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Discover Dallmann Confections in San Diego. Handcrafted

gourmet chocolate truffles and bars made with traditional

1954 Austrian craftsmanship.

SAN MARCOS, CA, UNITED STATES, July 17, 2026

/EINPresswire.com/ -- Dallmann Confections, an

artisanal chocolate company founded by third-

generation chocolatier Isabella Knack, has formally

integrated traditional Austrian confectionery

techniques into the Southern California culinary

landscape. Operating from its headquarters in San

Diego, the company has established a specialized

production model that directly translates mid-century

European pastry and chocolate-making standards for

modern North American consumers. By utilizing

original formulas established in the Austrian Alps in

1954 and pairing them with contemporary global

flavors, the enterprise illustrates a broader movement

within the luxury food sector: the preservation of

historical, highly manual manufacturing methods

within a rapidly automating global chocolate industry.

The Transatlantic Journey: Bridging Salzburg and San

Diego

The arrival of Dallmann Confections in Southern

California represents a deliberate effort to preserve a

family lineage that began in St. Gilgen, Austria, a small

village situated outside Salzburg. In 1954, master

pastry chef Guenther Dallmann established the

original family pastry shop, specializing in hand-

formed desserts, traditional nougats, and classic

European chocolates. Decades later, his
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granddaughter, Isabella Knack, relocated the

family’s structural methodology to San Diego,

establishing a boutique manufacturing and retail

operation designed to introduce local consumers

to the rigorous technical standards of Austrian

confiserie.

In the decades following the mid-20th century, the

global confectionery industry shifted significantly

toward industrial mass production, prioritizing

long shelf lives, high-speed automated packaging,

and standardized taste profiles over manual craft.

The establishment of Dallmann Confections in San

Diego was designed to counter this trend by

replicating the exact small-batch standards of the

original Austrian shop. This transition required

importing specialized equipment, sourcing high-

grade European couverture—the high-cocoa-

butter chocolate base used by professional

chocolatiers—and adapting traditional recipes to

accommodate the atmospheric differences of a

coastal Southern Californian climate.

The Historical Roots: St. Gilgen and the Austrian

Pastry Legacy

To understand the operational standards

maintained by Dallmann Confections, it is

necessary to examine the historical development

of Austrian chocolate. The nation's confectionery

history is closely tied to the 19th-century Viennese

coffee house culture (Kaffeehäuser) and the

prestigious designation of "Purveyors to the Imperial and Royal Court" (K.u.K. Hoflieferant).

During this era, Austrian confectioners refined chocolate from a bitter beverage into highly

structured, multi-layered solid confections. These masters prioritized manual finishing, complex

fillings such as marzipan and hazelnut praliné, and clean-label ingredient profiles.

Guenther Dallmann operated within this historical framework when he opened his shop in 1954.

The St. Gilgen storefront served as an educational training ground for Knack, who spent her

childhood observing the precise, temperature-sensitive behaviors of boiling sugar, tempering

cocoa, and hand-rolling truffles.

"The foundation of everything executed in the San Diego kitchen today rests entirely on the



discipline established by my grandfather in St. Gilgen," stated Isabella Knack, founder and

spokesperson of Dallmann Confections. "In 1954, there were no shortcuts or automated

tempering lines. Every ganache was stirred by hand, and every chocolate was judged by the eye

and hand of the craftsman. Bringing that specific level of old-world discipline to Southern

California was not simply about sharing recipes, but about preserving an endangered standard

of manual labor and respect for the raw materials."

The Technical Execution of Austrian Chocolatiering

The production process utilized by Dallmann Confections highlights the stark technical

differences between artisan manufacturing and automated industrial processing. Industrial

chocolate relies heavily on additives, artificial preservatives, and vegetable fats to replace costly

cocoa butter, resulting in a product designed primarily for stability during long-term shipping

and warm-temperature storage. Conversely, the traditional Austrian method relies strictly on

pure cocoa butter, fresh dairy cream, and natural flavor infusions.

The assembly of a single Dallmann truffle involves a sequence of precise technical phases:

Tempering: The chocolate must undergo a precise thermal cycle, heating to melt existing crystal

structures, cooling to initiate crystallization, and gently reheating to isolate the stable Beta-V

crystals. This process gives the finished chocolate its characteristic glossy sheen and a distinct

auditory "snap" when broken.

Mold Painting: The polycarbonate molds are hand-painted or airbrushed with colored cocoa

butter before any chocolate is introduced. This ensures that the aesthetic design becomes an

integral, smooth component of the chocolate shell rather than an external layer.

Shelling: Tempered chocolate is poured into the prepared molds and immediately inverted to

release the excess, leaving a uniform, micro-thin chocolate shell. The shell must be structurally

sound enough to hold the liquid or semi-solid fillings, yet thin enough to melt instantly upon

consumption.

