
                 GENETICS: Forastero 

                 FERMENTATION: around 7 days in piles  

                 DRYING: slow drying  (7-10 days) 

                 PACKAGING FORMAT: Jute Bags of 60 Kg

Post-harvest handling typically involves heap fermentation lasting 6–8 days,
followed by carefully controlled sun drying, adapted to the region’s high humidity
to ensure proper flavor development and stability of the beans.

Low bitterness, low astringency, and a mild, well-balanced acidity.
Chocolatiers often describe tasting notes of spices, banana, melon,
and light honey, complemented by subtle herbal and forest nuances
that reflect its Amazonian origin.

FARM INFORMATION

The cacao is grown in remote, forested areas within the Venezuelan
Amazon, often only accessible by native indigenous boats called
“curiaras” along rivers and long dirt roads. This isolation has helped
preserve both traditional farming practices and genetic diversity.
Cacao production in the area is largely carried out by the Piaroas
Indigenous communities, using low-input, agroforestry systems
integrated into the rainforest.
The cacao is finally transported to a collection centre in Caicara del
Orinoco in the Bolívar State. 

Produced by Indigenous and rural communities, cacao from Caicara del Orinoco is
cultivated within agroforestry systems that support biodiversity and contribute to
forest conservation in the Amazon–Orinoco region. The area’s remoteness and limited
infrastructure make logistics challenging and costly, naturally restricting volumes and
positioning this cacao as a rare and highly exclusive origin on the international
market.
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