
For life’s every occasion.®

Welcome to Delysia Chocolatier. As the owner and 
chocolatier, it is my pleasure to share with you our passion for 
making life’s every moment, every occasion memorable by 
indulging in chocolate.

Since 2008, Delysia has been creating the finest handcrafted 
and award-winning specialty confections for both wholesale 
and retail clients. Our products are handmade using 
fine quality, sustainable chocolate and only the freshest 
ingredients so you can enjoy chocolate near perfection.

I invite you to indulge in our delectable confections to get 
a taste of who we are here at Delysia. Relish our passion 
for creating the finest quality and most unique chocolates 
available. 





At Delysia Chocolatier, we see ourselves as more than just a chocolatier. Our tagline, For life’s every 
occasion®, is the essence of Delysia. We create experiences. And these experiences make every day 
and any day extraordinary. Whether it is a girls’ day out, a family gathering, or your big moment, there 
is always a reason for chocolate. It is not just about the chocolate. It is about the way you feel, how you 
bring friends and family together, and the memories you create.

Delysia Chocolatier is an award-winning artisan chocolate 
company based in Austin, Texas. From our handmade truffles 
to our elegant chocolate invitations, Delysia offers a broad 
assortment of gourmet chocolate products. We use only 
fine quality chocolate from sustainable sources to create 
something distinctly unique, something distinctly you. As a 
premium artisan chocolatier, our creations are handcrafted 
with the care and attention you savor in every flavorful bite. 
Just like you, we understand the importance of being unique. 
Our chocolates are just that. They are exceptional. They are 
memorable. They are remarkable.

Take an ordinary day, add chocolate from Delysia Chocolatier, 
and create an extraordinary experience.

delysia.com/about

http://delysia.com/about


Chocolatier



Nicole Patel is the proprietor of and chocolatier for Delysia Chocolatier. In 2006 while pregnant with 
her first son, Nicole made a batch of homemade chocolate truffles as last-minute holiday gifts. To the 
delight of friends and family, she continued to create chocolate treats as a way to relieve stress from 
her corporate engineering job. In 2008, a chance trip to Becker Vineyards in the Texas Hill Country led 
to Nicole being the first in Texas to make truffles using local wines. Within five years, what started as a 
hobby turned Delysia into one of the Top Ten Chocolatiers in the U.S., as selected by the International 
Chocolate Salon and Taste TV.

Nicole Patel graduated from Texas A&M University with both 
Bachelor of Science and Master of Engineering degrees in 
Industrial Engineering, with a focus in statistics and process 
efficiency. Upon graduation, she worked for a technology and 
communication Fortune 100 company in Austin, Texas as a 
supply chain and business process improvement expert. Nicole 
continued to develop her career, receiving her Six Sigma Master 
Black Belt certification. In her command of the corporate 
Six Sigma program, Nicole was responsible for program 
development and training for a privately held technology 
company in Austin through the summer of 2009.

Nicole lives in Austin, Texas with her husband Rahul and their 
two sons, Sébastien and Colin.

delysia.com/meet-chef-nicole-patel

http://delysia.com/chocolatier


Products



From our handmade chocolate truffles to our rare gianduja, Delysia Chocolatier offers a wide 
assortment of gourmet chocolate products. Many of our products are kosher, most are gluten-free, 
and we use sustainable chocolate from ethically-sourced plantations.

Truff les
Featuring over 60 flavors, our truffles are handmade in the 
Parisian style pioneered by Auguste Escoffier. 

Chocolate Bark
Our succulent chocolate bark is blended with unique ingredients 
such as lavender and pecan cayenne.

Drinking Chocolate
We grind pure chocolate into small pieces so it blends smoothly, 
providing the richest flavor possible. 

Specialty Confections 
These confections extend our product selection. Gianduja is a 
rare Italian confection blending hazelnut and almond paste with 
rich chocolate, while our fluffy marshmallows are handmade in a 
variety of flavors.

Molded Chocolate
Purest white, milk, or dark chocolate molded into elegant forms 
for any occasion.

delysia.com/shop

http://delysia.com/shop


Accolades



Delysia Chocolatier’s award-winning chocolate truffles continue to gain notoriety worldwide. We were 
named one of the 2014 Top Ten Best Chocolatiers and Confectioners of America by the International 
Chocolate Salon and Taste TV. The powerful warmth of our jalapeño tequila truffle awarded us a World 
Finalist ranking at the 2012 International Chocolate Awards and advancement to the London Chocolate 
Festival’s International Chocolate Awards World Competition. In addition, Delysia won several awards 
from the 2013 International Chocolate Salon and Taste TV in their Bridal, White Chocolate, Truffle Artistry, 
Caramel, and Top Chocolate Bar competitions. 

