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Over ten years ago, I created Romanicos with the idea of making people happier and recreating the 

flavors of my childhood in Venezuela, which  cultivates arguably the best cocoa beans in the world.

Ten years later, my team and I still have the same essential goal. We believe 

that everyone deserves a wholesome treat. For that reason, we make 

quality confections using only real chocolate, in small batches to ensure top 

quality, with the best ingredients available. In this approach, we can assure a 

happy experience to all those who taste our delicious chocolate. 

Our wholesale division was opened in 2009 to share with a wider audience 

our philosophy, additional equipment was added to dedicate ourselves to meet 

our growing demands. We are thrilled to see the great reception our products 

have received worldwide. We are always creating new flavors and products in 

our kitchen and look forward to sharing them with our clients.

We hope your customers can enjoy our delicious confections as much we enjoy making them.

Alejandra Bigai
Founder/ CEO
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Signature Truffles

Our Truffles are handmade one by one and they are our signature 

product. They are made out of a secret family recipe from our 

owner’s grandmother.

They are made with Venezuelan Criollo bean premium chocolate, 

fresh cream, and natural flavors.

They are low in calories, only 42 calories each! Not because they 

are a “diet” chocolate, but because we don’t add any preservatives, 

butter or extra sugar. They need refrigeration, they are creamy and 

melt easily, especially in your mouth.

Out of the freezer they last only 7 days under premium condition 

(air conditioned room temperature).  After that they begin to lose 

their creamy texture.

They are the perfect choice for those who are chocolate lovers, or 

who understand what a truly great chocolate can be.

Always Fresh ~ 
No Preservatives

No Butter
No Gluten

No Trans fats
No Corn Syrup 

No Egg

Fat 2.6 gr.
Saturated Fat 1.6 gr.

Sugar 2.6 / Carb. 3 gr.

Ingredients: Dark chocolate, heavy cream, coconut paste, hazelnut paste, 
raspberry, amaretto paste, brandy, dulce de leche, pistachio, vanilla, cherry paste, 
orange paste, natural mint extract, cognac, champagne.

ORIGINAL SIN Pure dark chocolate covered with sinful 
nibs of bitter-dark chocolate.

WILD COCONUT Delicious blend of dark chocolate, 
and coconut cream coated with shredded coconut.

HEAVENLY VANILLA Pure dark chocolate flavored with 
Tahitian vanilla, coated with nibs of white chocolate.

PASSION CARAMEL A blend of semi-sweet and 
dark chocolate, combined with dulce de leche and coated 
with white and milk chocolate nibbles.

FLORIDIAN ORANGE Delicious dark chocolate with 
the sweet taste of Floridian oranges coated with pure 
cocoa. Simply delicious!

SEXY CHERRY Sinful dark chocolate with a touch of 
cherry,  coated with nibs of milk chocolate.

SINFUL AMARETTO Delicious dark chocolate, flavored 
with amaretto and coated with cocoa.

HOLY BERRY A blend of semi-sweet chocolate and 
raspberry, coated with white and milk chocolate nibbles.

SALTY PISTACHIO Delicious blend of deep dark 
chocolate and roasted salted pistachios, coated with 
chopped pistachio.

RUM RAISIN A blend of semi-sweet and dark chocolate, 
combined with rum soaked raisins coated with fruit-tones 
white chocolate.

FRESH MINT Pure deep dark chocolate coated with 
delicate dark and white chocolate nibs, flavored with fresh 
mint.

TIPSY ALMOND Deep dark chocolate flavored with 
brandy and coated with exquisite chunks of almonds.
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Chocolate Art

CRANBERRY DARK Solid dark chocolate with dry cranberries, a 
not so classic combination!

CAFÉ CON LECHE1,   Milk chocolate filled with a coffee beans. Very 
addictive!

GUAVA AND CREAM CHEESE DELIGHT1,   A Cuban classic 
straight from the streets of Miami: homemade guava preserve 
blended with cream cheese inside a delicious dark, chocolate shell. 

NUTELLA Delicious creamy hazelnut paste inside a shell of milk 
chocolate.

COOKIES AND CREAM4 Solid dark and white chocolate mixed 
with chocolate graham cookies, a youthful delight.

CACAO NIBS A semisweet chocolate ganache mixed with cacao nibs 
inside a dark chocolate shell.

