
Made in Belgium



The history of the confectionery Gicopa 
(Gillard Confi serie & PAin d’épices) goes back to 1895.

Mister Gillard produced already then, in his workshop in 
central Liège, sugar-based candies, biscuits such as marzipan, 
macaroons, gingerbread, as well as chocolates.

Having travelled to the US in the late 19th century he had a 
keen eye for brand image and marketing. His client focused 
approach paved the way for the future.

1 Hansella copper cooker  2 Gicopa advertising from the 1950’s  3 vintage violette
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From the start Gicopa has been carefully 
selecting qualitative ingredients such as the 
fi nest Belgian beet sugar. The great flavours 
and quality of our products is what made 
Gicopa a reference in the production of hard 
candies. Respecting our traditional recipes 
handed over for generations, we only use 
natural colouring.

Gicopa produces the best hard candy at a 
great price, while being flexible and modern. 
Flow packing is printed and labelled in real 
time in the language of your choice. Gicopa 
is certifi ed FSSC 22000 (by SGS) and FDA 
registered reflecting our strong food safety 
commitment.

In our Belgian home market Gicopa is 
available at Delhaize, Carrefour, Colruyt etc. 
as well as through a variety of small shops. 
Continuous brand building is done through 
social media, waves of nationwide bus shelter 
adds as well as radio and television tags.

Over the last six years Gicopa has made a 
great effort to reduce its impact on the planet. 
CO2 emissions have been reduced by 50%
by a combination of heat pumps, , insulation, 
electrifi cation, solar panels, timers and 
regulators as well as more effi cient working 
practices. Water consumption has been 
reduced by a factor of ten, and waste by 40%.

We do not use gelatine and do not harm any 
animals : all Gicopa products are vegan.

IMPACT ON THE PLANET
QUALITY
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7 shapes I More than 30 flavours in stock I Endless combinations 

These are our 25 favourites which are always available

« La Vraie Violette 
de Liège »®

Raspberry

Flower Mix

Sour Mix

Citrus Mix

Cherry, Violet, Kiwi, Mandarin, Lemon

Violet, Cherry, Lemon, Cola

Mandarin, Lemon, Grapefruit, Bergamot

OUR CANDIESUNIQUE FLAVOURS

Liquorice

Eucalyptus

Sour Cherry
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OTHERFLAVOURS

Honey MelonPineapple
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Cherry Honey

Mandarin Sour Violet
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Pine Kiwi

Cinnamon Lemon Blackberry Bergamot

Cola Honey / Lemon Rhubarb Grapefruit

OrangeSour Lemon Mint
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Violet gummies

OURGUMMIES

VIOLET GUMMIES

The soft version of our famous 
Vraie Violette de Liège®!

OUR BEST SELLERSHARD

The undisputed bestseller, it is 
everybody’s favourite. There are 
thousands of ways to enjoy it 
(in cocktails, baked desserts,…). 
Its balanced and slightly sour 
taste will win you over.

The most sour candy you’ll 
ever try. It’s an explosive 
feeling that brings you back 
to your childhood.

An 80’s hit 
that keeps on 
delivering.

« LA VRAIE VIOLETTE DE LIÈGE »® THE RASPBERRY 

THE FLOWER MIX THE VERY SOUR CHERRY 

Perfect for the 
indecisive, a mix 
of flower-shaped 
fruity flavours. 
Share it, enjoy it !
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PACK

VENDING & SAMPLING  I 30X60g  I 156 CASES/EPAL*

IMPULSE & CHECKOUT  I 24X100g  I 156 CASES/EPAL*

PREMIUM & AUTOPACK  I 12X150g  I 112 CASES/EPAL*
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OUR PACKAGING    AND DISPLAYS    AND DISPLAYS
AN ANSWER TO ALL      RETAIL CHANNELS

200 g
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FAMILY PACK & RETAIL  I 12X200g  I 156 CASES/EPAL*
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1 kg BULK & REPACKING  I 1kg / 3kg - 22X1kg / 8X3kg  I 16 CASES/EPAL*

UNIT PACKAGING BESTSELLERS’ DISPLAY
FOOD SERVICE
PICK & MIX

18X100g

TOP 3 
PRODUCTS, 
PRE-DEFINED
OR 
MAKE-IT-YOUR-
OWN DISPLAY

* Container 20 feet : 11 EPAL; 40 feet : 23/24 EPAL.

* 25g on request.
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50 g I 35X50g  I

I 8X2kg  I

OUTER CASE

3 kg
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In the last century consumption habits have quite evolved but great flavours are 
still what makes Gicopa sweets so unforgettable.

Three years ago we launched a vintage proposition with exclusive mixes.

Available in 160g and 750g glass jars, as well as 200g metal tins.

SINCE
1895

And trough many generations, 
we brought happiness and sweetness to the world !
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ENTRETIENNENT 
L’AMITIÉ 

LES PETITS 
PRÉSENTS

«

» H. Gillard



Should you need more informati on or 
for price requests, please contact us:

contact@gicopa.be I +32 42 64 00 95
Rue Lileutige 122, 4140 SPRIMONT
gicopa.be I gicopa.be I gicopa.be


