
la maison du chocolat paris

La Maison du Chocolat Paris: A Sweet Journey into French Chocolate Excellence

la maison du chocolat paris is more than just a chocolatier; it is a symbol of French luxury, craftsmanship,
and an unparalleled passion for chocolate. Nestled in the heart of Paris, this esteemed establishment has
captivated locals and tourists alike with its exquisite creations and elegant boutiques. For anyone seeking to
indulge in the finest chocolates or explore the art of French chocolaterie, La Maison du Chocolat in Paris
offers an extraordinary experience worth savoring.

The Legacy of La Maison du Chocolat Paris

Founded in 1977 by Robert Linxe, a passionate chocolatier from the Basque region, La Maison du Chocolat
Paris has grown into an internationally recognized brand synonymous with quality and refinement. Linxe’s
vision was simple yet ambitious: to elevate chocolate-making to an art form, combining traditional techniques
with innovative flavors. Today, the maison remains steadfast in preserving this heritage, crafting chocolates
that reflect both tradition and modernity.

The brand’s commitment to excellence is evident not only in the chocolates themselves but also in the elegant
packaging and boutique ambiance. Walking into a La Maison du Chocolat Paris store feels like entering a
sanctuary dedicated to the senses, where the rich aroma of cocoa and the sight of meticulously crafted
pralines invite you to indulge.

Exploring the Signature Chocolates at La Maison du Chocolat
Paris

Classic Collections and Iconic Flavors

At the heart of La Maison du Chocolat Paris lies a range of signature chocolates that have become favorites
among chocolate connoisseurs. The classic ganaches, crafted with carefully selected cocoa beans and
velvety smooth textures, showcase the maison’s expertise in balancing bitterness and sweetness. Whether it’s
the dark chocolate ganache with its intense cocoa notes or the milk chocolate variations with subtle
creaminess, each piece tells a story of craftsmanship.

Pralines and truffles also play a significant role in the maison’s offerings. The praline collections, often
featuring roasted nuts enveloped in luscious caramelized sugar and coated in fine chocolate, provide a
delightful crunch and depth of flavor. Meanwhile, the truffles—luxuriously rich and often dusted with cocoa
powder or decorated with edible gold—are perfect for those seeking a decadent treat.

Seasonal and Limited-Edition Creations

One of the delights of visiting La Maison du Chocolat Paris is discovering their seasonal and limited-edition
collections. These special assortments often celebrate holidays like Christmas, Easter, or Valentine’s Day,
featuring unique shapes, flavors, and packaging. For instance, during the winter season, you might find
chocolates infused with spices such as cinnamon and nutmeg, or filled with warm, comforting flavors like
chestnut cream.

These limited editions highlight the maison’s creativity and willingness to experiment while maintaining the high



standards that customers expect. They also make perfect gifts, embodying the essence of French luxury
chocolate.

Visiting La Maison du Chocolat Paris: What to Expect

Elegant Boutiques in Iconic Locations

La Maison du Chocolat Paris boasts several boutiques throughout the city, including flagship stores on Rue
du Faubourg Saint-Honor� and Place de la Madeleine. These locations are not only convenient for visitors
exploring Paris but also offer a refined shopping experience. The boutiques are designed with understated
elegance—think warm wood tones, soft lighting, and glass displays that showcase the chocolates like
precious jewels.

Many visitors appreciate the personalized service, where knowledgeable staff can guide you through the
selection, recommend pairings, and share stories behind each chocolate creation. Whether you’re buying a small
box for yourself or an elaborate gift set, the attention to detail ensures a memorable moment.

Tasting Experiences and Workshops

For those eager to delve deeper into the world of chocolate, La Maison du Chocolat Paris occasionally
offers tasting sessions and workshops. These events provide a unique opportunity to learn about chocolate
origins, the art of tasting, and the meticulous process behind crafting each piece. Guided by expert chocolatiers,
participants can discover how to distinguish subtle flavor notes, appreciate texture contrasts, and
understand the importance of bean selection.

Such experiences are perfect for chocolate enthusiasts wanting to enhance their appreciation or for tourists
looking for an interactive cultural activity in Paris.

The Art of Pairing: Enhancing Your Chocolate Experience

One of the pleasures of savoring chocolates from La Maison du Chocolat Paris is experimenting with flavor
pairings. The maison’s chocolates pair beautifully with a variety of beverages, elevating the tasting experience.

Wine: Dark chocolates with high cocoa content complement full-bodied red wines like Cabernet
Sauvignon or Merlot. Meanwhile, milk chocolates pair well with lighter reds or sweet dessert wines
such as Sauternes.

