COMPANY

COOPESSBA was founded in 2008 and
in 2019 Natucoa was born - "natu" from
B natural, "coa" from cocoa.

Natucoa Chocolate Sul Bahia is

Coopessba's brand of fine chocolates.
\S The Cooperative is formed by small and

medium family agriculture producers
that are located in the Atlantic Forest
region of IIhéus-BA, with the Cacau
Cabruca production system, ensuring its
traceability. Our cocoa is produced with
environmental and social responsibility,
and our chocolate uses natural
ingredients, without milk and flavorings.

Q +55 (73) 9 9138.4040

@ atendimento@natucoa.com.br
@ www.natucoa.com.br

@natucoachocolates

DETAILS ON PRODUCTION
CAPACITY, SEASONALITY AND
OTHER CHARACTERISTICS:

We have a production capacity of
1ton to 5 tons monthly.

COOPESSBA
City: Ilhéus
State: Bahia
Brazil
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- COCOA AND
CHOCOLATES

PRODUCTS

P NATUCOA is original because it manages to close the
whole cycle, from the preservation of fauna and flora,
technical training for producers and innovation in new

2 products derived from Cocoa.

The brand starts from the concept and idealization of
nature, simplicity, healthiness, and sustainability. Products free of
chemical ingredients, flavorings. The 100% vegan NATUCOA is
committed to socio-environmental responsibility and regional economic
development in Family Farming.

NCM 1806.32.10

CHOCOLATE BAR 56%; 70% and 80% NATUCOA 80 G - INTENSITIES LINE

NCM 1806.32.10

BAR CHOCOLATE 56% WITH JACKFRUIT; 56% WITH CUPUACU AND 70% WITH LICURI

NCM 2203.00.00

ARTESANAL BEER CABRUCA IPA AND CABRUCA CATHARINA SOUR 473ml (CAN)

NCM 1805.00.00

COCOA POWDER 100% 200g

NCM 1806.10.00

CHOCOLATE POWDER 35% DEMERARA 370g

NCM 2007.99.10

NATUCOA COCOA HONEY JELLY 170g AND NATUCOA COCOA HONEY WITH PEPPER
170g




