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cacao-trace

Great Taste Doing Good

At Cacao-Trace we master the fermentation process to ensure our chocolate and cocoa-based products
have a Great Taste. Doing Good is our focus so Cacao-Trace farmers benefit from the value they create.
Our unique Chocolate Bonus and Quality Premium result in life changing impact for our cocoa farmers.

BETTER REVENUE BETTER EDUCATION BETTER HEALTH
Quality Premium Building new schools Building new maternity
Chocolate Bonus New education tools hospitals and water wells

DISCOVER MORE AT WWW.CACAOTRACE.COM
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Belgian taste classics. It consists

Thin enrobing  Flavoring Enrobing  Thick enrobing Inclusions
of perfectly balanced chocolates & dipping & panning & molding & hollow & flavoring
acclaimed for their versatility and < >
guaranteeing great tasting results for all High fluidity Low fluidity
chocolate and patisserie applications. 00000 00000 00000 00000 00000
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cocoa

‘ sweet acid dairy
ORIGINS S

cooked milk
Trosh milk

The Belcolade Origins range is an

invitation to go back to the roots of taste. ; -
-

licorce fresh grass
spice  pepper fumus vegetal
..... wood

These unique and distinctive single-
origin chocolates take you on a journey
to the terroirs of the diverse regions in

floral

which our cocoa beans are cultivated. ]
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BELCOLADE



THE REAL BELGIAN CHOCOLATE

Belcolade is the quality chocolate brand dedicated to professional users. We move the planet forward
by creating innovative tastes and sustainable chocolate solutions which positively disrupt the chocolate
industry to the benefit of people everywhere. Since 1988, customers have been able to rely on our
Belgian chocolate expertise and on the worldwide recognized Belgian chocolate quality to make their
business even more successful. In line with our commitments to the planet, all Belcolade chocolates are
produced in a carbon neutral production facility with great attention to sustainable packaging.

DIFFERENT SHAPES

We provide a broad range of products and services to meet the needs of our professional customers
and to assure the highest service levels and quality. This includes delivery formats that best suit your
purposes: drops, blocks, chunks and chips of various sizes.

8x1 kg / 8x2.2 Ibs 5kg/ 11 Ibs A K04 to K15*
2x5 kg / 2x11 Ibs c
15kg/ 33 Ibs

HEALTH & WELL-BEING

In their quest for healthier alternatives and products that contribute to their overall well-being and to a
better planet, consumers are adapting their eating habits. We offer a complete range of Health & Well-
Being chocolate solutions in line with consumer trends: no sugar added, sugar-free, organic, fair trade,
plant-based milk-alike and much more. In addition, all dark chocolates are dairy-free and Kosher Pareve.
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CLOSETO YOU

At Belcolade, we strive to be a partner for our customers at every step. For instance, we share insights from
the latest consumers trends, thanks to Taste Tomorrow always-on consumer data reporting. We share

inspiration with new finished goods recipes and tutorials. We help customers share the story behind their
chocolates with communication elements for their stores, packagings and websites. Our chocolate experts
team provides technical support, be it from our international Chocolate Center in Belgium, in masterclasses,
online or directly at our customers.

Contact your US local representative for more information.

WWW.BELCOLADE.COM




