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This is a guide to Barcelona that is not your typical guide. From architecture to chocolate, and beaches to brunch, this book invites you to discover the less-travelled paths, create your own unique experiences, and enjoy the quieter corners of the city. Covering the history, neighbourhoods, food and seasonal highlights, it offers countless ways to explore this vibrant city.


Barcelona is a very popular tourist destination, thanks to its warm climate, great food and colourful atmosphere. The city’s allure lies in its versatility; whether you’re here for a family beach holiday, a romantic weekend getaway, a lively girls’ trip or a gastronomic tour, Barcelona has something for everyone. The diversity of its visitors mirrors the diversity of the city itself.


When researching for this book, I travelled to Barcelona with my friend Julie. We spent a week in the city walking each area, sharing desserts and pastries we picked up at cafés and bakeries, and ultimately feeling revitalised by the sunshine, good food and relaxed pace of life. I realised this is what Barcelona is about: enjoying the wonderful, beautiful, delicious, sunny things in life at a casual pace. It is a city that wants to be explored but doesn’t want you to rush.


This travel guide is your companion to a Barcelona adventure that is uniquely yours. Whether you are a first-time visitor, returning to discover more, or an adventuring local, let this guide inspire you to see Barcelona in a new light, embrace its diverse experiences and create lasting memories.


Cierra x
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MARKETS


BARCELONA BY FOOD


Barcelona’s markets are a vibrant tapestry of sights, sounds and flavours, offering a unique glimpse into the city’s culinary and cultural heritage. From the bustling aisles of La Boqueria to the historic charm of Mercat de Sant Antoni, each market presents its own distinct character and array of fresh produce, gourmet foods and local delicacies. Whether you’re a food enthusiast seeking the finest ingredients or looking to immerse yourself in local life, Barcelona’s markets are a true delight to explore.
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La Boqueria


La Rambla, 91, Ciutat Vella, 08001


Barcelona’s most famous market, La Boqueria, is renowned for its vibrant atmosphere and wide variety of fresh produce, seafood, meats and local delicacies. Located just off the main street, La Rambla, this bustling market offers an array of fresh foods, including fruits, smoothies, tapas, meats, chocolate and cheese.
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La Tierra Slow Food Market


Avinguda del Paral·lel, 49, Sants-Montjuïc, 08004


Here, you’ll find a delightful selection of fresh, local fruits and vegetables, artisanal shepherd’s cheese, craft beers and natural wines. Don’t miss the special flours, delicious jams and locally harvested honey that make this market a true haven for food enthusiasts and conscious shoppers alike.
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Mercat de Galvany


Carrer de Santaló, 65, Sarrià-Sant Gervasi, 08021


Known for its high-quality products and elegant architecture, this market is housed in a striking building and offers a range of fresh produce, meats and speciality foods. It’s a beautiful market with impressive architecture and numerous great stalls selling delicious local food.
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Mercat de la Concepció


Carrer d’Aragó, 317, l’Eixample, 08009


Known as The Flower Market, this gorgeous open market offers a wide selection of fresh flowers alongside food stalls selling fresh produce, meats and seafood. It features plenty of top-tier vendors, with the produce and seafood being standout offerings.
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Mercat de la Llibertat


Plaça de la Llibertat, 27, Gràcia, 08012


In this traditional Catalan neighbourhood market you’ll find everything you need: high-quality meat, an amazing variety of seafood and shellfish, homemade bread, vegetables and fruits. It’s a vibrant place with a wide range of fresh produce, meats, fish and other local products.
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Mercat de Sant Antoni


Carrer del Comte d’Urgell, 1, l’Eixample, 08011


A historic market offering a diverse range of products, from fresh food to clothing and household items. This impressive market boasts brilliant local produce and even features a great restaurant in the centre.
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Mercat de Santa Caterina


