
Pierre Plas Chocolatier: where excellence rhymes with passion

and quality.

Named "chocolatier of 2023" by Gault & Millau, Pierre and his

partner Aline are bean to bar chocolatiers. Focus is brought to the

selection of quality, additive-free ingredient. It's all about taste.

The colourings are all natural.

Visitors can look into the kitchen through the shop windows.

Single origin ganaches

Pecan nut and passionfruit pralinés

Fruit pastes 

Speculoos

 

Rue Du Vivier 128

Bastogne - 6600

Phone number (main contact): +32

61 41 18 37

https://pierreplas.be/
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The information contained herein is provided as a guide only.

We recommend that you check with the local supplier before you leave.
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