REGIONAL PRODUCTS, MOTIERS

©

JURA
TROIS-LACS
DREI-SEEN-LAND

JACOT HAUTE CHOCOLATERIE

This top-end chocolate maker offers traditional introductory tastings of
chocolate — also matched with regional wines. A unique experience for

the taste buds in a creative company with strong roots in its home

valley.

PRICES

Prices per person - Tasting

Découverte (between 2 and 30 people)
Chocolatier (between 2 and 20 people)
Maitre chocolatier (between 2 and 10 people)
Prices per person - Workshop

Chocolatier (between 2 and 10 people)

Maitre chocolatier (between 2 and 10 people)
Single price - Workshop

Young chocolatiers (between 2 and 10 people)

GOOD TO KNOW

CHF 35.-
CHF 45.-
CHF 65.-

CHF 75.-
CHF 90.-

CHF 350.-

e Access by public transport: Métiers SBB train station

e Tastings and workshops are available in French (German coming soon)
o For the workshops, one child (aged between 10 and 16) accompanying an

adult and sharing the same workstation takes part free of charge
e Tastings and workshops last between 45 and 90 minutes
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CONTACT

Jacot chocolatier

Rue de la Gare 8A

2112 Métiers

+41 58 201 90 00

espacejacot@jacotchocolaterie.ch
jacotchocolaterie.ch

3 kradr
poute de TAenol S@N

y o =

\‘;,.u_l!-":'.n

Le Bied

Map data @2024

www.j3l.ch


https://www.j3l.ch
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