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As a child, the film most watched by Genevieve in the 
Holdsworth household was ‘Willy Wonka and the chocolate factory’. 

So, in 2002, when Barbara handed her Chocolate Factory over to Genevieve, 
her childhood dreams became a reality. 

Barbara Holdsworth had started making chocolates in the heart of the Peak District in 1988. 
Spurred on by a passionate belief in a hand-made approach, she crafted the most delicious centres from 

the best quality, ethically sourced ingredients, to her own unique recipes. 
She set about recruiting locally and gathered a team of enthusiastic staff whom she trained to become 

expert chocolatiers, and with a modicum of space and lots of enthusiasm, 
Holdsworth Chocolates took off. 
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“I love to snuggle down on the sofa at the end of the evening  with a cup of 

tea and a Fresh Milk Truffle - the snap of the perfectly tempered milk chocolate 

followed by the creamy centre melting on my tongue is a perfect end to the day”.

 (Genevieve Holdsworth, MD, mother of two beautiful girls and a keen organic gardener.)

“My favourite  is Almond Praline - a delicious smooth nut praline 

slowly dissolving into a molton mess of chocolatey goo, 

with a crunch of toasted almond to finish”. 

(Catherine Rowland, Company secretary, mother of 2 and
aerobics fanatic who also enjoys a gin & tonic!)

These are just a few of our personal favourites although we may be biased - 
give them a try yourself and let us know what you think! 

e-mail: info@holdsworthchocolates.co.uk

“ Nothing can beat biting into the rich dark chocolate coating of the Grand Marnier 

Truffle which then dissolves into an even more chocolatey centre, melting into a 

tangy orange ganache. When I’m at work in the plain chocolate pot there seem to be 

more Grand Marnier miss-shapes than anything else!" 
(Pauline Pountley, 17 years a Holdsworth chocolatier, grandma to four handsome 
grandsons and a keen Elvis fan.)” 





Holdsworth Chocolate’s ethos for a great chocolate is a seduction of taste and textural delight. 
A delicate mix of �avours melting on the tongue to create a divine taste experience, 

using only the �nest ingredients, in order to perfect the most delicious
handmade chocolates ever created.  

 Holdsworth Chocolates have been making 
 exquisite handmade chocolates since 1988.





Holdsworth Chocolates
Unit 2a, Station Road, Bakewell, Derbyshire 

DE45 1GE 
Tel; 01629 813 573  Fax; 01629 813 850

e-mail: info@holdsworthchocolates.co.uk
www.holdsworthchocolates.co.uk

Exquisite chocolates handmade in
 the heart of the Peak District.