Filling and Capping: Freshly prepared ganaches, caramels, or fruit purées are piped into the

shells at precise temperatures to prevent the outer shell from melting. Once set, a final layer of

tempered chocolate is applied to seal the bottom of each piece before demolding.

This sequence requires continuous human oversight. Environmental variables such as humidity,

ambient room temperature, and the specific fat content of seasonal dairy can alter the behavior

of the chocolate, necessitating real-time adjustments that automated machinery cannot

execute.

Adapting Old-World Craft to Southern California



When establishing the brand in San Diego, Knack faced the dual challenge of maintaining

historical authenticity while appealing to a regional market characterized by distinct dietary

preferences and cultural influences. Southern California's culinary market places a premium on

ingredient transparency, organic sourcing, and dietary adaptability.

To address these local market dynamics, Dallmann Confections expanded its product catalog to

include a dedicated line of vegan chocolate truffles. This development required extensive

research and development to replace traditional heavy dairy creams with plant-based

alternatives—such as coconut milk and oat formulations—without compromising the delicate

melting point and velvety texture characteristic of traditional European ganache. The vegan

collection incorporates innovative flavors including lavender, lychee, and rosewater,

demonstrating how European structural techniques can successfully frame modern, health-

conscious ingredient profiles.

"When we transitioned the business to San Diego, we quickly realized that modern American

consumers seek a balance between historical authenticity and contemporary innovation," Knack

explained. "The goal was never to treat our Austrian heritage as a static museum piece. Instead,

we use my grandfather's structural techniques as a foundational canvas, allowing us to

experiment with bold, regional ingredients that reflect the vibrant culinary identity of Southern

California."

Innovation and "Fusion" Confections

The culinary philosophy of Dallmann Confections is highly visible in its "fusion" chocolate lines.

While the company continues to produce classical Austrian specialties—most notably the

Mozartkugel, a traditional confection featuring layers of pistachio, marzipan, and hazelnut

nougat enrobed in dark chocolate—it has simultaneously developed unique flavor pairings

designed to challenge conventional dessert boundaries.

These modern profiles include pairings such as:

Coconut Curry: Merging the sweet creaminess of white chocolate with savory, spiced Eastern

influences.

Spicy Passion: Combining the bright acidity of passion fruit with regional chili varieties to create a

complex sweet-and-heat sensory experience.

Banana Matcha: Infusing traditional Japanese green tea powder with natural banana fruit

reductions into a white chocolate ganache base.

By pairing traditional European shell-molding with these global ingredients, the company has

positioned itself at the intersection of classical technique and culinary exploration. This approach

has allowed Dallmann Confections to secure a distinct position within the highly competitive

https://dallmannconfections.com/collections/vegan-chocolates
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Southern California specialty food sector, catering to wholesale clients, luxury corporate gifting,

and direct-to-consumer retail.

Industry and Market Analysis: The Rise of Artisanal Confections

The growth of Dallmann Confections occurs during a period of shifting consumer behavior

within the global chocolate market. Market research indicates that while volume sales of mass-

produced, high-sugar candy bars have stabilized or declined in recent years, the demand for

premium, dark, and single-origin artisanal chocolates has experienced consistent growth.

Consumers are increasingly seeking out "clean-label" products characterized by ethical cacao

sourcing, organic ingredients, and the absence of artificial additives.

This market evolution has elevated the importance of the professional chocolatier. As

consumers become more educated regarding the origins of cacao beans and the complexities of

chocolate processing, the demand for educational culinary experiences has risen. In response,

Dallmann Confections has introduced structured, expert-led chocolate tasting programs, both in-

person and virtually. These sessions are designed to educate participants on the science of

chocolate tempering, the nuances of pairing chocolate with wines and cheeses, and the history

of European confectionery craftsmanship.

"Chocolate is no longer viewed merely as a commodity or a simple candy," Knack noted.

"Modern consumers approach fine chocolate much like specialty coffee, craft beer, or fine wine.

They want to know where the cacao was harvested, how the ingredients were processed, and the

story of the hands that crafted the final piece. By providing educational tasting experiences, we

are able to demystify the complex chemistry of chocolate making and foster a deeper, more

sustainable appreciation for the artisan craft."

About Dallmann Confections

Dallmann Confections is an artisanal chocolate manufacturer based in San Diego, California.

Founded by third-generation Austrian chocolatier Isabella Knack, the company specializes in

hand-crafted gourmet truffles, customized chocolate assortments, and specialty chocolate bars.

Combining historical recipes and manual production techniques inherited from the family's

original pastry shop established in St. Gilgen, Austria, in 1954, the company delivers high-quality

confections to retail, wholesale, and corporate clients throughout North America. The brand is

committed to clean-label manufacturing, utilizing premium European chocolate couverture,

fresh natural ingredients, and zero artificial preservatives.

For media inquiries, product specifications, or interview requests, please contact the Dallmann

Confections press office.

Isabella Knack

Dallmann Confections Inc
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