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Forward

Until the birth of the bean-to-bar craft chocolate movement, the concept that chocolate comes from the 
seed of a tropical fruit tree was news to the majority of visitors entering our tasting room in Kailua. Most 
people had never seen or touched a cacao fruit, let alone thought about the farmers' stories nor cared 
about the growing conditions and tasting notes of its terroir. Fortunately, this disconnect is coming to an 
end as craft chocolate makers focus on ethical sourcing and �ne �avor. As growing consumer awareness 
and more �ne chocolate enters the market, it puts pressure on industrial makers to be more transparent 
about their social impacts throughout the the supply chain. While industrial chocolate makers source 
bulk, cheap, commodity cacao through a series of brokers, we pay an average of 2-4 times the commodity 
price for our globally sourced single origins via direct trade, thereby ensuring that farmers around the 
world can make a sustainable living.  

While we love to source quality cacao from around the world, Hawaii is in the unique position to be the 
only state in the U.S. with the appropriate climate to grow cacao. �is is an incredible opportunity for the 
state of Hawaii to develop a new industry that is good for both our island economy and environment. 
Now that consumers are developing a similar relationship with chocolate as they do with co�ee and wine, 
we foresee a Hawai’i where bars will honor place by labeling the Ahupua’a (e.g. culturally and historically 
important Hawaiian land divisions usually extending from the mountains to the sea) much in the way 
that wine producing regions have systems for labeling origins (e.g. AOC, DOC, AVA’s etc.) Currently 10% 
of our total cacao purchases went to sourcing Hawaii-grown beans, and 90% went to farmers around the 
world. 

As we grow the Mānoa Chocolate Hawaii brand, we'll continue to seek the highest quality cacao from 
around the world while also looking to source more quality Hawaiian cacao. We are passionate about 
creating the right economic environment for origin development here in our islands. �is is no small 
challenge; the average price for cacao in Hawaii is 10 times the global commodity rate. As a local buyer, 
we are happy and willing to pay for it as long as bean quality is competitive. If Hawaii-grown beans do not 
yet make the grade, we can still help farmers through our innovative Hawaii farm support services. For 
example, we o�er bean evaluations and private label manufacturing to help turn grower's harvests back 
into pro�ts. 

Please enjoy exploring this year's sourcing report! 
Aloha, 

Mānoa Chocolate Hawaii
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Total Bars Produced in 2018: 277,645

BARS MADE WITH BEANS FROM HAWAII ORIGINS:
BARS MADE WITH 
BEANS FROM 
WORLD 
ORIGINS

1.9% Kualoa Ranch - Koolaupoko, Oahu

0.4% Aloha Feels - Hilo, Hawaii Island

4.8% Mapele Fields - Koolaupoko, Kahaluu, Oahu

1.1% Reppun Farm - Koolaupoko, Waiahole, Oahu

13% Lydgate Farms - Kauai 

5.4% Mānoa Chocolate KoHana Rum Bar - Hawaii Island 

30.2% Mānoa Chocolate 70% Hawaii Island Bar

43.1% Mānoa Chocolate 50% Milk Chocolate Bar  

Data represents 20g & 50g bars 
combined and excludes chocolate 
processed for samples and 1 pound 
chef tablets.

27.6%
(76,674 bars)

72.4%
(200,971 bars)
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Sourced Regions 2018

Hilo, 
Hawaii

Esmeraldas,
Ecuador

Zorzal,
Dominican Republic

Kona,
Hawaii
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Beans Purchased 2018

Esmeraldas, Ecuador
78.6%

Zorzal, Dominican Rep.
12.4%

Hilo, Hawaii
5.4%

Kona, Hawaii
2.7%

Koolaupoko, Oahu
0.9%

TOTAL BEANS IN
KILOGRAMS:

16,079
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Hilo, Hawaii

 

total beans sourced:

869 kg

Hilo

Hilo cacao pods

Colin Hart with a fresh harvest

Hilo Shark’s Chocolate Farm

Source
Colin Hart & Hilo Shark’s Chocolate

Ownership
Tom Sharkey

Their Story
Tom Sharkey is a pioneering cacao farmer in the State of Hawaii. He 
provides post harvest handling services for six di�erent cacao farms 
across the Hilo region. At Sharkey’s farm, University of Hawaii at Hilo 
cacao specialist, Colin Hart, carefully oversees post harvest handling. 
Because of their e�orts Mānoa Chocolate has had access to quality 
Hawaiian cacao, where it would otherwise be in scarce supply. 

