
Crafted with Care imagines a small-batch bean-to-bar artisanal chocolat-
erie producing luxury craft chocolate under a premium brand to reflect on 
the preservation of craft production, sited within a heritage monument in 
the rural area of Switzerland.
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The story behind
Listed as Intangible Cultural H

eritage, the craft of 
chocolate-m

aking is an essential part of the Swiss crafts 
and finds its m

anifestation in the rural villages of 
Switzerland, infam

ous for their traditional precision 
craftsm

anship. Chocolate bars appeared only during the 
19

th century and m
any techniques needed to m

ake 
high-quality chocolate were invented in Switzerland, 

m
aking this country one of the great chocolate nations. 

Chocolaterie de G
ruyères, a sm

all-batch bean-to-bar 
artisanal chocolaterie producing luxury craft chocolate, is 

situated in the m
edieval town of G

ruyères- a popular 
tourist destination overlooking the scenic Alps. The shift 
to chocolate as a luxury with H

erm
ès, the fam

ily-owned 
French house recognized for its prem

ium
 crafted goods, 

was asserted in 20
30
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C
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co
late b
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istinct p

ro
venance o
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m
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co
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w
 in tro

p
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ith excess cho
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 b
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co
lates b
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d
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m
p
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f co

co
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o

re p
ro
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co
late co

m
p
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ith cacao
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extinct b
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ue to
 fungal d

isease and
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co
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 luxurio
us in the future. 

T
he m

ed
ieval to

w
n o
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ruyères in the canto

n o
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o
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the to
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 o
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w

n w
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 agriculture in m

ilk p
ro

d
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ro
vid

ing m
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o
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ruyère cheese, and
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w

iss cho
co

late p
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d
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o

p
ular to

urist d
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n.
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co

late-
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aking und
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co
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co
m
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 the 

tenets o
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 to
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d

itio
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n as a gallery, 
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ucating the visito
rs o

n the transp
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co

late p
ro
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 the value o
f craft p

ro
d

uctio
n thro

ugh the im
p
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the m
aker. 

T
he three cho

co
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m
 the three d

ifferent p
ro
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o
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a b
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o
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d

d
itio
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o
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w
iss 

C
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lace o

f p
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erm
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d
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e b
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o

uses 
receive the need

ful reso
urces, fro
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the sale o
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p
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 w
ith A
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p
s and
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m
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es varied
 exp

eriences thro
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sup
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 civic p
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o
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s, creating a m
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m
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erience, 

and
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 and
 exclusive p
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d
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illing to
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 into
 the secto
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raft C
ho

co
lates, H

erm
ès 

envisio
ns the need

 fo
r luxury cho

co
lates to

 co
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p
ete w

ith o
ther 

sub
stitutes that are m

o
re p

ro
fitab

le, thus m
o

ving to
w

ard
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transp
arency, sustainab

ility, and
 co

rp
o

rate resp
o
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ility fo

r so
cially 

co
nscio

us co
nsum

ers. Future co
co

a p
lantatio

ns use the reso
urces o

f 
H

erm
ès fo

r research and
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evelo
p

m
ents b

eco
m

ing a p
o

p
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urist attractio
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his car-free French-sp

eaking hillto
p

 village o
f G

ruyères o
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b
eautiful view

s o
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 o
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 its layers 
o
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p
recisio
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co
late-m

aking. 
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 d
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b
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 p
ay fo

r the high-q
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 m
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b
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f natio
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 p
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utio
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o
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p
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o
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p
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b
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ifferent m

ilk and
 d

ark cho
co

lates p
ro

d
uced

 in the village o
f 

S
w

itzerland
, no

w
 b

eing exp
erienced

 in d
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Presented in a set of spatial narratives, the contribution of a small-batch 
bean-to-bar artisanal chocolaterie producing luxury craft chocolate 
demonstrates the modified supply chain commencing with the medie-
val town of Gruyères in Switzerland to reconfigure at the future supermar-
ket—Albèrt—on Martinus Nijhofflaan in Delft.
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The rural town of Gruyères in Switzerland, specializing in milk production 
and cattle breeding remains a popular tourist destination for its tradition-
al precision craftsmanship, especially the infamous cheese and chocolate 
production.
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The site plan represents the car-free fortified village of Gruyères and its 
contextual infrastructure that offers excellent connectivity to the major 
European trade routes while also providing proximity to regional products 
required for chocolate production.
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The street section highlights the fortified enclosure of the medieval town 
of Gruyères in Switzerland, occupying a small land area at the top of an 
82 meter-high hill with a fort tower at the entrance and the chateau at its 
terminus.
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The plan locates the site at the entrance of Gruyères to show the modest 
expansion of Chocolaterie de Gruyères and its integration with the existing 
fortification.
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The first floor plan accentuates the transitional flows of varying consumers 
with the upper level mezzanine exclusively accessible for consumers will-
ing to shop.
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The elevation depicts the new facade of the building, inspired by the use 
of wood in Swiss craft architecture, providing a variation in light, transpar-
ency, and visibility, while providing a well-illuminated facade.
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The longitudinal section highlights the transparency of chocolate produc-
tion within the new intervention, combining traditional forms with novel 
materials to respect the village’s distinct architectural fabric.
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Crafted wooden screens and roof shingles inspired from the Swiss Chalet 
style replace the original facade to create an enticing and illuminated 
Hermès storefront.
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The cross-section shows the integration of the old with the new, creating 
visual and transitional vistas from the existing corridor, overlooking the 
chocolate production.
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The elevation shows the secondary entrance and the route for affluent 
consumers willing to invest in artisanal luxuries, separated from the tourist 
traffic, offering exclusive premises with chocolate tasting experiences.
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Wooden mobile screens from the craft of byobu-making create luxuri-
ous and independent display areas for three different origins of cocoa, as-
sembled there and alluding to the exoticism of the provenance of beans 
through the specific imagery and wood used.
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A series of spatial perspectives narrating the distinct consumer experienc-
es through a curated journey that intersects with the new intervention and 
the existing heritage site of the chocolaterie.
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A collection of postcards from Gruyères that trace its history from a place 
of work to a place of value, entitling a renewed identity of heritage craft 
preservation to move beyond mere tourism.
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