COMPANY

CEPOTX started in 2005, it is a cooperative
that works with more than 150 mostly small
B cooperative members promoting

sustainable work and cooperativism in
family agriculture in the middle of the
Amazon.

We bring producers together where we
perform tasks and responsibilities,
increasing scale and efficiency through
collaboration to accelerate the
sustainability of the cocoa sector in our
region.

We are the biggest organic cooperative in
Northern Brazil and we are very happy to
open new markets around the world and
still continue growing our cocoa with the
agroforestry system.

+55 (93) 9 9139.2575
+55 (93) 9 9189.2322

info@organiccepotx.com
cepotx.organicos@gmail.com

www.organ iccepotx.com

@cepotx.organicos

DETAILS ON PRODUCTION
CAPACITY, SEASONALITY AND
OTHER CHARACTERISTICS:

X"

Total annual production of 900 tons of kernels,

Nibs 50 tons per year and
chocolate 50 tons per year.

CEPOTX

City: Altamira
State: Para
Brazil

cnabrasil.org.br/agrobr

ORGANIC COOPERATIVE

. _7=COCOA AND
CHOCOLATES

PRODUCTS

Chocolate

Our chocolate production focuses on restoring the cocoa

culture grown in the Amazon, a fruit native to the region. Our
chocolate comes from family farming, with or without animal products, and
all our ingredients are organic, so they are 100% natural products promoting
an exclusive and healthy flavor.

NCM 1802.00.00

Nibs

Nibs, used as a sophisticated and highly nutritious option, are highly
fermented cocoa beans that are dried, roasted, shelled, and broken into small
fragments. They are eaten fresh or in yogurts, desserts, salads, and risottos, to
decorate ice cream, cookies, whole wheat bread, and more. Commercially
available in plastic jars of 80gr and 200gr and in vacuum-packed bags of 1to
20kg.

NCM 1801.00.00

Cocoa bean

The fruits are selected from the tree, fermented in order to improve the flavor,
aroma, and color.

Commercially available as

Type 1- Selected fruit with up to 60% fermentation

Fine - Selected fruit with 60% to 80% fermentation

Special fine - Selected fruit with fermentation above 80% and a chocolate
aroma.
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