Tea: Delicate teas, such as Darjeeling or Earl Grey, enhance the subtle floral and fruity notes in
chocolates without overpowering them.

Coffee: A classic pairing, coffee’s bitterness balances the sweetness of chocolates, especially those
with rich ganache centers.

Champagne: For celebrations, pairing chocolates with champagne or sparkling wine adds a touch of
effervescence that refreshes the palate.

Experimenting with these combinations at home can transform a simple chocolate tasting into a sophisticated



sensory journey.

Why La Maison du Chocolat Paris Stands Out in the World of
Chocolatier

In a city renowned for culinary excellence, La Maison du Chocolat Paris distinguishes itself by unwavering
dedication to quality and innovation. Unlike mass-produced chocolates, each piece here is handcrafted with
precision and passion. The maison sources premium cocoa beans from select plantations, ensuring ethical
practices and superior taste.

Moreover, the chocolatier continually pushes boundaries, introducing new textures, fillings, and flavor
combinations that surprise and delight. This balance of tradition and creativity ensures that La Maison du
Chocolat Paris remains a leader in the luxury chocolate market.

Commitment to Sustainability and Ethical Sourcing

In today’s world, many consumers seek transparency and responsibility in their purchases. La Maison du
Chocolat Paris recognizes this by emphasizing sustainable cocoa sourcing and supporting initiatives that
improve the livelihoods of farming communities. This ethical approach not only enhances the brand’s reputation
but also assures customers that their indulgence contributes to positive change.

Tips for Buying and Enjoying La Maison du Chocolat Paris
Creations

If you’re planning a visit or ordering online, here are some helpful tips to maximize your experience:

Choose Assortments: Opt for mixed boxes to sample a variety of flavors and textures, which is ideal1.
for first-timers.

Store Properly: Keep chocolates in a cool, dry place away from strong odors to preserve their2.
freshness.

Savor Slowly: Allow the chocolate to melt on your tongue rather than chewing immediately, to fully3.
appreciate the complex flavors.

Gift Thoughtfully: La Maison du Chocolat Paris packaging is elegant and suitable for gifting, making it4.
perfect for special occasions.

These small gestures can enhance your appreciation and make every bite a memorable moment.

---

Whether you are a devoted chocolate lover or discovering French chocolaterie for the first time, La Maison
du Chocolat Paris offers a rich tapestry of flavors, history, and artistry. Its boutiques invite you to step
into a world where tradition meets innovation, and every creation is a testament to the passion that defines
French chocolate culture. Next time you find yourself wandering the streets of Paris, make sure to stop by and
experience firsthand why La Maison du Chocolat continues to enchant palates around the globe.



Frequently Asked Questions

What is La Maison du Chocolat Paris known for?

La Maison du Chocolat Paris is renowned for its high-quality, artisanal chocolates and exquisite pastries
crafted by expert chocolatiers.

Where is the flagship store of La Maison du Chocolat located in Paris?

The flagship store of La Maison du Chocolat is located on Rue du Faubourg Saint-Honor� in the 8th
arrondissement of Paris.

What types of chocolates can you find at La Maison du Chocolat Paris?

At La Maison du Chocolat Paris, you can find a variety of chocolates including ganaches, pralines, truffles,
chocolate bars, and seasonal specialty collections.

Does La Maison du Chocolat Paris offer chocolate tasting experiences or
workshops?

Yes, La Maison du Chocolat Paris offers chocolate tasting sessions and workshops where visitors can learn
about chocolate-making techniques and taste different varieties.

Are there vegan or gluten-free options available at La Maison du Chocolat
Paris?

La Maison du Chocolat offers some gluten-free options, but vegan choices are limited; it is recommended to
check with the store for specific dietary needs.

Can you order La Maison du Chocolat Paris products online for
international delivery?

Yes, La Maison du Chocolat provides an online store with international shipping, allowing customers
worldwide to enjoy their chocolates.

Additional Resources
La Maison du Chocolat Paris: A Benchmark in French Chocolate Artistry

la maison du chocolat paris stands as an emblem of refined French chocolaterie, intertwining tradition,
innovation, and craftsmanship. Since its inception in 1977 by Robert Linxe, this prestigious establishment has
cultivated a reputation for delivering chocolates that exemplify elegance, quality, and a distinctive Parisian
flair. As a leading figure in the luxury chocolate market, La Maison du Chocolat Paris invites connoisseurs
and casual consumers alike to explore a universe where cocoa transcends mere confectionery to become an art
form.

