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Jemniler pnd her husiband Ben are

wrwmas ahvss this 1]":.-:'_\. e agusle latreadh =t
themr 1w Lo where thesr masaths are crrat-
I & litide taste of Fai T amkl the monadt -
s FErp madls amad heorna AU TR A TR
that mark the York Road corrider, [n a simall
lgha-industrial park in Timonlum, the coa-
ple makes all-patural, handmade, Swiss-
influenced choolates af their shop, Glars.
Mamed for Ben's fathers hometown in
Switperland, Glaras produces  high=rnd
chopolate truffles and candies based on the
rocipes amd technsgoes Hens father werd
wiwn be was making choooates in Emrops
in the 15505

Insice, the stone is a veritabde playprround
fior Eloe Y '.'.Thll.ih'hl skt midact. Thewall
are peaintedd the color of oooos posder; warm
v el ﬁiﬂ.‘\- casrs filled with (sl s
randies evoke the T World feeling of a
Farcpean chomlatier, Neo-frlls, beown
[TV TR Daonors SR TR Wl b Hlarua’s
trademark Swis e e rh-.1.'|:. wiaird
sl Bry A T wiile & CusboeTeer 8 wthoe-
Pl o Ervends 1o smells like warm choonlade,
varnidla, amd tokstod nuts A large wardos

liwdks imto the kKitchen, where Ben ane

lennlfer creage all thee chodolnges " Hiaind.
he kitchen is conspecioudy [ree of
equipment. There & & div-hoad warming
tray that keeps maelted dark, malk, and whate
itk chose all hand There ane a ey of
sbandesa siewl Boals for Baed-Sempening

irmoodade a0 Eads Sof sl the ahapee,

e e

Jennifer, now 20 and Ben, 34, el in
SR B I|-r'|||||r_ Jrmader was ey T
CECEINE &R affmanal haleey, bt Ben con-
viswrsl beor Bis o 1o the choovaabe bumsimiess
with him. In addition to apprenticing urder
Ren's father, who s new in the canaly basi-
mes i Mew lmglanc, the e studed 10
Montreal with plobal chooolate-making
pan Barry-Calleban

The coupde martied shortly after (laness
Decembser 200 opening, “When we met,
we realived we dhared the et cumes views,”
“We wanted to be
b b Baeshes, amed mader

sy Jemmifer WETY
straghtfora and
everything by hand —basieadly to bring back

155 -|_'.|.|:|"\ Trosm, years T

“We wanted to make
everything by hand—
basically to bring
back the quality from
years ago."

18 & erusaile that's attracted o kot of new
meembers Lutedy, both naticnally and locally;
iy Tact, just o few miles from Glams, Larms
.".'I-_'I:i|||r|'|ll.:| B OWIEINE his CWTE GC-
CIETERETTE B ek Ll Puri h,u.:a_ i tl:n!'lln F |
his store, Cacad Losenan Chooolater. Tucked
vt ke bt bevel of & srrad] office bailding,
the hooolade Bp B &l dimanatine &5 thi

fant-talling Irnk- American chooolite maker
himscld [t bocdes like the bnside of & music
o therie adhe e sqripeed walks arvd whibrrs-

=l bt evnarend e cbwserdete warrs, and 1
e it b eimich Ao hodd & Busrsdthal of peey ‘I-.i'
Wher {acps | « ancraed 1 M xy e,
1 wad the culminatson of MoCilinchey's e
leng: interest in choondate and the platiorm
Froem which he hopss ta change the way
Amerkcans ok 08 chisolate—and the way
olhers lk ab Amerscan chicoelsers,

“We're known ns the Junk chocodabe shop
of the world,” ssys Molalinchey, S “Most
Americans were raised on junk chooolabe so
they ddont koo the real thimg, U vou've
Bunc thee v thiieng, you don't el & oaltared
plate Bo el Ehwe deffenenoe.”

Ble sopls ot the big-bramd Amercan
chooolste makers whio ke oul the cocmn
bty mrnl ;1.-.1. thscsr |,|.'|l.| gt with Lu:':ll il
PrrsCTVaL AT, Ay | v UEArs. | o ke
(177N efrislalxs 1hust ASTsEmMCRE SR T o this
[miake chweolatc]. am

- !H’ Eallh e

I'm ENing Lo IEm
ihiad attitaede asceamd

W0l i by vl i cheaovellats Bepan
whcke b wan 'n.n-‘h.'l; 17 kpdernatoanal -
b sales arw] masket ng. He letl i krve with
Faarossan choalate while 1:.'.'.|'|||.;_ el
begnn taking dasses for fun. Eventually, he
mlarted making luiw o clawsalate ot of his
home and gave it o his svounts, “People
started calling me more Bor may chocolate
than for modical suppdces,” Be Laeghs,

