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Banana Crème Brûlée Matcha Bar

Dallmann Confections introduces a new summer

chocolate bar line featuring unique flavor profiles like

Coconut Curry and Lavender Berry.

SAN MARCOS, CA, UNITED STATES, June 18, 2026

/EINPresswire.com/ -- Dallmann Confections, a

California-based artisanal chocolatier specializing

in gourmet confections, has officially announced

the launch of its formal summer chocolate bar

portfolio. Available beginning this month, the

newly introduced collection marks a deliberate

shift toward unconventional, savory-to-sweet

flavor pairings within the premium chocolate

sector. The line features multiple distinct profiles,

anchored by complex formulations including

Coconut Curry and Lavender Berry, alongside

structured iterations such as Banana Crème

Brûlée Matcha, Guava Cheesecake, and

Strawberry Matcha. The release is designed to

address a growing consumer demand for

experiential confectionery products that integrate

global culinary influences with traditional dark,

milk, and white chocolate bases. Production will take place at the company's dedicated facility in

San Marcos, with distribution managed via its established direct-to-consumer digital

infrastructure and regional retail channels.

The introduction of the summer lineup occurs amid broader shifts within the global premium

chocolate market, which has increasingly favored complex botanical and spice-infused profiles

over single-origin or standard dairy formulations. By utilizing non-standard confectionery

components like curry powder, freeze-dried berries, floral extracts, and premium green tea

powders, Dallmann Confections aims to appeal to an analytical demographic of culinary

enthusiasts and specialty food consumers. The collection expands upon the company's historical

focus on hand-assembled truffles, extending its flavor methodologies into the standardized
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Lavender Berry Bar
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format of the solid chocolate bar.

Structural Framework and Ingredient

Specifications

The core of the announcement centers on the

technical composition of the individual bars, which

rely on balanced fat-to-flavor ratios to ensure that

intense botanical and savory inputs do not

overpower the natural flavor notes of the

underlying cacao.

The Coconut Curry formulation incorporates a

calculated percentage of toasted coconut flakes

and mild curry spices embedded within a dark

chocolate matrix. The development phase

required extensive calibration to guarantee that

the lipid profile of the cocoa butter successfully

carries the volatile aromatic compounds present

in the curry powder without inducing a bitter

finish.

The Lavender Berry variant pairs dried lavender

botanicals with dehydrated tart berries in a

formulation engineered to balance floral acidity

with sweet fruit sugars. This approach is mirrored

across the broader collection, which includes

several other specialized flavor profiles.

The Banana Crème Brûlée Matcha bar is a multi-

layered concept blending the earthy notes of high-

grade Japanese matcha green tea with the

caramelized sugars characteristic of a traditional crème brûlée, accented by natural banana

essences.

The Guava Cheesecake variant offers a regionally inspired profile that incorporates tropical

guava paste reduction and tangy cream cheese solids into a white and milk chocolate base to

simulate the texture and acidity of the classic pastry.

The Strawberry Matcha bar delivers a visual and structural contrast, utilizing a vibrant green

matcha chocolate foundation paired with real strawberry pieces to offer a calculated interplay

between vegetative astringency and fruit sweetness.



Caramel Almond & Quinoa Bar

Finally, the Mozart Travel Bar provides a nod to

traditional European confectionery structures by

integrating premium marzipan and praline

elements into a portable bar format.

“The objective for this collection was to strip away

the traditional boundaries that separate the

pastry arts, savory culinary arts, and chocolate

production,” stated the spokesperson from

Dallmann Chocolates. “In developing the Coconut

Curry and Lavender Berry bars, the technical

challenge was ensuring that the savory and

botanical elements enhanced, rather than

masked, the delicate notes of the cacao.

Consumers are increasingly treating premium

chocolate as a tasting experience akin to fine wine

or specialty coffee, which allows for greater

freedom in our ingredient selection.”

Market Context and Industry Trajectory

The decision to launch an expansive, adventurous flavor lineup aligns with recent quantitative

data reflecting changing consumer habits within the global confectionery market. According to

recent industrial food manufacturing reports, the specialty and artisanal chocolate segment has

experienced sustained growth, driven by a consumer preference for premium ingredients, clean

labels, and novel sensory experiences. Market analysts note that high-income demographics are

consistently seeking out products that offer unexpected flavor juxtapositions, pushing

manufacturers to look beyond traditional inclusions like nuts, sea salt, or caramel.

The rising popularity of botanicals, such as lavender, hibiscus, and rose, alongside adaptogenic

or savory spices, including cardamom, chili, and curry, has forced a reevaluation of traditional

confectionery menus. By placing these complex profiles inside standard chocolate bars rather

than keeping them restricted to limited-edition truffles, Dallmann Confections is positioning

itself to capture a larger share of the everyday premium consumption market.

Furthermore, the integration of distinct cultural profiles—such as the utilization of matcha

alongside traditional Western dessert concepts like crème brûlée or cheesecake—reflects a

broader globalization of the consumer palate. The demand for cross-cultural flavor profiles is

particularly pronounced during the summer season, when corporate and personal gifting

patterns transition toward lighter, fruit-forward, and refreshing sensory profiles.

“The premium chocolate landscape is experiencing a clear transition from simple indulgence to

active exploration,” noted the spokesperson from Dallmann Chocolates. “We observed that our



corporate clients and subscription members were consistently requesting flavor combinations

that challenged the traditional parameters of dark and milk chocolate. The summer line is a

direct response to that market signal, moving adventurous flavor profiles out of the display case

and into a highly accessible, shippable format.”