The Heritage and Philosophy Behind La Maison du Chocolat Paris

La Maison du Chocolat Paris roots itself in a philosophy that values the integrity of raw materials,
meticulous craftsmanship, and continuous innovation. Unlike mass-produced chocolates, the brand emphasizes



sourcing premium cocoa beans, often from select plantations in South America and Africa, ensuring that every
bite encapsulates the richness and complexity of the bean’s origin. This dedication to quality reflects in the
company's approach to blending and tempering, which preserves the delicate aromas and textures that define its
chocolates.

Moreover, the Parisian house has maintained a commitment to artisanal methods, even as it expanded globally.
This balance between tradition and modernity allows La Maison du Chocolat Paris to offer a product that
remains authentic yet accessible to an international clientele. The brand’s boutiques, including its flagship
stores in Paris, function not only as points of sale but as immersive spaces where patrons can appreciate
chocolate-making as a sensory experience.

Signature Collections and Product Range

One of the distinctive aspects that positions La Maison du Chocolat Paris at the forefront of luxury
chocolate is its carefully curated collections. These collections are often seasonal and thematic, catering
to evolving tastes while upholding the brand’s signature style.

Ganaches and Pralines: The heart of La Maison du Chocolat’s offerings, ganaches showcase a velvety
texture achieved through a delicate balance of cream and chocolate. The pralines, meanwhile, highlight
nutty undertones and caramelized notes, often wrapped in elegant packaging that reflects Parisian
sophistication.

Signature Bars: Designed for those who prefer a minimalist approach to chocolate, these bars emphasize
the purity of single-origin cocoa, often with subtle inclusions such as sea salt or spices to enhance
complexity.

Seasonal and Limited Editions: Ranging from festive assortments to collaborations with renowned chefs
and artists, these editions underscore La Maison du Chocolat’s innovative spirit and commitment to
exclusivity.

This diversity accommodates a broad spectrum of palates, from aficionados who appreciate deep, intense cocoa
flavors to casual consumers seeking lighter, more approachable chocolates.

Comparative Analysis: La Maison du Chocolat Paris vs. Other
Luxury Chocolatiers

In the competitive landscape of high-end chocolate, La Maison du Chocolat Paris frequently draws
comparisons to contemporaries such as Pierre Herm�, Patrick Roger, and Jacques Genin. Each brand brings unique
strengths, but several factors distinguish La Maison du Chocolat:

Focus on Ganache Expertise

While many chocolatiers excel in pralines or bonbons, La Maison du Chocolat Paris is often credited with
perfecting the ganache—a smooth blend of chocolate and cream that requires precision in temperature and
timing. This specialization sets it apart, providing a texture and flavor profile that is both decadent and
refined.



Global Reach with Local Authenticity

Unlike some artisan chocolatiers who remain boutique and localized, La Maison du Chocolat has successfully
expanded internationally, maintaining its Parisian identity without diluting product quality. Its stores in major
cities like New York, Tokyo, and London serve as cultural ambassadors of French chocolate artistry.

Packaging and Presentation

Packaging at La Maison du Chocolat Paris exemplifies understated luxury. The minimalist design—characterized
by deep brown hues, gold lettering, and sleek boxes—contrasts with more flamboyant competitors, appealing
to consumers who value elegance over ostentation.

The Parisian Boutique Experience

Visiting La Maison du Chocolat Paris is more than a shopping trip; it is an immersive journey into the world of
chocolate. The boutiques are designed to evoke a sense of calm and sophistication, often featuring subtle
lighting, polished wood accents, and displays that highlight the craftsmanship.

Customer Interaction and Service

Staff at La Maison du Chocolat Paris are trained to provide detailed information about the origins of their
chocolates, tasting notes, and pairing suggestions. This educational approach enhances the purchasing
experience and fosters loyalty among discerning customers.

Tasting and Workshops

Some locations offer tasting sessions and workshops, where visitors can learn about chocolate-making
processes, flavor profiles, and even create their own confections. These experiential offerings reinforce the
brand’s commitment to engaging consumers beyond the point of purchase.

Pros and Cons of La Maison du Chocolat Paris

No brand is without its critiques, and understanding both the advantages and limitations of La Maison du
Chocolat Paris provides a balanced perspective.

Pros:

Consistent high-quality ingredients and craftsmanship.

Elegant and timeless packaging suitable for gifting.

Wide range of products catering to diverse tastes.

Strong international presence with preserved Parisian heritage.

Educational and immersive in-store experiences.



Cons:

Premium pricing may limit accessibility for some consumers.

Limited availability of certain exclusive products outside Paris.

