
Signature Ethical Chocolate Couverture Collection



About us
We are a sustainable business driven by a passion to 
preserve fine cacao and its unique flavors, produced by 
empowered communities, happy stakeholders, and 
inspired new generations.

As a woman-owned business in both a country and 
industry led mostly by men, we strive to do things 
differently. We approach chocolate making with careful 
attention to how our work can improve the planet and 
our people. 

Our fine couvertures are the culmination of a decade of
experience working with Ecuadorian Nacional Cacao 
and chocolate. Each recipe starts on the farm, where we
source the finest cacao beans directly from farmer 
cooperatives. We then develop flavor profiles suited to 
each single origin terroir.
 
Our Direct Trade approach to purchasing allows us to 
work with farmers to ensure ethical and sustainable 
practices are used from the farm through the chocolate 
making process.



Our products
During the main cacao harvest (Januaryto May), 
Ecuador’s climate and soil produce cacao with larger 
beans that are full of flavor. Our fermentation process 
raises the quality of beans from this amazing harvest. 
We then we utilize different levels of roasting to bring 
you these lines of chocolate couvertures:

Heirloom Raw
We minimally process heirloom nacional cocoa beans 
from the Los Ríos province to preserve its unique 
characteristics. Through a special post-harvest process 
and delicate roasting, we highlight exquisite notes of red 
wine, wood, and florals to create incomparable 
chocolates and unforgettable experiences.

Classic Roasts
This line offers an experience more aligned with the 
European tradition. Incredible floral aromas, sensational 
fruity flavors, and caramel nuances complement each 
other to create a perfectly balanced chocolate. Made 
with cacao from the provinces of Manabí, Esmeraldas 
and Pichincha.

Milk & White
We craft our White and Milk Chocolate with cacao beans 
from the provinces of Pichincha and Esmeraldas. Its 
complex flavor profile tells the story of indulgent cacao, 
with a balanced acidity softened by exquisite caramel 
notes. We also bring to you our exclusive white 
chocolate, crafted with fine flavor natural cacao butter.



Sustainability and Farmers
Our cacao comes from the most fertile tropical regions 
of Ecuador. Each terroir grants the Nacional Cacao 
different characteristic due to unique soil and climate, 
the surrounding biodiversity, and the care of each 
farmer. These farmers are taking on a long tradition of 
growing some of the best cacao in the world here in 
Ecuador. We highlight this in our chocolates that have 
won over 30 international awards. 

We work directly with farmer cooperatives in different 
regions of Ecuador, and are committed to paying a fair 
price to producers, promoting education, conserving 
the soil, and preserving the fine Ecuadorian Nacional 
cacao. We also support organic practices, the 
empowerment of women, and involve young people in 
the industry. The cooperatives we source from have 
been selected for the diversity of flavor profiles that can 
be obtained from their harvests. Within these 
cooperatives, 4,007 farmer families produce cacao in 
agroforestry systems that promote the conservation of 
flora and fauna.



RECOMMENDED FOR:FLAVOR PROFILES COVERTURES

Pichincha 43%
Abundancia 40%

Atacames 33%

Butterscotch
Fresh cream

Vanilla

Chocolate Bars, Ganaches,
Mousses, Ice creams

CLASSIC
ROASTS

HEIRLOOM
RAW

MILK &
WHITE

Pure Ecuador 100%
Calceta 81%
Manabí 70%

Esmeraldas 70%
Fortaleza 64%

Puerto Quito 55%

Citric
Bright
Floral

Molding and Chocolate bars, Ganache,
Mousses, Ice creams and Sorbets, Beverages,

Drinks, Sauces, Baking, Vegan prep

Gran Cacao 100%
Vinces 85%

Los Ríos 70%

Intensely floral
Red wine notes

Fresh cacao pulp notes

Molding and Chocolate bars,
Ganache, Mousses, Ice creams and

Sorbets, Beverages, Drinks, Sauces, Baking



Our chocolate, from farmer to customer.

SINGLE ORIGIN CHOCOLATE ENJOYPOST HARVEST MANUFACTURINGHARVESTFARMERS



Classic Roasts
CACAO AND
CHOCOLATE

CERTIFICATIONS
PRODUCTCODE

F70M

F100R
PURE ECUADOR 100%

Dark Chocolate
Couverture

CALCETA 81%
Dark Chocolate

Couverture

MANABÍ 70%
Dark Chocolate

Couverture

ESMERALDAS 70%
Dark Chocolate

Couverture

FORTALEZA 64%
Dark Chocolate

Couverture

A high cocoa
content characterized

by powerful tannins
with a strong,

lingering intensity.

Passionate bouquet
of red fruits and cacao, 

long lasting finish on
the palate with hints
of toasted almond.

Reminiscent of
great wines with a

tempting, long lasting
berry finish.

