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Cocoa liquor

The base of chocolate, also called cocoa mass.

MOQ, packaging and Incoterms

Selected beans are roasted, shelled and ground into
a paste that keeps the cocoa's own flavour and
aroma. This is the product we export to
Switzerland.

SPECIFICATIONS

Price On request
Fineness Particles up to 22 ym
Process Roasted, shelled and ground

On request

ORIGIN AND TRACEABILITY

Origin
Southern Bahia, Brazil

Farming
Cabruca system, in the shade of the Atlantic Forest

Field
Good practices monitored by CEPLAC

Traceability
Forest cover of member farms monitored by satellite
with Dimitra since 2024; farm-level data for the EUDR

Specifications as stated by the cooperative. Confirm prices, packaging,

MOQ and lead times in the quote.

QUOTES AND SAMPLES

Sales, Brazil and export
Orlantildes Pereira - +55 73 99978-8453 (WhatsApp)

Switzerland and Europe
Eduardo Passinho Guimaraes - +41 76 410 0663

Email
contato@coopercabruca.com.br

Coopercabruca - Cocoa farmers' cooperative of Southern Bahia,
Brazil - coopercabruca.com.br



