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THE PURPOSE OF THIS REPORT
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A NOTE FROM GREG
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FAIR TRADE, DIRECT TRADE,
MIDDLEMEN, & MORE
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AVERAGE MARKET MOST WE PAID
PRICE 2015: (1CCO) IN 2015:

$3,135.22 $6,670.00

(Camino Verde)

LEAST WE PAID AVERAGE PRICE PER TONNE

IN 2015: PAID IN 2015:

$4,622.81 $5,904.51

(Oko-Caribe)

v

OLDEST RELATIONSHIP:

BERTIL AKESSON NORANDINO

(Madagascar) (Peru)

NEWEST RELATIONSHIP:

DANDELION PRODUCTION 2015

BARS PRODUCED:

151,904

(=11% 1968 Volkswagen Beetles)

Pic¥os

WHOLE ROASTED BEANS:

1,240 KG

(=1%2 1968 Volkswagen Beetles)

GROUND CHOCOLATE:

7,820KG

(= 9%2 1968 Volkswagen Beetles)
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KOKOA KAMILI, TANZANIA -orp0, sow=r

SOURCE:
Kokoa Kamili

REGION:
Kilombero Valley, Morogoro Region

COUNTRY:
Tanzania

SOURCE TYPE:
Social Enterprise and Fermentary

BEANS:
Purchases (wet) from 2,500 producers

s, CIC] MERIDIAN
i w— o [55

2,500+ producers Centralized Export by Import by

FERMENTATION STYLE: Centralized,

three-tier box system
over six days

CULTIVATION NOTES:
Grown from seedlings, organic methods

CERTIFICATIONS:
None, currently auditing farms for
forthcoming organic certification

TASTING NOTES:
Ripe mango, caramelized red berries,
brownie batter

SMALL-BATCH

fermentary Kokoa Kamili Meridian Cacao Co.
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CAMINO VERDE, ECGUADOR  #:-9an7, zsrien

SOURCE:
Camino Verde

REGION:
Balao, Guayas Province

COUNTRY:
Ecuador

SOURCE TYPE:
Single estate farm and fermentary

BEANS:
Grown and processed on estate

Single Estate Export by Transmar Import by

FERMENTATION STYLE: Inoculated,
stacked bags

CULTIVATION NOTES:

Primarily Neonacional and

CCN-51 varieties, damaged by severe
El Nifo season

CERTIFICATIONS:
Organic, UTZ

TASTING NOTES:
Chocolatey, nutty
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Meridian Cacao Co.
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ZORZAL CACAO, DOMINICAN REPUBLIC Ziam™

Zorzal Cacao (Bird sanctuary Oko-Caribe
and fermentary that is not
fermenting yet) grows beans

(centralized fermentary) Zorzal Cacao

SOURCE:
Zorzal Cacao

REGION:
Duarte

COUNTRY:
Dominican Republic

SOURCE TYPE:
Bird Sanctuary and fermentary

BEANS:
Grown on reserve and neighboring
farms, purchased wet

0ic]

Export by

FERMENTATION STYLE:
Four-tier box system (beans fermented

at Oko-Caribe)

CULTIVATION NOTES:
Organic, some trees cultivated
on bird sanctuary

CERTIFICATIONS:
Organic

TASTING NOTES:
Walnut, caramel, and
brandied cherry
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SMALL-BATCH
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Dandelion Chocolate
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FCIRINFER A Cld e <L IR 2 4ERTIE, TSI
H 2 FEEEIT D Oko-Caribe BSH D & Z A B HHEL TE
TE O THM RIS AAZBAL T E
L7, 2 L THEEIZDWIZ, Zorzal D G2 T EES
MEPR LA T 2 2 L AT & % L7 (Oko-Caribe TH RS
BEXETVET),

Zorzal Tld, B, FEREFHZ @A TH L L. Z OHulgky
BOMSEDE OB T OB L 72288 - v 2ov %
fED £ L7, ZHick b, 20164EITiZ, Zorzal &, X5
IERED 2~5~7 F — VY A4 ZO/NFIBIER )P S D
BV, 2 CTHEE R ETRTOMLE2{T>7h
AZAEFICANE I ENTEL LI RSDTT,

CCRHR2 WA EGECRBNTELH) $EA,
Charles Kerchnerf#: & 12 X - TAIZ X 1172 Researva
Zorzall¥, 1,019 — A —DE X %L, Ev 7 2L
VZIEW)TARYAEEE F S = 0% BET
ERTI2ELVEDBDOERETLH D 9, Researva
Zorzallx €y 7 3V 7 I WEL L TBEEATE S L H I
FEBE L T\ % BEREX 2D TT,