Some critics argue that the understated flavors may feel conservative compared to more avant-
garde chocolatiers.

Impact on the Chocolate Industry and Cultural Significance

La Maison du Chocolat Paris has played a pivotal role in elevating chocolate from a simple sweet treat to a
symbol of French luxury and artistry. Its influence extends beyond commerce into cultural realms, inspiring
chefs and chocolatiers worldwide to prioritize quality, provenance, and presentation.

The brand’s success also highlights changing consumer behaviors, where experience and authenticity increasingly
drive purchasing decisions. In this context, La Maison du Chocolat Paris exemplifies how heritage brands can
innovate without compromising their core values.

In summary, La Maison du Chocolat Paris remains a benchmark for chocolate excellence, blending tradition and
modernity in a way that continuously captivates chocolate lovers around the globe. Whether through its
signature ganaches, elegant boutiques, or commitment to quality, it offers a compelling narrative of what
luxury chocolate can be in the 21st century.

La Maison Du Chocolat Paris
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  la maison du chocolat paris: The Riches of Paris Maribeth Clemente, 2014-04-22 Long
considered the epitome of all that is chic, glamorous, and desirable, Paris is every shopper's dream.
But even the most indefatigable shopper is sure to be overwhelmed by the embarras de richesses. In
The Riches of Paris, Maribeth Clemente shares her insider's knowledge of the choicest boutiques,
restaurants, wine cellars, and auctions to help you find endless treasures. Whether you're looking for
designer fashions, Limoges china, the finest perfumes, the best Bordeaux, or just browsing, The
Riches of Paris is an indispensable guide for making your visit to Paris enjoyable and unforgettable.
  la maison du chocolat paris: The Food Lover's Guide to Paris Patricia Wells, 2014-03-11 The
book that cracks the code, from the incomparable Patricia Wells. An acclaimed authority on French
cuisine, Ms. Wells has spent more than 30 years in Paris, many as former restaurant critic for The
International Herald Tribune. Now her revered Food Lover’s Guide to Paris is back in a completely
revised, brand-new edition. In 457 entries—345 new to this edition, plus 112 revisited and reviewed
classics—The Food Lover’s Guide to Paris offers an elegantly written go-to guide to the very best
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restaurants, cafés, wine bars, and bistros in Paris, as well as where to find the flakiest croissants,
earthiest charcuteries, sublimest cheese, most ethereal macarons, and impeccable outdoor markets.
The genius of the book is Ms. Wells’s meritocratic spirit. Whether you’re looking for a before-you-die
Michelin three-star experience (Guy Savoy, perhaps, or Restaurant Alain Ducasse au Plaza Athénée)
or wanting to sample the new bistronomy (Bistrot Paul Bert, Le Comptoir du Relais) or craving
something simple and perfect (L’As du Fallafel, or Breizh Café for crêpes), Patricia Wells tells you
exactly where to go and why you should go there. You no longer have to rely on the iffy “reviews” of
Yelp or Trip Advisor. Included are 40 recipes from some of her favorite chefs and purveyors and, of
course, all the practical information: addresses, websites, email, hours, closest métro stop,
specialties, and more.
  la maison du chocolat paris: Paris Sweets Dorie Greenspan, 2008-12-18 The prize-winning
author of Baking with Julia (more than 350,000 copies sold), among other cookbook classics,
celebrates the sweet life with recipes and lore from Paris's finest patisseries. Like most lovers of
pastry and Paris, Dorie Greenspan has always marveled at the jewel-like creations displayed in
bakery windows throughout the City of Light. Now, in a charmingly illustrated tribute to the capital
of sweets, Greenspan presents a splendid assortment of recipes from Paris’s foremost pastry chefs in
a book that is as transporting to read as it is easy to use. From classic recipes, some centuries old, to
updated innovations, Paris Sweets provides a sumptuous guide to creating cookies, from the fabled
madeleine to simple, ultra-buttery sables; tarts, from the famous Tatin, which began its life as an
upside-down error, to a delightful strawberry tart embellished with homemade strawberry
marshmallows; and a glorious range of cakes–lemon-drenched weekend cake, fudge cake, and the
show-stopping Opera. Paris Sweets brims with assorted temptations that even a novice can prepare,
such as coffee éclairs, rum-soaked babas, and meringue puffs. Evocative portraits of the pastry
shops and chefs, as well as information on authentic French ingredients, make this a truly
comprehensive tour. An elegant gift for Francophiles, armchair travelers, bakers of all skill levels,
and certainly for oneself, Paris Sweets brings home a taste of enchantment.
  la maison du chocolat paris: ,
  la maison du chocolat paris: Top 10 Paris DK Travel, 2016-10-18 True to its name, DK
Eyewitness Travel Guide: Top 10 Paris covers all the city's major sights and attractions in
easy-to-use top 10 lists that help you plan the vacation that's right for you. This newly updated
pocket travel guide for Paris will lead you straight to the best attractions the city has to offer, from
the architectural masterpieces of the Eiffel Tower and Cathédrale Notre-Dame to the small-town
atmospheres of Montmartre and the Latin Quarter. Discover DK Eyewitness Travel Guide: Top 10
Paris. + Itineraries help you plan your trip. + Top 10 lists feature off-the-beaten-track ideas, along
with standbys like the top attractions, shopping, dining options, and more. + Maps of walking routes
show you the best ways to maximize your time. DK's famous full-color photography and museum
floor plans, along with just the right amount of coverage of the city's history and culture, provide
inspiration as you explore.
  la maison du chocolat paris: The Chocolate Thief Laura Florand, 2011-10-24 When an
American heiress and a French chocolatier butt heads, the business of chocolate is about to become
a labor of love in this romantic comedy. Paris Breathtakingly beautiful, the City of Light seduces the
senses, its cobbled streets thrumming with possibility. For American Cade Corey, it’s a dream come
true, if only she can get one infuriating French chocolatier to sign on the dotted line . . . Chocolate
Melting, yielding yet firm, exotic, its secrets are intimately known to Sylvain Marquis. But turn them
over to a brash American waving a fistful of dollars? Jamais. Not unless there’s something much
more delectable on the table . . . Stolen Pleasure Whether confections taken from a locked shop or
kisses in the dark, is there anything sweeter? Praise for The Chocolate Thief “A delectable summer
bonbon . . . The Chocolate Thief is for days when you lust not for wisdom, but for a bar of
chocolate—at any price—and a hero who understands what is truly important: ‘Every dream I have
has you in my apartment, has you in my laboratoire, has you with my babies . . . Every chocolate I’ve
made since I met you, I’ve made for you.’” —Eloisa James, NPR.org “It’s like when you find that



