HOME OF THE

SCOTTISH

CHOCOLATE
CENTRE

GOURMET CHOCOLATES + EXHIBITION
MaGIcAL CoFrFee HOUSE ¢ UNIQUE SHOPPING

THE HIGHLAND CHOCOLATIER

Our 4-Star visitor attraction makes the perfect day out
for anyone exploring Highland Perthshire and its
wonderful surroundings.The fabulous shops, fairytale
coffee & chocolate house, acclaimed chocolate kitchen
and exhibition are set in a landscaped area with outside
seating, secure cycle store and ample customer parking.
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For those who take life at a more leisurely pace, the
immediate area is steeped in history with a host of
ancient buildings, gardens, and wonderful wildlife.

Grandtully is a small conservation village on a turbulent
stretch of the River Tay surrounded by dramatic hills and
rich woodlands home to red squirrels. On our doorstep
are beautiful river and forest walks and cycle trails, as
well as opportunities for waterborne adventuring,

golfing, shooting or fishing.
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Open 7 days, |0am - 5pm
sy pIus.summer evening meals
visTon (winter hours may vary)

lain Burnett - The Highland Chocolatier
Grandtully, between Aberfeldy & Pitlochry
Highland Perthshire, PH9 OPL

www.LegendsofGrandtully.com Tel.01887 840775
Order online: www.HighlandChocolatier.com
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THE HIGHLAND CHOCOLATIER

Experience the perfect day
out at a 4-Star graded and
unique national attraction —

- award-winning chocolates by
artisan chocolatier lain
Burnett; a fascinating
-exhibition about gourmet
_chocolate; dazzling gift
showrooms; and a magical
coffee and chocolate houser
— set like a jewel in the heart
of Highland Perthshire.

Start the day with a blissful
wander through the

~ Scottish Chocolate Centre,
a showcase of excellence in
gourmet chocolate making.
Multi-media exhibits allow .
you to glimpse the
intricate world of gourmet
chocolate, and gain insights
into the chocolate making
process from plantation to
finished product.

Learn what makes some
chocolate special, and why
lain Burnett’s Velvet Truffles
are taking the nation by
storm. See breathtaking

by lain and his team and
video screens of master
chocolatiers at work.
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The Chocolate Centre leads you through into lain
Burnett’s gourmet chocolate shop where you will find a
chocolate wonderland full of his latest recipes. Use
your new knowledge of artisan chocolate to appreciate
the flavours and textures that master craftsman lain
Burnett and his team create on the premises.

Known as The Highland Chocolatier, lain works with
some of the nation’s most distinguished chefs creating
new chocolate dishes, after-dinner petit-fours and
~ corporate gifts using rare premium cocoa from the
‘island of Sao Tomé, combined with local, fresh Scottish
cream, fruit-and spices.

Take home the same exquisite chocolates that have
won the admiration of these chefs, including the award-
winning Velvet Truffles dusted in cocoa and served with
truffle forks, spiced pralines enrobed in chocolate, and
candied whole fruit dipped and swirled in chocolate.
Have the magic of lain’s chocolate delivered to your
door, or send as special gifts from our online shop.

www.LegendsofGrandtully.com Tel.01887 840775

Order online: www.HighlandChocolatier.com

Feast your eyes on Legends
gift showrooms, an Aladdin’s
Cave of inspiring and unique
homewares, exclusive
garden statuary, fashion
accessories and fine gifts.
Discover treasures you will
not find anywhere else and
enter a world of festive
magic. Our flair with vintage
style and beautiful atmos-
phere makes Christmas
with us unmissable!

==l Join us for heartwarming

! food and drinks in Legends
at lain Burnett. By day it is a
Coffee & Chocolate House
with a renowned selection
of cakes, mouth-watering
desserts, and a lunch menu
of freshly prepared local
seasonal produce. Trained
baristas offer artisan
roasted espresso drinks
alongside lain Burnett’s
chocolates, and The
Highland Chocolatier’s real
hot chocolate.

The magical atmosphere
continues into summer
evenings with dining from
Thursday to Saturday from April to October.
Reservations are recommended as places are limited.
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