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Chocolate
High-quality ingredients: the essence of inspiration.

Chocolate is the quintessential, premium ingredient for 
creating indulgent products that delight the senses. 
Cargill’s vast portfolio includes exceptional chocolates from 
legendary brands, as well as the ability to custom-craft a 
product to your precise specifications.

Chocolates you can build a legacy on
• World-leading brands, including Cargill,™ Wilbur,® Peter’s,® 

Merckens,™ Ambrosia® & Veliche.®

•	Diverse portfolio to meet every recipe, flavor profile & 
business need.

•	Uncompromising product quality & consistency, backed by 
reliable delivery.

•	Streamlined global supply chain & commitment to securing 
a thriving cocoa sector for generations to come.

Plant-based  
offerings

Gluten-free

Indulgence
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Deep expertise elevates richness  
to decadence.
Working with chocolate is both art and science. Temperature, 
moisture, flow rates and inclusions must be precisely controlled 
to achieve the gloss, snap and smooth-melting texture 
consumers crave. 

Cargill technical, culinary and sensory teams can partner with 
you to troubleshoot challenges, refine recipes and optimize 
performance across real production environments.

See what we can create together.
Contact your Cargill representative or explore our full portfolio at cargill.com/cocoa-chocolate.

Cargill product

Properties Functional Benefits

Cargill chocolate brands Generations of excellence from Cargill,™ Wilbur,® 
Peter’s,® Merckens,™ Ambrosia® & Veliche®

Extensive portfolio includes bittersweet, semisweet, 
milk & white chocolates
Wide range of formats & viscosities for inclusions, 
coatings, decorations & more
Vegan-certified options available

Diversity of flavor profiles allows 
unparalleled creativity
Inclusions available in 10M / 4M / 1M 
drops, chunks & flakes
Coatings available in blocks & wafers

Applications

Bakery Beverages Confectionery Dairy / dairy alt’s Desserts Snacks Specialized  
Nutrition

https://www.cargill.com/food-beverage/na/cocoa-chocolate