ZZlE, RIEREX T, M, 29 L7 BEREKX
BBROBEETHOLNDL Z EHNLDTTD, 2 2R
MEEL L GEEINTWET, KD ) ED70% 14,
AR & UCHIFEDEEL 51, 58D D 30% D 1:ihas
HHADER. FFE, ZEBICHAINTHET, X
Nz A A, ABERO/NIRFaar— A=A —IC
WreI T,

Kerchner {8+ (X HARIRIE L EK T 27 DDHY X T F
TN FEETIVOHEEZEL CE&F L7, Reseava
Zorzal | & HARPRE R TN, IS TWEDTY, &
FIFE %479 REMREEDS, HuRZ L CHEdR DGR H L
TV AREOMREICERAL TV 23 &) R CTHEELHD
ZZRBYET, 77T A YA TIHIRGEMDGE E 4
FEINDHELD25% L »BINESTHATHETA,
F 2 =4 CTRYIORMBSERH#ENX TH % Zorzal I3, £ &
WA F =T RDTT,

ZZTIR, BWEEZBRT 272012, @EICHE- %
WEHOFERICSIEIERIAAZHERLTHERL T
7, ZOFEAKIE, NFFPHEL TV RDETED
HINnZzEkietETEToNTwET, 29 L@HET
SRR Z 5 bW B NS, A At AR EE
YR ch, Z20A A4 EROTSICHEZS £ L
TOREEFRIC LS THENLTZ AT AT LRDTT,

Reserva Zorzal Tl3. Vivo ZHl] & MEIZ 3 ERRILHED
TTERINTVEA—R A7y b7/ ad 27 bD
7oz, ot HPTRE & 12408 F—2 v 7%
OB IO AT E T, BARMNIZIE, Zozal
Cacao» 5 W A A Z WA LF aal — b X—=h—IF,
1 FYY720200 FLZH L, 2 0&ES % EEIC
BIL, SR L D AEMSREDIEREZRD £3, 2
T, ZOFEFICTK D 3L,120K0 HEKRFEIHA S E L
7o TOHEEF, KRTOREHMNE B0k % & M
W ADFBEREFaal— A=A =% T
MDA L W) FEIZA»DETREDTT, 2D
FfizH T RBRIET, ¥V 774413166 DAH —
Ry 7Ly bEBALTWET (1 A—FRr 7Ly
Fid. K&EH 1 P v DoREFEEELTHET),

Zorzal TORGLAIE, F I =hicB8 T, s
ZRARTHERSTOET, BEEYREX CORE
HZAM L. AHNifE D @A A A 2 AL, 2 Ll
HLTO2ERE S HHERE L W) BTEBERBL
TWBEDTY, FALbIZZD 7By 27 FZHMNL TWL
BT EIREOAALED RS TWET, b4, WS
Betk, 2 LRSI RCEBHCES L, & D D)
BHIERANEFHESTNBEDTT, bo LFHLIBHIDIC
B 7B, BB L TWwE FI=hADY —
YTV T=ILIBML EE W]
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MANTUANO, VENEZUELA <#v— <axss

SOURCE:
Coperativa Flor de Mantuano

REGION:
Carabobo Province

COUNTRY:
Venezuela

SOURCE TYPE:
Cooperative and fermentary

BEANS:

Grown, fermented, and dried by

cooperative members

"

A~
A~

Mantuano (women-run cooperative
and centralized fermentary)

Export by Tisano

oo

FERMENTATION STYLE:
Linear two-box system

CULTIVATION NOTES:
Pruned for the first time in 2015

CERTIFICATIONS:
None

TASTING NOTES:
Cinnamon, gingerbread, espresso

°~ QBNDEI‘IO/V

SMALL-BATCH

Clocouat®

Import by Tisano

20084F, Mantuano & \» 9 X2 A= 7 LIS AL iE
NS NTT, A A FERI 2 E 2 7D I Ed T
BINESTEEINENGOD S &, LB E %
B E L, fikbizLids < LT, Coperativa Flor
de Mantuano % %32 L ¥ L 7z, Mantuano IZ 332 & 41
7o, KM X o THEINZPDTHDF aalL—F XA —
H—"TF, A= 2012FIC 2 2 Hh 6 EZ2 AL, &
WOy ITNF) Py N—%E) £ L%, Coperative
Flor de Mantuano ¥, Z D4, BB Z 5 AZ T A
n, 6 A6 11 ADOFHMIC R D £ L7,

CDTN—TE, HKEEGREDOT L —2a v, GO
BHofF, 2L CiEa vy te—LZ2ToT0Ed, it
513, B b OREREISNZ T, Ficd 2 105 025D
SHUEEALTVET,

