
 

Chocolate Designer 
At 26 years old, she is revolutionising 
the world of chocolate with her new 
luxury brand, Abanico.  
Cooking  
What new ideas are you bringing to the 
chocolate business? 
Victoire Finaz de Villaine 
Working by the “each to their own” 
concept of taste and collaborating with a 
famous chocolatier, I have created a 
range of tailor made chocolates. With a 
degree in psychology, I used my thesis 
on chocolate to create recipes according 
to 9 unique “choco-personalities” to 
which I adapted 10 varieties of pralines, 
10 ganache recipes and 4 types of pure 
chocolate. At Abanico, we invite 
everybody to explore the different tastes 
and textures of chocolate and to enjoy it 
everyday!  


