
The San Francisco SPCA	
The Seattle Space Needle	
Golden Gate National Park
The San Francisco Bay Guardian	
Snowbird Ski Resort	
Coffee Bean & Tea Leaf
The San Francisco Scooter Store	
Syracuse University	
Zin Fest
Sun Microsystems	

The Balloon Museum
California Dairies INC	
Hess Collection	
UC Santa Barbara 
Alaska Wildberry	
Buena Vista Winery	
ZAP Zinfandel Festival 
Bank of Marin	
Winestyles	
Parties & Weddings (Special Occasions)

Some of our customers include:

C u s t o m  T ins

286 12th Street  l  San Francisco  l  CA 94103  l  TF 888.732.4626  l  Phone 415.677.9194  
Fax 415.362.2080  l  info@bridgebrandschocolate.com  l  www.bridgebrandschocolate.com

Have and idea for your own tin? At Bridge Brands Chocolate, we can and will do that! We 
proudly feature custom tin options for corporations, non-profits and private functions. Just 
provide us with your artwork, and choose what percentage of our gourmet chocolate drops 
you’d like to fill your tin, and let us do the rest.  

Custom tins have been used as corporate gifts, as unique wedding favors, and as a whimsical 
mode of advertisement. We offer digital labels or screen-printing of our tins. Either choice 
provides you with a distinctive and exclusive way to get your message across.



• Great gift for wine club members.
• Directly support your flagship wines.
• Increase sales in your Tasting Room.
• Highlight your winery and brand.
• Tell your winery’s story.
• Premiums for specialized events.
• Low minimums available.
• Products available all year round.

BeneFIts of this program include:
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Make your winery stand out. Bridge Brands Chocolate’s 
Custom Tin Program can put your winery’s logo or  
label artwork on our tins of gourmet chocolate. These 
keepsake custom tins allow for increased branding  
opportunities long after the delicious chocolate inside 
the tins has been eaten.

Use the pre-determined wine pairings of our renowned 
Wine Lover’s Chocolate Collection, featuring White, 
Milk and Dark Chocolate percentages to pair with  
Sparking, White, Port, Cabernet, Merlot, Pinto Noir, 
Syrah, Boudreaux and Zinfandel varietals – or sample 
some of our delicious gourmet chocolate drops to come 
up with your own ideal pairings.  


