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Maurice Massé Chocolates

Maurice Massé Chocolates has been founded by Tim Maurice Pauwels. Maurice was his grandfather and a
very renowned chocolatier in Stekene, a small village in the northern part of Belgium. His taste for exquisite
chocolates, made with the best raw materials, passion and perfection made people crave for Maurice Massé
chocolates. Despite his success, he was forced to stop his artisanal production, due to his health. Maurice
Massé had been shot in World War ll, but survived. Because his health got weaker, he decided to put the
production of his chocolates on hold.

His grandson, Tim Maurice Pauwels, has now continued the tradition and produces handmade Belgian
chocolates. As the heritage wants, Maurice Massé Chocolates still works with the best raw materials,
carefully selected and continuously monitored. Excellent craftsmanship, product knowledge and constantly
aiming for perfection, are key for us. The result: Belgium's finest handmade chocolates. Innovation is a part
of our heritage too. Therefore we have developed a 'sugar free'-range, which is also suitable for diabetics.
Of course, this range has been created with the same high standards of Maurice Massé.

The exceptional taste of Maurice Massé
Chocolates

Maurice Massé Chocolates are a premium product. Therefore we pay special attention to each of the
following steps to enhance your ultimate chocolate experience.

- Only cocoa beans from the finest quality are sourced. They are carefully inspected and controlled in
their source country.

- Special attention during the grinding and roasting process ensure a smooth texture.
- Quality of all raw materials is superior.
- Wide range of tasteful fillings in perfect harmony with excellent chocolate .
- Legal Minimum cocoa content is 35 percent . Maurice Massé chocolates' minimum content is 43 percent.
- Passion is our drive. Know-how is our strength.
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Black Label
Gourmet chocolate experience.
Artistic handmade chocolates, with unpredictable taste combinations that stimulate your tastebuds to the
limit. Gourmets consider this the ultimate chocolate experience.
Some of our daring taste combinations are: balsamico vinegar with dark chocolate, seasalt with rosemary,
milk ganache with aniseed, ...

Red Label
Traditional hand-made chocolates, true to our heritage.
A Maurice Massé classic. Traditional chocolates, made with the finest raw materials and fillings, and true to
the heritage. Our very broad range of fillings and taste combinations, cater to every sweet tooth's taste.
Visually appealing and a blessing for all your senses.

Red Label Diet
Sugar free chocolates.
Maurice Massé Red Label Diet chocolates contain no added sugar. They are sweetened with maltitol, a natural
sweetener that occurs in malt. We apply the same high standards for taste and aroma as for our Black and
Red Label. Our Red Label Diet chocolates are also suitable for and very much appreciated by diabetics.

For our complete product range, please visit www.mauricemasse.be.






