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We do our best to work directly with the producers who 
grow, ferment, and dry the cacao we buy. We travel to origin 
as frequently as possible to learn about our producers’ best 
practices, exchange feedback, and make sure that high standards 
of quality and sustainability are met. We pay a premium far 
above the world market price and work to strengthen our 
relationships year after year in order to maintain our collective 
commitment to sharing the best and most distinctive cacao. 

We look for beans with a good flavor that can be reliably 
reproduced, and partners with whom we are excited to work. 
We believe that good business practices can help foster positive 
social, environmental, and economic change, and we are 
committed to increasing transparency in both our own process  
as well as across the supply chain. 

O U R  P H I L O S O P H Y
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Every chocolate bar we make begins on a farm 
thousands of miles from our factory on Valencia 
Street, somewhere between 20° north and south of 
the Equator. In this zone, 90% of the world’s cacao 
production takes place on small family farms between 
two and five hectares, grown by farmers whose  
income is generally subject to the volatile price whims 
of the world market and the vagaries of farming  
in a changing climate. Historically, it’s been difficult 
for consumers to get a view of the supply chain and 
the conditions surrounding cacao production. As  
a bean-to-bar chocolate maker, we are part of a small 
but growing movement that seeks to make chocolate 
whose origins are distinct, clear, and sustainable.  
This report functions as a platform to connect our  
producers and their practices with anyone interested  
in learning about where chocolate comes from. 

If you buy our chocolate, you might be curious how 
your money impacts producers on the other end of  
the supply chain. If you’re a producer, you might 
be interested in how other producers ferment, 
dry, or cultivate their cacao. We believe practicing 
full transparency increases accountability, fairness, 
responsible stewardship, and best practices across  
the supply chain. Hopefully, all of the information 
we’ve included here will serve that mission. 

It’s challenging to describe our relationships through 
metrics, or to capture the economics of the cacao 
supply chain with only data. In this report, we’ve done 
our best to mix the nitty gritty with the narrative in 
order to make our philosophy and the value chain we 
work within as clear as possible. 

People often ask us how much money makes it 
to the farmer, and finding a way to represent that 
number is complex because we buy from cooperatives, 

individuals, single estates, and export companies, 
which means in some sense we’re comparing apples  
to oranges. The number we use to represent the 
price we pay is the “landed cost,” which does not 
represent the price paid at the farm gate. The landed 
cost includes the price paid to the producer, estate, 
fermentary, or company from whom we purchased 
the beans, as well as fees paid to anyone who has been 
hired to import, export, or transport the beans to our 
local storage location. Right now, it’s the best  
we have and we hope to find a more thorough way  
to break it down next year.

This year, we’ve included more cultivation notes, 
and indicated when sources are certified one way 
or another. Please note: even if we buy cacao that is 
100% Certified Organic, we cannot include that  
label on our bars because neither our warehouse  
in San Francisco where we store cacao nor the 
factory where we process it are Certified Organic. 
Additionally, we do not require certifications for 
reasons you’ll find on page 8.

In the end, everyone from the cacao producers we 
work with to the customers who buy our chocolate  
are an integral part of the cocoa supply chain. This 
report is meant to open the flow of information 
between them, and to empower us all to ask questions 
that matter. Right now, our industry is working 
towards developing universal grading standards and  
a lexicon of common language that will help chocolate 
makers and producers get on the same page. In 
the end, it’s about communicating well in order to 
drive our industry towards a set of common goals 
that include economic empowerment in developing 
communities, good land stewardship, fair pay,  
and finding and delivering the best chocolate that we 
are able to produce.

T H E  P U R P O S E  O F  T H I S  R E P O RT
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2015 was a really exciting year for Dandelion and for me personally. We visited 
seven of our current partners and started to build relationships with potential 
future partners. For the first time I was able to visit Kokoa Kamili in Tanzania,  
San Juan Estate in Trinidad, and Akesson’s Organic Estate in Madagascar. In 
Belize, we made a strategic investment in Maya Mountain, and in the Dominican 
Republic we transitioned to using cacao grown on Reserva Zorzal and fermented 
by Öko-Caribe. We led our first trip to Ecuador and brought a group of people 
to visit Camino Verde. Lastly, I was able to visit the source of our organic sugar 
and get a much deeper understanding of sustainable farming from the incredible 
Leontino Balbo, Jr.

We are still a very young company (if we were a human being, we’d be a toddler) 
and we’ve spent a lot of our time so far learning more about cacao and the cacao 
industry. There is so much to understand all the way from agriculture to post- 
harvest processing. The good news is that there are a lot of well-informed people 
scattered throughout the world who are generous with their knowledge. This year 
we were able to spread some of the knowledge that we’ve collected to newer farmers 
and producers as well as connect some of our experienced partners to each other.

In the spirit of information dissemination, for the 2015 Sourcing Report we’ve 
decided to give insight into a less romantic but very real aspect of sourcing:  
logistics. No one would have any beans without the hard work of people who  
get the beans into the US and in some cases out of the country of origin. ECOM, 
Meridian Cacao, and Tisano are an integral part of keeping Dandelion running  
but rarely get much credit for the work that they do. We’ve incorporated  
more information in this report to highlight what the beans go through in order  
to get to Dandelion.

As we head into 2016, we look forward to finding better ways to work more closely 
with our partners. This year we’ll head back to Mantuano, Venezuela, one of our 
first origins. We are going to work on a few more experiments to determine a 
fermentation protocol with Zorzal Cacao as well as take our first set of customers 
there. Finally, we will continue to learn more about this amazing food, try new 
samples, visit new farms, and hopefully make some new friends along the way!

—GREG D ’ALESANDRE 

A  N O T E  F RO M  G R E G
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We don’t use or require any third party certifications, 
but we certainly value the work they do. Fairtrade 
International aims to help alleviate poverty by getting 
farmers a better deal and by protecting them against 
crashing world market prices. The Rainforest Alliance 
helps protect the world’s ecosystems and biodiversity 
by auditing land-use and business practices. Organic 
certification organizations from country to country 
assure that producers are farming responsibly, 
practicing good animal husbandry, and cultivating 
food without the use of chemicals that are detrimental 
to the land or our health. 

