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GOURMET CHOCOLATE 
FROM COSTA RICA

Nahua (pronounced /na:wa) is Costa 
Rica’s leading brand of fine artisan 
chocolate.

Our chocolates are produced with 
unique single origin Trinitario cacao 
beans nurtured to their full-bodied 
flavor potential through a meticulous 
post-harvest process.  We then add rich 
variety of ingredients to our bars and 
truffles to provide a unique gourmet 
experience to chocolate loving 
customers.

Working directly with select local 
farming communities, our Cacao 
Renovation Program helps improve the 
lives of smallholder farmers by 
providing valuable technical training 
and access to financing. Our program 
also focuses on preserving the 
environment by promoting sustainable 
farming practices, reforestation and the 
conservation of natural ecosystems. 

Enjoy Nahua chocolate, where good 
taste is doing good!



Dark (70%) 
Chocolate Bars

Dark chocolate connoisseurs 
will love our 70% cacao premium 
dark chocolate bars. Offered in a 
variety of all-natural flavor 
profiles, Nahua’s bars offer a 
rich, satisfying and creamy 
texture while preserving the 
deep, intense bouquet of flavors. 

Our signature Dark Chocolate 
product is a customer favorite.

Nahua’s handcrafted artisan dark chocolate and milk chocolate bars are presented in beautiful packaging 
that evokes the Costa Rica jungle where we source our cacao beans. Each bar takes you on a unique and 
delicious adventure. Behold, the bean to bar experience.

Cinnamon 
Dark Chocolate

Pink Salt
Dark Chocolate

Dark 
Chocolate 70%



Cayenne
Dark Chocolate

Mint
Dark Chocolate

Coffee
Dark Chocolate

Nibs
Dark Chocolate



Orange
 Dark Chocolate

Ginger
Dark Chocolate

Lemongrass
Dark Chocolate

Sea Salt
Dark Chocolate



Dark 
Chocolate 90%

Sugar Free
Dark Chocolate

Passion Fruit
Dark Chocolate

Pineapple
Dark Chocolate



Coconut
Dark Chocolate

Caramel
Dark Chocolate

Almonds
 Dark Chocolate



Packing Conditions

Moka
Milk Chocolate

Chai
Milk Chocolate

Milk (39%) 
Chocolate Bars

Our premium milk chocolate bars 
offer a velvety smooth texture with a 
creamy finish. 

Each bar is hand-crafted using 39% 
cacao and the highest-quality cocoa 
butter, whole milk powder and 
all-natural ingredients.

Milk
Chocolate



Almonds
Milk Chocolate

Coconut
Milk Chocolate



POS Box

Content: 

12 chocolate bars

Master Box

UNIT

POS Box

Master Box

Pallet

Packing Conditions

Content: 

16 POS Boxes

Storage
Conditions

Store in cool and dry atmosphere: 18°C to 20°C / 64°F to 68° F / 68% RH
The storage warehouse should be perfectly clean, internally and 
externally desinfested, and protected from attack by rodents and any 
type of plagues.

Product should be used before the expiration date, in compliance with all 
hygienic procedures. Maximum time for product consumption is 12 
months under adequate storage conditions. 

Handling 
Conditions

Pallet

Content: 

36 Master Boxes
(9 boxes /level)

Dimensions (cm)

L 7.3 x W 14 x H 14   

L 30 x W 30 x H 30

L 100 x W 120 x H 135

Dimensions (in)

L 2.9 x W 5.5 x H 5.5  

L 11.8 x W 11.8 x H 11.8

L 40 x W 48 x H 53

Net 
Weight 

600 gr

13 kg

486 kg

Gross
Weight

840 gr

13.5 kg

506 kg





www.nahuachocolate.com

info@nahuachocolate.com

+506 4702-7402   