=Bk, A0 Al & BFEDE&HTH % Tisano DE|

%%, Patrick Pineda lZfiNMINTCZO&EHEVWE
L 7, %%, Mantuano % 201048, & 2 CHEEX
NTBRAAARBENC T L I 7L AHF4E LTEM
T3 EzHEKVTVE L, Tisanoid A h 4 O WE
ZEOMLEEIED0ICESE L L, I, SR, 2
LCEEMEZ5EM S Lk, Z0E 2ADBE¥ER
HHZEV, TNTNORRIED LI B=—A0H %
DEFEEL, 20— RS U EMiE 2TV E L,
# 21E. Carmenta X WEEN 2 H A ARy Fducdifs )
FEAHDORETERETT, 61, INEFTHE>TW»
7-:800% v 7' 7 LRROFERER 3 D%, 400 ¥ v DF,
9O ANEEZ DI LI L L, JORBRIZSED
2HICIZHBT 2 FETT,

BT 513 A A F ORDO{EFREEZ HER L. BEO AR
MEMRFT 2201 THORYREETT, LaL, 2
D42 DINFEZ AL L 72w &0 ) RO B AP -
TLEH & REINARIERER I IEKEIZZ E b o T
TH, 2T TELZR T IADE LS A DA
Ay FZIEL X9 L LET, Tisanolk, Z DEFT 1
¥R 2701, BELDIEHEE S AT ETOMR
BlexXih) ZbicLElLi, 2 LAEEHOBREE LT
SEZINER OB X N D TTH, KEBLT
oI, Fo CGEIBBICK > TINERL T2
TLEFWFE L,

Flor de Mantuano (13, A A F Z4E[10 b vigH <
X B\ OWAERIIES L AR H D £ 28, B
EFRHEAR EERBEDID, 8 b v IEE D DIRDLD e
TEE L7, Tisanold 29 L EzZ R 2 72 0T,
AR RS D, PHEBGEH R ERL L 72720+
FANDBTELL o tMTED S HEFERIELZZIT S L
ITATLEEAL, MEZYGET 270 DHGA % X
CLOHTOET, HICRZZ2MRIEEZERZTT, 55
BHfFENG £ ZATY,

SN BEGDT A Zid, 2255~ =L THD,
CONDIEEAEDS ZDEHE TS IGTENICH
DT, BIfE. 2T EEH, RN EEIETH 3
IREZME > TEERDOMAREZER L CVWET, 54FEIFD
D7 70 —F OEFEIT % BRD 5 P ETT,

Z D & 9 7z Mantuano O HU D fH A%, 5L HE % SR

Lo hhAEENHER EZHIEL TW3H DT,
7= B I HDEEE F8 A,
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MAYA MOUNTAIN, BELIZE <+.<s.5,

Maya Mountain Cacao Ltd. (MMC) (. Uncommon
Cocoa Group £\ 9 AAZ DY 774 F = —vafkic
Db EREE, WEER, BRTSG~DOT 72 A Z{ED
HIRLE#EZ L w3 Y=y v r/atto—2HD 71

SR, A2 Bk, MMCAD B 217\, BRI 2%
HOBEOIEREEELE L, bEDLEMMCOA A F
INT85 (FEWERT & WEIEMI D & 2 ) —@f, A A AN
2 — ARG D &b, Moho Il ESHICH b £ L 7=,

SOURCE: . FERMI.ENTATION STYLE: Centralized, DRy AN G
Maya Mountain Cacao Ltd. three-tier box system

H2 54555 6w, HL L2 L 3IHIZE D0 5T
T, NOEL RO THENE L, ADF 2RSS E S
MMC 23~ Y — X Dbl JE AL U 7= D35 4R, % WCRAMER) Z, Z2IANDT7 72 AH BT, Kig
NP, R)—ZADI DA EHEOEFEDOIRETY &Y WD G % BT R o el 2 I IR EED D F T
¥L7%, 2o7uY 7 bli, Alex Whitmore (Taza MMC I BEIER E MBI EZHE L, 2 A4 NI A%
Chocolate), #2255 Je Pzena, #:275#)% Emily Stone FHUEBIR T, D2ONZEOES ICBRIEL., @EF%
ZL T, WA A MG TH % Gabriel Poplc k- CTAIRE AL 23, Bo#Eb) Rz cE, B & RBERTO
BEANS: n¥ L7, ZoHMIZ, Maya Mountain OHTEE D H WA 7Y 2 — L EFHEN.TOoNDE X HICTBH I eIl

REGION: CULTIVATION NOTES:
Toledo District Grown by Q’eqchi’ and Mopan Maya

COUNTRY: CERTIFICATIONS:
Belize Organic

SOURCE TYPE: TASTING NOTES:
Social Enterprise and Fermentary Green grape, pineapple, honey