These labels also serve to shortcut the work you, as 
a consumer, would have to do in order to find out 
whether or not a company’s buying philosophy is 
aligned with your own. Certifications have done well 
to keep organizations here and abroad transparent 
and accountable, and to empower you to choose food 
produced without, say, slave labor, pesticides, or  
deforestation. But we can certainly ask for better 
standards than that.

In lieu of relying on a certification body to scope our 
sources for us, we budget those visits into our own 
business plan. If we want proof that the producers 
we buy from do not use bad chemicals, unfair labor 
practices, or environmentally unsound cultivation 
methods, we visit the farm and find out for ourselves. 
In many cases, certification helps open market access 
for producers, but it can be prohibitively expensive. 
In Tanzania, it costs $8,000 just to get the organic 
certification auditors to visit a farm. In our view, the 
burden of proof is our responsibility. If we want to 
know something, we’ll go to the producer. 

Cacao is a global commodity, traded at a world market 
price determined by factors beyond a farmer’s control 
like market speculation, politics, global demand, 
etc. Additionally, the world market price does not 
differentiate between commodity cacao and what  
we call “specialty cacao” which means farmers have no 
means or power to negotiate price with a buyer, nor 
do they have a reason to improve the quality of their 
crop. Third party certifications allow farmers to attach 
a premium to the price of their cacao if it meets  
those certification standards, but none of those 
standards include a stipulation for quality. At the end 
of the day, the price still fluctuates with the market 
price—even with a premium attached—and farmers 
are left without an incentive to produce better cacao. 

But here’s the thing: chocolate makers like us are 
willing to pay far more than the world market price 
for high quality beans, which means the price we pay 
for cacao is completely detached from the volatility of 
the world market price. Instead, what we pay depends 
upon the quality of the cacao, what the farmer believes 
it is worth, and what our customers will pay for a 
finished chocolate bar. 

We believe that improving quality is a more 
sustainable means of increasing the price that 
producers can charge for their product, and how 
effectively they can drive more capital into their lives,  
farms, and community. That’s why we set our 
own quality standards and work with smallholder 
producers, cooperatives, and companies to meet them. 
We pay as much as two times the world market price 
(and sometimes more) for the beans, providing a 
premium between seven and seventeen times greater 
than the Fairtrade standard of $200 per tonne. 

FA I R  T R A D E ,  D I R E C T  T R A D E ,  
M I D D L E M E N ,  &  M O R E

Focusing on quality aligns our own interests with 
those of the farmer, and supports a sustainably higher 
quality of life and livelihood in producing countries 
around the world. 

We call this Direct Trade, but that doesn’t mean we 
import everything alone. To us, Direct Trade means 
the way we source beans is more relationship-based 
than it is purely transactional. We work to nurture 
direct relationships with producers, but sometimes 
we work with a broker or a transport company to 
help facilitate shipping. For example, we usually visit 
Vicente Norero of Camino Verde Cacao in Ecuador 
about once a year, but we buy his cacao through 
Meridian Cacao Co., a boutique cacao distributor.  

In most cases, using a broker like Meridian or 
transport companies like ECOM and Transmar saves  
both the producers and ourselves a great deal of 
paperwork, risk, time, and headache. If we pay 
Meridian to take care of the import logistics for us, 
we’re relieved of the liability that the beans might be 
lost or become moldy while at sea (which happened in 
2015). To us, “direct trade” has a lot more to do with 
how closely we work with the producers who grow 
the beans we buy than it does with how the beans get 
to us. In the end, we’re awfully grateful that we get to 
spend our time talking to producers about their beans, 
not filling out the paperwork to get them on a ship or 
arguing with insurance companies about the moisture 
level of beans when the container was shipped.

D A N D E L I O N  P RO D U C T I O N  2 0 1 5

BARS PRODUCED : 

151, 9 04 
(≈11½ 1968 Volkswagen Beetles)

WHOLE ROASTED BEANS: 

1, 2 4 0 KG 
(≈1½ 1968 Volkswagen Beetles)

GROUND CHOCOLATE : 

7, 8 20 KG 

(≈ 9½ 1968 Volkswagen Beetles)

AVERAGE MARKET  

PRICE  2015 :  ( ICCO) 

$ 3 ,1 3 5 . 2 2 

MOST WE PAID  

IN  2015 :  

$ 6 , 6 7 0  . 0 0
(Camino Verde)

LEAST WE PAID  

IN  2015 :  

$ 4 , 6 2 2 . 8 1
(Öko-Caribe)

AVERAGE PRICE  PER TONNE 

PAID  IN  2015 : 

$ 5 , 9 0 4 . 5 1

OLDEST RELATIONSHIP : 

B E RT I L  A K E S S O N 
(Madagascar) 

NEWEST RELATIONSHIP : 

N O R A N D I N O 
(Peru)
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I n the few years we’ve known Simran Bindra and 
Brian LoBue, cofounders of Kokoa Kamili, it’s 

been remarkable to see how quickly their project has 
grown. In the beginning, Brian and Simran’s model 
was up against a long tradition of growing and selling 
cacao a certain way in Tanzania. They convinced the 
local government to let them buy wet cacao from 
producers and set up a centralized fermentary, then 
they accumulated an extraordinary amount of research 
to begin the first project of their kind in Tanzania. 
The first fermentation boxes they’d ever touched were 
the ones they built themselves, and in two short years, 
they’ve raised the regional price floor of cacao (both 
wet and dry), provided work to 30 employees, and 
become a trusted, well-loved, singular source of fine 
Tanzanian cacao. 

Tanzania doesn’t have much of a cocoa industry; it 
produces 10,000 metric tons of cacao annually, a tiny 
fraction of the world’s annual output of 4,000,000 
tonnes. Most of the farmers who grow cacao in 
Tanzania rely on other crops for the bulk of their 
income and, thanks to some very outdated laws, the 
sale of wet cacao is still illegal in most parts of the 
country, including Mbeya, where over 95% of the 
country’s cacao is grown. 

