
Numbers of Employees

Company`s

Address
〒 53074

Factory`s

Address
〒 53074

E-mail Address

Fax Number

■ Selling Points of the production process

Prodction Process

Employees

Facilities and

Equipments

The Contact Points The person in charge Alden Kelley Phone number +1 503 784 3014

Documentation

Emergency Response

Doug Podzilni

Certifications: ISO 22000, US-HACCP, and Halal certified. High-standard manufacturing near U.S. headquarters.

Available upon request  (Alden is Co-Founder & Vice President of Global

Business.)

Caramel and White Chocolate sauceDutched Chocolate Sauce Velvet and Dutched Chocolate powder

Available upon request 

1180 S Spring St, Port Washington, WI

1180 S Spring St, Port Washington, WI

Jay Park (Jae young) Jay.Park@hollanderchocolate.com

[Product Key Highlights]
1. Expertly Crafted for Coffee Professionals Hollander Chocolate is a premium product developed by cacao
specialists and professional baristas, designed exclusively for coffee and specialty beverages.

2. Authentic Dutch Process for Superior Texture Through the traditional Dutch process, we balance the natural
acidity of cacao to create a smooth, alkaline profile. This unique process ensures that the chocolate blends
perfectly with coffee and other drinks, delivering an exceptionally smooth and consistent taste.

3. Premium Natural Ingredients (Clean Label) We prioritize quality by using only premium natural ingredients. Our
products are free from unnecessary artificial flavors, synthetic colors, and high-fructose corn syrup (HFCS),
meeting the high standards of health-conscious consumers.

Name of the  Person in

Charge

Hygine Management

Inspection of Products
(If yes, please provide additional information about inspection)

Launching soon on Amazon Japan. Currently finalizing Japanese labeling and ingredient analysis via Amazon's

partner, Yunige. Ready for local compliance.
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Doug Podzilni, Kurt Blum, Alden Kelley

写真

Hollander Chocolate café sauces and powders are created for
craft beverages with Holland’s finest Dutched cocoas and quality
ingredients. With the creative spirit of the pioneering Dutch
masters and a tradition of innovation we elevate classic cocoa
recipes to work in harmony with fine espresso. Made in America
for the modern café and barista, Hollander Chocolate is the
premium collection of fine café sauces and powders.

https://hollanderchocolate.com/

+82 -10 -4219 -1819 None

Hollander $ 25M USD (Company: 100M
USD)

■ Information of Quality Assurance

Pictures

■ Company`s profile

Company`s Name

Annual Sales

Name of Representative

Phone Number

Messages to Purchasers

Website Address

Ｈｏｌｌａｎｄｅｒ　Ｃｈｏｃｏｌａｔｅ

Yes No

https://hollanderchocolate.com/
https://hollanderchocolate.com/
mailto:Jay.Park@hollanderchocolate.com
mailto:Jay.Park@hollanderchocolate.com
https://hollanderchocolate.com/

