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Weber Flavors manufactures natural cocoa extracts using the highest quality cocoa powders.  By 
blending natural and alkalized, or “Dutched,” cocoa powders, and varying our extraction methods, 
our flavor architects build an immense variety of cocoa profiles to enhance your chocolate-flavored 
application.   

The Cocoa Flavor Wheel highlights commonly used chocolate flavor descriptors at Weber Flavors, 
allowing us all to describe a flavor profile in a consistent and similar manner. Our master chemists then 
artfully design and construct a one-of-a-kind flavor, or select from our extensive library of extracts and 
flavors, to build the exact cocoa flavor profile and strength that you require.

       

A Flavor Bulletin from E.A. Weber

Weber Flavors Cocoa Extracts & Flavors

Raisin

PruneCherry

Honey Clove

Nutmeg
Anise

Cinnamon

Woody

Charcoal
Musty

Earthy

Phenolic

Papery

Resinous

Floral

Tea

Grassy

Tobacco

Balsamic

Eggy

Custardy

AlcoholicCooling

Astringent

Powdery

Chemical
Waxy

Heavy

Oily
Soapy

CheesyNutty

Roasted

Burnt

Molasses

Caramelic

Marshmallow

Sugary

Vanillin

Chocolatey

Smooth

Milky
Coconut

Buttery

Creamy

Fruity Spicy

Smoky

Botanical

Medicinal

Bitter

Sweet

Brown

Fatty

Sulphury

Rich

Honey

Cookie

Brownie-Batter

Coffee

BerryAcidic
Tart

Well-Rounded

Harsh

Rubbery

Rose

Malt
Plastic

Chalky

Metallic
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