Likar the
b hack e

Flaumers, Motdinchoy wants o
] technibpacs and ouakty
imrredemts thal wore weed Bone W00 yoars
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agr. He crafta bis treffles and chooolate can-
dies with chocolate mported from France.
He lsts all bis ingredeents on he boves 20
his castomers know exactly what they are
consuming. He works with unbque flavors—
the Basque square s made with Port-
spaked fige, the India features a chooolate
ganache with five spioes, and the Lavender
Flraers use impeorted French lavencer. Ome
of DMoGlinchey's specialties  ix his
Medianoches, masted hasenuts wrapped in
dark chocolate through a process called
“panning.” Chocolate (5 bulled into a special
rousnd pan that rotates slowly, The proorss of
coating takes two and a half howrs, bt
mrroeling o MeGlinchsey, it's worth the time

' halfl the price and taice the quality

of Godiva,” he boasts, Visitors are 1t1n.l:'|'| (18]

Where To Go
Wanl bo taste what & (ke TUsSs iS5 about?

CACAD LORENIO, 1818 Pol Spring Rd.,
Ste. 20, Timonium, 410-453-9334,

DELDACHE CHOCOLATE, delachoc. com
or 410-268-8100,

GLARLS CHOCOLATIER, 9 W, Aylesbury R,
Tenonivm, 4 10-252-6601.

A KIRCHMAYR CHOCOLATRER, 9630
Deereco Rd., Tenoaism, 4 10-561-7 705,

WA PETITE SHOE, B33 W, 36th 5.,
410-235-3442,

_i_
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get a aquick history of choonlate from ths
spry owmer, who sevs himselfl s moch an
educator ai a chooolatier. “There's great per-
sooal pratifscalon o hive someone sy, Te
never tastod anything hike thas before.™
Maore and more oflen, however, peopde
hooy lastes] pourmiet chotolates befome, as
Ammeerican palstes have grown more sophisti
cabed over recent years. Don Montoon, the
pubdisher of Prockaged Facts, which puhblish-
einidies,

s consumer-market  reseanch

released a report this spring entithed
“Crourmet Cheondate in the United States™
His company becume interested in this indus-
try segrmend. in 2000, he sayx, when the trend
really piioed up speed. By 2005, he wma
mmanid st kow fur the industry had traneked

“We notiond that the gourmet marks] =
ouipacing the traditiona market by & oon-
siderable amoant.” says Montuori, explain-
ing that while the traditional chosolate mar-
ket ks growing at about 4 percent. the
gl secior is growing at ahout 10 per-
cent. The term “gourmet L0 N Passes
brancs mach as Lindt and Ghirasdelli as well
an brands prodeced by Whole Foods and
small companbes like Vermont's Lake
Champlain Chovolues, (Small producers
like Glaras are hander o track) Hershey's
of Scharflen Berger
Chooolate, a longlime bousshold name in

revent  purchase
the gourneed chooolabe business, seems to
indicate that even the “junk chocolate”
industry (1o use MoGlinchey's term) is pay-
img sttention 1o the trendd.

Recent studies on antloxddants have also
driven up sales of dark dhooolate, which i
winally assectated with the pourmet sectorn
"M the populaion i petting older and mon
sophisticated with their palates and they
have a liatle more money, they can afford &
better chocalate,” Montwari adde. “It paral-
bels what you've seen in other industries
like oo, for exampde.”

*od that this region was completely berett

af high=-end chooate before now. Adter all,
harely a truffles throw away from both
Cilanes and Caeca Lorenzo sits the store of
wrteran chooodatier Albert Kirchmasr, He
ek sy ot of tremds oome and| go sinee be
il helsind his coreer s 2 chef ard began
making chotolste in the German stvie.
Thetr ate sesveral vamistions on chegolate-
making technique throughout EBurops,
theugh Kirchmant sos the differences are
|;|:r|!| sithitle,) Back then, in the late 1980k,
Birchmayr had hiz work cut out explaining
o the Twix-consuming public what el
chicolate was suppesed 1o taste like

“For me, it was more about creating
demand,” says Kinchmayr. “At the begin-
ning, it was hand, but it casght on quickly.®

MoGlinchey i quick to eredit Kinchanaor
wilh ponerabing local mterest in farse ichaton-
lase, *1 think | woukd have haad a hander time
if he hsdn’t been here,” he saos

Kirchmuyr bedieves recent pablicity and
a rising knowledge of the prodect i push-
ing its populanity forward, He doesnt seem
worriedl about the new chocolate shop



openings so near his bome base, lkening
them to the microbrewery orase of several
vears ago. “1 dont think they are a threat 1o
us bicaue we have a ot of years of experi-
ence under our belt,” be says. “And choco-
late lam't an easy [bosiness] to stare.”

