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Confiseur d’Exception



LÉONARD PARLI
An Exceptionnal 

Confectioner

Our Maison 
in Aix-en-Provence
A real institution

Its building with an authentic character, has on 
the pediment of its facade, carved in stone, a 
coat of arms bearing the Swiss cross framed by 
two branches of oak and olive tree, naturally 
representing Switzerland and Provence, in 
resonance with the origins of the founder of 
the Maison Léonard PARLI. 

As the first Calissons factory created in Aix-en-
Provence, it has become a true institution of 
traditional confectionery for the families of Aix-
en-Provence, who like to find in our sweets, a 
taste of memories of moments shared together 
for generations. 

The Maison Léonard PARLI has been recognized 
for the quality of its top-of-the-range artisanal 
confectionery since its creation in 1874. 

Its specialty, the Calisson d’Aix-en-Provence, 
is renowned for its pronounced almond taste 
and the unique texture of its dough, the result 
of a handcrafted work carried out in the 
respect of the traditions.  Our know-how as a 
fruit confectioner and chocolate maker also 
makes the reputation of our Maison : in our 
shops, you can find traditional specialities of 
Aix-en-Provence and signature confectionery 
that cannot be found anywhere else. 

The passion of an artisanal know-how, our 
taste for the fine things and our sense of 
detail make the Excellence of Léonard PARLI’s 
specialities.



Our Know-How
Since 1874

The E.P.V. Label
A recognition of Excellence

The Maison Léonard PARLI is proud to have 
been awarded the «Entreprise du Patrimoine 
Vivant» label. 

The E.P.V. is a mark of recognition from the 
State set up to distinguish French companies 
with excellent craft skills. 

Our products are entirely made in France, in 
the city of Aix-en-Provence, the birthplace 
of the Calisson and of the Léonard PARLI 
confectionery.

Since 1874, the know-how of Léonard PARLI 
has been transmitted from generation to 
generation, who have been the guarantors of 
the manufacturing secrets of our specialities, 
in the respect of the traditions. 

The Maison Léonard PARLI is recognized for the 
quality of its top-of-the-range confectionery, 
particularly the Calisson d’Aix-en-Provence, 
but also for its Candied Fruits, its Nougat, 
its Kirschbescue, its Cream of Calissons, its 
Biscotins d’Aix...



Our History
A precious heritage

Léonard PARLI
A family history

Léonard Parli, the founder of our eponymous 
company, comes from a family of Swiss 
confectioners who arrived in Aix-en-Provence at 
the beginning of the 19th century. Initially a fruit 
confectioner, the young Léonard Parli was seduced 
by his discovery of the Calisson d’Aix at his arrival.

As an ambitious character, he rapidly understood 
the advantage that he could draw from his fruits 
scraps and confisage syrups, and decided to create 
the First Calissons Factory in Aix-en-Provence in 
1874. Quickly, it is a real success, making of this 
delicacy the flagship speciality of our Maison. 

It is to Léonard Parli that we owe the modernization 
and the development of the manufacture as well as 
the distribution of the Calissons d’Aix. He managed 
the confectionery until the beginning of the XXth 
century, before passing the torch to his only 
daughter, at only 20 years old in 1911, who ended 
up sharing the management of the company with 
two of her sons. One of them, René, married Renée 
and ran the family business together for about ten 
years. When her husband died in 2001, Renée was 
entrusted with the management of the company.

For nearly 150 years, the manufacturing secrets of 
the Maison PARLI have been preciously guarded: 
the two owner families have passionately passed on 
the exclusivity of its know-how as an exceptional 
confectioner.

Sharing the traditional and local values of the 
company, the Gignoux Family enthusiastically 
acquired the Maison PARLI and its Calissons Factory 
in 2018. By preserving the gourmet heritage of 
our traditional recipes, and by offering a quality 
of service that lives up to its reputation, Léonard 
PARLI has the vocation to remain a company on 
a human scale, which favors contact with its loyal 
customers. 

Between tradition and renewal, Pierre and Valérie 
Gignoux perpetuate the transmission of the values 
of the Maison Léonard PARLI as a family, and 
enjoy working alongside their two children to 
perpetuate the precious heritage of this institution 
of confectionery in Aix-en-Provence.