amazing piece of chocolate—you take a bite, and it sits on your tongue and melts into a pool of liquid
heaven: Florand has managed to capture that emotional experience and put it into the pages of her
novel.” —RT Book Reviews “[A] comfortable beach read . . . A good, fun read.” —Publishers Weekly
  la maison du chocolat paris: The Farm to Table French Phrasebook Victoria Mas, 2014-11-04
French culinary phrases, foodie terms, and cultural tips come together in the ultimate food-lover’s
guide pays des délices. Everyone can tell the difference between Brie and Caembert, but few know
their Valençay from Pélardon. Luckily, The Farm to Table French Phrasebook serves up the vital
French expressions other guides leave off the plate. From the specialty vocabulary of chefs in
gourmet restaurants to slang terms rarely heard outside a country market, here’s everything the
reader needs for a gourmet tour of France (or the local bistro!). A comprehensive language guide for
food lovers, this indispensable companion also offers a fascinating history of French eats, complete
with delicious facts about the cuisines of every region from Alsace’s pinot gris to Normandy’s
Pot-au-feu. This beautifully illustrated book is perfect to take along for a day of sampling gourmet
local specialties, or it makes a great present for the Francophile in your life. The Farm to Table
French Phrasebook opens a bountiful world of food that you won’t find in any textbook or classroom:
• Navigate produce markets, charcuteries and patisseries • Prepare meals the French way with
delicious, authentic recipes • Speak the lingo of Paris’s top restaurants and bistros • Pair regional
wines with delightful cheeses • Master the proper table etiquette for dining at a friend’s house
  la maison du chocolat paris: In Pursuit of Purity Kalei Ross, 2020-05-19 Kalei, in love with
chocolate before she could even walk, was shocked one day to learn of her allergies to this childhood
indulgence. Heartbroken and suffering for years without, she came across research that changed
her life: she was allergic to the added ingredients in the chocolate, not the cocoa itself. And so began
a life journey to seek out the purest chocolate liberated of excess elements save that which
preserved its flavor and pleased the palate; pure cocoa alone. What better place to rekindle this love
affair than the City of Light? Take a tour through some of the world's most famous chocolate shops
and discover chocolatiers who have spent generations mastering the art of chocolate. Learn the
secrets and history behind each one as Kalei guides you across Paris In Pursuit of Purity.
  la maison du chocolat paris: DK Eyewitness Top 10 Paris DK Eyewitness, 2019-09-17 Paris,
one of Europe's most magical destinations, is the capital of romance and revolution, a foodie
paradise, a culture-lover's dream, and much more. Your DK Eyewitness Top 10 travel guide ensures
you'll find your way around Paris with absolute ease. Our annually updated Top 10 travel guide
breaks down the best of Paris into helpful lists of ten-from our own selected highlights to the best
museums and galleries, places to eat, wine bars, shops and riverfront sights. You'll discover: -
Thirteen easy-to-follow itineraries, perfect for a day trip, a weekend, or a week - Top 10 lists of
Paris's must-sees, including detailed descriptions of the Musée du Louvre, Musée d'Orsay,
Notre-Dame, Eiffel Tower, Sacré-Coeur, Arc de Triomphe, Centre Georges Pompidou, The Panthéon,
Sainte-Chapelle and Hôtel des Invalides - Paris's most interesting areas, with the best places for
shopping, going out, and sightseeing - Inspiration for different things to enjoy during your
trip-including cafés and bars, parks and gardens, festivals and events, hidden gems off the beaten
track and things to do for free - Streetsmart advice: get ready, get around, and stay safe Looking for
more on Paris's culture, history, and attractions? Try our DK Eyewitness Paris.
  la maison du chocolat paris: DK Top 10 Paris DK Travel, 2021-05-25 Paris, one of Europe's
most magical destinations, is the capital of romance and revolution, a foodie paradise, a
culture-lover's dream, and much more. Your DK Eyewitness Top 10 travel e-guide ensures you'll find
your way around Paris with absolute ease. Our updated Top 10 travel e-guide breaks down the best
of Paris into helpful lists of ten-from our own selected highlights to the best museums and galleries,
places to eat, wine bars, shops and riverfront sights. You'll discover: - Thirteen easy-to-follow
itineraries, perfect for a day trip, a weekend, or a week - Top 10 lists of Paris's must-sees, including
detailed descriptions of the Musée du Louvre, Musée d'Orsay, Notre-Dame, Eiffel Tower,
Sacré-Coeur, Arc de Triomphe, Centre Georges Pompidou, The Panthéon, Sainte-Chapelle and Hôtel
des Invalides - Paris's most interesting areas, with the best places for shopping, going out, and



