Cherry (3, 4)

Delicate white chocolate and
kirsch filling with Amarena
cherry. Available in dark or
white chocolate.

Mint (3, 4)

A fondant cream
flavoured with mint,
wrapped in a luxurious
dark chocolate shell.

Blackcurrant (4)
Handmade blackcurrant
fruit jelly and Crème de
Cassis in a dark
chocolate shell.

Orange (3, 4)
Fondant cream flavoured
with Seville orange and
a dash of Cointreau for a
real Continental flavour.

Royal Pistachio (2, 3, 4)
Delicate Sicilian pistachio
and almond ganache.
Available in rich dark or
milk chocolate.

Caramelised Biscuit

(1, 2, 3, 4)
Crispy biscuit and
caramel. Available in rich
dark or milk chocolate.

Caramel Heart (3, 4)
Pure sweetness and
childhood memories.
Available in dark and
milk chocolate.

Whiskey Caramel (3, 4)
A real flavour of Ireland
in a ganache made with
milk chocolate and Irish
whiskey.
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Praline Rocher (2, 3, 4)

Coconut (2, 3, 4)

Authentic hazelnut
praline with caramelised
almonds. Available in
dark or milk chocolate.

Milk Chocolate
Truffle (3, 4)

Full of the simple and
natural flavour of milk
chocolate.
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Coffee Walnut (2, 3, 4)

Coffee marzipan (65%
almond) and fresh
walnuts. Available in dark
or milk chocolate.

Passion fruit (2, 4)

The sweetness of 50%
almond marzipan and
tangy passion fruit, coated
with dark chocolate.

Raspberry (2, 4)
Nice balance between the
acidity of the raspberry
and the bitterness of
dark chocolate.

Pure dark (3, 4)

A concentration of bitter
ganache made with a
rich 80% cocoa dark
chocolate.

Irish Cream
Liqueur (3, 4, 5)

One for the ladies. Milk
chocolate truffle flavoured
with an Irish cream liqueur.

Coconut and white
chocolate ganache
combine to create an
exotic sweet delight.

White Chocolate
Truffle (3, 4)

Full of the flavour of
white chocolate, as simple
as it gets.
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Salted Caramel (3, 4)
Milk chocolate and
caramel ganache with just
a hint of Irish Atlantic
sea salt.

Marc de
Champagne (3, 4)
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Brandy Truffle (3, 4)

Rum Truffle (3, 4)

A rich and boozy dark
chocolate truffle with
a Cognac flavoured
ganache filling.

Dark chocolate truffle
flavoured with Marc de
Champagne.

This classic boozy dark
chocolate truffle has a
rum-flavoured ganache
filling.

Chocolates
Handmade in Ireland

Almond Marzipan (2, 3, 4)
Delicious almond paste
coated with milk or dark
chocolate. Topped with a
whole almond.

Hazelnut (2, 3, 4)

Strong taste of 65%
hazelnut praline, with the
crunch of caramelised
hazelnut pieces.

Almond Praline (2, 3, 4)
Caramelised almond
praline coated in a
textured milk chocolate
shell.

Chilli (3, 4)
A beautiful balance of
the intensity of dark
chocolate intensity and
the spice of chilli.
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Praline (2, 3, 4)

Praline Ginger (2, 3, 4)
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Vanilla Crème
Brulée (3, 4)

Cappuccino (3, 4)

Authentic praline made
with caramelised almond
50%. Available in dark or
milk chocolate.

Delicate ganache with a
hint of vanilla. Available
in dark or milk chocolate.

Original fruity praline
revisited with ginger – a
perfect mixture of sweet
and spice.

An intense flavoured
coffee bean ganache
coated with milk or
dark chocolate.

Lorge
Allergen Information

Honey (3, 4)

Dark and milk ganache
infused with eucalyptus
honey. Available in milk
or dark chocolate.

Rum & Caramel (3, 4)

Rum and caramel in a
milk chocolate ganache.
Available in dark or
milk chocolate.

(1) = wheat, rye, barley, oats (2) = nuts: almond, cashew,
hazelnut, pistachio, walnut (3) = milk (4) = soya
(5) = sulphites
May contain traces of gluten, sesame seeds and peanuts.

H Award-Winning Chocolate