Production Methodology and Distribution Realities

Unlike mass-market chocolate products that utilize automated, continuous-pour industrial

assembly lines, Dallmann Confections maintains a small-batch manufacturing protocol. The

summer collection relies on artisanal tempering processes and manual inclusion blending to

ensure even distribution of particulate matter—such as the fruit pieces in the Strawberry Matcha

bar or the toasted coconut in the Coconut Curry bar—throughout each individual mold.

This production methodology presents distinct operational challenges, particularly concerning

shelf-life and ambient temperature management during summer logistics. Because the bars

utilize authentic fruit pieces and natural botanical oils rather than synthetic chemical flavor

stabilizers, maintaining a strict cold-chain distribution network is mandatory. To mitigate the risk

of heat-induced fat blooming or structural degradation during transit, Dallmann Confections has

established a specialized shipping framework that implements insulated thermal packaging and

calibrated gel refrigerants for all direct-to-consumer and wholesale shipments originating from

its San Marcos headquarters.

The distribution strategy for the new lineup utilizes a dual-channel model. The primary volume is

expected to move through the company’s e-commerce platform, which supports direct-to-

consumer sales, recurring chocolate subscription boxes, and custom-curated gift assortments.

Concurrently, the bars will be introduced into select regional boutique retailers, upscale

corporate gifting catalogs, and the brand’s physical footprint in Southern California. The brand's

digital infrastructure has also been updated to support virtual chocolate tasting events, allowing

corporate groups and remote consumers to analyze the structural and flavor profiles of the

summer collection under the guided instruction of trained chocolatiers.

Historical Evolution of the Brand and Portfolio Integration

The launch of the summer chocolate bar line represents the latest phase in the operational

evolution of Dallmann Confections, a business rooted in European pastry traditions that has

adapted to the contemporary North American specialty food market. The company’s

foundational techniques trace back to Austria, where the Dallmann family established its original

bakery and confectionery operations in 1954. The historical emphasis on rigorous Austrian

pastry standards—specifically the precision required for items like marzipan, praline, and the

classic Mozartkugel—served as the operational blueprint for the modern enterprise.

Upon transitioning operations to San Marcos, California, the company sought to synthesize

these traditional European methodologies with the innovative, trend-driven culinary culture of

https://dallmannconfections.com/pages/virtual-chocolate-tasting


the American West Coast. This synthesis resulted in a business model focused on high-end

chocolate gifting, virtual educational experiences, and customizable flavor assortments. Over the

past decade, the brand has expanded its visibility through features in national culinary media

outlets, including Food Network, Forbes, Tasting Table, and San Diego-centric epicurean

publications.

To properly contextualize the placement of the new summer bars within the company's broader

product architecture, the new line serves as an experimental counterweight to its established

offerings. The brand's Classic Collection relies on traditional gift-box configurations and molded

truffles, focusing on timeless pairings like Fleur de Sel, peanut butter jam, and spicy passion fruit

to target traditional gift buyers. Additionally, a dedicated Vegan Portfolio caters to health-

conscious and plant-based consumers by using dark chocolate encapsulation and dairy-free lipid

bases like coconut cream and date reductions. The new summer line bridges these

demographics by introducing a solid bar format engineered specifically for experiential

consumers and contemporary corporate gifting.

Technical Considerations in Confectionery Flavor Architecture

The deployment of savory items like curry and volatile floral elements like lavender inside a

chocolate vehicle requires a firm understanding of lipid-based flavor delivery. In food chemistry,

the fats within cocoa butter act as a solvent and a stabilization matrix for flavor compounds.

When a consumer consumes chocolate, the gradual melting of the cocoa butter at human body

temperature releases these bound flavor compounds sequentially rather than simultaneously.

In the case of the Lavender Berry bar, the top notes are dominated by the quick-release volatile

esters of the lavender flower, which hit the olfactory receptors almost immediately. This is

followed by the mid-palate release of the fruit acids from the dehydrated berries, which

stimulates salivation and cuts through the inherent richness of the chocolate fat. Finally, the

deep, roasted notes of the cacao bean emerge as the solid chocolate fully liquifies.

The Coconut Curry bar operates on an inverse architectural timeline. The initial taste profile is

driven by the sweet, familiar fat of the coconut, which primes the palate. The savory, complex

notes of the curry powder—comprising turmeric, coriander, cumin, and fenugreek—are released

more slowly because they are bound tightly to the cocoa lipids. This creates a delayed, lingering

finish that persists after the chocolate has been swallowed, completely redefining the traditional

sensory timeline associated with eating a standard chocolate bar.

“Developing these bars requires an understanding of thermodynamics and sensory sequence,”

Dallmann Confections explained. “If the curry powder is added at the incorrect stage of the

tempering process, the spices settle unevenly, resulting in an unpredictable heat profile. Every

element must be suspended perfectly within the lipid crystal structure to ensure that the final

product delivers a reliable, repeatable gastronomic sequence from the first bite to the last.”



About Dallmann Confections

Dallmann Confections is an artisanal chocolate manufacturer headquartered in San Marcos,

California. Rooted in an Austrian confectionery legacy established by the Dallmann family in

1954, the company specializes in combining traditional European tempering and molding

techniques with modern flavor profiles. Dallmann Confections produces a diverse portfolio of

hand-picked gourmet truffle boxes, customizable chocolate collections, plant-based vegan

chocolates, and specialized corporate gifts. The organization also operates a dedicated division

focused on corporate team-building and consumer education through its structured virtual and

in-person chocolate tasting experiences. All products are handcrafted using premium, verified

ingredients and are distributed via direct-to-consumer shipping networks and specialized retail

partnerships across the United States.
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