondente
“Sale Marino 
di Trapani 
IGP”
80g cad.

Cod. box: 0544

Cioccolato
al latte
Pistacchio 

80g cad.

Cod. box: 0537

Dark
Chocolate
“Piedmont
Hazelnut”

80g each
Cod. box: 0575

Milk
Chocolate
“Piedmont
Hazelnut”

80g each
Cod. box: 0568

Dark
Chocolate
Tangerine

80g cad.
Cod. box: 0605

Cioccolato 
fondente
Lemon

80g cad.
Cod. box: 0551

Dark
Chocolate
Peach

80g cad.
Cod. box: 1091

Dark chocolate
80%
Ecuador
Single-
Origin

80g each
Cod. box: 1107
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couverture
Customized

An elegant gesture, a gift of genuine cour-
tesy. We create bespoke small packages and 
shoppers — customized in color, materials, 
and logo — perfect for presenting our deli-
cate chocolate creations and leaving a pre-

cious memory with your clients.
Couvertures can be developed with fully cu-
stomized designs or enriched with dedicated 
cards created for events, welcome gifts, and 
corporate gifting.
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tin boxes
Custom Details

A small detail capable of transforming the 
packaging into a gesture of genuine atten-
tion.
Our tins can be completed with personali-
zed cards or tags, applied to the ribbon and 
created with logos, messages, or graphics 

dedicated to your brand. For an even more 
distinctive project, the ribbon itself can also 
be personalized, creating a coordinated and 
elegant packaging solution designed for wel-
come gifts, events, and corporate gifting.

Scegli la confezione da completare con i tuo dettagli personalizzati.

150g Box
Cod. box: 1305

Coffee Bean covered
in dark chocolate

150g Box
Cod. box: 1336

150g Box
Cod. box: 2210

150g Box
Cod. box: 1343

150g Box
Cod. box: 1541

Almond covered in dark
chocolate and sea salt

Figs covered in dark
chocolate

Hazelnut covered with dark
chocolate and sea salt

Pistachio covered
with white chocolate

150g Box
Cod. box: 0780

150g Box
Cod. box: 0773

150g Box
Cod. box: 0766

Drageés

Dark-chocolate coating Peels 

Bergamot Lemon Orange
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ADD A CARD
CUSTOMIZED
INSIDE 

card
Customized

To add a truly personal touch to your gifts,
you can insert a descriptive scroll about the
product into each box, inserting your wishes
or a special thought. This solution allows

you to leave nothing to chance and accom-
pany the recipient of your gift to discover
what you have designed especially for him.
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mould
Customized

An iconic and elegant solution, design the
mold with your brand logo. Your bonbons
will have a unique shape that immediately
communicates your identity. We will take

care of designing the prototypes together
with our designers according to your spe-
cifications, making a completely exclusive
product.
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boxes
Customized

For a total custom solution we can make a
completely custom box in format, color and

size to hold your personalized chocolate. 
In this case the only limit is imagination.
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recipes
Customized

For great projects that require a purely tai-
lor-made study, it is possible to create an
exclusive recipe for your pralines. 
With our Maitre Chocolatier we will identi-

fy a flavor that can be representative of your 
story, collection or event. We will carefully 
select the ingredients to create a flavor that 
will remain uniquely yours.
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progetti speciali
Customized Collections

Customized projects designed to bring co-
ordinated collections to life, capable of tel-
ling stories of places, experiences, and brand 
identities through the language of chocolate.
Packaging, graphics, and products are deve-

loped in harmony to create exclusive souve-
nirs, welcome gifts, and bespoke experiences 
dedicated to the worlds of hospitality, travel 
retail, and special events.
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