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CACAO FINO DE AROMA IS of the wonderful cocoa fruit. Y, / Fermentation
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THE WORLD IS CACAO FINO DE AROMA. \
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The cocoa beans arrive safely to our production
factory where they are either packed for being
directly sold or they are transformed into

chocolate products.

We are very interested in the
farmers’ quality of life, which is
why we buy their harvest at fair
prices and have

THANKS TO THE FACT THAT WE ARE PRESEN[f THROUGHOUT THE COCOA CHAIN, WE CAN d
GUARANTEE THE HIGHEST QUALITY oF ourR PRODUCTS tra eagreements
with more than 50 cocoa farmers’

associations.