Kokoa Kamili does things differently. To dry cocoa 
beans, in lieu of building big wooden or concrete 
drying decks, farm workers carry small drying beds 
into the sunlight and back inside at dusk, every single 
day. The fermentation boxes they built are unusual, 
and some of the cleverest we’ve seen. Whereas most 
fermentation set-ups have no lids or way of navigating 
between boxes aside from walking on the narrow tops 
of the box sides, Kokoa Kamili’s boxes are built with 
steps between every two. Where most fermentaries 
place banana leaves on the top of fermenting cacao, 
Kokoa Kamili lines the entire box with leaves in order 
to insulate the beans and maximize their exposure 
to microbes. Everything at Kokoa Kamili is an 
experiment, and it generates an astonishing breadth of 
data that may never even be used. 

Kokoa Kamili buys cacao from 2,500 farmers, and will 
drive to the farm gate any day of the week to pick up 
beans from any farmer who calls in with a day’s harvest 
of over 40 kilos. To simplify the process this year, the 
company set up buying stations where farmers who 
live too far or harvest too little can sell their beans. 
The fact that Kokoa Kamili’s buying schedule relies 
entirely on the farmer makes for a considerable boon 
in quality because, in lieu of harvesting on a buyer’s 
schedule, farmers can harvest pods often and at the 
peak of their ripeness. This way, farmers receive a 
consistent cash flow, and don’t take on the risk of 
fermenting or transporting themselves. Transport is 
so tricky that Kokoa Kamili swapped its truck for 
three-wheeler motorbikes with pick-up beds that were 
easier to get out of the mud (and less apt to tip over 
mid-transport). In the end, so much effort gets more 
money to the farmers, and makes for better beans. 

In 2014 Kokoa Kamili purchased high quality pods 
from farmers to begin a nursery, and, in 2015, 
distributed 48,354 seedlings for five cents each—
about a quarter of the price it cost to buy and produce 
them, but the token price assured that farmers would 
take only as much as they could plant. Typically, 
cacao is a grafted crop, which means trees with 
desirable genetics are grafted onto robust rootstock. 
In Tanzania, the vast majority of trees are grown from 
seedlings, which makes for remarkably diverse pod 
morphology from acre to acre. 

At the moment, Kokoa Kamili is working towards 
organic certification by enumerating and profiling 
each of the 2,600 farms in its network. Additionally, 
they have joined forces with TechnoServe to jumpstart 
an agronomy project that will teach producers  
skills like pruning, farm management, harvesting, 
disease control, and more. 

SOURCE :  
Kokoa Kamili

REGION :  

Kilombero Valley,  
Morogoro Region

COUNTRY:  
Tanzania

SOURCE TYPE :  
Social Enterprise and Fermentary

BEANS:  

Purchases (wet) from  
2,500 producers

FERMENTATION STYLE : 

Centralized, three-tier box system 
over six days

CULTIVATION NOTES : 

Grown from seedlings, organic 
methods

CERTIF ICATIONS :  
None, currently auditing farms for 
forthcoming organic certification

TASTING NOTES :  

Ripe mango, caramelized red 
berries, brownie batter

KO K O A  K A M I L I ,  TAN Z A N I A

D A N D E L I O N
C H O C O L A T E

S M A L L - B A T C H

Export by  
Kokoa Kamili

Centralized 
fermentary

Import by  
Meridian Cacao Co.

2,500+ producers



CAMINO VERDE ,  ECUADOR  |   1312

C limate change affects all of our producers in a 
number of ways, but Vicente Norero is enduring 

one of the harshest years his farm has seen yet. This 
year, thanks to a stark increase in rainfall brought on 
by El Niño, Vicente’s farm lost half of its Neonacional 
trees to Monilia and Witches’ Broom—both types of 
fungi that thrive in the dampness wrought by so much 
rain. Rainfall encourages certain types of blight, but  
it also complicates fermenting and drying beans which 
is why Vicente uses a gas-powered dryer alongside 
traditional methods like mesh racks and sunlight. 

Vicente is one of the most experimental producers 
we know, and much of the work he does is changing 
the way we think about certain varieties of cacao. 
Although we only buy his Camino Verde beans 
(which do not include CCN-51), we thought it 
would be interesting to talk about a large project of 
his. Historically, CCN-51—a hybrid bred for disease 
resistance—has enjoyed the bad reputation of a 
commodity bean with mediocre flavor. This thinking 
is problematic in part because cross-pollination is 
common among cacao trees (but able to be minimized 
with natural barriers and topography) which means 
the proportional mix of genetics in CCN-51 is hardly 
consistent. In reality, CCN-51 is a catch-all for an 
approximation of mixed genetics, not a single, reliable, 
consistent mix. CCN-51’s bad reputation is even  
more problematic given the fact that the hybrid is  
far more productive than Neonacional varieties, 
especially during the El Niño season, which means 
small Ecuadorian farmers depend on the cash flow 
delivered by CCN-51 for their livelihood. Bolstering 
the reputation of CCN-51 by improving flavor 
means that smallholder farmers hold a greater chance 
of making a viable living, and consumers gain a 
more nuanced understanding of how varietal names 
represent cacao genetics. 

If anyone can reengineer a bean with a bad rap, it’s 
Vicente. Known to his employees as El Doctore, 
Vicente is a mad scientist of a cacao producer. 
He takes an unusually methodical approach to 
fermentation by inoculating fermenting cacao with 
carefully concocted cocktails of microorganisms, 

yielding some of the most delicious chocolate we’ve 
ever tasted. Whereas the rest of our sources use some 
variation of box fermentation, Vicente stacks bags of 
wet beans, three high, to be rotated every other day 
or so until the cotyledon dies, around which time 
fermentation is deemed complete. In Vicente’s view, 
CCN-51 is not an inherently bad bean, it just hasn’t 
been fermented right. Generally, CCN-51 pods have 
about 60% more pulp than Neonacional pods, which 
means farmers usually pre-dry the cacao for longer 
than the day or two it usually takes to drain some of 
the pulp of standard cacao. Were farmers to cut that 
pre-dry short, as they’ve traditionally done, we’d end 
up with the facesmacking acidity that gave the beans 
such a bad rap to begin with. Although we don’t  
buy Vicente’s CCN-51 (we only by the Neonacional), 
we’re grateful for the work he’s doing.