Purchased wet from 259 producers

Maya Mountain (social enterprise

and centralized fermentary) exported by ECOM

S|y onrELiy

CHocoLAYY

Import by ECOM

RSO 7 72 AP L, X)) —=XFED AL DWME
B E&2EUC Bk z5 & LiFa2Licdh T,

MMC ZBEEHAETVICEENY 2 —F 2 — v %2
L CTwZE T, Maya Mountain ® 2R3 &k h ik
D, VAT F7NEHEENTEL I LZHETOOTT,
HEMRIZZ00TUL LOBERLSHI N, ZDIFEAL
»3Q’eqchi’ > Mopan Maya IZfziE L T 9,

CDEBREDIZEAED, AAALETTEHEZNTTWL
9, MMCid, ANEREGF2LEL, 780 LiF %M
T ZENTEDZLIICENLTOET,

MMC i, BEF cilifnE, £5% 2 OME I e M
BTHAL, —mEM SN FEITICE bR £, 2
RENZTNDANLERFKRE -7 u e A 217 2 LI
EOADFDREDRES DL T EERBNEEL, T E T
Wyas7-00r7y 70EMZEROYTSLI LT, B
KDY A7 ZRESMIFLTFET,

FWEF 2 EPEE T2 2k, LD EERL L TH
ELE, 2 L ORWEICE S S s B lifE 1A O
DEFFT, ZOME, RuFaaL—MED DIl
BOELTHBALLVwEEZ TS FaaL—k XA—
H—=~EEEIND L HICRDEDTT,

Ui, B b OB, COUGHEIC b S P
<7,

20154, MMC i, FriEHGi# & L <, Minni Forman
FWZ, Hicl46—H—DEEMAE Lz, 20D
)L D8I —A— 1T TICIETRE 22 L LI RE
LEABARE>TWDE I E2MALTVET, 2697
DERPSLEEEZAL, 202y b7 —7 TOEMSE
133027 £ T Z TWwE 3, 5, MMCIiiNa’'Lu'um
Cacao Institute £ \»9) NGO Z AL ¥ L 7=, Z 2Tl
IBIBERTIC I ESER 70T 7 22 R4 L IUE
PREMR OO OEY) B2 RET 2y — LNy s
EwIHI7Ta 7 PR LHTVET, S4F, RY—X
S BFY — 2 (Beltraide) 13X — X & DFEHY
REZLE L7, 77 v FHESL L /NBBHRER O 4 FEREAK
D ERBHIREINE T,
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CAHABON, GUATEMALA s, srres

SOURCE:
Cacao Verapaz

REGION:
Alta Verapaz

COUNTRY:
Guatemala

SOURCE TYPE:
Social Enterprise

BEANS:
Purchased dry, processed by farmer
associations

LT |
A~

FERMENTATION STYLE: Centralized
among associations,
three tiers over six to eight days

CULTIVATION NOTES:
Grown by indigenous Maya families

CERTIFICATIONS:
None, currently working towards
organic certification

TASTING NOTES:
Chocolatey, nutty

SMALL-BATCH

el 1 Sl ooy

CHocouAtY

ADIOSEMAC (producer Cacao Verapaz buys and Export by ECOM Import by ECOM

association) ferments beans redries beans

Cacao Verapaz (CV) (&, Uncommon Cacao Group ®
2OHO7mY 27 N ERDWBERTT, ST TV 7
DAL o [E G s 1 & 5 Maya Mountain®, & & 9 &
PiICd % Coban &\ 9 [IfFHiHFIcH h £9, CVIZS 7
T~ 7 O MayaHdt o A A A ApEF LAk F a aL —
FAX—=A— L DBHRZMET 272 DITEBI L TV ET,

Uncommon Cacao GroupldXY —XicEF % 71
Px7 P CORAILEEAZRELTOETYE, 2277 T
27T, RN =R LR DIEEEL L > TOET,

COHIZIZ T TICHE. S 7 BEER RG2S H D |
BT % 2 ~ 3 DU & —FHIc e o THFADERE L T L
7zo CVIZ 2 oL FMEME IR <, B
HH7TuY I P NOSIERDEP oI D6, #
5D —RIIBAXEEHZ T2 L0 2 LD £
L7, Z0UE, A V7 T8l TH - 72 0 fHAEEAF
mfIc 7 X ETH -7 0, BiiETH -7 L &
T, ZNFNOMAIE, CV2 5 HEMICEMSE % 20}
BHS, FKE-ETR e 2 RToTwET, CVIZXE
L7-RRK»ro B2 lAL, Hi2RisfTo0b, F232
L=t X=A—~Diifiiza—7 4 +— b T3 L0
Az LoTnE T,