Avinguda de Francesc Cambó, 16, Ciutat Vella, 08003


Mercat de Santa Caterina stands out with its colourful roof and focus on high-quality fresh produce and gourmet foods. It’s a beloved spot for food enthusiasts and locals seeking fresh ingredients. Be sure to visit the croqueta stall and the snack bar at the main entrance.
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Mercat de Sants


Carrer de Sant Jordi, 6, Sants-Montjuïc, 08028


This old and beautiful market building was renovated in 2014. Inside, you’ll find a large supermarket and many small shops selling fruits, vegetables, meat and fish. There’s also a high-quality food-to-go counter.
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Mercat del Ninot


Carrer de Mallorca, 133, l’Eixample, 08036


A great food market that should not be missed, Mercat del Ninot bursts with an array of fresh produce, local delicacies and culinary treasures, offering a feast for the senses. The selection includes an incredible variety of meats, olives, fruits, vegetables, seafood and ready-to-eat items.
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Palo Alto Market Fest


Carrer dels Pellaires, 30–38, Sant Martí, 08019


Palo Alto Market Fest is a trendy monthly market event featuring street food, crafts, live music and art in a creative, open-air environment. Located in a former industrial complex in Poblenou, it attracts a hip crowd.
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COFFEE


BARCELONA BY FOOD


Barcelona’s coffee culture is a vibrant tapestry woven from the city’s rich history, diverse influences and contemporary flair. The city has cultivated a deep appreciation for the art of coffee and houses a wealth of innovative coffee roasters and stylish cafés. The coffee shops in the Catalonian capital are not just places to grab a quick caffeine fix; they are cultural landmarks where locals and visitors alike gather to socialise, work and unwind. Whether it’s a traditional café serving classic cortados or a modern speciality coffee shop pushing the boundaries of brewing techniques, Barcelona’s coffee scene offers something for every palate.
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Blackbird Coffee Corner


Carrer de València, 418, l’Eixample, 08013


A charming nook where you can enjoy meticulously brewed coffee in a cosy, welcoming setting.
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Brew Coffee


Multiple locations in l’Eixample


A hidden gem with a laid-back vibe and expertly brewed artisanal coffee.
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Cafés El Magnífico


Carrer de l’Argenteria, 64, Ciutat Vella, 08003


A historic favourite boasting a rich legacy and exceptional coffee, making it a must-visit for true coffee enthusiasts.
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Coto Coffee + Colmado


Baixada de Caçador, 1, Ciutat Vella, 08002


With its vibrant décor and dedication to crafting exceptional hand-brewed coffee, this shop stands out.
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Dalston Coffee


Carrer de les Ramelleres, 16, Ciutat Vella, 08001


A quaint and compact coffee shop spot offering expertly brewed coffee.
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GoodNews


Multiple locations, l’Eixample, Les Corts, Sarrià-Sant Gervasi, Gràcia, Galvany


Known for its ethically sourced beans and vibrant atmosphere.
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Hidden Coffee Roasters


Multiple locations, El Born, Les Corts


Tucked away from the hustle and bustle, and famed for its unique blends and intimate atmosphere.
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La Roseta


Carrer de Meer, 37, Ciutat Vella, 08003


Charming, rustic vibe and delicious brews create a perfect spot for a relaxing coffee break.
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LOT Roasters


Carrer de Bailèn, 43, l’Eixample, 08010


Known for their dedication to quality, providing premium sustainable coffee.
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Mollo Coffee


Carrer de la Riera de Sant Miquel, 79, Gràcia, 08006


Industrial chic design and top-notch brews make this a popular coffee shop.
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Morrow Coffee


Avinguda Gran Vía de les Corts Catalanes 403, 08015


A sleek, contemporary coffee shop that impresses with high-quality beans and innovative brewing techniques.


[image: ]


Nomad Coffee


Passatge Sert, 12, Ciutat Vella, 08003


Renowned for its precision and passion, offering a refined coffee experience in a minimalist setting.
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The Coffee


Multiple locations in l’Eixample


Minimalist and modern, serving up a perfect blend of simplicity and quality.
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The Miners Coffee


Multiple locations, Sant Martí, l’Eixample


Industrial aesthetic and superbly roasted coffee, ideal for a modern coffee adventure.
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Three Marks Coffee


Carrer d’Ausiàs Marc, 151, l’Eixample, 08013


A stylish haven for coffee lovers, known for its exceptional brews and contemporary design.


