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DANDELION CHOCOLATE

STATE OF THE UNION STATS

Average market price 2016: $2,892.16 per tonne

Most we paid in 2016: $7,500.00 per tonne (Costa Esmeraldas, Ecuador)

Least we paid in 2016: $5,100.00 per tonne (Oko-Caribe, Dominican Republic)

Average price per tonne we paid in 2016: $6,599.00

INTRODUCTION

OLDEST RELATIONSHIP

BERTIL AKESSON

(Ambanja, Madagascar)

NEWEST RELATIONSHIP

FREDDY SALAZAR

(Costa Esmeraldas, Ecuador)

2016 - SOURCING REPORT

STATE OF THE UNION STATS
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WHERE WE SOURCE OUR BEANS

.

ORIGINS
MADAGASCAR
. ECUADOR
. DOMINICAN REPUBLIC

. TANZANIA

1.
2
3
4. GUATEMALA
5
6. VENEZUELA
~

. BELIZE

INTRODUCTION WHERE WE SOURCE OUR BEANS
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DANDELION CHOCOLATE 2016 - SOURCING REPORT

SOURCE: Bejofo Estate

REGION: Sambirano Valley

COUNTRY: Madagascar

SOURCE TYPE: privately owned estate and fermentary

BEANS SOURCE: grown on estate

AM B ANJA 5 FERMENTATION STYLE: 4-tier boxes, fermented for -6 days
M A D A G A S CA R DRYING STYLE: drying decks on rails & sun drying patios

CULTIVATION NOTES: large-estate, some old trees, intercropped

TINYDy, RETAD NV

CERTIFICATIONS: Organic, Fair for Life

EXPORTER: Akesson’s Organic Estate

IMPORTER: Dandelion Chocolate

TASTING NOTES: bright fruit and citrus

START OF WORKING RELATIONSHIP: 2011

LAST VISIT: November 2015 by Greg

TONNES PURCHASED IN 2016: 12.7 MT

PURCHASED TOTAL (LIFETIME): ~-64 MT

02 0802 ——~
98 02 02
Single Estate Export by Akesson’s Import by Dandelion Chocolate

Organic Estate

CHAPTER 1 AMBANJA, MADAGASCAR

=1}
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DANDELION CHOCOLATE
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CHAPTER 1
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AMBANUJA,

MADAGASCAR

6l
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CAMINO VERDE,

ECUADOR
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DANDELION CHOCOLATE

CHAPTER 2

2016 - SOURCING REPORT

CAMINO VERDE, ECUADOR

SOURCE: Camino Verde

REGION: Guayas

COUNTRY: Ecuador

SOURCE TYPE: privately owned centralized fermentary

BEANS SOURCE: purchased wet from farms all over Ecuador

FERMENTATION STYLE: inoculated, stacked bags

DRYING STYLE: sun drying patios, hot air mechanical

CULTIVATION NOTES: wide variety of genetic types from across Ecuador

CERTIFICATIONS: Organic (in progress)

EXPORTER: Transmar Ecuador & Ecom Ecuador

IMPORTER: Meridian Cacao

TASTING NOTES: chocolatey, nutty

START OF WORKING RELATIONSHIP: 2013

LAST VISIT: October 2016 by Greg, Bret, Mufu, Ryan and Eric

TONNES PURCHASED IN 2016: 34.9 MT

PURCHASED TOTAL (LIFETIME): ~-51 MT

Tod
) s o [

oo o)

i 02 08 =
9 9 02
Single Estate Export by Transmar Import by Meridian Cacao Co.
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DANDELION CHOCOLATE 2016 - SOURCING REPORT

COSTA ESMERALDAS, ECUADOR

SOURCE: Costa Esmeraldas

REGION: Atacames

COUNTRY: Ecuador

SOURCE TYPE: privately owned estate and fermentary

BEANS SOURCE: grown on estate

FERMENTATION STYLE: 5-tiered boxes, fermented for -6 days

DRYING STYLE: on raised beds with rails as well as cement patios for 7-15 days

CULTIVATION NOTES: Neo-Nacional (although CCN-51 is grown on the same farm separated by

a natural ridge)

CERTIFICATIONS: none

EXPORTER: Costa Esmeraldas

IMPORTER: Dandelion Chocolate

TASTING NOTES: fudge brownies with cherry undertones and a hint of toasted nuts

START OF WORKING RELATIONSHIP: 2016

LAST VISIT: October 2016 by Greg, Bret, Mufu, Ryan and Eric

TONNES PURCHASED IN 2016: 12.5 MT

PURCHASED TOTAL (LIFETIME): 12.5 MT
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Single Estate Export by Import by

Costa Esmeraldas Dandelion Chocol
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DANDELION CHOCOLATE 2016 - SOURCING REPORT

ZORZAL CACAO, D.R.