Seductive cacao and
red fruits, macadamia,
then sweet molasses
with a buttery finish.

Well-balanced.
Strong cacao flavor
with notes of dried

tropical fruits, nuts and
a caramel finish.

F81C

F70RE

F64F

ORIGINFLAVOR PROFILE SHELF LIFEUNITS FAT
CONTENTTEMPERATURE CURVE SUGAR

CONTENT

PUERTO QUITO 55%
Dark Chocolate

Couverture

Dreamy toffee and
sweet cocoa. Rich and

earthy sweetness upfront,
giving way to a toffee

creaminess in the finish.

F55PQ

40%

56%

45%

41%

41%

38%

30%

0%

20%

30%

35%

40

24 months

24 months

24 months

24 months

24 months

Ecuador
Manabí

Fortaleza
del Valle

Melt:
Cool:
Working:

45 - 50 °C
27 - 28 °C
29 - 30 °C

113 - 122 °F
80 - 82 °F
84 - 86 °F

45 - 50 °C
28 - 29 °C
30 - 31 °C

113 - 122 °F
82 - 84 °F
86 - 88 °F

45 - 50 °C
28 - 29 °C
30 - 31 °C

113 - 122 °F
82 - 84 °F
86 - 88 °F

45 - 50 °C
28 - 29 °C
30 - 31 °C

113 - 122 °F
82 - 84 °F
86 - 88 °F

45 - 50 °C
28 - 29 °C
30 - 31 °C

113 - 122 °F
82 - 84 °F
86 - 88 °F

45 - 50 °C
27.5 - 28.5 °C
29.5 - 30.5 °C

113 - 122 °F
81 - 83 °F

856 - 87 °F

Melt:
Cool:
Working:

Melt:
Cool:
Working:

Melt:
Cool:
Working:

Melt:
Cool:
Working:

Melt:
Cool:
Working:

12kg
(26.4lb)

12kg
(26.4lb)

12kg
(26.4lb)

12kg
(26.4lb)

12kg
(26.4lb)

12kg
(26.4lb)

Ecuador
Manabí

Fortaleza
del Valle

Ecuador
Manabí

Fortaleza
del Valle

Ecuador
Manabí

Fortaleza
del Valle

Ecuador
Pichincha

El Finquerito

Ecuador
Esmeraldas
UOPROCAE

24 months

SINGLE ORIGIN - CHOCOLATE COUVERTURE



Heirloom Raw
CACAO AND
CHOCOLATE

CERTIFICATIONS
PRODUCTCODE

F70LR

F100V
GRAN CACAO 100%

Dark Chocolate
Couverture

VINCES 85%
Dark Chocolate

Couverture

LOS RÍOS 70%
Dark Chocolate

Couverture

Delicate floral notes,
distinguished by subtle

acidity and earthy herbal
notes, long-lasting finish.

Exceptionally high cacao
content balanced by the
aroma of exotic red fruit

and aromatic woods, with
a wine-like tannic finish.

Explosively floral start, followed
by fruity flavors evocative of

green apple and fresh cacao pulp.
The ultimate expression of

Ecuadorian Nacional Cacao.

F85V

ORIGINFLAVOR PROFILE SHELF LIFEUNITS FAT
CONTENTTEMPERATURE CURVE SUGAR

CONTENT

38%

46%

49%

30%

0%

15%

24 months

24 months

24 months

Ecuador
Los Ríos

APOVINCES

Ecuador
Los Ríos

APOVINCES

Ecuador
Los Ríos

APOVINCES

Melt:
Cool:
Working:

45 - 50 °C
27 - 28 °C
29 - 30 °C

113 - 122 °F
80 - 82 °F
84 - 86 °F

45 - 50 °C
28 - 29 °C
30 - 31 °C

113 - 122 °F
82 - 84 °F
86 - 88 °F

45 - 50 °C
28 - 29 °C
30 - 31 °C

113 - 122 °F
82 - 84 °F
86 - 88 °F

Melt:
Cool:
Working:

Melt:
Cool:
Working:

12kg
(26.4lb)

12kg
(26.4lb)

12kg
(26.4lb)

SINGLE ORIGIN - CHOCOLATE COUVERTURE



Milk & White

PRODUCTCODE

F43PM
PICHINCHA 43 %

Dark Milk Chocolate
Couverture

 ATACAMES 33%
White Chocolate

Couverture

A milk chocolate with indulgent
cocoa and butterscotch flavor

with a balanced acidity softened
by exquisite caramel notes.

A white chocolate with
well-rounded cocoa flavor shaped
by rich creamy cocoa butter and

balanced by subtle notes of vanilla.