Léonard Parli founds the 
PARLI House, the first 
Calissons factory in
Aix-en-Provence.

18741874

19101910
Leonard Parli builds 
the “Grande Fabrique”, 
nowadays our historical 
store.

20182018
The Gignoux Family 
acquires the PARLI House 
and its Calissons Factory 
with enthusiasm.

20012001
Renée Maucort inherites 
the company from her 
husband, the grandson 
of Léonard Parli.

20222022
The Domaine Léonard 
Parli and its plantation 
of 3000 almond trees 
in organic agriculture is 
born in Ventabren, near 
Aix-en-Provence. 



At  the heart  of our profession...

Excellence
 

Traditions
 

Authenticity

Local
Commitment 

The Maison PARLI and all of its 
specialties benefit from a top-of-
the-range positioning. 
The high quality and the 
incomparable taste of the 
products are at the center of 
our priorities and remain the 
prerogative of our motivations. 

Léonard PARLI promotes the 
historical heritage of its know-
how as a confectioner from Aix-
en-Provence since 1874 through 
its traditional products, its recipes 
unchanged for nearly 150 years, 
along with its old-fashioned 
manufacturing methods. 
  

The specialties that you can 
find at Léonard PARLI are 
specific confectionery from 
Aix-en-Provence. This strong 
local identity is for example 
highlighted by our Calissons 
d’Aix, Biscotins d’Aix, Pralines 
PARLI...

Léonard PARLI is positioned as 
a committed local player with a 
reinforced territorial anchorage 
thanks to its multiple shops 
in Aix-en-Provence, but also 
its recent plantation of 3000 
organic almond trees in the Pays 
d’Aix. 



The Calissons d’Aix
Our speciality

The Manufacturing
Hand-crafted with passion

The Calissons of Aix-en-Provence of the 
Maison Léonard PARLI are distinguished by 
their unique composition. 

Our raw materials are of a great quality, but 
it is also in the manufacture, realized in the 
respect of the traditions since 150 years, and 
in the care brought to the almonds and to the 
fruits, that our secret resides. 

As a real fruits confectioner, we ensure all 
the manufacture of it : the candied melons, 
a high rate of whole almonds of 42%, a 
hint of candied orange peels, and the sugar 
advantageously replaced by confisage syrup, 
make the secret of the smoothness and the 
savour of the Calissons Léonard PARLI.

Speciality of the Maison Léonard PARLI, the 
Calisson, made its appearance in Aix-en-
Provence in 1473.

The legend says that they appeared for the first 
time at the wedding feast of the good King 
René (René d’Anjou, Count of Provence, King 
of Naples and Jerusalem), with his young wife 
Jeanne de Laval. It was the court pastry chef 
who created this confection, which gave her 
her smile back. A surprised courtier asked 
his neighbor : «What is our Queen tasting 
with such pleasure?» «Di Calin soun» (“These 
are cuddles” in Provencal). That is how the 
Calisson was born.



The Calissons dough

The Moulding

The Packaging

The dough maker has to blanch the whole almonds 
in a pot of hot water to soften them. 
He crushes the ingredients first coarsely with a 
toothed grinder, and then a second time between 
our granite rollers to crush them. While industrial 
mixers damage the fiber of the almond, at Léonard 
PARLI, the use of this traditional machine makes it 
possible to obtain a granular paste rich in flavor. 

Finally, he heats the dough in a kneading trough, 
after adding a syrup of candied fruits previously 
prepared and cooked in a cauldron. To complete 
this preparation, he taps the dough manually to 
evacuate the air, and lets it rest for a minimum of 
48 hours.

The craftsman confectioner in charge of giving 
their final shape to the Calissons is called the 
“Calissonnier”. Thanks to his traditional machine, 
the process always impresses by the typical shape 
of its moulds.

A sheet of host is beforehand placed under the 
tray, overhung by molds in the shape of Calissons. 
These are then filled with dough by the machine. 
It is here that the expert hand of the Calissonnier 
intervenes, and applies the royal ice manually in a 
uniform way.
After having extracted the Calissons thus formed 
from their moulds with the help of pushers, they 
are carefully withdrawn with the help of «combs» 
to be finally passed to the furnace which allows the 
icing to dry. 