SOURCE: Cacao del Bosque S.R.L.; DBA-Zorzal Cacao; Produces “Estate” and “Comunitario”

REGION: Duarte

COUNTRY: Dominican Republic

SOURCE TYPE: privately owned fermentary and estate (which is also a bird sanctuary)

BEANS SOURCE: grown on reserve (estate) and purchased wet from neighboring farms (comunitario)

FERMENTATION STYLE: linear two-box system, fermented for 6 days

DRYING STYLE: greenhouse design with mesh covered decks (using heaters to kickstart the process)

as well as a cement patio

CULTIVATION NOTES: 10 cacao lots planted by specific clones with unique flavor profiles

on bird sanctuary

CERTIFICATIONS: Organic

EXPORTER: Cacao del Bosque

IMPORTER: Dandelion Chocolate

TASTING NOTES: walnut, caramel and brandied cherry

START OF WORKING RELATIONSHIP: 2013

LAST VISIT: October 2016 by Greg

TONNES PURCHASED IN 2016: 10.2 MT

PURCHASED TOTAL (LIFETIME): ~16.2 MT
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Beans grown on Reserva Zorzal Export by Import by Dandelion Chocolate
or neighboring farms Cacao del Bosque

CHAPTER 4 ZORZAL CACAO, D.R.
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SOURCE: ADIOESMAC

REGION: Alta Verapaz

COUNTRY: Guatemala

SOURCE TYPE: co-operative with centralized fermentation facilities

BEANS SOURCE: grown by farmers in the co-op

FERMENTATION STYLE: side by side boxes, fermented for 7-8 days

DRYING STYLE: greenhouse design with mesh covered decks, 5-7 days

CULTIVATION NOTES: majority of trees are UF-667 grown by indigenous Maya families

CERTIFICATIONS: none

EXPORTER: Cacao Verapaz

IMPORTER: Atlantic Cocoa

TASTING NOTES: chocolatey, nutty, earthy

START OF WORKING RELATIONSHIP: 2014

LAST VISIT: March 2016 by Greg

TONNES PURCHASED IN 2016: 1.5 MT

PURCHASED TOTAL (LIFETIME): -7.7 MT
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ADIOSEMAC (producer association) Cacao Verapaz buys
ferments beans & redries beans
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Cacao Verapaz

Import by
Atlantic Cocoa
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CHAPTER 6

KOKOA KAMILI,

TANZANIA
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2016 - SOURCING REPORT

SOURCE: Kokoa Kamili

REGION: Kilombero Valley, Morogoro Region

COUNTRY: Tanzania

SOURCE TYPE: privately owned fermentary and social enterprise

BEANS SOURCE: purchases wet from more than 3500 producers

FERMENTATION STYLE: 3-tiered boxes, fermented for -6 days

DRYING STYLE: mobile mesh beds for 4-7 days

CULTIVATION NOTES: non-grafted trees grown from seed with miscellaneous genetics

CERTIFICATIONS: Organic

EXPORTER: Kokoa Kamili

IMPORTER: Meridian Cacao

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

START OF WORKING RELATIONSHIP: 2013

LAST VISIT: October 2016 by Greg

TONNES PURCHASED IN 2016: 12.5 MT

PURCHASED TOTAL (LIFETIME): -30 MT

98 98 98 oo
el > ooo . _
WA 9B 98 [— — oo
92 9 A

2,500 Producers Kokoa Kamili Export by Kokoa Kamili Import by Meridian Cacao Co.

