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after a career in the corporate 
world, tracy Chapman took her 
passion for food, and became one 
of a few expert chocolate tasters 
in the world. She has now started 
her own craft chocolate company, 
Chocolate Voyage  

very little chocolate content, 
highly processed, lots of  sugar, 
and artificial ingredients. Even 
products with higher chocolate 
content, what I call industrial 
chocolate, is made from bulk 
GMO cacao, which is poorly 
treated before it is processed, and 
is over roasted, which is why the 
term “bitter” is so frequently used 
to describe some chocolate.

the chocolate we are heralding 
is not this kind. Chocolate Voyage 
is part of  the real-food movement, 
it is all about presenting chocolate 
crafted carefully with the best 
varieties of  natural cacao and       
no additives.

So you’re taking people on 
a taste journey around the 
world?
Yes. I want people to understand 
the most flavourful chocolate 
is made with better varieties of  
cacao beans grown in the amazon 
rainforest, Central america, 
asia, the Caribbean and even 
africa. the best chocolate makers 
are working directly with cacao 
farmers and use the whole bean, 
the purest unrefined sugars and 
nothing else.

Where do you find/source your 
selection?
as a judge for the International 
Chocolate awards, I have been 
fortunate enough to meet, 
judge and taste some of  the best 
chocolate made today.

We are launching with a select 
number of  chocolate makers, 
carefully chosen to showcase 
origin, style and flavour. They are 
pioneering craft makers and we are 
excited to introduce their chocolate 
to a new audience. Overtime, 
we plan to add more makers to          
the store...

What happens at your tasting 
evenings?
We take people on a chocolate 
voyage. I like to start with the 
history of  chocolate and talk 
about why chocolate is so beloved. 
a review of  the art of  tasting 
follows –  there is actual science to 
show our enjoyment of  chocolate 
increases as we breathe deeply.

We start with dark chocolate (70 
per cent and above), so guests can 
experience the flavour notes of  
chocolate made from cacao beans 
of  different origins. We then try a 
few dark milk chocolates (48 – 65 

per cent) and maybe, to finish,  
one chocolate with an inclusion 
like salt.

Who might enjoy these?
Chocolate Voyage is aimed at 
people who have a foodie passion 
and lust for life; for those who 
love chocolate and are ready to 
discover a new generation of  rich 
and flavourful chocolate; for those 
who enjoy wine and other spirits, 
and who understand the difference 
a maker, terroir and grape variety 
can make to their appreciation 
of  drinking. Finally, I am finding 
a natural fit with people who 
are interested in the overall craft 
movement in coffee, beer, and 
cheese, where there is a focus on 
small-batch, handmade and origin                       
of  ingredients.

When’s your next tasting?
I am planning new tasting events 
at different venues – like the lovely 
No. 15 Great Pulteney Street hotel. 
also with strategic partners, like 
Novel Wines for pairing events. 
I would suggest people go on         
our website.

And you’re launching an online 
shop, too?
We are and it’s live now. We’re also 
launching our subscription box 
service, which will be a monthly 
box containing three carefully 
selected bars of  dark to dark milk 
chocolate, with tasting notes.

What are your plans for the 
future – both near and far?
Immediate plans are to bring       
the craft chocolate movement to 
Bath and the surrounds, and to 
get as many people as possible              
to understand and experience 
good chocolate.

Surprise us...
If  the history of  chocolate is 
represented as 24 hours, the 
chocolate bar, as we know it, would 
only feature in the last 30 minutes. 
In fact, the history of  chocolate 
is drinking chocolate. Our locale 
features in this history; JS Fry & Co 
of  Bristol had a chocolate factory 
and was the first to make chocolate 
bars on a larger scale, back in 
1847. 

For more www.chocolatevoyage.com
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Tracy Chapman is such an 
expert on chocolate that she 
was asked to be a judge for 
The International Choclolate 
Awards. Not a bad gig by 
anyone’s standards. We caught 
up with her to discuss the 
launch of her business venture, 
Chocolate Voyage, and why 
she thinks craft chocolate is the 
way to go. 

How did your business 
come about?
the idea to start Chocolate 
Voyage evolved after doing tasting 
events for friends. I would guide 
people through sampling fine craft 
chocolate, some judged as the best 
in the world by the International 
Chocolate awards. afterwards 

people wanted to know where 
they could buy this chocolate. 
So I started selling the chocolate 
bars and then decided to set up a 
Chocolate Voyage online store.

tastings and chocolate 
education are important to me. 
For a food that is so beloved, sadly 
today chocolate gets no respect, 
so I am eager to introduce people      
to a new generation of  single-
origin chocolate.

This isn’t the sweet kind of 
chocolate we’d find in the 
supermarket, is it?
No, most definitely not.

I don’t want to be negative, 
but much of  what we think 
of  as “chocolate” is really 
branded confectionery, with 
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