CV I3 Cahabon & Alta Verapazih /5 @ Lachua munici-
palities 7 6 ZAZFEAL T E T, 2277 DERD 5 I
ALTOETE, 209 5 D99 % lx Mayatlilg s & T
T ZDHD65% I IME DBREL, 89.6 % DA JE D Alta
Verapaz BN OFiEHTEN & BE SN DL L TT, HF
BERT (S UL TR PEE SN TR D, 2052 550H D
BEGRISTEIERT L iR R 2 I L Tw %9,

A4, CVIZHi 72 12 ADIOSEMAC Iz A S3i7 1 % 3%
T2-00EEEMEZTVE L, JHUCX D, BT
LBOREIDINDI LR AL DFHEZMETE S
X912k £ Lk, BfE, ADIOSEMAC D5 134 — 77
Zy VREEZITITOERADN, ZOREEZIT B
fE¥EBTTVET,

20144F, 7772706 7 u— Lo iz L ¢
WA 2o 4 BT T L2, CVIZHE
HR I 358 L. Peten % PolochicHh /7 b & ® TI9D> DM
BRSO —NLVHEBIC ORI ENTEE L,
2,000F DL v 2 4 A A AR, @y “aa—F7E
I 2 hHZEHE I, RYICLWERTA DA 2785 L
il 205 IZENOINTESICERTE SN TWE L7,
Z9 LIERY, figicsms szt /7y~ 7H
W6 —5U 78 — VTGO R0 ) 2 D0dkid U
DTVET, CVIE, INSDEH»S T LI T LAAT
ERDLFaal—FrA—=D—IZ, BWEDOE R REL,
I OIGEEE LT3V AT F IV RS AT LoD
TY, CVIZZ DX ) RIGED T 7 T = 7 4B O #9%
REICHMT 20D EEZTVET,
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AMBANJA, MADAGASCAR - ovs,

SOURCE:
Akesson’s Organic Estate

REGION:
Sambirano Valley

COUNTRY:
Madagascar

SOURCE TYPE:
Single Estate

BEANS:
Grown and processed on farm

DANDELIg)

ey ‘EEﬁL’ it | I
67 AV mmm 00—0

Single Estate Export by Import by
Akesson’s Organic Estate Dandelion Chocolate

A~

FERMENTATION STYLE:
4-tier boxes

CULTIVATION NOTES:
Large estate, some old trees,
intercropped

CERTIFICATIONS:
Organic, Fair for Life

TASTING NOTES:
Bright citrus

OP\NDELION

SMALL-BATCH

CHocouAtY

-8 b ThhAE%EAL K DIE, Bertil
Akesson’s farm7» 5 CTL 7z, 2D, #1HTa v 5 F
THZE-7Db, WU DRED S TLEL, DR,
N—TFF—¢ L THEBALTWET,

VTR AS TR, ARYICKRETT, B
X125 F iz b % b 925 Bertlo Tz id, A7z H 28
RKOTOZHOVTRCE EF->T0ET, WE., EliFo
LWVEEE, Z2 L TRALNECIEREEZ LW ERS
EFEZOBIAZ DL DTT, I DEIXEEL - 7R’
HY, ¥ F I RAROYRAIRIKRZFf>TWEd, ZOE
ZffiofcFaal— IR MEL DO TR LIE
KOO DER>TVRET,

G, MBI ZOMIASERD, 2 EHOFM%E L
Fl7, 2IADIKIZTEHEMFETIEH D T¥A, RIT
FRIZMMTE DB, Fv e ddH D E LD, Gregld iy
# Tana I 5% L 72#%., /N T Nosy Be £ TIT &, &5
IZZ2 2o/ A —F TAmbanjallz EDEFEL 2k
WTEFE L7, 22 TlEB &9 &, Akesson 225K
T THEREL2RALLEIATLE,

Bertil 0 2R 1%, 19204F121£50,000~7 & — )L D &
e L THEIN TV L) TEA, 5 7TH2,000~7
F—=NHy, b2 LT3 A4 REOHT
FRARDOHBICA D £, 22T, a—t—%, Al
W, EV 7, HKHOA F 047 v Eb I
TVET,

Sambirano Valley D ZI3HZES & 2 & fEeh 7k
kb 9, IFERHIICA S & B, BRAB25, #AL
7eh ARy Fa400MH< & o, S2H0 1L SR
Ml AN TOEEd, FHEHI6 HFT VX7,

YT 544 v TlE, Bertild k) ROBIRZ L X
IICHABHLTWET, 2B AHNIEIA L BHO
TYVY—ALAkFaaL—+TT, NHEDORIMEEK S
TEIL B FaaL— MED ZIROE, 29 K
EOHL =T, A—7vilioTHEZRr—RA LD,
NTFEIAXY =TI /94y 7% LIEYhE w7 L
ZEOHEETINET,