(centralized fermentary)

KOKOA KAMILI, TANZANIA
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MANTUANO,

VENEZUELA
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SOURCE: Asociacion Cooperativa La Flor Del Cacao Mantuano

REGION: Carabobo Province

COUNTRY: Venezuela

SOURCE TYPE: co-operative with centralized fermentation facilities

BEANS SOURCE: grown by cooperative members

FERMENTATION STYLE: linear two-box system, fermented for -6 days

DRYING STYLE: sun drying patio, 5-6 days

CULTIVATION NOTES: pruned for the first time in 2015

CERTIFICATIONS: none

EXPORTER: Tisano

IMPORTER: Tisano

TASTING NOTES: cinnamon, gingerbread, espresso

START OF WORKING RELATIONSHIP: 2011

LAST VISIT: February 2016 by Karen and Minda

TONNES PURCHASED IN 2016: 6.0

PURCHASED TOTAL (LIFETIME): ~18 MT

Women-run cooperative Beans sold to & exported

& centralized fermentary by Tisano

MANTUANO,

Import by Tisano

VENEZUELA

S9
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DANDELION CHOCOLATE 2016 - SOURCING REPORT

SOURCE: Maya Mountain Cacao, Ltd.

REGION: Toledo

COUNTRY: Belize

SOURCE TYPE: privately-owned fermentary and social enterprise

BEANS SOURCE: purchased wet from over 350 producers

MAYA MOUNTAIN, . FERMENTATION STYLE: linear box system, fermented for 6-7 days

B E L I Z E | DRYING STYLE: greenhouse design with mesh covered decks, 7-14 days

CULTIVATION NOTES: grown by Q’eqchi’ and Mopan Maya

XYexv Ty, N)-=X
CERTIFICATIONS: Organic

EXPORTER: Maya Mountain Cacao, Ltd.

IMPORTER: Atlantic Cocoa

TASTING NOTES: green grape, pineapple, honey

START OF WORKING RELATIONSHIP: 2012

LAST VISIT: February 2016 by Bret, Collette, Emma, Kelsey, Maverick, Meredyth and Greg

TONNES PURCHASED IN 2016: 17.7 MT

PURCHASED TOTAL (LIFETIME): ~-30 MT

[P EN :]
[PSPSNEN
See God leaa]l — oo 1o

92 A 1A

259 Producers Maya Mountain Export by Import by

CETE)
i; SETEE o (social enterprise & centralized fermentary) Maya Mountain Cacao, Ltd Atlantic Cocoa

CHAPTER 8 MAYA MOUNTAIN, BELIZE
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OKO-CARIBE,

2016 - SOURCING REPORT

soURcCE: Oko-

Caribe

REGION: Cibao

COUNTRY: Dominican Republic

SOURCE TYPE

: privately owned fermentary

BEANS SOURCE: purchased (wet) from 165+ producers

FERMENTATION STYLE: 4-tiered boxes, fermented for 5-6 days

DRYING STYLE: greenhouse design with mesh covered decks as well as cement patios

CULTIVATION NOTES: beans grown on neighboring farms

CERTIFICATIO

Ns: Organic

EXPORTER: Cacao del Bosque

IMPORTER: Dandelion Chocolate

TASTING NOTES: roasted peanuts, honey, and subtle cherry

START OF WORKING RELATIONSHIP: 2013

LAST VISIT: O

ctober 2016 by Greg

TONNES PURCHASED IN 2016: 8.8 MT

PURCHASED T

OTAL (LIFETIME): ~18.5 MT

Beans grown on

neighboring farms

Oko-Caribe
(centralized fermentary)

Export by Import by Dandelion Chocolate
Cacao del Bosque

OKO-CARIBE, D.R.
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DANDELION CHOCOLATE

ORIGIN DATE PRICE/MT METRIC
PURCHASED TONS
Ambanja, Madagascar May 10, 2016 $5,650.00 12.68
Cahabén, Guatemala August 1, 2016 $7,253.08 0.48
Camino Verde, Ecuador May 5, 2016 $6,850.11 0.36
Camino Verde, Ecuador May 5, 2016 $6,850.00 4.76
Camino Verde, Ecuador August 19, 2016 $12,000.00 0.50
Camino Verde, Ecuador August 19, 2016 $6,650.00 18
Camino Verde, Ecuador August 19, 2016 $6,870.00 4.00
Camino Verde, Ecuador October, 31 2016 $6,870.00 5.04
Camino Verde, Ecuador November 1, 2016 $6,870.00 20.01
Costa Esmeraldas, Ecuador September 5, 2016 $12,348.48 0.13
Costa Esmeraldas, Ecuador December 9, 2016 $7,500.00 12.51
Kokoa Kamili, Tanzania August 1, 2016 $6,440.00 12.55
Mantuano, Venezuela January 25, 2016 $5,800.00 6.06
Maya Mountain, Belize March 8, 2016 $6,246.06 2.94
Maya Mountain, Belize March 8, 2016 $6,092.29 3.00
Maya Mountain, Belize August 19, 2016 $7,332.48 11.77
Oko-Caribe, Dominican Republic April 28, 2016 $5,100.00 8.82
Zorzal Comunitario, Dominican Republic March 8, 2016 $6,700.00 6.37
Zorzal Estate, Dominican Republic March 8, 2016 $6,700.00 3.85