sightseeing - Inspiration for different things to enjoy during your trip-including cafés and bars, parks
and gardens, festivals and events, hidden gems off the beaten track and things to do for free -
Streetsmart advice get ready, get around, and stay safe Looking for more on Paris's culture, history,
and attractions? Try our DK Eyewitness Paris
  la maison du chocolat paris: DK Eyewitness Travel Guide: Paris , 2014-10-01 The DK
Eyewitness Travel Guide: Paris is your indispensable guide to this beautiful part of the world. This
fully updated guide will lead you straight to the best attractions Paris has to offer, whether you are
planning visits to the Louvre and other museums of Paris, a climb up the Eiffel Tower, or just want to
go shopping. This guide includes unique cutaways, floor plans, and reconstructions of the must-see
sites, plus street-by-street maps of all the fascinating cities and towns. This new-look guide is also
packed with photographs and illustrations that lead you straight to the best attractions. This
uniquely visual DK Eyewitness Travel Guide will help you discover everything region-by-region, from
local festivals and markets to day trips around the countryside. Detailed listings will guide you to the
best hotels, restaurants, bars, and shops for all budgets, while detailed practical information will
help you to get around, whether by train, bus, or car. Plus, DK's excellent insider tips and essential
local information will help you explore every corner of Paris effortlessly.
  la maison du chocolat paris: The New Paris Lindsey Tramuta, 2017-04-18 “[Tramuta] draws
back the curtain on the city’s hipper, more happening side—as obsessed with coffee, creativity, and
brunch as Brooklyn or Berlin.” —My Little Paris The city long-adored for its medieval beauty,
old-timey brasseries, and corner cafés has even more to offer today. In the last few years, a flood of
new ideas and creative locals has infused a once-static, traditional city with a new open-minded
sensibility and energy. Journalist Lindsey Tramuta offers detailed insight into the rapidly evolving
worlds of food, wine, pastry, coffee, beer, fashion, and design in the delightful city of Paris. Tramuta
puts the spotlight on the new trends and people that are making France’s capital a more whimsical,
creative, vibrant, and curious place to explore than its classical reputation might suggest. With
hundreds of striking photographs that capture this fresh, animated spirit—and a curated directory of
Tramuta’s favorite places to eat, drink, stay, and shop—The New Paris shows us the storied City of
Light as never before. “The author’s vibrant and precise command of English frames this lively
collection of insights about cultural change and stories regarding multiple chefs and merchants.”
—Forbes “As the culinary scene in Paris evolves, a new palate of flavors and styles of eating have
emerged, redefining what is ‘French cuisine.’ The New Paris documents these changes through the
lens of bakers, coffee roasters, ice cream makers, chefs, and even food truck owners. A thoughtful,
and delicious, look at how Paris continues to delight and excite the palates of visitors and locals.”
—David Lebovitz, author of My Paris Kitchen
  la maison du chocolat paris: Rick Steves France Rick Steves, Steve Smith, 2024-06-11 Now
more than ever, you can count on Rick Steves to tell you what you really need to know when
traveling through France. Wander the lavender fields of Provence, climb the steps of the Eiffel
Tower, and bite into a perfect croissant. Inside Rick Steves France you'll find: Fully updated,
comprehensive coverage for planning a multi-week trip to France Rick's strategic advice on how to
get the most out of your time and money, with rankings of his must-see favorites Top sights and
hidden gems, from the Louvre and the Palace of Versailles to neighborhood cafés and delicate
macarons How to connect with local culture: Stroll through open-air markets in Paris, bike through
rustic villages, and taste wines in Burgundy and Bordeaux Beat the crowds, skip the lines, and avoid
tourist traps with Rick's candid, humorous insight The best places to eat, sleep, and relax with a
glass of vin rouge Self-guided walking tours of lively neighborhoods and incredible museums Vital
trip-planning tools, like how to link destinations, build your itinerary, and get from place to place
Detailed maps, including a fold-out map for exploring on the go Over 1,000 bible-thin pages include
everything worth seeing without weighing you down Coverage of Paris, Chartres, Normandy, Mont
St-Michel, Brittany, The Loire, Dordogne, Languedoc-Roussillon, Provence, The French Riviera,
Nice, Monaco, The French Alps, Burgundy, Lyon, Alsace, Reims, Verdun, and much more Make the
most of every day and every dollar with Rick Steves France. Planning a one-week trip? Check out



