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TAKE PART IN THE
BIGGEST EVENT
IN THE WORLD
DEDICATED

TO COCOA,
CHOCOLATE
& PASTRIES

FROM 28™ OCTOBER
TO 15T NOVEMBER 2026

PARIS EXPO PORTE DE VERSAILLES - HALL 5
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OUR N —

Celebrate cocoaq, chocolate and pastries
as universal products of excellence

and vectors of gourmet pleasure,

driven by a passionate industry committed
to quality and sustainability




OUR

THETASTE e

Showcasing excellence
and celebrating taste
through surprising
sensory experiences

THE BEAUTY

Encouraging creativity
and innovation in all
its forms
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PLEASURE | PASSION | SHARING @ [ME GOOD

Raise awareness of the
sector's major economic,
social and environmental
challenges & adopt a
sustainable CSR approach




AN INTERNATIONAL SHOW ’!,

2800untries . R
represented : & _

A GATHERING 2=

m 5d ays

participants

Chefs, Confederations,
Craftsmen, Producers, Experts

The world's biggest event
dedicated to chocolate,
cocoa and pastries
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WHY

EXCHANGE

with your loyal customers
and recruit new ones

SHARE

a moment to bring
your teams together

TEST

your creations
to a captive audience

DEVELOP

your business
A 106€ average basket
(visitors survey 2025)

BOOST

your brand and product awareness

A 96 000 people welcomed

A +6 million € earned media*

A Almost 800 press & influencer mentions*
A 120 million OTS* (opportunities to see)

® GROW

your professional network
A More than 2 500 visitors pro







EXHIBITORS
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Exhibitors

CHOCOLATE MAKERS | PASTRY CHEFS |
CONFECTIONERS | COCOA PRODUCERS |
PROFESSIONAL BODIES | PROFESSIONAL
AND CONSUMER EQUIPMENT |
MANUFACTURERS

454

New

exhibitors 7 9
in 2025
0

Satisfaction rate
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49% 46, wH

N.e.vv Average age
visitors of visitors

AKOK K 689,

From . 32%
8 2% FEUTE UEglion From Province

Average basket

buy /

MAIN VISIT DRIVERS:

Friendly family outing R

PROFILE

75

women

45 s

visit with their family

Satisfied visitors




4 VISITOR
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THE CHOCOLATE- THE PASSIONATE WOMAN THE CHOCOLATE
THE EI::&BREAN LOVING wWoMAN PASTRY EXPERT ENTHUSIASTS
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TASTINGS &

*DISCOVERIES




1ST FLOOR OF THE SALON

|
L ABNENE N
ARTWORK

CHOCO
mBEEEEEN

YULE LOGS
EXHIBITION

REMIX
AREA

SANTA'S
HOUSE

INSPIRATION
LANE

2026

ENTRANCE
1ST FLOOR

PASTRY
SHOW

BTOB VILLAGE "CHOCOLAR" . I
11 k=1 Halt
I LOUNGE
]

GROUND FLOOR

. . . ) . FOOD I I BN N
A reimagined animation program tailored couRt

to meet our visitors’ expectations. . - -

Nearly 2 000 sgm of animation spread - . - I B
over two floors, optimally distributed - f 11l L

to ensure a smooth flow of visitors. I - - . I I

CACAO
SHOW
(MUSICAL SHOW
& CONFERENCES)

—
—

ENTRANCE
GROUND
FLOOR
BACKSTAGE

THE
GOURMET

WORKSHOPS

I




ANIMATIONS

CHEFS

Masterclasses Yule logs ‘ Conferences

AT THE PASTRY SHOW PREVIEW

Award

CEREMONIES

Artworks

‘ MONUMENTAL ‘



OF THE 2025 EDITION

BUILDING ON THEIR SUCCESS,
THESE ANIMATIONS ARE
RENEWED FOR 2026

\\\\

THE

Musical show AU S d U QbThe Inspiration THE GOURMET
AND ITS CHOCOLATE OUTFITS House Lane Workshops

AND ITS GOURMET CREATIONS

THE

Mascot



A WIDE RANGE OF

EN RESIDENCE

AREA

A veritable carousel of talent,
En Résidence area highlights

a different brand every day,
offering visitors a unique
experience with each discovery.

The Elles area celebrates
creativity and female
entrepreneurship through the
careers of passionate
chocolatiers and pastry chefs.

THROUGHOUT THE SALON,
VISITORS ARE INVITED TO
DISCOVER SPACES WITH RICH
AND VARIED THEMES.
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AREA

Custom creations, exclusive encounters,
an electrifying atmosphere, prestigious
establishments and a cast of ultra-
talented chefs... Remix area immerses
you in a unique experience right

in the heart of the show!



PRODUCING
COUNTRIES viLLace

Designed as a hybrid and experiential space,
this brand-new live area has been created to
offer interactive and educational activities for
visitors, right at the heart of the show. It is
divided into two zones: one dedicated to
competitions and the other to fun activities for
the whole family.

CHOCO'LIVE

AREA

A unique opportunity to meet
producers from all over the world and
discover the secrets and richness of
their cocoq, the Salon du Chocolat is
a real invitation to travel.

étoB

Dedicated to professionals only,

the BtoB village features a selection of
manufacturers of equipment for
chocolate makers, pastry chefs & chefs,
laboratory equipment, ingredients,
couverture chocolate, decorations

and packaging.




* o COMMUNICATION &

®MEDIA COVERAGE



240 0 0 0 SESSIONS

WEBSITE

i .gcmL)%mU:‘

£70E LAPATISSERIE

OMNICHANNEL }

MEDIA PLAN

TV I RADIO | PRESS |
DIRECT MARKETING

PLAN

! BILLBOARD CAMPAIGN

PARIS & PARIS REGION

9 O /O REACHED PARIS REGION RESIDENTS

ALMOST 5 000 FACES ACTIVE CONTACTS




ALMOST

@ 500

[ ] [ ]
122 mIIIIOn journalists & media
present

OTS

(opportunities to see)

55 000

visits to the website in the
month before the show

COVERAGE
128K

followers

oK

earned media

\ﬁé

g’ "6M€
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ALMOST

" 500

media coverage
in France




YOUR COMMITMENT,

I Share your content with our communications team in
advance (new ranges, innovations and major events)

2_ Optimising the design and aesthetics of your stand

3_ Organise events on your stand and product tastings

Promoting your participation in the Show through your
various communication channels (social networks,
website, database, press conferences, events, etc.)

Together, let's make the Salon du Chocolat shine!







CONTACT:
Audrey QUENTIN, International Development Manager

BY EXHIBITING AT SALONS DU CHOCOLAT ABROAD audrey.quentin@comexposium.com
g I

CREATE NEW OPPORTUNITIES AND A RELEVANT NETWORK




