
Chocolate is unique and now there is a more sustainable alternative: 

The great taste of chocolate is not only about the cocoa-beans, but also about the way the raw materials are treated during 

the manufacturing process. By using local ingredients and a special production technique, we can create products that look 

and taste like chocolate, but are incomparably sustainable.

Chocolat Bernrain AG · Buendtstrasse 12 · Postfach · 8280 Kreuzlingen · Switzerland · +41 71 677 97 77 
Chocolat Stella SA · Via alle Gerre 28 · Casella Postale · 6512 Giubiasco · Switzerland · +41 91 857 01 41

sales@swisschocolate.ch · www.swisschocolate.ch

◆ Usage of local ingredients like oats and sunfl ower seeds

◆ Rich-chocolatey experience with 0% cocoa

◆ Ideal alternative for chocolate for any product

◆ Optionally vegan

We are happy to develop new products that 

contain ChoViva. 

Get in touch with us to learn more about our offer.

Stella Bernrain cooperates with ChoViva. 

Learn more: www.choviva.com

A chocolatey taste 
without cocoa


