CACA

CHOCOLATES

(CACAUDE OO FAZINA SANTA BITA

COMPANY

Cocoa Yeshua Chocolates is a company that
produces fine, original chocolates, which was
born on our family property, the Santa Rita
farm, located in the rural area of the
municipality of lgarapé-Miri in the state of
Para, in the lower Tocantins region, and is
planted with cocoa in an agro-forestry system,
with incredible biodiversity and the aim of
producing quality fruit without degrading the
environment, making sustainable practices
even stronger on our property.

In the short time we've been in the tree to bar
market, we've already won unprecedented
awards with our original chocolate. We were
recently awarded in two categories of a
competition that chose the best chocolates in
the state of Para.

+55 (91) 9 8442.9198

sena.antoniomarcos@gmail.com

@cacauyeshuachocolates

DETAILS ON PRODUCTION
CAPACITY, SEASONALITY AND
OTHER CHARACTERISTICS:
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PRODUCTION CAPACITY OF 800
BARS PER MONTH

We have higher demand at certain times of
the year, such as Easter and Valentine's Day.
We have a very diversified portfolio of
products.

City: Igarapé-Miri
State: Para
Brazil

cnabrasil.org.br/agrobr
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PRODUCTS

P Authentic chocolate from the Amazon.

NCM 1806.31.10

First and second place in the intense chocolate category and
2 third place in the innovation product

category. This is proof that our
chocolates have a very rich and high-quality
terroir and that our company has
principles that are totally geared towards
sustainability and is an example of the
Amazon bioeconomy, which has been
developing incredible work with
authentic chocolates of Amazonian
origin over its three years of existence.

Handmade chocolate bars and cocoa
nibs made with cocoa beans from fruit
produced on our family property, going
through all the primary processing up to the
production of the chocolate bars and the
production of nibs for sale.

Selection of the best almonds to
produce fine, quality chocolate.
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