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Single Origin

MULTTI WORLD AWARD WINNERS
Seed-Tree-Cacao-Chocolat

Grown and Crafted in Origin —

INTRODUCTION

Fine, Fresh and Fair — Natural & =
WINNERS 2019 & 2017
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Artisan fine chocolate, freshly crafted at origin, 54 f
like fine wine, fine cheese, craft beers, craft ciders etc. at | Cd.
MADAGASCAR

origin. Unlike most chocolate in the world.
f/)'('/)///ﬁs' /970




Chocolat

MADAGASCAR

Depuis (970



MADAGASCAR

Depeuis (945
F Glorioso
Comoros. Islands

ol B L AT
SN ST
A%, 5T IR : A :" JuanDe . " B o ,:»T
Y TN & y ! "' Moz blque ' fova 's'a"d{ X | "'
D EGREES [ ATTTUDRE éi‘
,"-' ‘ - ¥ y (}
b A5 ,M ,.
i -.
1

Y. : > K -
o M . & 9 X
gline Cacao— """ 2N

Grand __Cru de Samb1ran0‘ -

eychel
A contment fgrmmg 88

Mllhon years ago

Umque wildlife and fauna

o evolved separately.

Humans settled only 2000
years ago, South China

origin / Indonesia, followed

' by Arabs, Africans and
Europeans. A
Central highlands |

temperate/Mediterranean
climate for cratting chocolate..
The east, north and north
west is tropical rainforest.
Population of 23 Million
Ranked 188 out of 198 —
GDP / CAPITA
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Madagascar, the 8™ Continent
is home to 80 Lemur species.
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Madagascar is home to about half the
world's 150 or so species of Chameleons
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INTRODUCTION DU CACAO A MADAGASCAR
C/wcolaf
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Maurice: introduction en 1755
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a Réunion: Introduction en 1777

o Criollo de Maurice
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i Madagascar: Introduction vers 1822: les plants de Criollo importés de La Réunion étaient
en observation dans le parc botanique d’Ivoloina



Sambirano River foothills of the Tsaratanana Massif into the Ampasindava Bay where it
joins with the Ramena River, south of Ambanja.
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BIRTHPLACE REGION OF CACAO
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Czacolaf
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Inside the cacao pod.

White slimy fruit ratl

like lychees. Taste li
Lychee / Lemog

The cacao are ftl

seeds of this fru

1 cacao seed we:

There are about 2
There are circa 40
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Fermentation

(like turning grapés into wi
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Fine Cacao of Madagascar has forest fruit," !
“cherry@itrus taste nuances and'not bitter.
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Roasted Cocoa Nibs (Inside the Cacao)

Roasted Cocoa

bean (seed) with skin — , &a [A/

shell-( husk) ‘e co 7L
$ MADAGASCAR
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Winnowing — remove the skin

- shell ( husk)




Pressed Cocoa Liqour

Golden Cocoa Butter

Roasted Cocoa Nibs " Undeoderised
Grinding Cocoa Nibs to :

Cocoa Liquor (Mass)

Natural - No alkalisation

v

Pressed Cocoa Liqour

Natural Cocoa Powder

h ¥
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Grinding/ Conching 24-

72 hours + reduce

acidity/flavour / fine
smooth mouth feel
Pure

~ 100% cocoa
v ’Tempe,:r‘ed and moulded

Cocoa Liquor (Mass)

No added alkali
chemical or
flavour

Grind to 200 & 75microns

Fine particle < 20

microns
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We freshly craft into chocolate
within days, preserving the integrity
of the cacao flavours.

Most chocolate in the world is made
from bulk cacao shipped around the
world which is low cost and
acidic/bitter tasting. The
taste/colour is manipulated by
chemical processing ( alkalisation)
and flavour enhancement ( eg

adding vanilla).

Chemical processing can damage
the integrity of the flavanols and
antioxidants.

We do not do this. CAOCO[A?L ""':;
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Pure full flavour natural 4 i

traceable single origin golden cocoa butter 1s used \,

:.‘. %

in our fine white go/ld Chocolate. W :

Not chemically processed and not de-odourised.

Most cocoa butter is de-odourised and not single origin specific
(normally a commodity used in many other industries)
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NUTRIENTS

NUTRIENT ROASTED ROASTED NIB/ COCOA BUTTER COCOA POWDER
/100g COCOA COCOA MASS
BEAN
ENERGY 519 kcal 596kcal 884kcal 379kcal
FAT 36g 48-52g 100g 11g
Saturated 61g
Mono 34g
Poly 4g
CARBOHYDRATE  25g 21g 0g 36g

FIBRE 0g

Chocolat

MADAGASCAR
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NO ADDED
SUGAR

LOW SUGAR
<5g/100g

HIGH FIBRE
>6g/100g

HIGH PROTEIN
>20% Kcal

VERY LOW SALT
<0.1g



ANTIOXIDANTS? THE ORAC SCALE

g
— = NATURAL COCOA POWDER »>25 X MORE
glj / ANTIOXIDANTS THAN BROCCOLI ( ORAC
-/ SCALE)
-
“
v )

> 80% OF ANTIOXIDANTS CAN BE
DESTROYED WITH NORMAL CHEMICALLY
ROCESSED ( AKALISED) CHOCOLATE
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EU - UK FOOD STANDARDS MILK CHOCOLATE FINE MILK CHOCOLATE 65% COCOA

Food
Standards
Agency

M

MADAGASCAR

SINGLE
ORIGIN

FINE FLAVOUR

NON
ALKALISED

BULK PROCESSED
6(0]6(0 .




RAISETRADE

MANUFACTURED
EXPORT PRODUCT OR SERVICE

WHAT?

SHARE OF .

FINISHED ——

PRUDUCT IMPORT wWww.raisetrade.com Tm,i W()!{‘l',l‘)’s
INCOME CHOCOLATE?
SKILLBASE WIDE : guardian
TAX REVENUE HIGH 0 -I- h CO |
INVEST HIGH 2 e AA
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‘Twitter/chocmadagascar
Instagram/ chocmadagascar
Facebook/chocolatmadagascar

www.chocolatmadagascar.com