AMBANJA, MADAGASCAR I 23




PIURABLANCO,PERU EY7-77va, S—

SOURCE:
Norandino Cooperative

REGION:
Piura

COUNTRY:
Peru

SOURCE TYPE:
Cooperative

BEANS:
Purchased dry, processed by producers

FERMENTATION STYLE:
Linear box, 7.5 days

CULTIVATION NOTES:
Lots separated by altitude and
genetic variety

CERTIFICATIONS:
Fair Trade (FLO) and Organic
(NOP and EU)

TASTING NOTES:
Pending

DP\NDELIO/V

SMALL-BATCH

CHocouAtY

Farmer association Norandino Export by ECOM Import by ECOM French Broad Chocolates

ferments and dries beans (cooperative)

sells beans to Dandelion

PHOTOS COURTESY OF DAN RATTIGAN

bz, SVv—Dhh A EEHo/Faa
L=t N=%fED I EE S5 TWE LKL, Dan & Jael
Rattigan (French Broad Chocolates) 23~V —ILif iz &
% Norandino Cooperative #fH/1-L T 172 Z & T, HE
LA OKODELZE ) T ENTEELL, 2AD
SELNT AV TN E Mo TELF a2 a L — b+ 2ifE
L7zt HETHA 2TV, 20164E, DWITL—E
AHAEEMES WD THON=%2 Y ) =2 L LI ELT
WET,

Norandino Cooperative i, Piuralc® % &£ TH K&
VLT, 2 DMK D B FEM A2 T Tk <
Amazonas, San Martin° Tumbes & \»> 7, =7 7 F
WVEBGIGE & 2 A6 QTR AL 2 AN THET,

ZNENOMEIEF, N—DIFIEFRMEDH A A
ZED, ZNZFNOMEIIET T, Uo< b & F %
P, I L Tw& %9, Norandino Ty
WAL B, B LS T I LTI
FNENAHE DT, ZRFNCEG KT v A E
WAL £, #4725, Piura Blanco & W9 H2EEA L
TWETH, ZOL4HTE, ZNZTNDER Y FOoHILEF
NBHVEN45~50% b DEWEIG L %2 T EICHEK
L Cw¥ 9, Piura Blanco 1Z##4% 100~800m» & Z A
THRINTVET,

) — DS DM, Tumbes < PiuraTl3, Z D
R LB, Thbb, Rngs, Fil, B, &
Vo b DDEDTTH A A ORI I 7
TWwF 9, San Martin$° Amazonas & \Wo 7z & 2 AT
X, 29V DIFIETL T, EREO O, TA CHH
PHALLT, BT Ry FOFEE, BAILk-T
FAKKERIZEbRITR OB RD £T,

Norandino Cooperative ® X > 23—1%, X ) B ik
THRITE S k)i, EERERICHITZ ML —2v )
PREERER. S o idEmiiEofiis 217> T
WET, £, otz X 2, ENORBEE
FELTwE T, fi7 b idNorandino % #i#, 20164
W ZoEZHogoTHDFaalL—tN=%2Y Y —
A% LIV EBRSTHET,

ZDFaaL—tEENLLEVZDRME YT
(Ewih!
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7523l TV 2R HEIZ, o8y ad s dbhic
30 F uifinst ZA»569->TE 9, Native Green
Cane Projectlx, ZDOHT, Y AT F 7 Va7 7 u—F
TH P FERREER L TCwET, A7 B iEGlobal
Organic & W I TAFEZZ N LT, 2oWHE%EFIC AN
TVEDTTD, 61k, MEORI LT TIERL, 20
SZREDHTICHID ., BREAONIE & Rl alge 2 7 7
u—FE2RKUNZLTWET,

[HXRDY b7 X ECEENSATELELICIKL,
Native DN 22 7 70 —F IZIERISESEICEAL
DT, 1004ELL Rl D WPHEERICIERE L TE R LW
) KB DEEIEE L Leonito Balbolz k> THEE I N
TWET, 51, BHENEY Y FERHEICE->TH
RADZ AL AT LDWIES N TELBELZEIRL, B
PRSI R HIBREEIC R U 7 23 & Wi 7o 7o BE3E ik 2 T L
X9 ELTwET,

ESICIE, R X EREMME E L THEZ 5 1,
IR I3 ZE 2 2 L, KEDOIEL & BAI 25 b
TL, 2 LEAZANICE D, LHl3EY, 42U

B0

Native (big plantation Export by
doing sugar production) Global Organics

SOURCE: SOURCE TYPE:
Native Plantation

REGION: SUGAR:

Sao Paulo State Harvested green, processed in a

closed loop system
COUNTRY:

Brazil

etz kb, (Leonitolz X % &) ¥ b ¥ EHENT

D IREB IRt SN TVET,

Leonito i%, AWM o BERMERET Z
ET.HHEINTLESLDDZKIEL L9 &, ERA
(Ecosystem Revitalizing Agriculture) & #3342, H 5%
HULIGEZEALE L, 2oJ7iEE, lENL S
LSRR R ROTRE e = 2 > A T LA DR EAED
. FRIC, BREROREZ BEICE T 2 KO E%
HHTH D LERT LI OELES>TVRET,

Leonito (¥ 304124 72 h ERA%Z BalboZk D ¥ + 7 ¥
A IS AAR, Z2 DOFER. [HRDOP D i~ T23
L DEMLREERERT2ICED F L, FHERC»
L2EMHR X ) ol EBRET L LIk 57D T
T, ZLT INI 7 —=H7-H 20~30% DULEIEM,
S S ITIFRFFH O KIE 72 K L £ L7z,

Native Dfiak Tk, N4 A% /7 —)LPOHHR, HPEfH
BEEHRT 2 LFKC, SEFM6BET MDY X ER
ML 2D tHaEBOENOEALLTVET, 2
tud, 54N Lo BB o IctiG T 2 B E % LM
2b0TT, 2O7RY 27 I 1997 F I RPN BE

oo

Import by
Global Organics

CULTIVATION NOTES:
Certified Organic, biodiversity expertise
to control pest population

CERTIFICATIONS:
Organic

TASTING NOTES:
Sweet. Like sugar.

INfA ==y I/l 7r7v5—vavr7/avzs
FTY, BifED & 2 A, HHATHRABKDO HREEE T
Yz FThHH, METEEING A A=y v
H—=D3FD 1 ZM{IET 2ICHE>TVET,

ST, EDXHICERAIBEBEL T3 DTL &9,
DITicAL, ZHA L EROET,

GREEN-CANE HARVESTING

Native Tl, “ZV =V T A Y N—=RAT4 v 7L
MENn s HEEZH G, Y Fo X EZNELTCWET, #
NiE, EOVEEFOFERMDELY , WHARZ2RE
TZNSZHEWD, HIRLEFT, 2k h1~y
F—=NHN20 b b D “TI"PRLIICRERINDE T LI
2D MR . BRI o Gl L 2 BRET 2
DT TEET, ZONEHEEZLELZZ LT B
BV EP X E2BEMZAS Z E1EmRD, 6~THIX
HABRELZLDZNETE 2L Icm>T0ET, &
ZREEINEL T -0, B 2% 1 FHEA 5 2
ET, AT EEFN I EERETEZIET,

COMPRESSION
flHEe id, BB L KEI S SABATOEY, B
MEMZME) &, B2 ME AT Lick b, /lFES
ZRG, EMERIER2 EARE R B> TLEVET,
Native Tl&, 55 CAEA > 827 b & A Y 2% LA
BIcOTTwEd, 4 PELES LT, Rz LA

FhVwEIILTET, ARERIED EZ2ESTH,
BRI ER, LI 50 EZHTYT,

SELF-SUFFICIENCY

Native Ti&, ¥ b 7 ¥ L THTL 2% A
WA, 1R H 720200 b voEZREZES>THET,
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KOKOA KAMILI,
TANZANIA

CAMINO VERDE,
ECUADOR

ZORZAL CACAO,

DOMINICAN REPUBLIC

MANTUANO,
VENEZUELA

MAYA MOUNTAIN,
BELIZE

CAHABON,
GUATEMALA

AMBANIJA,
MADAGASCAR

PIURA BLANCO,
PERU

(J L)
afelelsls,

LG

2,500+ producers

Single Estate

&
Zorzal Cacao (Bird sanctuary and fermentary
that is not fermenting yet) grows beans

Mantuano (women-run cooperative
and centralized fermentary)

259 producers

L
ADIOSEMAC (producer
association) ferments beans

Single Estate

Farmer association
ferments and dries beans

Centralized

fermentary

Oko-Caribe
(centralized fermentary)

Cns

Maya Mountain (social enterprise and

centralized fermentary)

Cacao Verapaz buys and
redries beans

Norandino (cooperative)

||

-

Export by
Kokoa Kamili

E-l.
L TRAHSHAR

Export by Transmar

||

-

Export by
Zorzal Cacao

Beans sold to and
exported by Tisano

el

Beans sold to and
exported by ECOM

ECCoA

Beans sold to and
exported by ECOM

[

alicly

Export by

Akesson’s Organic Estate

=l

Beans sold to and
exported by ECOM

|
00—0

Import by
Meridian Cacao Co.

|
00—0

Import by
Meridian Cacao Co.