KEY LIME3 A tart, lime flavor combined with fresh, dark chocolate 
makes this a refreshing combination on a long, hot summer day.

CHAMPAGNE Creamy semisweet chocolate ganache infused with 
champagne inside a crunchy dark chocolate shell.

DULCE DE LECHE Argentina’s best quality dulce de leche waiting to 
burst from its dark chocolate shell.  Two that tango divinely.

PISTACHIO AND HONEY Dark chocolate filled with a mix of 
roasted pistachios and honey.

BOLD PASSION FRUIT2   Sensationally sweet and tart.  This 
complementary mix entices ones taste buds. A crowd favorite!

HAZELNUT ON WHITE Solid white Belgium chocolate with a 
roasted hazelnut.

CREAMY COCONUT 2 We combine two tropical staples, 
coconut and cocoa.  A match made in heaven.  You won’t mind 
being in a deserted island with a box of these!

SUNNY ORANGE2  We wait for the orange pulp to become 
completely soft, luscious and sweet before adding it to our 
chocolate.  The queen of our Tropical Collection.

PINEAPPLE DELICACY2 Its distinct, sweet flavor evokes tropical 
exuberance and invites relaxation.  A delicate, yet penetrating 
blend.

JUICY MANGO2   The sultry taste of mango, from the Caribbean, 
surrounded  by a thick, dark chocolate coat, creating an irresistible 
experience.

HAZELNUT ON MILK  Solid milk Belgium chocolate with a crispy 
roasted hazelnut. 

CRANBERRY WHITE Solid white chocolate with tart dried 
cranberries. Great all year, not just Thanksgiving!

CAYENNE PEPPER Very spicy Cayenne Pepper ganache inside a 
crunchy shell. An out of this world experience.

*3. Contains eggs   *4. Contains Gluten

Our Chocolate Art are small bonbons, made by hand with beautiful 
colored patterns on top. 
They are filled with fresh fruits pastes, spreads, or nuts. They are 
crunchy outside and some are solid chocolate with a whole nut.
They are made with a special mix of premium Belgium chocolate 
with Venezuelan Chocolate.
They last under premium conditions, (air conditioned room temperature) 2 weeks 
after they are made.

They are the perfect choice for those who like the “crunch factor” 
and love variety and color. 
Note: All flavors but “Cookies & Cream” are GLUTEN FREE. 

Ingredients: Dark chocolate, milk chocolate, white chocolate, heavy cream, 
cacao nibs, guava paste, cream cheese, coffee beans, pistachio, honey, hazelnut 
paste, key lime juice, eggs, flour, champagne, cranberry, pineapple, sugar, pectin, 
orange peels, passion fruit juice, shredded coconut, mango, roasted hazelnut, 
cayenne pepper powder.

*1. Nostalgia Habanera Collection Flavors  *2. Tropical Collection Flavors 
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Chocolate Bars

At Romanicos, we make sure that our bars put a smile on the face of the person enjoying it. 

Each one begins with a bed of pure Venezuelan Chocolate and then we carefully place by hand, the pieces of the each of the flavors: 
candied ginger, crunchy almonds, sweet figs, tart cherries, etc. Then, we cover the flavors with another bed of our creamy chocolate. 

Our bars are always made with fresh and whole ingredients – not processed concentrates or pastes. 

All of them are made with a 65% chocolate from Venezuela’s Criollo Beans.  

Romanicos bars are an amazing experience to the senses. 

Dark Original 65% 

Cayenne Pepper 

Japanese Ginger 

Salted Almonds 

Wild Cherry 

Soy Beans & Sea Salt 

Mission Figs 

Honey & Pollen 

Walnuts & Honey 

Pistachio & Nutmeg 

80 gr.

40 gr.
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Special Collections

Habana Nostalgia

Tropical Collection
A collection inspired in the colors and flavors of the Tropics: 

Bonbons filled with homemade fresh tropical fruits pastes.

Flavors: Coconut, Pineapple, Orange, Mango & Passion Fruit.

All flavors are Gluten & Dairy FREE

A collection inspired in the Cuban Exile who 
has called Miami home for more than five 
decades. 
The Collection comes with two flavors:
Guava and Fresh Cream Cheese (Dominoes) 
and Coffee, French roasted espresso beans 
inside the chocolate.