Rick Steves Best of France.
  la maison du chocolat paris: Paris: The Collected Traveler Barrie Kerper, 2011-07-12 Each
edition of this unique series marries a collection of previously published essays with detailed
practical information, creating a colorful and deeply absorbing pastiche of opinions and advice. Each
book is a valuable resource -- a compass of sorts -- pointing vacationers, business travelers, and
readers in many directions. Going abroad with a Collected Traveler edition is like being
accompanied by a group of savvy and observant friends who are intimately familiar with your
destination. This edition on Paris features: Distinguished writers, such as Mavis Gallant, Barbara
Grizzuti Harrison, Herbert Gold, Olivier Bernier, Richard Reeves, Patricia Wells, Catharine
Reynolds, and Gerald Asher, who share seductive pieces about Parisian neighborhoods,
personalities, the Luxembourg Gardens, Père-Lachaise and other monuments, restaurants and wine
bars, le Plan de Paris, and le Beaujolais Nouveau. Annotated bibliographies for each section with
recommendations for related readings. An A-Z renseignements pratiques (practical information)
section covering everything from accommodations, marches aux puces (flea markets), and money to
telephones, tipping, and the VAT. Whether it's your first trip or your tenth, the Collected Traveler
books are indispensable, and meant to be the first volumes you turn to when planning your journeys.
  la maison du chocolat paris: The Little Black Book of Paris, 2013 Edition Vesna Neskow,
2013-02-24 2013 Edition. This sleek guide to the City of Light and beyond will help you locate
landmarks, arts and entertainment venues, restaurants, cafés, hotels, chic shops, and after-dark
stops, with extra coverage of Top Picks attractions. Author Vesna Neskow lived in Europe for 13
years. She speaks six languages. Her TV work has been produced by CBS and broadcast on NPR,
and she has written for the New York Times Book Review. * Organized by district * Quick-reference
subsections describe landmarks, arts and culture, dining, nightlife, shopping, and hotels *
Easy-to-understand explanations of transportation, customs, currency, telephone procedures,
business hours, and etiquette * Lists Paris's biggest seasonal events * Numbered entries in the text
are keyed to area maps in each chapter * ''Top Picks'' direct you to not-to-be-missed attractions *
Spot illustrations throughout liven the text * Ten maps, including overview map, area-detail maps,
and transport map
  la maison du chocolat paris: Top 10 Paris Donna Dailey, Mike Gerrard, 2013-02-01 Now
available in ePub format. DK Eyewitness Travel Guide: Top 10 Paris will lead travelers straight to
the very best this city has to offer. Whether one is looking for the things not to miss at the Top 10
sights or the best nightspots, this guide is the perfect travel companion. Readers can rely on dozens
of Top 10 lists--from the Top 10 museums to the Top 10 events and festivals. There's even a list of
the Top 10 things to avoid. The guide is divided by area with restaurant reviews for each, as well as
recommendations for hotels, bars, and places to shop. Travelers will find the insider knowledge they
need to explore effortlessly every corner of this city with DK Eyewitness Travel Guide: Top 10 Paris.
  la maison du chocolat paris: Little Black Book of Paris Vesna Neskow, Peter Pauper Press,
2013-09-12 This sleek guide to the City of Light and beyond will help you locate landmarks, arts and
entertainment venues, restaurants, cafes, hotels, chic shops, and after-dark spots, with extra
coverage of Top Picks attractions. 232 pages plus 10 fold-out maps.
  la maison du chocolat paris: The Eater Guide to Paris Eater, Lindsey Tramuta, 2025-04-29
A comprehensive food-lover’s guidebook to Paris from Eater, the online authority on where to eat
and why it matters The Eater Guide to Paris is your go-to source for getting immersed in Paris’
iconic dining culture. Offering context on how the local scene has been shaped by history,
immigration, agriculture, and tradition, this guide offers vibrant, incomparable insight into the City
of Lights and its one-of-a-kind food destinations and personalities. Through a narrative lens, readers
will explore the best restaurants, cafés, specialty shops, and more, digging into key ingredients and
food culture, learning from those who’ve shaped and defined how the city eats. This book includes:
Guide to Paris essentials such as bistros, fine dining, and bakeries/pastry shops Ideas for great
places to eat near key sites, which are often surrounded by underwhelming tourist traps Brief
history of the exceptional Parisian restaurant culture and how it impacted food around the world