F33A

ORIGINFLAVOR PROFILE SHELF LIFEUNITS FAT
CONTENTTEMPERATURE CURVE SUGAR

CONTENT

31%

43%

40%

-

24 months

24 months

Ecuador
Pichincha

El Finquerito

Melt:
Cool:
Working:

43 - 45 °C
26 - 27 °C
28 - 29 °C

109 - 113 °F
78 - 80 °F
82 - 84 °F

43 - 45 °C
26 - 27 °C
28 - 29 °C

109 - 113 °F
78 - 80 °F
82 - 84 °F

Melt:
Cool:
Working:

12kg
(26.4lb)

12kg
(26.4lb)

Ecuador
Esmeraldas
UOPROCAE

SINGLE ORIGIN - CHOCOLATE COUVERTURE



Cacao Products
CACAO AND CHOCOLATE

CERTIFICATIONSPRODUCTCODE

DVCN CACAO NIBS RAW 

CACAO BEANS

Shelled and crushed cocoa beans. An excellent source of antioxidants and have
a very strong delicious chocolate aroma, characteristic of the pure Arriba Bean.

The cocoa beans used for this product are organically grown on small farms in Ecuador.
The roasting process of the beans develops many aromas and flavor depending

of the region of Ecuador.
DCB

DESCRIPTION SHELF LIFEUNITS

24 months

24 months

12 kg (26.5lb)

DRCN CACAO NIBS ROAST Shelled and crushed cocoa beans. An excellent source of antioxidants and have
a very strong delicious chocolate aroma, characteristic of the pure Arriba Bean. 24 months

DRCL CACAO LIQUOR
Made from Ecuadorian Arriba Nacional Cocoa which is one of the finest aromatic

beans in the world. This Cocoa Liquor has a delicious aroma and taste.
Unsweetened Baking Chocolate.

24 months

12 kg (26.5lb)
25 kg (55.1 lb)

CACAO BUTTER Made in Ecuador with premium beans. This cocoa butter is not deodorized
so it retains the delicious chocolate aroma with its natural characteristics.DRCB 24 months

DRCS CACAO SHELLS

CACAO POWDER 

The cocoa shells used to make infusions or teas, due to its high
content of fiber and magnesium, it is an excellent source of energy.

This high-fat powder contains no alkali, making it less soluble. Ideal for cakes, cookies,
puddings, shakes. The roasting process of the beans develops many aromas and

flavors depending of the region of Ecuador.
DRCP

24 months

24 months

12 kg (26.5lb)
25 kg (55.1 lb)

12 kg (26.5lb)
25 kg (55.1 lb)

12 kg (26.5lb)

12 kg (26.5lb)

12 kg (26.5lb)



Chocolate Covered
PRODUCTCODE

GCOB Coffee Beans covered with
Dark Chocolate 56% Cacao

Cacao Nibs covered with
Dark Chocolate 56% CacaoGCAN

UNITS

12 kg (26.5lb)
1 kg (2.2lb)

100 g (3.6 onz)

12 kg (26.5lb)
1 kg (2.2lb)

100 g (3.6 onz)

GGB Golden Berries covered with
Dark Chocolate 56% Cacao

Cacao Beans covered with
Dark Chocolate 56% CacaoGCAB

Awaken your senses with a delicious crunchy bite crafted with two of Ecuador’s finest beans.
Our coffee and cocoa beans have been grown and harvested in Ecuador.

An excellent combination with the citrusy flavor of golden berry and the floral and fruity notes
that come from the fine aroma chocolate.

An excellent source of antioxidants, with a pleasant semi-bitter flavor. In this bite-size snack you
will enjoy the crunch of Ecuadorian Cocoa Beans with a thin layer of delicious dark chocolate.

DESCRIPTION

An excellent source of antioxidants, with a pleasant semi-bitter flavor. In this bite-size snack you
will enjoy the crunch of Ecuadorian Cocoa Beans with a thin layer of delicious dark chocolate.

SHELF LIFE

24 months

24 months

24 months

24 months

12 kg (26.5lb)
1 kg (2.2lb)

100 g (3.6 onz)

12 kg (26.5lb)
1 kg (2.2lb)

100 g (3.6 onz)



Couvertures Main Uses
ENROBING
(COATING)

MOLDING AND
CHOCOLATE BARSCOUVERTURE

100% Roast
Pure Cacao

100% Gran
Cacao Virgin

81% Calceta

70% Manabí

70% Esmeraldas

64% Fortaleza

55% Puerto Quito

85% Vinces Virgin

70% Los Rios Virgin

33% Atacames White 

43% Pichincha Milk

MOUSSESGANACHE BEVERAGE,
DRINKS, SAUCES

ICE CREAMS
AND SORBETS BAKING VEGAN

PREP

-

-



For wholesale orders, contact us directly at
sales@conexionchocolate.com

+1 (917) 822 - 3224

@conexionchocolate

www.conexionchocolate.com