Back home in Texas, Delysia is the exclusive chocolatier for Circuit of the Americas in Austin – the only 
Formula 1 racetrack in the U.S. And Delysia’s truffles are the featured dessert for events like the Austin 
Food & Wine Festival’s Taste of Texas, The Wine & Food Foundation of Texas’ Big Reds & Bubbles, and the 
Sustainable Food Center’s Farm to Plate dinner.

delysia.com/accolades

Best Chocolatiers & 
Confectioners in America

Jalapeño Tequila Truffle The Salt Lick BBQ 
Dry Rub Bark

Chocolate Menus
Chocolate Cowboy Boots

Two-Piece Truffle Collection

2012 – Salted Caramel Truffle
2009 – Cigar Truffle, 

Wasabi Raspberry Truffle, & 
Cabernet Truffle

http://delysia.com/accolades


Press



delysia.com/press

Delysia Chocolatier has been featured in a wide array of media, including national magazines, bridal 
publications, and lifestyle sites.

Wine Spectator showcased our truffles stating, “[The wine truffles are] balanced; the wine is there, but does 
not dominate. The chocolate is sweet and good.” Our first international print exposure came on the “We 
Heart Details” section of U.K. Brides magazine, making Delysia the only non-European company on those 
pages. Our ghost pepper bark appeared in WSJ’s MarketWatch as a “chocolate-outside-the-box” Valentine’s 
Day gift, and Nicole’s transition from engineer to chocolatier was highlighted in American Profile.

http://delysia.com/press


Partnerships



Partnering with Delysia allows you to create chocolate that is personalized for your business. Select 
from our wide assortment of flavors or work with us to develop a unique flavor with your product. In 
addition, our chocolates can be visually customized with personalized designs. 

One of our specialties is creating chocolate using the rich 
flavors of wine. Our relationships with Becker Vineyards, 
Lange Twins Family Winery, Terra de Oro, and Graham’s 
Six Grapes have produced truly exceptional truffles. We 
love working with distinctive companies – like Con’ Olio 
Oils & Vinegars and Franklin Barbecue – to incorporate 
their products into a special line of chocolate creations. 

We are passionate about discovering unexpected, yet 
perfectly paired flavors. We created truffles utilizing The 
Salt Lick BBQ’s famous barbecue sauce. Our award-
winning dry rub bark blends The Salt Lick’s dry rub – 
the same dry rub used on their brisket and ribs – with 
bittersweet chocolate, offering a sweet but spicy finish.

delysia.com/partnerships

http://delysia.com/partnerships


Corporate



Delysia Chocolatier offers fully-customizable products to make your event or corporate gift unforgettable. 
We can put your corporate identity on our chocolate blocks and truffles for a keepsake that is as unique as 
it is delicious. 

Delysia’s custom products include four-ounce or twelve-ounce 
molded chocolate blocks and custom two-piece, nine-piece or 
25-piece truffle sets. We work with you to create an exquisite 
flavor collection to make these truffles uniquely yours. For the 
Circuit of the Americas inaugural race, we blended local sweet tea 
vodka and orange peel to create a collection specifically for the 
COTA luxury-box patrons. 

Truffles and chocolate blocks featuring your brand identity are 
ideal as end-of-the-year thank you gifts or as favors for company 
galas, gatherings, and award ceremonies. We have made 
chocolate gifts for brands ranging from technology (SecureLink, 
BazaarVoice) to healthcare (TP Ortho) to accounting (Deloitte) 
to charitable organizations (Mack, Jack & McConaughey, Kids In 
A New Groove). We’d be happy to create something special that 
captures the essence of your brand and gives your colleagues a 
remarkable reminder of who you are and what you do.

delysia.com/corporate

http://delysia.com/corporate


Occasions



Delysia is more than a chocolatier. We help make every moment of every day exceptional. For your special 
day, we can create notable flavors, personalized designs, molded chocolate menus, and chocolate bride 
and groom cake crowns for something distinctly unique, something distinctly you.

Our chocolate menus, featured in the U.K. edition of Brides 
magazine, as well as on WeddingChicks.com, won several gold 
medals at the International Luxury Bridal Chocolate Salon. We 
can create custom truffles in a two-piece box as favors for all of 
your guests or special thank-yous for your wedding party. Add 
a creative touch to a western-inspired wedding with our custom 
chocolate cowboy boots. And a wedding cake topped with our 
elegant chocolate bride and groom cake crown is sure to be a 
showstopper on your big day.

Just like you, we understand how important it is to be 
extraordinary. Our chocolates are just that. They are exceptional. 
They are memorable. And they are all handmade with the utmost 
care and attention to detail. We would love to help add that 
dazzling touch to your special day.

delysia.com/occasions

http://delysia.com/occasions


Contact



delysia.com/contact

delysia.com/blog

delysia.choc

delysia_choc

delysiachoc

Take an ordinary day, add chocolate from Delysia Chocolatier, and see what extraordinary 
experiences can be created. Keep in touch. We’d love to hear from you.

512.413.4701

Sales: sales@delysia.com

Media: pr@delysia.com

Chocolatier: nicole@delysia.com

Delysia Chocolatier
2000 Windy Terrace
Suite 2C
Austin, TX 78613

http://delysia.com/contact
http://delysia.com/blog
https://www.facebook.com/delysia.choc
https://twitter.com/Delysia_Choc
http://www.pinterest.com/delysiachoc/
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