Plenty of maps that break down the must-visit spots and shopping destinations neighborhood by
neighborhood Contributions from well-known Paris experts, such as Dominique Crenn Weekend trip
itineraries to eating destinations outside the city Built on the unrivaled authority of Eater’s networks
of local writers and editors, who live and breathe their hometown food scenes, this book is perfect
for first-time visitors and experts alike who are hungry to explore the best the city has to offer,
based on the advice of in-the-know Parisian natives.
  la maison du chocolat paris: The French Twist Carol Cottrill, 2012-02-29 Lessons from the
country that knows how to savor delicious food—and still stay slim and healthy. With wit and
wisdom, this book explores the attitudes of reverence and respect for food and dining in
France—where the average citizen is slimmer and the average life expectancy is longer than in the
United States. What does the land of croissants and creamy sauces know that calorie-obsessed
Americans don’t? Exposing the shortcomings of quick-fix fad diets, The French Twist encourages you
to examine your unique connections to food, abandon your fears about eating, and reject common
myths about weight loss. Among the secrets the book reveals are the importance of eating authentic
and high-quality food, and the role of pleasure and balance in proper nutrition and successful weight
management. The French approach is validated by up-to-date science on metabolism as it relates to
the psychology of eating—and offers a delightful new way to live.
  la maison du chocolat paris: Rick Steves Paris Rick Steves, Steve Smith, Gene Openshaw,
2024-06-11 Now more than ever, you can count on Rick Steves to tell you what you really need to
know when traveling through Paris. From the top of the Eiffel Tower to the ancient catacombs below
the city, explore Paris at every level with Rick Steves! Inside Rick Steves Paris you'll find:
Comprehensive coverage for spending a week or more exploring Paris Rick's strategic advice on how
to get the most out of your time and money, with rankings of his must-see favorites Top sights and
hidden gems, from the Louvre and the Palace of Versailles to where to find the perfect croissant
How to connect with culture: Stroll down Rue Cler for fresh, local goods to build the ultimate French
picnic, marvel at the works of Degas and Monet, and sip café au lait at a streetside café Beat the
crowds, skip the lines, and avoid tourist traps with Rick's candid, humorous insight The best places
to eat, sleep, and relax with a glass of vin rouge Self-guided walking tours of lively neighborhoods
and incredible museums and churches Detailed maps for exploring on the go Over 700 bible-thin
pages include everything worth seeing without weighing you down Complete, up-to-date information
on the best arrondissements in Paris,including Champs-Elysees, the Marais, Montmartre, and more,
plus day trips to Versailles, Chartres, Giverny, and Auvers-sur-Oise Make the most of every day and
every dollar with Rick Steves Paris. Spending just a few days in the city? Try Rick Steves Pocket
Paris.
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