NomNom Chocolate

Liam Burgess created nomnom chocolate bars from a small kitchen in West Wales when he was only 18 and officially launched the company in November 2011 with a £4,000 loan from the Prince’s Trust.
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At present they are currently residing in the abandoned chocolate factory in their home town of Llanboidy. The chocolate factory had been shut down some years ago but they are now setting to work turning it into a modern workplace for the 21st Century.  
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Using the finest cacao in the world they combine this with the very best Welsh ingredients from local producers, Liam works with tastes from the Welsh hills, the seasons and the sea. They have created fabulous flavours from Venuzuelan and  Ecuadorian chocolate combined with flakes of oak smoked Angelsey sea salt, fresh garden mint, Welsh lavenders, fresh chilli grown in Wales, Welsh Vodka, Celtic Sloe Gin, British hazelnuts they have Raspberry jelly and Damson jelly centres and even a Tregroes Toffee Waffle chocolate.                                       (Adapted from the company website and the Western Mail online)
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PROPER WELSH CHOCOLATE

WE ARE THE MUSIC MAKERS
WE ARE THE DREAMERS OF DREAMS

CRAFTED SLOW FOR GENOROUS FLAVOUR, DEVOURED FAST FOR ULTIMATE DELIGHT

ESCAPE THE BLAND - SHOP NOMNOM - NEVERLOOK BACK
RIDICULOUSLY GOOD CHOCOLATE - WWW.FACEBOOK.COM/NOMNOMCHOCOLATE