[image: ]


Tostao


Gran Via de les Corts Catalanes, 700, l’Eixample, 08010


Offers a welcoming ambiance and a great selection of well-crafted coffee.
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CHEESE


BARCELONA BY FOOD


Barcelona’s cheese culture is a delightful blend of tradition, innovation and regional pride. Its history is deeply intertwined with the broader gastronomic heritage of Catalonia, a region renowned for its diverse and flavourful cuisine. Traditionally, local cheesemaking has been characterised by the use of milk from sheep, goats and cows, leading to unique varieties like Mató, a fresh cheese often enjoyed with honey, and Garrotxa, a semi-cured goat’s cheese with a distinct earthy flavour. A renaissance in artisanal cheese-making has seen a growing number of boutique cheese shops and dedicated affineurs, who meticulously age and curate cheeses. Today, the city’s cheese shops offer a delightful mix of local Catalan cheeses alongside celebrated international varieties, making it a true paradise for cheese lovers.
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Casa Carot


Carrer de la Dagueria, 16, Ciutat Vella, 08002


A historic destination for cheese lovers, offering a curated selection of the finest local and international cheeses.
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Fromagerie Can Luc


Carrer de Berga, 6, Gràcia, 08012


Renowned for its diverse array of cheeses and expert guidance on creating the perfect cheese board.
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Formatgeria Dotze Graus


Carrer de Bailèn, 238, Gràcia, 08037


Offers a wide variety of cheeses maintained at a perfect 12-degree temperature, ensuring optimal flavour and freshness.
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Formatgeria Ireneu


Carrer Gran de Sant Andreu, 117, Sant Andreu, 08030


Praised for their dedication to artisanal cheesemaking and friendly, knowledgeable staff.
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Formatgeria Sant Antoni


Carrer de Tamarit, 148, l’Eixample, 08015


A favourite for its high-quality cheeses and commitment to supporting local cheesemakers.
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Formatgeria Simó


Carrer de Sant Pere Més Alt, 40, Ciutat Vella, 08003


Known for their exceptional range of cheeses and the charming, historic setting in which they are sold.
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Llet Crua


Carrer de Càceres, 14, Sants-Montjuïc, 08028


Specialising in raw milk cheeses, offering a unique selection that highlights 

traditional cheesemaking methods.
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Pinullet Quesería Urbana


Carrer de Sant Gabriel, 13, Gràcia, 08012


Celebrated for their innovative approach to cheese selection and a comfortable, welcoming ambiance.
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Quesarium Cheese Boutique


Carrer de Muntaner, 9, Bajos, l’Eixample, 08011


Stands out for its elegant presentation and selection of rare and exquisite cheeses.
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Quesos Barcelona S.L


Carrer de Buenaventura Muñoz, 36, Sant Martí, 08018


Known for its vast variety of cheeses and knowledgeable staff who provide personalised recommendations.
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Viblioteca


Carrer de les Guilleries, 10, Gràcia, 08012


This gem offers an extensive selection of artisanal cheeses paired with excellent wines, creating an inviting atmosphere for cheese enthusiasts.
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Xarcuteria Ferran


Carrer de Pau Claris, 108, l’Eixample, 08009


Impresses with its high-quality charcuterie and carefully curated cheese selection, perfect for gourmet lovers.
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TREATS & DESSERTS


