cnabrasil.org.br/agrobr

SAGARANA

COMPANY

Sagarana Farm is located in the Serra
do Ribeirao do Terto, nestled in a
preserved area of the Atlantic Forest in
southern Bahia. It is surrounded by
native species and springs, and it's
where the Maranhao variety of Forastero
cocoa is grown, used in the production
of single-origin chocolate. This cocoa is
exported to domestic and international
chocolatiers like French Chocolatier
Bonnat de Voiron, which has been in
business since 1888.

Single-Origin Chocolate boasting a high
cocoa content and using seeds directly
selected from the farm, certified as
cocoa Sourced from southern Bahia.
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+55 (73) 9 8153.3769

sagarana@chocolatesagarana.com.br

www.chocolatesagarana.com.br
@chocolatesagarana

DETAILS ON PRODUCTION
CAPACITY, SEASONALITY AND
OTHER CHARACTERISTICS:

Certified sustainable
and socially
responsible farming.
This is what Sagarana
Farms' Single-Origin.

Fazenda Sagarana
City: Coaraci
State: Bahia
Brasil

PRODUCTS
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CACAO AND
CHOCOLATE
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Sagarana Farm's Single-Origin Chocolate is a
Brazilian product made with Maranhdo variety cocoa
beans that are grown on the farm itself, using natural
ingredients containing no cocoa butter substitutes or
artificial flavors. It's known as '"Tree to bar", a process

in which the product — from growing the cocoa to making the
chocolate bar — is done by the same manufacturer. Imbued with the
fragrances and essential flavors of nature surrounding the soil from
which it came, deep in the wondrous Atlantic Forest of southern
Bahia, the cocoa beans are grown employing the “cabruca” system
—a sustainable and socially fair way to cultivate.
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Carefully selected Madasgacar vanilla beans and Maranhao cocoa
beans make this a unique and special recipe.

A chocolate with a mere touch of milk, simply to heighten the
creaminess for the most discerning palates.

A bar of pure pleasure made from 67% Maranhdo cocoa, grown on
a farm that is shaded by the leaves and flowers of native Atlantic
Forest trees.

The aromas emanating from the plantations and native species of
the Atlantic Forest where the bean is grown provide an intense
and full-bodied flavor to this 76% cocoa recipe.
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