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SALAZON CHOCOLATE CO. LAUNCHES WITH THREE NEW PRODUCTS THAT BLEND PREMIUM ORGANIC DARK CHOCOLATE AND SEA SALT
Eldersburg, Md., December 1, 2009 – Spicing up confections, Salazon Chocolate Co. enters the natural foods arena with a new line of premium organic dark chocolate offerings sprinkled with natural sea salt, creating the industry’s first salted-chocolate based brand.
Salazon Chocolate Co., based in Eldersburg, Md., enters the market as demand for specialty chocolate and salted confections are growing in the natural/organic foods industry, despite the economy.  Initially, Salazon will offer three organic 3-ounce chocolate bars competitively priced at $3.49 each and will be available in a variety natural and gourmet food retailers and online.  The three varieties are:  

· Organic Dark Chocolate with Natural Sea Salt
· Organic Dark Chocolate with Sea Salt and Organic Cracked Black Pepper
· Organic Dark Chocolate with Sea Salt and Organic Turbinado Cane Sugar

Salazon’s premium, subtly sweet dark chocolate is made with all organic ingredients and a mild, solar-evaporated sea salt harvested off the coast of South America.  Salazon Chocolate bars are carefully produced in the United States in small batches, ensuring consistency and flavor.  

“Salazon is introducing chocolate lovers to surprising new tastes they can’t find anywhere else,” said Pete Truby, company founder.  “The sweetness of the sugar and bitterness of the cacao is balanced by the sea salt, while the overall flavor is enhanced.  It’s a unique experience.”       

Truby, a veteran of the natural foods industry, loved hiking and traveling with salty sweet combinations like trail mixes and chocolate covered pretzels, but dreamed of bringing the taste to market in a more profound way. Truby sees Salazon’s bars a more than just a treat, “the health benefits and lower sugar content of our dark chocolate combined with the touch of sea salt create the perfect energy food.”  The name Salazon is Spanish for salted. Spanish was chosen to pay homage to the importance Spain and Spanish speaking regions have played in the growth of chocolate.
Truby’s vision for the labeling is just as unique, a stunning photograph of an Asian salt farm (not where Salazon’s salt is sourced from) graces the label on Salazon’s first three chocolate bars, and an ongoing contest will invite consumers to submit their own photographs to www.salazonchoc.com.  The best of these photos will be chosen for future label designs.  “The vision behind Salazon is bringing people together through a common love of chocolate, travel and photography,” Truby said.    
Salazon is a member of 1% For The Planet, an alliance of businesses that donate at least 1 percent of their annual revenues to environmental organizations worldwide.
For additional information and photography, contact Pete Truby at pete@salazonchoc.com or visit www.salazonchoc.com.  
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