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Guideline for Hotel-Branded Chocolate 

1. Brand Identity 

The hotel-branded chocolate should be a reflection of the hotel’s luxurious ambiance, 
commitment to quality and attention to detail. It should offer guests a unique and 
memorable indulgence that reinforces the brand’s values. 

1.1 Brand Values 

▪ Luxury: The chocolate should be of the highest quality, made from premium 
ingredients that deliver a rich and decadent flavor experience. 

▪ Exclusivity: Position the chocolate as a unique offering, available only to hotel 
guests, to enhance its perceived value. 

▪ Artisanal Craftsmanship: Emphasize hand-crafted processes and the expertise 
involved in creating the chocolate, making it a true luxury item. 

▪ Sustainability: Focus on ethically sourced ingredients, supporting fair trade 
practices, and using eco-friendly packaging. 

2. Chocolate Production Criteria 

The chocolate should meet the highest standards of production, ensuring a product 
that is not only delicious but also aligned with the hotel’s luxury positioning. 

2.1 Ingredient Quality 

▪ Cacao Source: Use single-origin cacao beans from reputable regions known for 
producing high-quality chocolate, such as Ecuador, Madagascar, or Ghana. 

▪ Natural Ingredients: Incorporate only natural ingredients, avoiding artificial 
flavors, preservatives, and colors. Consider adding premium inclusions like 
nuts, dried fruits, or spices. 

▪ Ethical Sourcing: Ensure all cacao and other ingredients are ethically sourced, 
with certifications such as Fair Trade or Rainforest Alliance. 

▪ Flavor Profiles: Offer a variety of flavors, including dark, milk, and white 
chocolate, with options for flavored varieties like sea salt, caramel, or fruit 
infusions. 

2.2 Artisanal Production 

▪ Handcrafted: Highlight the artisanal nature of the chocolate, with each piece 
crafted by skilled chocolatiers. 
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▪ Small Batches: Produce the chocolate in small batches to maintain quality 
control and freshness. 

▪ Attention to Detail: Ensure each piece of chocolate is meticulously crafted, 
with a focus on texture, taste, and visual appeal. 

3. Packaging Design 

The packaging should be as luxurious and refined as the chocolate itself, creating an 
immediate sense of indulgence and exclusivity. 

3.1 Material Selection 

▪ Premium Materials: Use high-quality materials such as rigid boxes, eco-friendly 
paper, or tin containers. Consider using sustainable materials like recycled 
paper or biodegradable options. 

▪ Protective Packaging: Ensure the packaging protects the chocolate from heat, 
humidity, and breakage, maintaining its quality from production to consumption. 

3.2 Design Elements 

▪ Logo and Branding: The hotel’s logo should be prominently displayed, with 
options for embossing, foil stamping, or gold leaf to add a luxurious touch. 

▪ Typography: Choose elegant, classic fonts that reflect the hotel’s brand 
identity. Ensure the text is legible and aligns with the overall design aesthetic. 

▪ Color Scheme: Use the hotel’s signature colors in a sophisticated palette that 
conveys luxury and refinement. Consider using metallic accents to enhance the 
design. 

▪ Illustrations and Patterns: Incorporate subtle patterns, textures, or illustrations 
that reflect the hotel’s location, history, or brand story, adding a unique touch to 
the packaging. 

3.3 Sustainability 

▪ Eco-Friendly Packaging: Prioritize recyclable or compostable materials, 
reducing the environmental impact while maintaining a luxurious presentation. 

▪ Minimalist Design: Opt for a minimalist design approach that uses fewer 
materials without compromising the luxurious feel of the packaging. 
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4. Presentation and Display 

The way the chocolate is presented to guests should enhance the sense of luxury and 
exclusivity, making it a memorable part of their stay. 

4.1 In-Room Presentation 

▪ Welcome Gift: Present the chocolate as a welcome gift in guest rooms, placed 
on a branded tray or in a custom box, accompanied by a personalized note. 

▪ Turn-Down Service: Include a piece of chocolate as part of the evening turn-
down service, placing it on the pillow or nightstand for a delightful surprise. 

▪ Special Occasions: Offer personalized chocolate gifts for special occasions, 
such as anniversaries, birthdays, or honeymoon stays, with custom messages or 
monograms. 

4.2 Gift Shop and Retail 

▪ Gift Boxes: Sell branded chocolate gift boxes in the hotel’s gift shop, elegantly 
packaged and suitable for gifting. 

▪ Limited Editions: Create limited edition chocolates for holidays, events, or 
collaborations, enhancing the sense of exclusivity. 

▪ Online Availability: Make the chocolate available for purchase on the hotel’s 
website, allowing guests to enjoy the experience after their stay. 

5. Sustainability and Ethical Standards 

The production and packaging of the chocolate should reflect the hotel’s commitment 
to sustainability and ethical practices. 

5.1 Ethical Sourcing 

▪ Fair Trade Certification: Ensure all cacao and other key ingredients are sourced 
from Fair Trade-certified suppliers, supporting fair wages and sustainable 
farming practices. 

▪ Sustainable Farming: Partner with suppliers who prioritize sustainable farming 
practices, such as agroforestry, organic farming, and biodiversity conservation. 
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5.2 Environmental Impact 

▪ Carbon Footprint: Minimize the carbon footprint of the chocolate production 
and distribution process by choosing local suppliers when possible and using 
eco-friendly transportation methods. 

▪ Waste Reduction: Implement waste reduction practices in the production 
process, such as reusing cacao husks for composting or reducing water usage. 

6. Marketing and Communication 

Communicate the luxury, quality, and exclusivity of the branded chocolate to guests, 
enhancing its appeal and value. 

6.1 In-Room Communication 

• Information Cards: Include elegantly designed cards in the room or with the 
chocolate packaging, detailing the quality, origin, and production process of the 
chocolate. 

• Digital Communication: Feature information about the chocolate on the hotel’s 
in-room digital systems, such as tablets or TVs, with a focus on the story behind 
the product. 

6.2 Brand Storytelling 

• Narrative: Share the story of the chocolate’s creation, highlighting the artisanal 
craftsmanship, the origins of the cacao, and the hotel’s commitment to quality 
and sustainability. 

• Partnerships: If collaborating with a renowned chocolatier or brand, emphasize 
this partnership to add value and prestige to the chocolate. 

6.3 Retail and Gifting Opportunities 

• Gift Shop Sales: Promote the chocolate in the hotel’s gift shop, with options for 
custom packaging or personalized messages for gifts. 

• Event Marketing: Feature the chocolate at hotel events, such as weddings or 
corporate gatherings, as a premium offering or part of a custom package. 

 

This brand guideline ensures that the hotel-branded chocolate reflects the luxury, 
quality and sophistication of your hotel, providing guests with an indulgent and 
memorable experience. 
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