
CACAO CON INTENCIÓN
Cacao With Intention

PRODUCT PORTFOLIO



PHILOSOPHY
Our mission is to recover the real origins, �avors and 
aromas of Colombian cocoa, return to artisanal pro-
cesses and encourage a responsible cultivation and 
consumption of this powerful fruit. �erefore, we’ve 
created a new premium line of cocoa-based products 
that are both delicious and functional.



 

OUR
SERVICES

PRODUCTION
& MAQUILA

CONSULTING &
ASSISTANCE 

Our production plant is able to meet the requirements of the 
chocolate sector and carry out all processes, from fruit covering, 
nibs, powdered cocoa, cocoa liquor, cocoa butter, etc.

We count with highly quali�ed personnel and state-of-the-art 
equipment in order to o�er a wide portfolio of products derived 
from cocoa. Starting with cocoa nibs, special coatings, and stan-
ding out for our knowledge in chocolate dragees with di�erent 
�nishes and chocolate bars in all their presentations.

We have an excellent team of professionals that will support custo-
mers during all phases of development for a new product, starting 
from listening to the speci�c needs of each project and creating high 
quality chocolate products that are unique in the market.

We count with the necessary technology and quali�ed person-
nel to provide the following services:



DRAGEES

Cranberry covered
with chocolate

Coconut chunks
covered with chocolate

Mango chunks
covered with chocolate

Co�ee beans
covered with chocolate

Cont. neto 160g /5.64oz

Goldenberry covered
with chocolate

Net cont. 160g / 5.64oz Net cont. 160g / 5.64oz 

Net cont. 160g / 5.64oz Net cont. 160g / 5.64oz 



COCOA POWDER

COCOA NIBS

Cocoa powder 
with collagen

Natural cocoa
powder

Cocoa nibs
covered with chocolate

Cocoa nibs
100% Natural

Net cont. 100g / 3.5oz Net cont. 100g / 3.5oz 

Net cont. 250g / 8.81oz Net cont. 250g / 8.81oz 



FUNCTIONAL
PRODUCTS
Our objective is to develop and create new 
products with the help of agricultural wor-
kers to promote fair trade. �is to participate 
in the sustainable development and progress 
of our country, Colombia.



COCOA BARS

Net cont. 90g / 3.17 oz 

Chocolate Bar 72% Cocoa
Net cont. 90g / 3.17 oz 

Chocolate Bar 62% Cocoa

Net cont. 90g / 3.17 oz 

Chocolate Bar 90% Cocoa
Net cont. 90g / 3.17 oz 

Chocolate Bar 82% Cocoa



COCOA BARS

 
THE WILD BAR / 62%

With mango &
chill pepper

 
WISDOM BAR / 62%

With black salt &
activated charcoal

YIN YANG BAR / 6 2%
 With white chocolate

VITALITY BAR / 62%
With cashew & collagen  

GOLDEN BAR / 62%
With turmeric,

cinnamon & black pepper



COCOA LIBRARY

�is cocoa library is carefully designed to invite you to read the 
�avors, notes and aromas of our land, taking you on a sublime 
journey that explores the greatness and goodness of artisanal 
chocolate.



COCOA.
POWERFUL
ACTIVATOR
ENERGY
NATURAL.



DRAGEES
LA ESPIRAL





 

COCOA
POWDER

LA ESPIRAL



COCOA
NIBS

LA ESPIRAL



COCOA
BAR

LA ESPIRAL













MORE ABOUT LA ESPIRAL

LA ESPIRAL FARM
In the center of Colombia, at 850 meters above sea level, in 
the foothills of the central mountain range of the Tolima 
department, our cocoa trees �ourish, surrounded by lush 
vegetation with crystal clear streams that make the farm La 
Espiral a true paradise. Here, we take care of every detail, 
from planting to drying, with technical assistance, but 
above all, with the experience provided by the farmers of 
the area, who are a fundamental part of La Espiral. 

As a result, we decided to strengthen the cocoa sector in 
the area, introducing new varieties of �ne cocoa �avor and 
aroma, and managing a fair trade system that guarantees 
the economy of the producing families and ensures the 
supply of an excellent raw material.

La Espiral farm was also designed for those who are interes-
ted in the world of chocolate and want to live the experien-
ce of cultivation. We’re ready to take you on a journey and 
share every detail from this wonderful fruit of the gods.



SOCIAL
COMMITMENT
Aware of our social responsibility, we 
make sure to promote recreational 
days for the children of the villages of 
Buenavista, Inalí and Guacamayas, 
and, on a yearly basis, we provide them 
with school supplies that facilitate 
their educational performance.
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