Region
Hilo, Big Island (Hawaii Island)

Flavor Profile
Mild, mellow and malted creamy middle with light berries and �oral 
tones on the �nish.

Varietals
Mixed hybrids of an unknown origin. �is genetic material comes from 
an abandoned Hershey Chocolate farm in Kea’au.

Post Harvest Handling
�e harvest cycle is punctuated by two main harvest seasons, October-
November and Februray-May. Fresh cacao seeds are loaded into 
wooden boxes on the same day the pods are cracked. �e boxes are 
made of un-treated maple plywood fastened with stainless steel screws. 
Beans are then sun-dried on mesh screens in an open-air greenhouse. 
Depending on the season, beans will take between 1-3 weeks to fully 
dry to the desired 7% moisture content.
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Kona, Hawaii

 

total beans sourced:

436 kg

Kona

Source
Likau Kula

Ownership
Gini & Naris Choobua

Their Story
�e Choobuas 5.25 acre property includes 1,500-1,800 fruiting cacao 
trees. �ey began cultivating cacao in 2002 after reading an inspiring 
in�ight magazine article about the Original Hawaiian Chocolate Factory 
(OHCF). Until 2006 they sold their wet seed to the OHCF, and from 
then on they do all the post harvest handling themselves. Now, as 
experienced cacao farmers, they also buy wet seed from other Hawaiian 
farmers to process and sell as dried beans. 

Region
Kona, Big Island (Hawaii Island)

Flavor Profile
Strong fruit notes of dried apricot and red berries with elegant tropical fruity 
notes on the �nish like lychee and pineapple.

Varietals
Trees are of mixed genetics that were brought to Hawaii over the last 
30 years. �ey include Trinitario and forestero hybrids from the OHCF 
in Kona, and self pollinating criollo that were initially developed by the 
University of Hawaii Poamoho Ag. Research Station on Oahu.

Post Harvest Handling
Wet seed is extracted into repurposed oak wine barrels to ferment. A 
ferment typically consists of 1000 pounds of wet seed. �e ferment is 
turned once per day during the hottest part of the day with 
temperature being checked at least 3 times a day. Fermentation can 
last 6-11 days depending on the quantity. �e bean drying area is 
covered with clear polycarbonate roo�ng, screen walls, a concrete �oor, 
and o� ground, wooden drying racks. �eir entire post harvest 
handling facility is an on-farm site.

Likau Kula drying facility

Likau Kula oak fermentaion barrels

Kona cacao pods & Likau Kula Farm
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Koolaupoko, Oahu

 

Koolaupoko

Koolaupoko cacao orchard

Ben Fields of Mapele Fields Cacao

Fresh Koolaupoko cacao

Source
�e Koolaupoko region encompases small growers across the Windward 
side of O’ahu. �e two primary farms we work with are the Reppun Farm 
of Waiahole and Mapele Fields of Kahalu’u.

Ownership
-Ben Field (Mapele Fields, Kahaluu)
-Charlie Reppun (Reppun Farm, Waiahole)

Their Story
-Mapele Fields: Ben Field is a Hawaii nursery man born and raised in 
Kahalu’u valley. Recently Ben has become a specialist in cacao genetics 
and post-harvest handling. Together, Ben and his wife Laura encourage 
neighbors and friends to plant cacao trees on their properties to help 
develop the emerging industry in Hawaii. In 2017 they launched new 
services for start-up cacao farmers where they supply everything from 
grafted seedlings to planting, harvesting, and fermentation support. 
-Reppun Farm: Brothers Charlie and Paul Reppun have been 
farming in Waiahole valley since the 1970’s. �ey are community 
leaders for responsible resource management and local food production, 
and are exemplary for Hawaii’s local, organic, diversi�ed agricultural 
movement. �ey have about 150 mature cacao trees.  