These mini truffles are made with 70% Venezuelan 

Chocolate and fresh cream, covered with a very thin 

chocolate shell, then dusted with extra brut cocoa powder.  

These mini treats are so delicious that they won’t last long!

The Fix 
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Why Miami Chocolate?

Miami is a special spot on the planet, 

a place where over 160 different 

cultures interact with exotic flavors, 

bright colors, magnificent weather, 

and beautiful nature. Because we are 

so grateful to be part of this magical 

place, we wanted to share a little 

piece of our treasured corner with 

all our customers around the world. 

With this idea in our mind, we create 

the Miami Chocolate line that has 

simple recipes with beautiful designs 

that reflects the Miami lifestyle.  

Special Collections

Miami Chocolate

Miami Orchids
• Nutella
• Pistachio & Honey
• Dulce de Leche
• Key Lime

Miami Golf
Real size white 
chocolate golf balls

Miami Beach
• Hazelnuts
• Coffee Beans

Miami Shells
Dark & White 
Chocolate shells
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Miami Sushi

Champagne Royale 

Chocolate the way it’s meant to be ... handmade

Romanicos celebrates the spirit of chocolate creating the 

ultimate fantasy in the shape of sushi, Miami Sushi.  The sushi 

chocolate collection is actually composed by tiny pieces of 

edible art. Each one is hand crafted to resemble a real sushi 

piece. Guava replaces tuna, mango replaces salmon, and ginger 

+ papaya replaces salmon eggs, kiwi pieces dipped in white 

chocolate replaces wasabi and crispy rice has been used 

instead of rice. 

ab

Champagne Truffle with a crunchy dulce de leche 

treasure at the center hidden by a layer of deliciously 

bitter dark chocolate, lightened with sugar glacé. 

Its seemingly soft texture will explode in your mouth.

Special Collections
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The Jewels
The Jewels Collection are made with the best combination of the finest Belgium 

and Venezuelan Chocolate and finished with hand painted details creating 

beautiful art pieces made in chocolate.

The Jewels are available by piece

Luxury Collection

Royal Champagne Tahitian Vanilla Italian Amaretto Passion Fruit Parisian Marzipan

Sexy Cherry Cuban Guava & Cheese Venezuela 65% Caribbean Rum Raisin Florida Key Lime

Cayenne Pepper Seasonal Seasonal Seasonal Creamy Coconut
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The Jewels
The Jewels Collection are made with the best combination of the finest Belgium 

and Venezuelan Chocolate beautiful art pieces made in chocolate.

The Jewels are available by piece

Simply Collection

Dulce de Leche Salty Caramel Orange Pure Dark Dark Core

Champagne Mint Peanut Butter All Solid Pistachio & Honey

Berry Whiskey Rum Hot Pepper Ginger

Espresso Beans Milky Heart Cookies and Cream White Nutella 
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Presentations Available

Nano (6 Pieces):
Available with Chocolate Art or 

Truffles

Party Favors (2 Pieces):
Available with Chocolate Art or 

Truffles

Party Favors (4 Pieces):
Available with Chocolate Art or 

Truffles

CUSTOM

Party Favors (4 Pieces):
Available with Chocolate Art or 

Truffles

Party 
Platters

Available with 
Chocolate Art 

or Truffles

Queen (16 or 32 Pieces):
Available with 1 layer or 2 layers

with Chocolate Art & Truffles 

King (25 or 50 Pieces):
Available with 1 layer or 2 layers

with Chocolate Art & Truffles



Five Facts About Us 

1- We make our chocolates every day in small batches, to ensure that you always 

will have the freshest chocolate available.

2- We put a date of expiration on every box, this way you know until when the 

chocolates are in premium condition to be consumed.

3- We only use the best ingredients in our recipes and everything we sell at our 

store is made by us in our chocolate shop.

4- We are in charge of every part of the process, from confection making to 

shipping, in order to ensure, that they are in excellent condition no matter 

where we send them.

5- We can customize any of our chocolates or packaging.

We deliver to any address within Miami and the continental USA.



1801 Coral Way, Suite 116. Miami FL 33145. T: 305-854-9936. F: 305-854-9554
www.romanicoschocolate.com