DATA

2016 - SOURCING REPORT
TOTAL LAST VISITED SUPPLIER NOTE
SPENT VISITED BY

$71,613.75 11/2015 Greg Vocacao Limited

$3,481.48 03/2016 Greg Uncommon Cacao

$2,493.44 10/2016 Greg/Bret/Mufu/Ryan/Eric Meridian Cacao

$32,612.85 10/2016 Greg/Bret/Mufu/Ryan/Eric Meridian Cacao

$6,000.00 10/2016 Greg/Bret/Mufu/Ryan/Eric Meridian Cacao Airshipped*
$1,197.00 10/2016 Greg/Bret/Mufu/Ryan/Eric Meridian Cacao

$27,493.74 10/2016 Greg/Bret/Mufu/Ryan/Eric Meridian Cacao

$34,604.19 10/2016 Greg/Bret/Mufu/Ryan/Eric Meridian Cacao

$137,468.70 10/2016 Greg/Bret/Mufu/Ryan/Eric Meridian Cacao

$1,630.00 10/2016 Greg/Bret/Mufu/Ryan/Eric Manoa Chocolate Airshipped*
$93,840.00 10/2016 Greg/Bret/Mufu/Ryan/Eric Costas Esmeraldas

$80,789.80 10/2016 Greg Meridian Cacao

$35,148.00 02/2016 Karen Tisano

$18,382.14 02/2016 Greg Maya Mountain Cacao

$18,261.65 02/2016 Greg Maya Mountain Cacao

$86,317.92 02/2016 Greg Maya Mountain Cacao

$44,982.00 12/2016 Greg Rainforest Chocolate, LLC

$42,679.00 12/2016 Greg Rainforest Chocolate, LLC

$25,795.00 12/2016 Greg Rainforest Chocolate, LLC

*Hence the price

THE NUMBERS
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AMBANJA, MADAGASCAR

.
vlood v . ouo

0902 02 ——~
AR A
Single Estate Export by Akesson’s

Organic Estate

CAMINO VERDE, ECUADOR

T
i e ]

18 A 08 oo~
82 94 A
Single Estate Export by Transmar

or Ecom Ecuador

COSTA ESMERALDAS, ECUADOR

o
oog
7 & Y o ______ ——~
A 0A A
[N VNN

Single Estate

Export by
Costa Esmeraldas

ZORZAL CACAO, DOMINICAN REPUBLIC

A A A

Beans grown on Reserva Zorzal Export by

or neighboring farms

Cacao del Bosque

CAHABON, GUATEMALA

a
= =~ [ ]
ood [ —
=
a
ADIOSEMAC (producer association) Cacao Verapaz buys Export by
ferments beans & redries beans Cacao Verapaz
KOKOA KAMILI, TANZANIA
208 08 oo
AR . N Y
W2 08 92 - —
298 18
2,500 Producers Kokoa Kamili Export by Kokoa Kamili

(centralized fermentary)

MANTUANO, VENEZUELA

Women-run cooperative Beans sold to & exported

& centralized fermentary by Tisano

MAYA MOUNTAIN, BELIZE

(2NN
e L T I

22 84 02 ——~
[NV
259 Producers Maya Mountain Export by
(social enterprise & centralized fermentary) Maya Mountain Cacao, Ltd
OKO-CARIBE, DOMINICAN REPUBLIC
2=
~ ~ oo
02 P - S I ooo o
[ [ E—
(22N
Beans grown on Oko-Caribe Export by

neighboring farms (centralized fermentary) Cacao del Bosque

oo o)

Import by Dandelion Chocolate

oot

Import by Meridian Cacao Co.

ool

Import by
Dandelion Chocolate

Import by Dandelion Chocolate

oo o)

Import by
Atlantic Cocoa

oo )

Import by Meridian Cacao Co.

Import by Tisano

oo

Import by
Atlantic Cocoa

oo o)

Import by Dandelion Chocolate

2016

SOURCING REPORT

SMALL-BATCH

CHocoLAYY
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