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GUYLIAN PRALINE CREAM LIQUEUR  

AWARDED SILVER IN INTERNATIONAL WINE & SPIRIT COMPETITION 
 

Guylian, the world’s favourite Belgian chocolates, is proud to announce that 

its Praline Cream Liqueur has been awarded the Silver prize in the 2006 

International Wine and Spirit Competition.   

 

Famous for its Belgian Chocolate Sea Shells with praliné filling, judges at the 

competition deemed Guylian’s Praline Cream Liqueur ‘Best in Class’ in the 

Liqueur Cream Nut category. The liqueur includes the praliné extract also 

featured in its confectionery products. 
 

The International Wine and Spirit Competition is the premier competition of its 

kind, involving a rigorous two-stage judging process of professional blind 

tasting and detailed technical analysis.  Judges commented the liqueur was 

‘beautifully creamy in the mouth’ with a ‘delightful nose of roasted hazel nut, 

hint of toasted waffle, vanilla biscuit and touch of coffee’.  

 

Carl Krefting, Managing Director of Guylian N.V and chairman of Guylian UK 

commented: “We are extremely delighted and proud to receive this 

prestigious award and believe it recognises the premium quality of the Guylian 

brand. The liqueur represented an exciting extension to the brand and, having 

since been a popular choice amongst consumers, receiving this award 

demonstrates the liqueur’s success”. 



 

The liqueur, which is a blend of Guylian’s distinctive hazelnut praliné, fresh 

cream and fine three aged cask Scotch whisky, was launched in 2005 and is 

available in 2006 in a resigned giftpack to emphasise the iconic seahorse-

shaped bottle. It is available exclusively in Sainsbury’s with a rrp of £15.00 as 

part of giftpack including a 125g box of Guylian seashells. 
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