On his 500-hectare estate, 382-hectares of 
Neonacional cacao are divided into 5-hectare plots, 
labeled for age of the trees, genetics, soil, pod flavor, 
water, and other factors that the company keeps 
proprietary. 100 hectares are reserved for Vicente’s 
particular CCN-51 variety which is sold under the 
name Naturcoa, and 5 hectares cultivated purely 
for research and education. The farm also serves as 
an education and research center for farmers and 
students, offering programs on grafting, planting, 
harvesting, and processing. Social service programs 
provide skills around tree planning, soil preparation, 
proper irrigation, cost management, and post harvest 
treatment. Camino Verde pays its employees 15% 
above minimum wage, as well as productivity bonuses. 

This year also saw an uptick in eco-tourism at Vicente’s 
farm. There are new accommodations for guests,  
a tree house, and an obstacle course. Soon, there will  
also be a new production facility to make cocoa liquor 
and press cocoa butter, as well as equipment for 
making chocolate. This year, we led our first customer 
Chocolate Trip to Ecuador, and it was so densely 
educational that we’ve opted to make it a part of a 
new, more advanced Chocolate Trip 400 series. Want 
to learn more? Join us!

C A M I N O  V E R D E ,  E C UA D O R

SOURCE :  
Camino Verde

REGION :  

Balao, Guayas Province 

COUNTRY:  
Ecuador

SOURCE TYPE :  
Single estate farm and fermentary 

BEANS:  

Grown and processed on estate 

FERMENTATION STYLE : 

Inoculated, stacked bags 

CULTIVATION NOTES : 

Primarily Neonacional and  
CCN-51 varieties, damaged by 
severe El Niño season

CERTIF ICATIONS :  

Organic, UTZ 

TASTING NOTES :  

Chocolatey, nutty

D A N D E L I O N
C H O C O L A T E

S M A L L - B A T C H

Import by  
Meridian Cacao Co.

Export by TransmarSingle Estate



ZORZAL CACAO,  DOMINICAN REPUBLIC   |   1514

From a distance, Zorzal Cacao looks like a 
straightforward operation—an expansive bird 

sanctuary peppered with a hectares of cacao trees. Step 
a bit closer, though, and you’ll see a thousand moving 
pieces all cinched together by one mission: to connect 
cacao producers with chocolate makers through 
conservation. 

Our relationship with Reserva Zorzal has been evolving 
slowly over the past three years. It takes ample time 
to begin a cacao farm and fermentary—nevermind 
the three years it takes for cocoa trees to even begin 
fruiting—so for the past two years we have purchased a 
mixture of beans from Zorzal and a nearby fermentary 
called Öko-Caribe that ferments them both. Last year 
marked the first time we were able to buy beans from 
only Zorzal (still fermented at Öko-Caribe). The reserve 
recently finished building out fermentation boxes 
and drying tunnels uniquely suited to the perpetual 
humidity of the region, which means in 2016, we get to 
buy beans straight from the reserve (including harvests 
from nearby producers on farms between two and five 
hectares), all processed on the reserve. 

The reserve is much more than a cacao farm and 
fermentary. Co-founded by Dr. Charles Kerchner, 
Ph.D, Reserva Zorzal is a 1019-acre bird sanctuary for 
the Bicknell’s Thrush, a rare migratory bird that travels  
between the northeastern U.S. and the Dominican 
Republic every year. The sanctuary serves as a 
protected haven where Bicknell’s Thrush can safely 
winter, but aside from that, Reserva Zorzal is a highly 
nontraditional bird sanctuary.

To begin, it’s a private reserve. That means, unlike the 
vast majority of conservation efforts around the world, 
it’s funded not by the government but by business. 
Seventy percent of the land is sanctioned to be “forever 
wild,” and about thirty percent is set aside for growing 
cacao that is eventually harvested, fermented, dried, 
and sold to small chocolate makers in the northern 
hemisphere. Born from Dr. Kerchner’s research 
exploring alternative funding models for conservation, 
Reserva Zorzal serves to prove that commerce and 

conservation can in fact intersect, and the private 
sector has a unique opportunity to participate in saving 
the planet and its disappearing species. In the past, 
government funding has only provided about 25% of 
the funds needed to finance protected areas in Latin 
America, and as the Dominican Republic’s first private 
bird reserve, Reserva Zorzal is a pioneer. 

Producers working on the sanctuary graft cacao 
varietals—all selected for fine flavor—onto healthy 
rootstock before planting them with organic fertilizer 
under shade trees like bananas and native woods.  
This healthy, diversified, shady agroforestry system  
is excellent habitat for both cacao and wildlife,  
and serves as a cacao demonstration farm for  
producers in the community who seek to gain access  
to the global market.

Reserva Zorzal also facilitates reforestation through a 
partnership with twelve local landowners for a carbon 
offset project listed under an international standard 
called Plan Vivo. It works like this: every chocolate 
maker who buys from Zorzal Cacao pays an extra $200 
per tonne of cacao which directly finances tree planting 
that expands biodiversity as well as habitat for Bicknell’s 
Thrush. To date, these landowners have planted 31,120 
native tree species on their land. Beyond working to 
sequester carbon from the atmosphere, the program 
serves to connect cacao farmers with chocolate makers 
through a common mission to restore and reforest  
the land. At the time of writing, Dandelion has 
purchased 166 carbon credits, each one symbolizing 
one tonne of carbon in the atmosphere. 

In the end, a model like this serves to boost incomes  
in the Dominican Republic by creating jobs in wildlife  
monitoring, gaining higher prices for cacao, and  
offering cultivation education services on a 
demonstration farm. We’re proud to partner with 
a project that has proved to the world that cacao, 
biodiversity, and economic viability are all spokes on  
the same wheel, moving us towards a healthier  
planet. To find out more, join us on our first customer 
trip to the Dominican Republic in April 2016!