PANDELIg )

)

Import by
Dandelion Chocolate

&

Import by Tisano

& I

Import by ECOM

& I

Import by ECOM

)

Import by
Dandelion Chocolate

& In

Import by ECOM

DP\NDELION

SMALL-BATCH

CHocoLAYY

&

ek road

alve I

French Broad Chocolates
sells beans to Dandelion



THE NUMBERS

The prices listed here represent the total cost to our factory, including freight and

fees paid to parties who helped coordinate or manage transport and warehousing.

ORIGIN

DATE PURCHASED*

COST/MT**

METRIC TONS

TOTAL SPENT

LAST VISIT

VISITED BY

LOGISTICS

Ambanja, Madagascar

03/2015

$5,650.00

12.779

$72,201.35

11/2015

Greg

Direct

Cahabén, Guatemala

09/2015

$5,799.59

2.34

$13,571.04

02/2015

Greg, Minda

ECOM

Cahabén, Guatemala

11/2015

$6,115.00

2.88

$17,611.20

02/2015

Greg, Minda

ECOM

Camino Verde, Ecuador

09/2015

$6,670.00

$4,142.07

09/2015

Greg, Cynthia

Meridian

Camino Verde, Ecuador

12/2015

$6,670.00

$3,681.84

09/2015

Greg, Cynthia

Meridian

Camino Verde, Ecuador

12/2015

$6,660.00

$41,292.00

09/2015

Greg, Cynthia

Meridian

Kokoa Kamili, Tanzania

04/2015

$6,440.00

$39,767.00

08/2015

Greg, Cynthia

Meridian

Kokoa Kamili, Tanzania

12/2015

$6,440.00

$41,860.00

08/2015

Greg, Cynthia

Meridian

Mantuano, Venezuela

07/2015

$5,800.00

$23,664.00

02/2013

Greg, Caitlin

Tisano

Maya Mountain, Belize

06/2015

$6,150.05

$25,776.10

02/2015

Greg, Jenna, Becky, Lisa

ECOM

Oko-Caribe, Dominican Republic

09/2015

$4,622.81

$4,853.95

06/2015

Greg, Minda

Direct

Oko-Caribe, Dominican Republic

09/2015

$5,372.81

$8,650.22

06/2015

Greg, Minda

Direct

Piura Blanco, Peru

06/2015

$5,000.00

$15,000.00

N/A

N/A

ECOM

Zorzal, Dominican Republic

09/2015

$5,272.81

$31,742.30

06/2015

Greg, Minda

Direct

*The months during which cocoa beans are available depend on a

region’s harvest season (or seasons). That’s why we sometimes purchase

a few different times from a single source.

**These numbers are the landed cost of the beans we buy, including

transport, import, and export fees (if they apply).

WEIGHTED AVERAGE
COST/TONNE

TOTAL

$5,923.16

$343,813.07
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GLOSSARY:

Centralized fermentary:
A processing facility that collects cacao from multiple
producers to ferment in one location.

Cooperative:

An enterprise that is collectively owned and democratically
controlled by its members. The structure is designed to meet
the common economic, social, political, and cultural needs
of the member population, and often involves sharing
resources, materials, and skills.

Dry beans:
Cocoa beans that have been fermented and dried.

ECOM Agroindustrial Corp. Ltd.:

A global commodity merchant and sustainable supply
chain management company that operates in over 40 major
producing countries worldwide. ECOM focuses primarily
on coffee, cotton, and cocoa.

Linear Boxes:

Fermentation boxes arranged side-by-side at ground level.
Beans are rotated through boxes every day or two until
fermentation is complete.

Meridian Cacao Co.:
A boutique cocoa bean distributor who works directly with
cocoa farmers to connect them with small chocolate makers.

SPECIAL THANKS TO:

Greg D’Alesandre
Charles Kerchner
Emily Stone

Vicente Norero

Gino Dalla Gasperina
Pearl Wong

Patrick Pineda

Dan & Jael Rattigan

Maya Granit
Minni Forman
Obed Lopez

Bertil Akesson Minda Nicolas

©2016 Dandelion Chocolate
Words by Molly Gore

Design by Mia Johnson

Simran Bindra & Brian LoBue

Metric Ton:
1,000 kilograms (synonymous with tonne).

Tiered boxes:
Fermentation boxes arranged vertically, like steps.
Beans are rotate from step to step every couple of days.

Transmar:

A large cocoa product importer, manufacturer, and distributor.

‘Wet beans:
Cocoa beans that have been harvested and separated from
the cocoa pod in preparation for fermentation.

Organic:

While standards for organic certification differ from country
to country, the word generally indicates cultivation practices
that are free of pesticides and chemical fertilizers, and usually
adhere to high standards of animal husbandry, biodiversity
preservation, and minimal waste.

Tisano:
A cacao company that sources, processes, and distributes
organic cacao from Venezuela.