At Léonard PARLI, we favor artisanal methods down 
to the smallest detail. The manual arrangement of 
our Calissons d’Aix in their iconic Calisson-shaped 
boxes is therefore also part of the know-how of 
our Maison, and reflects our values of Excellence. 

Our packers must be quick, precise, but above all 
meticulous to harmoniously arrange each Calisson, 
according to a traditional wheat ear shape, all this 
to guarantee perfection when opening each of our 
boxes.



The Art of candying fruits
by Léonard Parli

Our Raw Material
High quality product

Excellence is at the heart of Léonard Parli’s 
know-how. In order to offer top-of-the-range 
candied fruit, we take great care to select raw 
materials of the highest quality. 

In a perspective of anchoring the identity of 
the Maison PARLI in Aix-en-Provence and in 
order to make the most of short circuits, we 
choose fruits from Provence whenever it is 
possible. 

Our Cantaloup variety of melons are picked at 
the end of the summer by one of our Provencal 
producers. It is the same for our Apricots, from 
an old variety called «Rosé de Provence».

Because of the Swiss origins of our founder, 
candied fruits are a specialty anchored in the 
identity of our company since its creation in 
1874. 

Our whole candied melons have been part 
of Aix-en-Provence Christmas tables for 
generations, while our assortments of other 
candied fruits continue to delight the youngest 
and the oldest gourmets.



The Confisage

The Icing

Preparation of the fruits

At Léonard PARLI, preserving the original 
recipes and traditions of the company is at the 
heart of our business. This is why our candied 
fruits are peeled by hand, one by one. 

Our craftsmen remove the pits, seeds, and 
anything else that is not useful, in order to let 
the sweet flavors of the tender flesh of the fruit 
express themselves once candied.

The confisage consists in replacing all the water 
contained in the fruits by sugar. To do this, 
we must first stabilize our fruits by immersing 
them for several weeks in a bath of sulphur 
water. This essential step allows to stop the 
ripening. 

Then comes the immersion of the preserved 
fruits in a sugar syrup bath. At first liquid, it 
is then brought to a boil before being cooled 
several times, until it becomes thicker. The 
fruits remain in the sugar for several weeks 
depending on their size and weight. Once 
candied, they can be kept for several months 
or even years.    

To perfect our candied fruits, our confectioners 
drain them from their syrup at the last moment 
for the glazing step. It consists in covering the 
fruits with a thin film of sugar, which will trap 
the sweet juice of the fruits inside, and make 
them easier to transport without sticking. 

This crucial process is accomplished by heating 
sugar syrup in a pot, then cooling the wall with 
a damp cloth, and rubbing a little syrup into 
it until it turns white. This cooled syrup is then 
slipped over the fruit, before draining it and 
letting it rest on a rack.   



Our Chocolats
handmade and delicate

Our artisanal 
Icecreams

inspired by our confectionary

The know-how of Artisan Chocolatier of the 
Maison PARLI is particularly reknown at Easter 
time with our elegant chocolate subjects, but 
also all the rest of the year thanks to our range 
of fine chocolates made in our factory.  

In order to remain faithful to the values that 
characterize our Maison, we select 100% pure 
cocoa butter chocolates, from the best bean 
blends, to make our creations.  Our dark 
chocolate 64% cocoa initially displays round 
aromas, which rise to a crescendo of intensity, 
tinged with a roasted flavor; while our milk 
chocolate reveals fresh milky notes, topped 
with warm and biscuity aromas.

Since 2020, we created the first range of 
icecreams and sorbets with typical Aix-en-
Provence flavours, elaborated and made from 
our confectionery. Ideal to accompany a 
dessert with refinement and greed, or served 
alone to savor their original and delicate 
flavors. Melon Cantaloup, Biscotin, Nougat 
with lavender honey, and of course Calisson 
d’Aix are some of the typical flavors that we 
offer. 

The PARLI ice cream carts are now recognized 
by the inhabitants of Aix in our downtown 
stores during the summer period, and keep 
on attracting the curiosity of ice cream and 
sorbets lovers. Due to their success, we also 
offers its ice creams to take away in 600mL 
pots.