Z O R Z A L  C A C A O ,  D O M I N I C A N  R E P U B L I C

SOURCE :  
Zorzal Cacao

REGION :  

Duarte

COUNTRY:  
Dominican Republic

SOURCE TYPE :  
Bird Sanctuary and fermentary

BEANS:  

Grown on reserve and neighboring 
farms, purchased wet

FERMENTATION STYLE : 
Four-tier box system (beans 
fermented at Öko-Caribe)

CULTIVATION NOTES : 

Organic, some trees cultivated  
on bird sanctuary

CERTIF ICATIONS :  

Organic 

TASTING NOTES :  

Walnut, caramel, and  
brandied cherry

D A N D E L I O N
C H O C O L A T E

S M A L L - B A T C H

Import by  
Dandelion Chocolate

Export by  
Zorzal Cacao

Öko-Caribe  
(centralized fermentary)

Zorzal Cacao (Bird sanctuary  
and fermentary that is not  

fermenting yet) grows beans 

D A N D E L I O N
C H O C O L A T E

S M A L L - B A T C H



MANTUANO,  VENEZUELA  |   1716

I n 2008, a few women from Mantuano, a small 
town in Northern Venezuela, organized themselves 

under a local NGO in order to get government funds 
to build out facilities for cacao fermentation in their 
village. Soon enough, they founded Coperative Flor 
de Mantuano, a women-led cooperative that has put 
Mantuano on the map of chocolate makers everywhere 
for the first time. In 2012, we purchased our first beans 
from Mantuano, and made the first single origin bar 
to come from that village. This year, the cooperative 
accepted its first male members—five men from 
the village—and increased in size from six to eleven 
members. This group runs the fermenting, drying, 
bean purchasing, and quality control. They source 
from ten families in the village, including their own. 

We were introduced to Mantuano through Patrick 
Pineda, the founder of cacao exporter and tea company 
Tisano. He recognized the work that Mantuano was 
doing in 2010 and saw potential to bring that cacao to 
the fine chocolate market. To improve cacao quality, 
Tisano financed drying patios, fermentation boxes, and 
tools. This year, the company hired two agronomers 
to evaluate the needs of each family farm, and provide 
the technical training needed for pruning, eradicating 
carmenta (cocoa pod borer), and more. This year,  
the cooperative re-engineered their fermentation set-up 
by replacing three, 800-kilo capacity boxes that were 
too large to ever fill entirely with nine 400-kilo boxes. 
The boxes will be in use this February. 

Pruning is vital to the long-term health and 
productivity of a farm, but any farmer looking to 
maximize her harvest knows that cutting pods and 
branches from an otherwise healthy tree can seem 
counterintuitive at the outset, even if it pays off in the 
long run. To incentivize pruning, Tisano provided  
a new revenue stream to farms this year by paying up 
to five workers per farm for pruning. The cooperative 
hoped to see increased yields as a result, but unusual 
weather patterns brought such a long dry season  
this year that any improvements from pruning will  
not appear until next year. 

Flor de Mantuano has the capacity to harvest, process, 
and export ten tonnes of cacao, but the limited supply 
of farmworkers and unfavorable weather has kept that 
number hovering around about eight tonnes.  
In order to help the cooperative meet its ten-tonne 
goal, Tisano hopes to help the community implement 
a shared harvesting system wherein younger farm-
workers harvest abandoned farms or trees belonging  
to elderly landowners who are no longer able to do  
the work themselves but garner a portion of the  
profit in exchange. At the moment, trust issues are 
eroding the possibility of implementing the system, 
but there’s time yet. 

The average farm ranges in size from two to five 
hectares, and most of the village is within a 15-minute 
walk of the co-op. Currently, two farmers use urea, a 
common nitrogen fertilizer, and have had such great 
success with it that they’d like to increase their usage, 
the upsides and downsides of which we’ll be exploring 
this year. In the meantime, we’re perpetually thrilled 
with the way Mantuano continues to improve quality 
and model gender equality.

M A N T U A N O ,  V E N E Z U E L A

SOURCE :  
Coperativa Flor de Mantuano

REGION :  

Carabobo Province

COUNTRY:  
Venezuela

SOURCE TYPE :  
Cooperative and fermentary

BEANS:  

Grown, fermented, and dried by 
cooperative members

FERMENTATION STYLE : 
Linear two-box system

CULTIVATION NOTES : 

Pruned for the first time in 2015

CERTIF ICATIONS :  

None

TASTING NOTES :  

Cinnamon, gingerbread, espresso

D A N D E L I O N
C H O C O L A T E

S M A L L - B A T C H

Export by TisanoMantuano (women-run cooperative  
and centralized fermentary)

Import by Tisano



MAYA MOUNTAIN ,  BEL IZE   |   1918

M aya Mountain Cacao Ltd. (MMC) is the first 
project from the Uncommon Cocoa Group, 

an impact-driven sourcing enterprise that works to 
improve transparency, quality control, and market 
access across the cacao supply chain. 

When MMC launched in the southernmost corner of 
Belize, five years ago, it was the beginning of a very 
big change across the Belizean cacao industry. The 
project, founded by Alex Whitmore (Taza Chocolate), 
entrepreneur Jeff Pzena, activist Emily Stone, and 
cacao farmer Gabriel Pop, kicked off with a mission 
to increase indigenous Maya producers’ market access 
and raise the price floor of cacao by improving the 
quality of Belizean beans. 

Essentially, MMC is building a vertically integrated 
value chain that makes cacao farming more lucrative 
and sustainable for families across the foothills of the 
Maya Mountains. Working with over 300 farmers, 
most of whom are Q’eqchi’ and Mopan Maya, and 
who rely on cacao for all or most of their income, 
MMC provides more money and a better safety net for 
farmers. By purchasing wet cacao at a premium price 
at the farm gate, and transporting it back to  
a centralized fermentary, MMC ensures that farmers 
no longer incur the risk of fermenting and drying their 
own beans of variable quality, nor the cost of renting 
a truck to transport them to market. Centralizing 
fermentation typically means higher and more 
consistent quality, better prices, and improved access 
to chocolate makers across the world who are willing 
to pay premium prices for high quality cacao. 

This year, we deepened our longstanding relationship 
with MMC by investing in them. Until now, MMC’s  
primary processing facility, the Cacao House—
including fermentation boxes and drying decks—sat 
at the end of a 45-minute drive down a poorly-
maintained dirt road, a three-hour walk if traveling 
by foot, only a stone’s throw from the Moho River. 
Humidity from the river made drying the beans 
difficult, the long road made it all but inaccessible to 
most potential employees and risky for transporting 
wet beans in the tropical heat. As MMC seeks to 
expand and improve quality, moving the Cacao House 
to the main road and closer to a bus line improves 
its ability to hire, scale up, dry beans properly, and 
expedite the speed at which beans move between  
farms and the fermentary. Our investment will finance 
this improvement.