BARCELONA BY FOOD


Barcelona’s vibrant culture and rich history translates to the variety of desserts and pastries on offer at the bakeries across the city. There is a delightful array of artisanal baked goods that reflect both traditional Catalan flavours and innovative culinary trends. From the classic to modern, Barcelona’s pastry scene is testament to its diverse culinary heritage. As you wander through the city’s charming neighbourhoods, you’ll discover pastry shops, each offering unique specialities. Whether you’re savouring a flaky croissant from a century-old bakery, indulging in a decadent chocolate creation or exploring the latest innovations, Barcelona’s pastry shops promise a delicious journey through the region’s artisanal baking traditions.
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Brunells


Carrer de la Princesa, 22, Ciutat Vella, 08003


A historic bakery known for its traditional Spanish pastries and sweets. Be sure not to miss their decadent filled croissants.
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Candela Canela


Carrer de Ros de Olano, 48, Gràcia, 08012


Offering a delightful mix of classic and innovative baked goods. Don’t miss their cinnamon rolls, which are perfectly spiced and decadently glazed.
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Chök


Multiple locations, El Raval, Gràcia, El Clot, Gothic Quarter


Specialising in gourmet doughnuts and decadent baked goods. Try the tiramisu or crema catalana-filled doughnuts.
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Cookona


Carrer del Rosselló, 160, l’Eixample, 08036


Famous for its giant, gooey cookies. The standout is the Nutella-stuffed cookie, which has a crispy exterior and a molten Nutella centre.
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Demasie


Multiple locations, l’Eixample, El Raval, Gothic Quarter, El Poblenou


Known for its artisanal cinnamon rolls with a variety of unique flavours. The crowd favourite is the original glazed cinnamon roll.
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JonCake


Carrer dels Assaonadors, 29, Ciutat Vella, 08003


A cheesecake lover’s paradise. Serving classic Basque burnt cheesecake, which is creamy, slightly caramelised on top and utterly delicious.
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Koto Cakes


Carrer del Consell de Cent, 187, l’Eixample, 08015


Blending Japanese flavours with Western baking techniques. The standout is the original cheesecake: light, fluffy and the perfect little dessert.
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L’Atelier


Carrer de Viladomat, 140 bis, l’Eixample, 08015


Known for its exquisite pastries and artistic presentation. The must-try here is the croissant cone, with its layers of flaky croissant and decadent fillings.
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La Besnéta


Carrer de Torrijos, 37, Gràcia, 08012


This vegan bakery offers a range of plant-based treats. Their vegan croissants are a highlight, boasting a flaky texture that rivals any traditional version.
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La Colmena


Plaça de l’Àngel, 12, Ciutat Vella, 08002


A classic confectionery and known for its wide variety of candies and sweets, specialising in traditional Catalan baked goods.
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Oriol Balaguer


Multiple locations, Sarrià-Sant Gervasi, Les Corts, Sant Antoni


A luxurious bakery offering high-end pastries and chocolates. The chocolate bonbons are a must, each piece a work of art with an intense, unique flavour.
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Pastelería Hofmann


Multiple locations, Gothic Quarter, Sarrià-Sant Gervasi


Celebrated for its innovative pastries and impeccable technique. Their almond croissant is legendary and not to be missed.
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Pastisseria Takashi Ochiai


Carrer del Comte d’Urgell, 110, l’Eixample, 08011


A fusion of Japanese and European; the must-try is a matcha croissant.
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The Cake Man Bakery


Carrer de l’Amistat, 18, Sant Martí, 08005


Specialising in custom sweet treats. Indulge in the myriad cakes and pies.
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Tonka Pastelería Vegana


Carrer de Verdi, 20, Local 1, Gràcia, 08012


A vegan bakery known for its creative and delicious offerings. The best thing to try is the vegan chocolate mousse cake, rich and creamy without dairy.
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BAKERIES


BARCELONA BY FOOD


Bread has long been a cornerstone of Barcelona’s culinary heritage. The city’s location made it a melting pot of cultures and flavours, from the Moorish occupation, with their exotic spices, to France’s influence, which introduced refined pastry techniques and a penchant for buttery, flaky textures, evident in the local croissants and pains au chocolat. Italian influence can be seen in the incorporation of focaccia and other flatbreads, while the influx of Jewish communities in medieval times added to the variety of bread types, including challah-like loaves for special occasions. A recent renaissance for Barcelona’s bakeries has seen artisanal bakeries reclaim old-world methods, blending tradition with modernity. Visiting a bakery in Barcelona is about experiencing a slice of the city’s history, a fusion of cultural influences, and the cutting-edge of culinary innovation.
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Baluard


