
 

 

 

 

 

Domori awards 

 

Tavoletta d’oro  

Tavoletta d’oro award is the most important and reliable among the premium chocolate 

awards in Italy. It is assigned following specific evaluation methods created by “La 

Compagnia del cioccolato”, a twentyyears old active group, which includes more than 1000 

members, which could be simple “food of the gods”lovers, professional tasters, food 

journalists or famous chefs. Domori is the only Italian company, which won the Gold Medal 

in the origin dark chocolate category every single year since 2003.  

Palma d’oro  

Excellence cannot be improvised. Creating a premium chocolate is an art, that requires 

passion and commitment. In fact, Domori gained the “Palme d’Or” at Salon du Chocolat 

edition 2011 in Bologna, thanks to knowledge, accuracy, hard work and devotion to cocoa.  

Academy of Chocolate  

The Academy of Chocolate of London was founded in 2005 by five of Britain’s leading 

chocolate professionals, united in the belief that eating fine chocolate is one of life’s great 

pleasures. Academy members meet to taste, discuss, demonstrate and debate issues 

regarding sourcing, transparency and the journey from bean to bar. The Academy of 

Chocolate Awards aim to recognise and showcase great-tasting chocolate and its 

producers. The most important mention for a Bean to Bar producer such as Domori is the 

Gold Medal. 

 

 

 

 



 

 

Year Product Category 

2018 Domori Chuao 70% Gold Medal Bean to Bar (under 80% cocoa solids) 
category, Academy of Chocolate of London 

 Domori Puertomar 70% Silver Medal Bean to Bar (under 80% cocoa solids) 
category, Academy of Chocolate of London 

 Domori Ocumare 77 70% Bronze Medal Bean to Bar (under 80% cocoa solids) 
category, Academy of Chocolate of London 

 Domori Canoabo 70% Bronze Medal Bean to Bar (under 80% cocoa solids) 
category, Academy of Chocolate of London 

 Domori Trinitario Blend 80% Bronze Medal Bean to Bar (80% and above cocoa 
solids) category, Academy of Chocolate of London 

 Domori Trinitario Blend 90% Bronze Medal Bean to Bar (80% and above cocoa 
solids) category, Academy of Chocolate of London 

 Domori Trinitario 100% Bronze Medal Bean to Bar (80% and above cocoa 
solids) category, Academy of Chocolate of London 

 Domori Criollo Blend 70% Tavoletta d’oro Dark chocolate category, Compagnia 
del cioccolato 

 Domori Ocumare 77, 70% Honourable mention Origin cocoa category, 
Compagnia del cioccolato 

 Domori Guasare 70% Honourable mention Origin cocoa category, 
Compagnia del cioccolato 

2017 Domori 100% Criollo Brand identity Grand Prix, “Best chocolate 
packaging” category 

 Domori Criollo Blend 70% Tavoletta d’oro Dark chocolate category, Compagnia 
del cioccolato 

 Domori Criollo Ocumare 77, 
70% 

Tavoletta d’oro Origin cocoa category, Compagnia 
del cioccolato 

 Arriba Hacienda Victoria Silver Medal “bean to bar under 80% cocoa solids” 
category, Academy of chocolate awards 

 Ocumare 77, 70% Bronze Medal “bean to bar under 80% cocoa solids” 
category, Academy of chocolate awards 

 Blend Criollo 70% Bronze Medal “bean to bar under 80% solids” 
category, Academy of chocolate awards 

 Nocciola Spread Bronze Medal “spreads” category, Academy of 
chocolate awards 

2016 Domori Javagrey  “Award de la Tablette Lait” 
Salon du Chocolat, Paris 

 Domori Criollo Blend 80% Gold Medal “bean to bar over 80% cocoa solids” 
category, Academy of chocolate awards  

 Domori Chuao 70% 98.05 points by Georg Bernardini in his book 
“Chocolate – the reference standard”  



 

 

2015 Domori Canoabo 70%  

 
Domori Ocumare 77, 70% 

Tavoletta d’oro Origin Cocoa category, Compagnia 
del cioccolato 
 
Bronze medal “bean to bar under 80% cocoa solids” 
category, Academy of Chocolate awards  

 Domori Criollo 100% Bronze medal “bean to bar over 80% cocoa solids”, 
Academy of chocolate awards 

2014 Domori Chuao 70%  Tavoletta d’oro Origin Cocoa category, Compagnia 
del cioccolato 

 Domori Criollo 100%  Tavoletta d’oro Origin Cocoa category, Compagnia 
del cioccolato 

2013 Domori chocolate of the year 
 
Domori Chuao 70%  

Domori Il Blend 70%  

Domori Lattesal  

 

Tavoletta d’oro Origin Cocoa category, Compagnia 
del cioccolato 
Tavoletta d’oro Dark chocolate category, Compagnia 
del cioccolato 
Tavoletta d’oro Milk chocolate category, Compagnia 
del  cioccolato  

2012 Domori Chuao 70%  Tavoletta d’oro Origin Cocoa category, Compagnia 
del cioccolato 

2011 Domori Porcelana 70%  Tavoletta d’oro Origin Cocoa category, Compagnia 
del cioccolato  

 Domori Javagrey 45% Tavoletta d’oro Milk chocolate at high percentage of 
cocoa, Compagnia del cioccolato 

2010 Domori chocolate of the year 

Domori Chuao 70%  

 

Domori Blend 70% 

 
 
Tavoletta d’oro Origin Cocoa category, Compagnia 
del cioccolato 

 
Tavoletta d’oro Dark chocolate category, Compagnia 
del cioccolato 

2009 Domori Puertomar 75%  

 
Teyuna 70%  

Tavoletta d’oro Origin Cocoa category, Compagnia 
del cioccolato 

Tavoletta d’oro Dark chocolate category, Compagnia 
del cioccolato 
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 Domori Puertomar 75%  Tavoletta d’oro Origin Cocoa category, Compagnia 
del cioccolato 

2006 Domori Puertomar 75%  Tavoletta d’oro Origin Cocoa category, Compagnia 
del cioccolato 

2005 Domori Carupano 75%  Tavoletta d’oro Origin Cocoa category, Compagnia 
del cioccolato 

2004 Domori Puertofino 80%  Tavoletta d’oro Origin Cocoa category, Compagnia 
del cioccolato 

2003 Domori Porcelana 70%  Tavoletta d’oro Origin Cocoa category, Compagnia 
del cioccolato 

 