In 2015, MMC hired a new Managing Director, 
Minni Forman. The company certified 146 new 
acres as organic, 81.5 of which contain trees mature 
enough to produce. The company purchased from 
259 farmers in its network, and upped its network to 
302 producers, all of whom will sell to the fermentary 
this year. In May, MMC created their own NGO, 
the Na’Lu’um Cacao Institute, which will provide 
multifaceted programs to smallholder farmers, starting 
with a tool bank project that gives farmers access to 
the right tools for harvesting and crop maintenance. 
This year, the Belize Trade and Development Service 
(Beltraide) moved forward to create a Geographic 
Indication for Belizean cacao that will help brand  
and market Toledo cacao, and protect the interests  
of small farmers. 

M AYA  M O U N T A I N ,  B E L I Z E

SOURCE :  
Maya Mountain Cacao Ltd.

REGION :  

Toledo District

COUNTRY:  
Belize

SOURCE TYPE :  
Social Enterprise and Fermentary

BEANS:  

Purchased wet from 259 producers

FERMENTATION STYLE : 
Centralized, three-tier box system

CULTIVATION NOTES : 

Grown by Q’eqchi’ and  
Mopan Maya

CERTIF ICATIONS :  

Organic 

TASTING NOTES :  

Green grape, pineapple, honey

Maya Mountain (social enterprise  
and centralized fermentary)

259 producers

D A N D E L I O N
C H O C O L A T E

S M A L L - B A T C H

Import by ECOMExport by  
Maya Mountain



CAHABÓN,  GUATEMALA  |   2120

C acao Verapaz (CV) is the second project and 
export enterprise from The Uncommon Cacao 

Group. Located in the mountainous region of 
Cobán, just west of the Maya Mountain range across 
Guatemala’s northeastern border, CV is working to 
build relationships between Guatemalan indigenous 
Maya cacao producers and North American chocolate 
makers.

Although Uncommon Cacao carries the same 
goals it brought to Belize—to improve quality, 
maximize transparency, and drive more capital to 
cacao producers—to Guatemala, the logistics are a 
little different here than they are in Belize. Cacao 
Verapaz arrived to a region that was already organized 
into existing farmer associations that centralize 
fermentation within a few municipalities. CV 
identifies farmer associations that are trustworthy, 
transparent, and participatory, helps them assess their 
needs—be it infrastructure, organization development 
help, or technical assistance—and works with the 
association to provide training, capacity building, 
and ways to meet those needs. Each association 
ferments and dries its own beans with frequent 
ongoing technical assistance from CV’s team, which 
Cacao Verapaz then purchases and redries to lower 
the moisture content before coordinating export to 
chocolate makers.

Cacao Verapaz sources beans from the Cahabón and 
Lachua municipalities in the Alta Verapaz region, 
buying from farmer associations who purchase beans 
from 227 families, 99% of whom are indigenous 
Maya, and 65% of whom live in conditions of extreme 
poverty. 89.6% of families in the department of 
Alta Verapaz in general live in conditions of poverty. 
Fermentation is centralized at the community level, 
which means groups of 20 to 50 farmers are sharing a 
fermenting and drying facility.

This year, Cacao Verapaz financed the completion 
of new, wooden drying decks in ADIOSEMAC, 
improving upon the old concrete models by 
maximizing airflow that prevents mold. Currently, 
none of the farmers in ADIOSEMAC are certified 
organic, but they are working towards that 
certification presently.

In 2014, only four farmer associations in Guatemala 
were connected to global markets. Cacao Verapaz is 
now actively working with more than nine farmer 
associations including new groups in the region of 
the Petén and Polochic. The majority of the country’s 
2000+ cacao-producing families sold to middlemen 
(or “coyotes”) for extremely low prices, who in turn 
sold the cacao to domestic processing facilities. By 
organizing themselves into community associations, 
farmers are empowered to reach markets beyond 
Guatemala, and build sustainable, more lucrative 
connections with chocolate makers willing to pay 
more for premium cacao. Cacao Verapaz believes that 
working to facilitate this kind of organizing is key to 
the economic development in rural Guatemala.

C A H A B Ó N ,  G UAT E M A L A

SOURCE :  
Cacao Verapaz

REGION :  

Alta Verapaz

COUNTRY:  
Guatemala

SOURCE TYPE :  
Social Enterprise

BEANS:  

Purchased dry, processed by farmer 
associations

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

CULTIVATION NOTES : 

Grown by indigenous  
Maya families

CERTIF ICATIONS :  

None, currently working towards 
organic certification

TASTING NOTES :  

Chocolatey, nutty

D A N D E L I O N
C H O C O L A T E

S M A L L - B A T C H

Cacao Verapaz buys and  
redries beans

ADIOSEMAC (producer 
association) ferments beans

Import by ECOMExport by  
Cacao Verapaz



AMBANJA,  MADAGASCAR  |   2322

T he first bag of beans that we ever purchased came 
from Bertil Akesson’s farm. Shortly thereafter, 

we brought over our first full container of beans from 
his farm, and we’ve continued every year since. A 
full container of beans is a lot—12.5 tonnes to be 
exact—but Bertil’s beans had exactly what we look 
for in cacao: quality, a very distinct flavor profile, and 
producers we trusted and liked working with. These 
beans bear a trademark tartness, and a brightly acidic 
citrusy profile that we strive to highlight each year.  
The chocolate is by far the most acidic that we make. 

This year marks the second time ever, and the first 
time in three years that we’ve visited Akesson’s Farm, 
and the trip had no shortage of travel mishaps. But, 
after a few delayed and canceled flights, Greg made it 
to the capital, Tana, caught a smaller plane to Nosy 
Be, and finally a small boat to the region of Ambanja 
just as Akesson’s farm was finishing work for the 
weekend. Even though Bertil’s farm is all that’s left of 
what used to be a 50,000 hectare plot of land in  
1920, the 2,000-hectare estate is still the largest single 
estate that we work with. It even includes trees that  
are up to 80 years old. The estate also grows coffee, 
black pepper, pink pepper and ylang ylang for the 
perfume industry. 

