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On small family farms, everything is done manually.
Lack of productivity and quality, volatile prices are the

SUSTAINABILITY main challenges that cocoa farmers are facing.

Qa | r f ¢ @Mdiscavendurcprogramme that

helps them develop their entrepreneurial skills and has
a positive “knock-on” effect to the younger generations.
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The finest cocoa beans are carefully selected to make pure
Chocolanté chocolate, and its undeniable, wonderful taste,
tailored to suit local tastes.
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To create Chocolanté’s outstanding quality, u ¢ d ma s q
r fc Rfmgpt c qr f pnah @they fpctors such as
soil, climate and the genetic variety of the bean. Mastering
this process ensures that only the highest quality beans
become delicious Cacao-Trace Chocolate.

Chocolanté can be used in all local mainstream market
applications - including patisserie, bakery and chocolate
making — but is so flexible that it can also be adapted to suit
any local tastes and requirements.
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As a subsidiary of the group, we have extended our global

caca? sustainability program, Cacao-Trace, towards

D E;nj gngl m a_ a whoardnow terefitipg from the
incentive program we put in place. More than 1,000
farmers received our af mamj _r ¢ andmelss g gr w
n p ¢ k g,phoviding them with additional income.

Through the Cacao-Trace program which starts with
training in farming, our local cacao farmers deliver cacao
beans with superior quality which we process according to
Belgian Chocolate-making standards into the best quality
real chocolate made with 100% Philippine cacao. Our cacao
beans follow strict fermentation process which enhances
the flavor profile of the beans. We do this at our three
master fermentation centers located in Calinan and Mati
areas in Davao.

This& pk r m a fumpprogch aims to ensure the
ethical and sustainable production of seriously delicious
chocolates from start to finish. This is what sets us apart in
the market.
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