Multiple locations, La Barceloneta, Sarrià-Sant Gervasi, l’Eixample, El Poblenou, Gràcia


Renowned for its artisanal approach to bread-making and serving a variety of rustic breads with crunchy crusts and soft interiors. Standout items include their traditional sourdough and olive bread.
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Boulangerie Mayer


Multiple locations, Gràcia, Poble Sec, Poble Nou


Combining French techniques with local ingredients to create exquisite baked goods. Highlights include crusty baguettes, madeleines and a variety of viennoiseries.
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Cloudstreet Bakery


Multiple locations, l’Eixample, El Poblenou


This bakery’s menu features a lovely selection of sourdough breads, as well as delectable pastries and cakes. The cinnamon rolls are particularly popular.
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Forno Bomba


Carrer del Vallespir, 24, Sants-Montjuïc, 08014


Artisanal bread and pastries, all made with natural ingredients. Specialities include sourdough bread, delicious focaccias and a variety of sweet treats such as cardamon buns.
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Funky Bakers


Multiple locations, l’Eixample, Ciutat Vella


Offering an eclectic mix of baked goods and gourmet foods. Known for their creativity, they serve unique pastries and perfectly baked bread.
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Lady Babka


Carrer d’Enric Granados, 124, l’Eixample, 08008


Bringing a taste of Eastern Europe to Barcelona with its namesake babkas. These sweet, braided breads come in a variety of flavours, including chocolate, cinnamon and pistachio. They also offer a range of other pastries and cakes, perfect for a sweet afternoon treat.


[image: ]


Le Pain d’Eric & Benjamin


Carrer del Consell de Cent, 348, l’Eixample, 08009


This French-style bakery is known for its high-quality breads and pastries. Signature items include traditional baguettes, buttery croissants and tarts. Their use of premium ingredients and authentic recipes makes them a standout in the city.
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Origo


Carrer de Milà i Fontanals, 9, Gràcia, 08012


Perfectly baked pastries and breads where you can taste the passion in the final product. From croissants to cardamon buns, everything is perfection.
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Pa de Kilo


Carrer del Doctor Dou, 12, Ciutat Vella, 08001


Producing a wide range of loaves and focaccias as well as an impressive selection of pastries and cookies.
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Primate Bakehouse


Carrer de Manso, 40, l’Eixample, 08015


Perfectly baked loaves and delectable baked sweet treats. Try their medialunas (a cross between a croissant and a brioche).
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Sant Croi


Carrer de Bassegoda, 56, Sants-Montjuïc, 08028


Pastry chef Albert Roca has twice won ‘best croissant’ and it’s no wonder. Enjoy perfectly airy and flaky baked goods alongside an assortment of creative sweet treats.
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Villa Bakery


Gran Via de les Corts Catalanes, 662, L 3, Eixample, 08010


Known for its warm atmosphere and delectable baked goods. Also offers a delightful selection of pastries, biscuits and cakes for any sweet tooth.
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CHOCOLATE


BARCELONA BY FOOD


Barcelona’s love of chocolate dates back to the early 16th century when Spanish explorers brought cocoa beans from the New World. The city’s port quickly became a significant entry point for cocoa, and the Catalan capital became a hub for chocolate making in Europe. By the 18th century, chocolate had become a popular treat, leading to the establishment of numerous chocolatiers and cafés dedicated to this indulgent delight. Today, the city’s history in the chocolate trade is reflected in its vibrant chocolate culture. Barcelona’s chocolatiers, from long-standing establishments to modern innovators, contribute to a diverse and delectable chocolate landscape that honours its past while looking towards the future.
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