Here is where postings of our seasonal or special ice creams will be highlighted.

Check back periodically as we change things up!  

Enjoy! 

Barb Zapzalka - owner, ice cream creator 

Winter 2011/2012

I am very excited to offer three different single origin chocolate ice creams using Valrhona chocolate. Valrhona is a French chocolate manufacturer based in the small town near the wine growing district of Lyon. Valrhona focuses mainly on high-grade luxury chocolate marketed for professional as well as for private consumption, considered one of the foremost chocolate makers in the world. They produce vintage chocolate made from beans of a single year's harvest from a specific plantation.

The three kinds of Varhona chocolate ice cream are Araguani, Manjari, and Guanaja.  Here is a description of each offering:

Araguani Single-Origin Venezuela 

Made from rare Venezuelan cocoa beans, Araguani can be compared to wines with high tannins and a long lasting finish on the palate. It has flavors of currants and chestnuts with hints of honey and fresh baked bread.  

Manjari Single-Origin Madagascar  

A composition of rare cocoa beans from Madagascar; Fresh, acidic, sharp bouquet with red fruit notes. 

Guanaja South American Blend 
Very intense. A blend of Criollos and Trinitaros cocoa beans from South America. Deep chocolate taste, very long on the palate. 

