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Zotter World-Beating Chocolate Maker 
Zotter ranks among the 8 best chocolate manufacturers 
worldwide  
Georg Bernardini  tested 271 companies from 38 countries and 2,700 products for his book “Der 
Schokoladentester“. The research from which Zotter emerged as one of the best chocolate 
manufacturers worldwide took two years. 

6 beans for Zotter – it couldn’t be any better 

A great variety of companies and products have been introduced into the market after the chocolate 
boom. With his book, the author  Georg Bernardini provides an objective overview of the chocolate 
scene by trying out chocolates from all over the world. In order to remain as objective as possible, he 
did not have any samples sent directly by the producers, but simply bought them in a shop - just as 
customers would do themselves. He has been working in this field for 27 years and possesses an 
extensive knowledge of the chocolate industry. The cocoa beans awarded by Bernardini can be 
compared to the toques in the top gastronomy. The Zotter Chocolate Manufacture with headquarters in 
Bergl (Styria) was rated with the maximum number of 6 cocoa beans. Apart from Zotter, only 7 
further manufacturers obtained the highest marks. 

Surprise - the best chocolates originate from France and Switzerland 
doesn’t rank among the top 
The chocolate scene is dominated by France, however, Zotter gets involved and flies the flag for 
Austria. Austria thus evolves into a land of chocolate, leaving behind Switzerland which doesn’t even 
make it onto the ranking of the best. In contrast, Belgium is represented with  Pierre Marcolini, Italy 
with  Domori, England with Damian Allsop and the USA with William Dean Chocolates. Zotter is 
representative for Austria in this ranking. 

Bernardini comes to the following conclusion: “Zotter is by far the most innovative company in the 
chocolate industry. During the chocolate boom, the company certainly represented one of the driving 
forces. However, the products are not only innovative but also of consistently high quality. Moreover, 
the well-established hand-scooped chocolates are continuously further developed.” 

According to Bernardini’s test, the Labooko Nicaragua 50% by Zotter is the best milk chocolate in the 
world. A superlative which brings astounding fame to the relatively small manufacture in Bergl. 

Bernardini says about the results of the milk chocolates: “The top positions involved plenty of 
innovative, surprising and intriguing findings. Here, Zotter is able to secure first place due to the 
harmonious, not sweet but also not too bitter chocolate which features a marvellous melt (….) A true 
masterpiece.” 

Zotter’s strawberry chocolate ends up ranking second worldwide. A chocolate which sets new 
standards according to  Bernardini. No flavouring substances have been processed in this chocolate 
and, as a result, a very natural strawberry aroma can be tasted. I can only recommend to use it as a 
reference for comparative tests.” 

In the worldwide nougat ranking, Zotter is able to ensure its place among the best even three times 
with his Nougsus assortment: 4th place for Nougsus Sesame, 10th place for Nougsus Peanut and 12th 
place for Nougsus Cashew. 
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Bernardini’s conclusion about Nougsus by Zotter: “Zotter’s Nougsus Sesame is a welcome innovation 
in the nougat segment. The Nougsus products are all very good, but the sesame variant stands out for 
its uniqueness. The overall analysis of the countries shows that the Italian and French producers (as 
leading nougat specialists) are far ahead, even though Zotter can equally establish itself as an Austrian 
company at this level. 

Zotter secures first place in the personal ranking and scores with 
innovation and diversity. 
The author comments his own ranking of the best: “Many people will be astonished that I awarded 
Zotter the first place even before Domori. This choice is mainly based on the far greater diversification 
of the company and its greater innovativeness with a consistently high quality.” 

Josef Zotter comments the test result as follows: ”Even though I do not regard myself as the world’s 
best chocolate producer, the result represents especially for our employees a huge motivation and a 
great distinction. What I particularly liked about Bernardini’s research, was the fact that he completely 
carried out his analysis completely independently. Of course, I am pleased that our philosophy 
surrounding diversity, innovation, organic and fair quality has proven successful in its entirety or, even 
more, is currently demanded. We place a great emphasis on transparency and Bernardini has strongly 
influenced this criterion. In the book he criticizes chocolate manufacturers who do not make their 
sources known because they do not produce their chocolate themselves (bean-to-bar). He does not  
condemn the manufacturers, but urges them to disclose their processing methods and their sources of 
supply. Transparency in the food sector is something which is essential to me and with his book, 
Bernhardini makes an important contribution to this.” 

The author Georg Bernardini is a trained confectioner and co-founder of the confectionary  Coppeneur 
from Bad Honnef. After having managed the company successfully for 18 years, he left the company 
in 2010. He possesses 27 years of experience in the field and uses his extensive knowledge, experience 
and information for analysing the worldwide chocolate market. 

  

Chocolate manufacturers with the maximum number of 6 beans (in 
alphabetical order)  
Damian Allsop (England) 

Domori (Italy) 

Jean-Paul Hèvin (France) 

La Maison du Chocolate (France) 

Patrick Roger (France) 

Pierre Marcolini (Belgium) 

William Dean Chocolates (USA) 

Zotter (Austria) 

The book 
Georg Bernardini: „Der Schokoladentester. Die besten Schokoladen und Pralinen der Welt. Was 
dahinter steckt und worauf wir gerne verzichten.“ 730 pages,  € 29,95 