Our Confectioners
in the heart  of our Maison

The Factory
Our traditional methods

The know-how of the Maison PARLI has been 
perpetuated for generations by its craftsmen 
and our staff, some of whom have been loyal 
to us for over 50 years. 

The expert gestures of our confectioners are 
passed on to the new generations, and this 
is how Léonard PARLI is able to control the 
entire production of its candied fruit and their 
exceptional quality. 

At the heart of their daily work is their passion 
for confectionery, the pleasure of working with 
beautiful products, in the midst of the colors 
and smells that parade throughout the day at 
the Factory. 

Choosing and tasting a PARLI sweet is a tribute 
to the meticulous work of the men and women 
who handcrafted it and made it sublime.

The New Great Factory of Calissons is the central 
place in which the magic of the heritage of the 
PARLI know-how operates. Our craftsmen meet 
there to make our Aix-en-Provence specialties 
with all the passion that animates them. 

Our recipes and ancestral manufacturing 
methods have remained unchanged : the 
hundred-year-old granite rollers used to make 
the Calissons paste are next to old copper 
cauldrons, which receive our fruits to prepare 
jams. 

It is moreover with pleasure that the PARLI 
confectioners regularly welcome the public 
during visits to share their know-how.



Our ‘Biscotin d’Aix’

LÉONARD PARLI’s Specialities
Our typical products

Our ‘Délicatesse’

A typical cookie of the Aix-en-Provence 
gastronomy, the Biscotin is a crunchy sweet 
made of a shortbread cookie delicately 
flavored with orange blossom, and which 
contains a whole roasted hazelnut in its 
heart. 

At Léonard PARLI, we are proud to be the 
only ones still making Biscotins in the 
most traditional way : by gently rolling the 
hazelnuts in the dough between our hands. 

The famous Biscotin PARLI has been one 
of the House’s specialties since its creation 
: the front of our historical store proudly 
displays its mention on its pediment since 
1874.

Madame Parli, a chocolate lover, was looking 
for a way to enjoy chocolates during the 
summer heat of Provence. She created the 
recipe of the Délicatesse. 

Soft and melting in the mouth when you reach 
the heart of hazelnut praline, our Délicatesses 
have the particularity of never melting between 
the fingers. It is thanks to their thin meringue 
shell, which gives them a touch of crunch and 
protects them from temperature variations, 
that we like to call them our «summer 
chocolate».

The Piedmont hazelnut praline is first poured 
onto a plate, then detailed into small squares by 
our chocolate craftsmen. These praline hearts 
are then dipped one by one into the meringue 
on one side, before a circle is shaped on their 
top by hand. The first coating must then dry 
overnight, before this meticulous work is 
repeated on the other side of our delicacies.



Our Pralines

Our ‘Valentine’

Our ‘Kirschbescue’

Signature sweets of our Maison, as 
it is written on the pediment of the 
historical store, the PARLI Pralines 
are terribly regressive. 

Once the whole almond is roasted, 
then bathed in several layers of 
caramelized sugar, they must 
then be separated by hand while 
the caramel is still hot. The result 
is inimitable, and makes certainly 
all the gourmets happy.

It remains one of the flagship 
products of our range of specialties. 

The meeting of our know-how of 
fruit confectioner and chocolate 
maker gave birth to these delicious 
sweets, composed of a quarter of 
candied clementine wrapped in 
dark chocolate by our craftsmen. 

The combination of the flavors of 
this citrus fruit and the character 
of our dark chocolate are a perfect 
match.

It is said that at the end of the 19th 
century, the adventurous brother 
of Léonard Parli moved to England, 
determined to make his fortune 
there. He became a pastry chef at 
the court of Queen Victoria, before 
continuing his conquest of the world 
towards Russia.
 
It was on his return from this journey 
that he entrusted Léonard with the 
recipe for Plum-Pudding, which 
was perfected in Russia and then 
again perfected with candied fruit 
from Provence and Kirsch from 
Switzerland, to create the PARLI 
typical travel cake : our famous 
‘Kirschbescue’.




