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NADIA KASSARGEORGE KASSAR

A MESSAGE FROM OUR FOUNDERS
Dear Chocolate Connoisseurs,

Welcome to Nina Praline, where every creation is a labor of love and a tribute to the rich heritage of Belgian chocolatemaking.
Spending multiple years in Belgium, We were inspired by the artistry and passion that go into crafting the finest chocolates. This deep-rooted 

inspiration led me to establish Nina Praline a brand dedicated to bringing the luxurious essence of Belgian chocolate to the world.

At Nina Praline, we believe in more than just making chocolates; we believe in creating experiences. Each piece is
hand-crafted with care, blending tradition and innovation to deliver a taste that is both timeless and unforgettable.

It is with immense joy and pride that we now bring our passion to Dubai. We invite you to savor our chocolates and discover
the magic that has captured the hearts of chocolate lovers across the globe.

Warm regards,

Nina Praline



By Nina Praline

Each creation in the Belgio Collection is a masterpiece of 
balance and beauty, a dome of pure indulgence that 
captures the essence of refined luxury. Beneath its 

smooth, lustrous shell lies a delicate sugar-infused heart, 
where sweetness meets sophistication in perfect harmony.
Handcrafted with precision, every piece reveals a world of 
contrasts, soft and crisp, rich and airy, classic yet modern. 

From the deep allure of Belgio Dark Raspberry to the 
golden warmth of Belgio White Chocolate with Caramel, 

each flavor tells a story of passion, purity, and timeless 
taste.

The collection celebrates artistry through simplicity, 
inviting the senses to linger in moments of quiet elegance.

Nina Praline - where every dome is a whisper of 
perfection.

The Belgio
Collection

BELGIO DARK VANILLA

Dark Chocolate

Silken dark chocolate infused 
with a light vanilla essence 

understated sophistication in 
its purest form.

Tasting Notes:
Dark cocoa accented with 

soft, aromatic vanilla.

Mood:
Timeless • Poised • Luxurious

BELGIO MILK VANILIA

Milk Chocolate

Creamy milk chocolate 
surrounding a soft vanilla 

heart the epitome of warmth 
and refined indulgence.

Tasting Notes:
Mellow milk chocolate infused 

with smooth vanilla cream.

Mood:
Gentle • Soothing • Elegant



White Chocolate

Silky white chocolate 
enveloping golden caramel 

attender fusion of sweetness 
and timeless charm.

Tasting Notes:
Creamy sweetness with hints 

of buttery caramel

Mood:
Golden * Gentle 

BELGIO MILK CHOCOLATE
SPECULOOS

Milk Chocolate

elvety milk chocolate 
crowned with caramelized 

biscuit notes a golden dance 
of comfort and elegance.

Tasting Notes:
Warm spice, buttery biscuit, 
and creamy milk chocolate.

Mood:
Cozy, Golden and 

Sophisticated

BELGIO WHITE CHOCOLATE
WITH CARAMEL



BELGIO DARK RASPBERRY

Dark Chocolate

Velvety dark chocolate 
embracing a sugar infused 
raspberry heart a graceful 
harmony of richness and 

radiance.

Tasting Notes:
Dark cocoa depth balanced 
with bright, fruity notes of 

raspberry.

Mood:
Elegant * Lively * Sophisticated

White Chocolate

A harmony of white 
chocolate and coffee tones 
where mellow sweetness 

meets aromatic allure.

Tasting Notes:
Smooth white chocolate lifted 

by gentle mocha notes.

Mood:
Modern * Aromatic t Chic

BELGIO WHITE CHOCOLATE
MOCHA

Milke Chocolate

Smooth Belgian milk chocolate with a delicate sugar infused 
center pure elegance in every whisper of sweetness.

Tasting Notes:
Creamy sweetness with hints of buttery caramel

Mood:
Golden + Gentle 

BELGIO MILK PRALINE



By Nina Praline

Shaped in the graceful form of the cacao pod the origin of 
every chocolate dream the OroCacao Collection 

embodies purity, artistry, and natural elegance. Each piece 
features a sculpted shell that glows with hand-painted 
accents, revealing the craftsmanship woven into every 

curve.
Inside, a refined signature filling awaits, thoughtfully 

balanced to complement the character of each chocolate. 
From vibrant citrus to delicate fruits, from creamy warmth 

to pure cocoa depth, the collection captures nature's 
poetry in its most indulgent form.

A celebration of the cacao fruit itself elevated, modern, 
and unmistakably Nina.

The OroCacao
Collection

OROCACAO DARK VEGAN

ORO CACAO DARK LEMON

Dark Chocolate

Pure and beautifully simple. This 
plant-based dark chocolate pod 

delivers true cocoa intensity with 
smooth, minimalist sophistication.

Tasting Notes:
Authentic cocoa Subtle earthiness. 

Clean bittersweet finish

Mood:
Minimalist, Pure and Confiden

Dark Chocolate

A vibrant meeting of deep dark 
chocolate and bright citrus. The 

sculpted cacao pod reveals a lively 
lemon-infused heart bold, clean, 

and refreshingly elegant.

Tasting Notes:
Deep cocoa • Fresh lemon zest • 

Clean citrus finish

Mood:
Vibrant • Modern • Uplifting



OROCACAO MILK CHOCOLATE
ORANGE

Milk Chocolate

Silky milk chocolate gently lifted 
by soft notes of sweet orange. 
Warm, creamy, and gracefully 

bright within its golden cacao-pod 
shell.

