
                 GRADING: Premium | F1
                 GENETICS: Trinitario with 50-60% of Criollo beans
                 SIZE: Almond, Varied Size
                 FERMENTATION: 5 to 6 Days in Wooden Boxes
                 DRYING: 7 days slowly sun Dried
                 PACKAGING FORMAT: Jute Bags of 60 Kg

Our beans undergo meticulous classification, considering harvest time and
optimal wet mass conditions for a successful fermentation process. With a
specific protocol lasting 5 to 6 days, we use traditional wooden boxes to create a
unique flavour.

For drying, our specially designed wooden drawers ensure a delicate and precise
approach. Starting with a few hours of gentle sun exposure and gradually
extending the time, we achieve the perfect moisture level.

Yellow fruits, caramel, tobacco and nuts. 

FARM INFORMATION

Gibraltar is a small town of the Municipality of Sucre in the Zulia state.
Its geographic location near the coast of the Maracaibo Lake is key for
the signature flavour of Gibraltar beans as there is a great mosaic of
criollo type cacaos in this area. 
 

We purchase these cacao beans from 32 smallholder farmers in the Gibraltar
town, from which they can guarantee the origin of each lot and identify and track
each step of the post-harvest process.

HARVEST SEASON

POST HARVEST 

Gibraltar
Venezuela

FLAVOUR PROFILE

Peak season: Dec - Feb | Mid season: Jul - Sep