Region
Waiahole & Kahaluu, Koolaupoko, Oahu

Flavor Profile
A wide range from creamy, mild and buttery to strong fruit and �oral 
tones. 

Varietals
-Kahaluu: Mixed hybrids of University of Hawaii variety trial selections, 
in addition to other seedlings and grafted varieties including Criollo, 
Catongo, Acrioallado, Nacional, Trinitario, and Amellonado.
-Waiahole: Mixed hybrids of an unknown origin, including many trees 
with criollo characteristics. 

Post Harvest Handling
Wild culture fermentation in wooden boxes for about one week. In 
these wet areas, the ferments usually take longer (7-9 days). Drying is 
also a challenge on the wet side of island, taking up to 2-3 weeks under 
covered greenhouses.

total beans sourced:

144 kg
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Esmeraldas, Ecuador

Esmeraldas

Costa Esmeraldas cacao pods

Costa Esmeraldas feremntaion facility

Costa Esmeraldas cacao tree canopy 

Source
Costa Esmeraldas Cacao Company

Ownership
Freddy Salazar

Their Story
�is Ecuadorian cacao farm is owned and managed entirely by the 
Salazar family, who have a long agricultural history in Ecuador. �e 
Salazars reclaimed 100 hectares of cattle pasture to establish this single 
estate.

Region
Atacames, Esmeraldas

Flavor Profile
Roasted and buttery hazelnut tones with black cherries and dried fruit 
on the �nish. 

Varietals
�e Salazar family worked in partnership with the University of Costa 
Esmeraldas to select the best clones for �ne �avor and high yields. �e 
result is a nacional hybrid of cacao (clones EET-95, EET-96, and 
EET-103).

Post Harvest Handling
Early harvest is January-Februrary. �eir state-of-the-art 
fermentation and drying facility was designed by Hawaii-based cacao 
consultancy, Cacao Services. �e design results in beautiful, clean, and 
consistent cacao that uses gravity to help mixing beans between boxes 
for even fermentation. �e wooden ferment boxes have a 450 kg 
capacity. �e fermenting mass is turned once at 36 hours, and then 
every morning until fermentation is complete. Total duration of 
fermentation is 5 ½ days. All cacao is sun dried on sliding mesh racks. 
High-walled polyethylene tunnels cover all drying structures. Beans are
�nish-dried to a moisture content of 7%. All dry cacao is stored in 
breathable jute bags for at least two months to allow oxidation and 
volatilization of acidity.

total beans sourced:

12,630 kg
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Zorzal, Dominican Republic

total beans sourced:

2,000 kg

Zorzal

Source
Zorzal Cacao

Ownership
Chuck Kerchner

Their Story
From their 1,019 acre bird sanctuary in the northern mountains of the 
Dominican Republic, they produce �ne �avored, organic cacao while 
creating conservation solutions across hemispheres. An expression of 
their vision is a rare migratory songbird called Bicknell’s �rush. Zorzal is 
the Spanish word for “thrush.” Set under the shade of diverse nitrogen 
�xing, hardwood and fruit tree species, they plant grafted cacao trees 
selected for their �avor characteristics.
 
Region
Duarte Province

Flavor Profile
Deep, dark, buttery fudge with earthy and roasted co�ee tones in the 
beginning; complemented by molasses on the �nish. 

Varietals
�e 130 acre Zorzal Cacao Farm is broken up into 10 parcels. �e cacao 
of Parcel 1 is predominantly Amelonado ancestry.  �e majority of 
Parcels 2-9 were planted with grafted trees, including clones named 
after MataLarga (local Cacao Experimental Station) and clones from 
Imperial College Selection (ICS) in Trinidad and United Fruit (UF) from 
Costa Rica. 

Post Harvest Handling
After ripe beans are harvested, wet beans are transported to the Zorzal 
fermentorium. Beans are placed into wooden boxes to begin 
fermentation. �e beans are then dried, during which  their water 
content reduces from around 50% to 7%. When cacao beans reach 7% 
moisture they are exported in 154-pound sacks.

Harvested Zorzal cacao pods

Zorzal fermentation facility

Zorzal Estate 1,019 acre bird sanctuary
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-Carson Butterbaugh

Designed by:
-Carson Butterbaugh