Once dried, beans from the Sambirano Valley are a 
remarkable red, just like the dusty landscape spreading 
across Madagascar’s deforested slopes. Every morning 
during harvest season, farmworkers cut down 400 or 
so ripe pods each (depending on the season), scoop 
out the beans, and get them into fermentation boxes 
where they stay for six days. 

At Dandelion, we strive to find and establish new 
relationships every year, and working with Bertil 
reminds us just how much it matters to nurture 
the relationships we have. Madagascar was the first 
chocolate we made, and though the harvest changes 
every year, it always reminds us of our very beginnings 
roasting beans in the oven and winnowing with a hair 
dryer in our friend’s garage. 

A M B A N JA ,  M A D A G A S C A R

SOURCE :  
Akesson’s Organic Estate

REGION :  

Sambirano Valley 

COUNTRY:  
Madagascar

SOURCE TYPE :  
Single Estate

BEANS:  

Grown and processed on farm

FERMENTATION STYLE : 
4-tier boxes

CULTIVATION NOTES :  

Large estate, some old trees, 
intercropped

CERTIF ICATIONS :  
Organic, Fair for Life 

TASTING NOTES :  

Bright citrus

D A N D E L I O N
C H O C O L A T E

S M A L L - B A T C H

Export by  
Akesson’s Organic Estate

Single Estate Import by  
Dandelion Chocolate

D A N D E L I O N
C H O C O L A T E

S M A L L - B A T C H



French Broad Chocolates 
sells beans to Dandelion

PIURA BLANCO,  PERU  |   2524

W e’ve wanted to make a Peruvian bar for a long 
time, but it wasn’t until Dan and Jael Rattigan 

of French Broad Chocolates set our sights on the 
Norandino Cooperative in northern Peru last year that 
we were inspired to buy beans. After making a few 
sample batches from the beans Dan and Jael gave us, 
we went in on a shipment together, and will release 
our first Peruvian bar in 2016. 

Cooperativa Norandino is a large cooperative in Piura 
that buys dried cacao from associations in their own 
region as well as in nearby Amazonas, San Martin, 
and Tumbes—close to the Ecuadorian border. These 
associations concentrate on native Peruvian varieties of 
cacao, and take unusual, great care to distinguish the 
individual processing needs of certain genetic strains. 

Producers who work with Norandino have different 
names and fermentation parameters for the beans 
they harvest from different altitudes and regions.  The 
beans we buy are Piura Blanco, named for the high 
percentage of white beans that appear in each pod 
(45%-50%). Piura Blanco grows between 100 meters 
and 800 meters above sea level.

In some regions of Peru, like Tumbes and Piura, the 
dry heat, higher altitude, and sunlight keep the cacao 
trees relatively disease-free. In other areas like San 
Martin or Amazonas, higher humidity supports the 
growth of Witches’ Broom, necessitating stringent 
pruning and pod disposal, and the occasional use of 
lime sulfate. 

Members of the Norandino cooperative have access to 
better prices for their cacao, capacity-building training 
programs, agronomic support, microloans, and life 
insurance for family members. The cooperative also 
supports women’s empowerment initiatives and gender 
equality. We look forward to visiting Norandino, 
making our first bar out of these beans in 2016, and 
hearing what our customers think!

P I U R A  B L A N C O ,  P E R U

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

CERTIF ICATIONS :  

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

TASTING NOTES :  

Pending

D A N D E L I O N
C H O C O L A T E

S M A L L - B A T C H

Farmer association  
ferments and dries beans

Export by ECOMNorandino  
(cooperative) 

Import by ECOM

photos courtesy of dan rattigan.



D A N D E L I O N
C H O C O L A T E

S M A L L - B A T C H

Export by  
Global Organics

SUGAR  |   2726

So, how exactly does ERA work? Well, a few ways.

GREEN-CANE HARVESTING

Native uses something called a “green cane harvester” 
which cuts the cane with its leaves still on, stripping 
them off with powerful streams of air and pitching 
them back into the soil as mulch. This returns 20 
metric tons of “waste” per hectare to the earth, which 
helps to keep weeds down and provides a habitat for 
beneficial microorganisms. Now, instead of replanting 
sugarcane every year, the cane regrows six to seven 
times before it’s rotated out for a one-year nitrogen-
fixing crop.

COMPRESSION

Healthy soil relies in part on how well it can perform 
as a container for oxygen and water. Heavy farm 
equipment leads to compacted soil, which holds less 
water and diminishes its capacity to host biodiversity. 
Native developed softer, low-impact tires on its 
harvesters, and deflates them partially to keep from 
compressing the soil. Some say they can drive over a 
foot painlessly.

SELF -SUFFIC IENCY

At Native, dry matter leftover from processing the 
sugarcane is fed into a furnace that produces 200 
tonnes of steam per hour. The steam is used to power 
Native’s sugar mill and buildings, producing enough 
power to sustain production as well as power the 
neighboring city. The entire operation is an enclosed 
system, and every output is fed back into the process.

A SELF -REGULATING ECOSYSTEM

It took about five years after ERA was implemented 
for biodiversity to pick up, and the signs are still 
emerging. In the beginning, fungi began growing on 
cane leaves and the waste thrown back into the fields. 
Soon after, termites and earthworms arrived, loosening 
the soil and increasing its capacity to hold water. Ants 
no longer fed on the leaves of the cane, and natural 
predators balanced the population of any pests that 
did arrive. Little by little, the ecosystem revived itself 
and grew into a balanced, self-regulating environment.
We’re continually inspired by the systems at Native, 
and we’re grateful that they produce such delicious 
sugar for our chocolate!

Our sugar comes from 350 kilometers northwest 
of São Paolo, where the Native Green Cane Project 
is practicing a new, more sustainable approach to 
sugarcane farming. We buy Native’s sugar through 
Global Organics, an excellent, values-driven importer 
that shares our standards for high quality ingredients 
and environmentally sound, sustainable practices.

