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 Project

•	 Point of sale	
•	 Promotional marketing	
•	 Direct mail

Barry Callebaut is the world’s leading manufacturer 
of high-quality cocoa and chocolate, supplying many 
high street names, as well as chocolatiers and catering 
companies. There is an element of seasonality in sales, 
influenced by various events and fluctuations in the ‘bulk’ 
price of chocolate. Barry Callebaut wanted to counter 	
a potential sales dip with a cash and carry promotion 	
to encourage purchase to existing and potentially 	
new customers.

 The Challenge

•	 To bring the bagged ‘callets’ product off the shelf 	
	 and into the consumer view 

•	 To inform the target audience about the product 	
	 (beads of chocolate, ideal for melting and tempering)

•	 To create appeal and encourage purchase

 Overview

Zone developed a POS unit for in-store uplift and 
communication plus direct mail to enhance awareness 
of Barry Callebaut ‘callets’. By means of a discount offer 
and utilising the strong branding of Barry Callebaut, Zone 
created shelf-appeal and encouraged purchase. There 
was an additional prize draw to win a tempering course 
with runner up prizes of tempering DVDs.

Client Barry Callebaut        Industry Catering Chocolate Maker

Special offers inside
Plus your chance to win a fantastic prize

What is tempering?  
By pre-crystallising the cocoa butter in chocolate you can ensure your chocolate product is hard and glossy once it 
has cooled. This is not easy – it takes time,  
the temperature must be right, and the chocolate must be stirred continuously.  
Tempering is an art in itself.

 Tempering with Callets
Callebaut Callets have already been tempered,  

so are ideal to add to melted chocolate to achieve the perfect sheen.

Callebaut Callets
For perfect cake decorations, moulds, chocolate figurines, pralines… 
your chocolate needs to have a perfect sheen… and this is achieved
through the art of tempering. 

 

Four steps to achieve 

the perfect result
 

Step 1

Melt the chocolate in a melting pan  
(set the thermostat to 45 °C).

Step 2

Lower the thermostat (± 32 °C for dark chocolate / ± 30 °C for 
white chocolate and milk chocolate) and immediately add 15% to 
20% Callets at ambient temperature.

Step 3

Stir the chocolate well to ensure the dispersion of the stable crystals of 
the Callets. Are the Callets melting too quickly? That is because the 
chocolate is still too hot. Add more Callets and continue stirring.

Step 4

In this way, you will obtain a slightly thickened chocolate, which is 
ready to work with.

www.callebaut.com/en visit www.callebaut.com/en for your local Booker store

Buy any two packs of 2.5kg  
Callebaut Callets and save £4

Plus your chance to  
WIN a one day course  
in the art of Tempering

Professional chocolate for chocolate professionals

The secret of

          your success…time, temper-

ature and creating a stir with        Callebaut Callets  

What our client says...


