
We are the Swiss premium manufacturer for Private Label chocolates

Stella Bernrain has been producing the finest Swiss chocolate for over 90 years. More than 85 percent 
of the total production are private label products for corporate customers all over the world. 

The finest Swiss chocolate
Your Private Label chocolate factory

1 – Consulting
and development 

3 – Ethically sourced
cocoa from all over the world

4 – Sustainable
packaging 

2 – Customized
Recipes

Step 1 - Consulting and development 

We help you maximize the potential of your chocolate idea. Benefit from our reliability and our high  
standards in the private label chocolate sector. 

Step 2 – Customized Recipes 

Our goal is to develop and produce the best chocolate on the market for you. You can choose from a 
wide variety of shapes and formats. We produce your products to the highest quality standards and the 
required certification.

Step 3 – Ethically sourced cocoa from all over the world 

We source the cocoa for our high-quality private label chocolate from all the world’s major growing re-
gions. We work directly with cooperatives to ensure that the cocoa is grown organically and traded fairly. 

Step 4 - Sustainable packaging 

We offer you a perfect complete service from a single source. This also includes the right packaging for 
your product. You can choose from a variety of shapes, colors and materials - including  
sustainable packaging.

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

sales@swisschocolate.ch · www.swisschocolate.ch

www.swisschocolate.chLearn more about us on: 

We support you in implementing your idea in four steps:

https://www.swisschocolate.ch/en
https://www.linkedin.com/company/chocolat-bernrain-ag
https://www.instagram.com/chocolatbernrain?igsh=MWdlcnVucHgwendzYw==
https://www.facebook.com/chocolatbernrain

