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Veliche™ wants to contribute to

a better world for people and nature.
That is why we source our cocoa
responsibly by buying from
Rainforest Alliance Certified farms.
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Cocoa

Veliche™ wants to contribute to

a better world for people and nature.
That is why we source our cocoa
responsibly by buying from
Rainforest Alliance Certified farms.
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The Sandwich’s
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Cocoa

Veliche™ wants to contribute to

a better world for people and nature.
That is why we source our cocoa
responsibly by buying from
Rainforest Alliance Certified farms.
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Molten Pop Financier
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Cocoa

Veliche™ wants to contribute to

a better world for people and nature.
That is why we source our cocoa
responsibly by buying from
Rainforest Alliance Certified farms.
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The Circle
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Cocoa

Veliche™ wants to contribute to

a better world for people and nature.
That is why we source our cocoa
responsibly by buying from
Rainforest Alliance Certified farms.
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Smooth Tartine
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The Pure Square
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a better world for people and nature.
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responsibly by buying from
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