Against the backdrop of conventional sugarcane 
cultivation, Native’s organic approach is remarkably 
progressive. Spearheaded by Leontino Balbo, an 
agronomist whose family has been in the sugar 
business for over 100 years, the project aims to replace 
traditional sugarcane farming methods that ravage 
natural ecosystems with new methods that return the 
land closer to its natural state. Historically, sugarcane 
is planted as a monocrop, harvested by burning  
the leaves off first, and dosed heavily with fertilizer  
and pesticides. In the end, this style of cultivation 
depletes the soil, destroys biodiversity, and—in 
Leontino’s view—weakens the sugarcane, leaving it 
vulnerable to disease.

To reverse the damage wrought by modern farming, 
Balbo implemented his own experimental system 
called ERA (Ecosystem Revitalizing Agriculture) which 
looks at healthy soil and biodiversity as the foundation 
of a thriving ecosystem, and the preservation of 
natural resources as agriculture’s highest priority. 
Leontino has spent the last 30 years integrating ERA 
into the Balbo family’s sugarcane production, and the 
results have been astonishing: 23x more biodiversity 
than conventional sugarcane farms—including forest 
fauna, fungi, and more, a 20% to 30% increase in 
yield per hectare (far outstripping production rates of 
conventional sugarcane), and the drastic reversal of 
the operation’s carbon footprint. Native’s mills also 
produce bioethanol, molasses, and animal feed, as well 
as enough electricity to process over six million tons 
of sugarcane per year, including enough surplus to 
power a city of more than 540,000. The project also 
became the first certified organic sugar plantation in 
1997. It is now the largest organic agricultural project 
in the world, and provides about a third of the world’s 
organic sugar supply.

SOURCE :  
Native 

REGION :  

São Paulo State 

COUNTRY:  
Brazil

SOURCE TYPE :  
Plantation

SUGAR:  

Harvested green, processed  
in a closed loop system

CULTIVATION NOTES :  

Certified Organic, biodiversity  
expertise to control pest population

CERTIF ICATIONS :  

Organic

TASTING NOTES :  

Sweet. Like sugar.

S U G A R

Native (big plantation  
doing sugar production)

Import by  
Global Organics



D A N D E L I O N
C H O C O L A T E

S M A L L - B A T C H

KOKOA KAMIL I , 

TANZANIA

MAYA MOUNTAIN , 

BEL IZE

CAHABÓN, 

GUATEMALA

AMBANJA, 

MADAGASCAR

PIURA BLANCO, 

PERU

CAMINO VERDE , 

ECUADOR

ZORZAL CACAO, 

DOMINICAN REPUBLIC

MANTUANO, 

VENEZUELA

Import by  
Meridian Cacao Co.

Import by  
Meridian Cacao Co.

Export by  
Kokoa Kamili

Centralized 
fermentary

Öko-Caribe  
(centralized fermentary)

Cacao Verapaz buys and 
redries beans

Export by  
Akesson’s Organic Estate

Export by  
Zorzal Cacao

Import by  
Dandelion Chocolate

Import by  
Dandelion Chocolate

D A N D E L I O N
C H O C O L A T E

S M A L L - B A T C H

Beans sold to and 
exported by Tisano

Maya Mountain (social enterprise and  
centralized fermentary)

French Broad Chocolates 
sells beans to Dandelion

Norandino (cooperative) 

D A N D E L I O N
C H O C O L A T E

S M A L L - B A T C H

Export by Transmar

Export by  
Maya Mountain

Export by  
Cacao Verapaz

Beans sold to and 
exported by ECOM

2,500+ producers

259 producers

Single Estate

Single Estate

Farmer association 
ferments and dries beans

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

Mantuano (women-run cooperative  
and centralized fermentary)

ADIOSEMAC (producer 
association) ferments beans

Import by ECOM

Import by ECOM

Import by ECOM

Import by Tisano



THE NUMBERS  |   3130

ORIG IN DATE PURCHASED* COST/MT**

WEIGHTED AVERAGE 

COST/TONNE TOTAL TOTAL

METRIC  TONS TOTAL SPENT LAST V IS IT V IS ITED BY LOGIST ICS

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. 

 * 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).

Ambanja, Madagascar

Cahabón, Guatemala

Camino Verde, Ecuador

Camino Verde, Ecuador

Camino Verde, Ecuador

Kokoa Kamili, Tanzania

Kokoa Kamili, Tanzania

Mantuano, Venezuela

Maya Mountain, Belize

Öko-Caribe, Dominican Republic

Öko-Caribe, Dominican Republic

Piura Blanco, Peru

Zorzal, Dominican Republic

Cahabón, Guatemala

03/2015 $5,650.00 $72,201.35

$13,571.04

$17,611.20

$4,142.07

$3,681.84

$41,292.00

$39,767.00

$41,860.00

$23,664.00

$25,776.10

$4,853.95

$8,650.22

$15,000.00

$31,742.30

12.779

2.34

2.88

0.621

0.552

6.2

6.175

6.5

4.08

4.1912

1.05

1.61

3.0

6.02

$5,799.59

$6,115.00

$6,670.00

$6,670.00

$6,660.00

$6,440.00

$6,440.00

$5,800.00

$6,150.05

$4,622.81

$5,372.81

$5,000.00

$5,272.81

$5,923.16 58 $343,813.07 

09/2015

09/2015

12/2015

12/2015

04/2015

12/2015

07/2015

06/2015

09/2015

09/2015

06/2015

09/2015

11/2015

11/2015 Greg Direct

Direct

Direct

Direct

Meridian

Meridian

Meridian

Meridian

Meridian

Tisano

ECOM

ECOM

ECOM

ECOM

Greg, Minda

Greg, Minda

Greg, Minda

Greg, Minda

Greg, Minda

Greg, Cynthia

Greg, Cynthia

Greg, Cynthia

Greg, Cynthia

Greg, Cynthia

Greg, Caitlin

Greg, Jenna, Becky, Lisa

02/2015

02/2013

02/2015

06/2015

06/2015

06/2015

N/A N/A

02/2015

09/2015

09/2015

09/2015

08/2015

08/2015

T H E  N U M B E R S



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. 
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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. 

GLOSSARY: 
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