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For Christmas 2025, Evok Collection is presenting a Precious 
Collection designed by Pastry Chef Fabien Emery. Inspired by 
the world of �ne jewellery, these creations celebrate the delicacy 
of materials, the precision of textures and the elegance of detail.
The centrepiece is the signature ‘Flocon Précieux’ Yule log, 
conceived as a shared experience and designed with striking 
transparency and contrast, echoing the artistry of a precious 
object. It is accompanied by two other Yule logs, buckwheat-cho-
colate and yoghurt, blackcurrant & red berry, as well as the 
Nardi jewellery styled galette and the traditional Roscón de 
Reyes, served at the Brach Madrid.

C HRISTM AS C RE ATIONS 
BY PASTRY C HEF FABIEN EMERY
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A dessert inspired by the enchanting world of snow globes, combining the sweetness of 
vanilla, the richness of pecan nuts, and the crunch of caramelised fruits and nuts.

C OM P O S I T I O N :

Vanilla shortcrust pastry • Crunchy pecan praline • Caramelised mendiants (chocolate discs with 
nuts and dried fruits) • Soft pecan sponge • Silky pecan cream • Light Madagascan vanilla ga-
nache • Tanaé 43% milk chocolate bar and mendiants

• Recommended retail price: €90
• Availability: Paris only, by special order and in a limited edition

“FLOCON PRÉC IEUX” S IGNATURE LOG 
(Serves 6)
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A subtle interplay between the intensity of 70% dark chocolate 
and the toasted notes of buckwheat.

C OM P O S I T I O N : 

Buckwheat crisp • Soft chocolate sponge • Vanilla caramel
Buckwheat cream • 70% dark chocolate mousse • Chocolate glaze

• Recommended retail price: €65
• Availability: Paris/Madrid

BUC K WHE AT C HOCOL ATE YULE  LOG
(Serves 6)
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A fresh and light Yule log,
de�ned by the tartness of red berries 
and the smoothness of yoghurt.

C OM P O S I T I O N : 

Cereal crisp • Almond Genoa sponge • Blackcurrant
and red fruit compote • Yoghurt mousse

• Recommended retail price: €65
• Availability: Paris/Madrid

YOGHURT,  BL AC KCURR ANT  
& RED BERRY YULE LOG

(Serves 6)
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This year’s Galette des Rois is adorned with a precious detail: a bespoke �gurine (fève) traditio-
nally hidden in French Epiphany cakes. This one was designed by the Venetian jewellery house 
Nardi. Founded in 1926 on St Mark’s Square in Venice, Nardi is renowned for its one-of-a-kind 
creations, crafted from gold, semi-precious stones and vibrant enamel. Its designs embody a 
re�ned Venetian style, often drawing inspiration from art and the theatre.
For Evok Collection, Alberto Nardi has created an exclusive fève, a delicate nod to the Maschera 
collection, which reinterprets the masked faces of the 18th century. Each galette thus beco-
mes a meeting of two heritages: the craftsmanship of French patisserie and the artistry of 
Italian �ne jewellery.

C OM P O S I T I O N : 

Puff pastry • Almond frangipane • Nardi-designed fève

• Recommended retail price: €60
• Availability: Paris/Madrid/Venice

NARDI  GALE T TE 
(Serves 6 to 8)
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ROSCÓN DE RE YES 
(Serves 8) 

A Spanish-inspired ‘King’s brioche’: soft, citrus-scented, with 
candied fruits and a light cream �lling.

C OM P O S I T I O N :  
Buttery brioche • Assorted candied fruits • Vanilla-infused light cream 
Glazed orange peel

Recommended retail price: €40
Availability: Paris/Madrid
By special order and in a limited edition.
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PR AC TIC AL  INFORM ATION

• Limited-edition creations, available for collection at Evok Collection locations

• Yule log orders: open from 1 December 2025

• Nardi galette orders: open from 20 December 2025

• Collection of Nardi galettes from 5 January 2026

NE W YE AR’S  E VE & NE W YE AR’S  DAY FEST IV IT IES 
 RESTAUR ANTS 

Nolinski Paris (Paris 1er)
New Year’s Eve menu. Live music. Booking recommended.

Brach Paris (Paris 16e) 
New Year’s Eve menu. DJ set.
Reservation required with prepayment (minimum commitment of €200 per guest).

Brach Paris (Paris 16e)
New Year’s Day Brunch - Thursday, 1 January 2026. DJ set.
Champagne served by reservation only.

Il Ca�è Venezia (Venice)
New Year’s menu. DJ set.

Brach Madrid Restaurant (Madrid)
The programme is currently being finalised.

Information subject to change.
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ABOUT E VOK COLLEC TION 

In 2014, Evok Collection began creating exceptional premises, 
combining art of living with culture and emotion, and stamping 
them with its unique luxury signature. More than just a simple collec-
tion, Evok Collection designs and creates vibrant spaces that immerse 
guests in a sensory and intellectual experience.

Havens of peace in the heart of vibrant cities, Nolinski in Paris and 
Venice personify this subtle balance. Brach in Paris and Madrid are 
vibrant and sociable spaces where the energy level is just right. Cour 
des Vosges and Bast enrich this collection, celebrating classic elegance 
and attention to detail.

Through a meticulous selection of premises and exclusive partnerships 
with creators, Evok Collection creates environments in which every 
element and every design feature serve a purpose. Service is treated 
as an art form that lives up to the highest expectations.

The Group is committed to placing people and the passing on of 
know-how at the heart of its development, focusing on responsibility 
to ensure a lasting heritage.

In 2023, the collection embarked on its international journey with 
the opening of Nolinski in Venice, Brach in Madrid in 2024, followed 
by the opening of Brach in Rome in late 2027, then Nolinski in the 
Gulf of Saint-Tropez in 2027.

Every address tells a unique story, faithful to an exacting and re�ned 
vision of the art of living.
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EVOK COLLECTION PRESS COORDINATION

Charline Hanrot

chanrot@evokcollection.com

PRESS OFFICES

FR ANCE

Béatrice Korb Kaplan

beatrice.korb@agenceproches.com

UK

Clare Jackson

evok@bacchus.agency

USA

Cara Chapman

cara@bacchus.agency

ITALY

Jasmine Le Van Kim

jasmine@levankim.it

SPAIN

Jennifer Gomez

jgomez@commmediagroup.com 

MIDDLE EAST

Kate Mullen

kate@tcapr.me



13



Precious Collection 2025