Tasting Notes:
Silky milk chocolate Sweet orange 

zest. Soft citrus warmth

Mood:
Golden, Comforting and Elegant

OROCACAO WHITE CHOCOLATE
STRAWBERRY- BEET RED

White Chocolate

Velvety white chocolate accented 
with delicate strawberry tones. 

Light, fragrant, and tender a softly 
elegant cacao-pod creation

Tasting Notes:
Creamy white chocolate Fresh 
strawberry aroma. Soft, sweet 

finish

Mood:
Romantic .Delicate .Serene



By Nina Praline

A tribute to Italian tradition with the refinement of 
contemporary elegance, the Gianduja Collection blends 
velvety chocolate with finely milled hazelnuts to create a 
texture as smooth as silk and a flavor as rich as artistry 

itself. Each piece is adorned with fluid, sculpted lines, 
capturing the harmony between indulgence and 

craftsmanship.

Warm, creamy, and irresistibly soft, these pralines offer a 
moment of pure serenity a quiet luxury meant to be 

savored slowly.

The Gianduja
Collection

GIANDUJA DARK

GIANDUJA MILK

Dark Chocolate

Deep dark chocolate and silky 
hazelnut gianduja melt together in a 
refined harmony bold, smooth, and 

luxuriously warm.

Tasting Notes:
Intense dark cocoa.

Smooth roasted hazelnut.
Lingering bittersweet depth.

Mood:
Sophisticated, Bold and Warming

Milk Chocolate

Creamy milk chocolate surrounding 
smooth hazelnut gianduja warm, silky, 

and gracefully balanced.

Tasting Notes:
• Smooth milk chocolate
• Soft hazelnut gianduja

• Warm, caramel-like sweetness

Mood:
Comforting • Balanced • Classic



Milke Chocolate

Velvety white chocolate and soft hazelnut gianduja unite in a 
tender, creamy melt serene, sweet, and beautifully refined.

Tasting Notes:
Creamy sweetness with hints of buttery caramel

Mood:
Golden + Gentle 

GIANDUJA WHITE



By Nina Praline

Defined by sculpted curves and a soft, flowing silhouette, 
the Silken Crest Collection celebrates the beauty of 

gentle forms paired with warm, comforting flavors. Each 
praline carries a smooth, wave-like design that reflects 

light like polished satin a signature of understated 
elegance.

Within this graceful shape, two expressions emerge: one 
golden and creamy, the other delicate and aromatic. 
Together, Gilles and Delphine form a duet of soft 

indulgence, crafted for those who appreciate subtlety, 
warmth, and refined sweetness.

A collection where texture becomes poetry, and flavor 
becomes comfort.

The Silken
Crest Collection

DELPHINE

GILLES

White Chocolate

A delicate pairing of white chocolate 
and praline, lifted by a whisper of 

cinnamon soft, aromatic, and gracefully 
refined.

Tasting Notes:
Buttery white chocolate
Smooth hazelnut praline
Gentle cinnamon warmth
Light creamy sweetness

Mood:
Elegant, Serene and Softly spiced

Milk Chocolate

A creamy union of milk chocolate and dulce de 
leche warm, velvety, and blissfully smooth.

Tasting Notes:
Silky milk chocolate

Caramel-rich dulce de leche
Warm sweet cream
Gentle buttery finish

Mood:
Comforting, Cozy and Golden sweetness



NUTSJEANNE

Milk Chocolate

A warm fusion of silky praline and golden 
puffed rice smooth, nutty, and delightfully 

crisp.

Tasting Notes:
Velvety hazelnut praline

Gentle sweetness of milk chocolate
Light crunch of puffed rice

Toasted, nutty finish

Mood:
Comforting, Joyful, Warmly and textured

Milk Chocolate

A tender fusion of cherry and chocolate. 
Jeanne reveals a luscious cherry filling beneath 
a delicate crown of blackberry pieces vibrant, 

soft, and beautifully romantic.

Tasting Notes:
A tender fusion of cherry and chocolate. 

Jeanne reveals a luscious cherry filling beneath 
a delicate crown of blackberry pieces vibrant, 

soft, and beautifully romantic.

Mood:
Minimalist, Pure and Confident

OSCAR
Milk Chocolate

A bold harmony of coffee and cocoa. Oscar blends silky chocolate with smooth 
coffee paste, crowned with crisp cocoa nibs for an elegant touch of intensity.

Tasting Notes:
Deep roasted coffee

Smooth chocolate cream
Crunch of cocoa nibs
Warm, aromatic finish

Mood:
Focused, Robust, Urban and elegance



ISA SPECULLOOS

Milk Chocolate

A swirl of milk chocolate embracing warm 
speculoos creamy, or spiced, and quietly 

irresistible.

Tasting Notes:
Texture: Silky milk-chocolate shell with a 

velvety speculoos filling
Flavor: Caramelized biscuit, gentle cinnamon, 

cocoa warmth
Finish: Soft, spiced, lingering sweetness

Mood:
Cozy indulgence like a quiet winter.

Milke Chocolate

A playful square of milk chocolate hiding a soft 
marzipan heart gentle, golden, and naturally sweet.

Tasting Notes:
exture: Silky milk-chocolate shell, tender almond 

marzipan center
Flavor: Sweet almond, warm cocoa, light honeyed 

notes
Finish: Smooth, mellow, delicately aromatic

Mood:
Warm, nostalgic, softly joyful like a quiet afternoon 

sunbeam.

CARRÉ GIRAFFE