Plas, it helps that over the years,
Kirchmayr has seen comsumers become
more educated, especially with regands 1o
the importance of freshness. Whereas cos=
fofers once came in a month before Easter
ksoking for chocolate bunnies, now they
know that the chocolate s best consumioed
woian after it is mude and they wait ontil
right before the holiday 1o get their Faster

“I'm half the price
and twice the
quality of Godiva,"
boasts one local
chocolatier.

baskel goodies. A1 Glarus, each box of
chooolate contains a ship of paper asiding that
the contents be empoved within esen o 10
days of purchase whals the fresh ingredients
are at thesr prime. Casd et s bl [ife
in absowt three to four weselo

“What's important to remember is that
the reascn you need =0 many msomeand-pog
choolate shops is that they're using fresh
imgredhients,” save Snsannah Siger, owner of
Mo Petite Shoe, a store selling shoes anc
chorolate in Hampden, Not unlike the
Furopean traditeon of howving & bakery in
every nrighhorhond, “Yow nesd & lot of litghe
vy doing this if vou're poing o do the
Ennropseamy traadition the rght way.”

Wheen Kirchimayr began, be keversged his
chel’s contacts to get his prodects into
hatels, then loeal stores such as Hechis and
Macy's. Owver time he has switchad his focus
tar the petadl store, whene e now dos about
G pereent of his business, “I0 1 had 1o rely
om retall sakes then, | wouklnt have been in
business a year,” he recollects,

While Glamas and Cacan Lorenes only
wrll theough thetr ston= s onbine, 1o msin-
tain coatral over the produoct, DeLosche

iy e (Crall Chabd iy, D' il el
Bif Mpd™ the ertling nackns bidnd
o] Seloaches rardf joke Pay Boughi

T gt

iteid af 3 Paruche

Chacolate in Annapolis has taken a different
path. They too inhehit & light-industrisl
space with an immackate ktchen, bot they
e homeed their ]‘l-!'l'nll!l.'t lerse chovnms o @ e
select items that are omly svailabie through
about 30 locsl retadl owtlets i.'ll.'t||1||'|g
Eddie’s of Rodard Park arsd MMa Petite Shoe.

“We didnt want to b 5o Eo & store with
retail howrs,” ssvs Joamne Delosche. Her
hushand and co-owner i-'|'|i|.|1 ailila, "Uhir
goal i to be a mid-Arlantie digributor to
goarrel shops.”

The mainstay of Delloache’s bagines
i1 their chooolate gansche squares,
Champagne cognas-infused garache draped
i a thin, French and Belgian chooolate onat-
i Each i decorated with a colorful trams-
fer, a design made of cacan butter that
aclheres to the the square'’s tap like a tempo-
rary tatton, The popular Bay Codlection feas
fuires 1|ﬂ:i|e_-.|> likor moerdy, o lghthouse, and a
sailhoat. Hot the company is expandling into
oorpomte kagres and wedding B as well

“Theey really are beautiful,” v Siger, ©1
really like that your final taate is the srong
Chamgugme: cognac finich.”

Thee D Lo were hu:ul!; o & WEyY Lo
vurape their corporade careers. A foodas,
they lilord the sdea of petting into the fmi-
grorwing pourmt chocolate sector, 5o Philip
attended the Esole Chocolat in
Eritish Columbia. Stll savs Joanne,
“We tiptond into the market” She
contineed st ber corporate job while
Philip began workimg oot of & leased
commerckal kitchen he only had
acoess to on Sundays. When the
respande from retalers was far-

abile, Ih-l-_.. imvestind ina fall-Evwe kitchen.

“We're different | s | PNy e
Leters i that we dodn'’t Bave 10 lavore” che
adds. “We creatend one chisolate ard Philip
spenit & kot off time on thas recipe. Chr miche
is in the kwoni and the packaging.”
e Losche Choondate does cury some bars |
and drnking chooodate, amd may expand !
inbo other flavors in the fatwne, |

As tor B vt that fubure is=well. it
ibepende who yon ask.

=1 wondd be srared 6 1 was ther,” sans
Kinchmagr of the new chocolatiers. “When |
afaried, | had connections with bofels and
wie hiad at beast 50 peroent of the business
driving ot of the shop. | don't think [ cowld
have survived wythosst that.”

For their part, the new chocolatiens keow
they have a tough road ahead, but say
mesponse haes boen overwhelmingly pood. Says
Siger, *1 think anyone goirg into the chocolate |
Iuasiness is doing it as o labos of love”

And even Kirchmayr views the growing
numiber of goarmet chooolathers as a good
thing. ~If there are more of v oot there, it
brings mone people to chaoolate,” be savs.

Rl chwondate
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