
TRACEABILITY CACAO BEAN

ORIGIN
Chinameca, Sierra Tecapa, El Salvador
PRODUCER 
Cyrille Beraud
FARM
La Catarina
ALTITUDE 
750 masl
AREA
5 hectares
VARIETIES
Trinitarios finos de Aroma
FERMENTATION TIME
7 days in wooden conacaste boxes
FERMENTATION OF THE BEAN
71%
HARVEST
2021/2022
HARVEST PERIOD
September to december
AGRICULTURAL PRACTICES
Under the shade of ingas, cedars, mangos, laurels 
and moringa trees
ANNUAL PRODUCTION
6 tons
LOT FOR BELCO
750 kg
RANGE
Microlot SENSORY PROFILE

OUR STORY WITH CYRILLE

Cyrille is a French baker and chocolate maker by 
profession, so his passion for cacao is not new. He 
has always dreamed of producing his own cacao in 
El Salvador and transforming it in France, so it is 
therefore logical that he invested in a cacao farm 
on a land belonging to his wife's family in the 
Sierra Tecapa in El Salvador.

The model of his farm is for us unique. Finca La 
Catarina is a farm with a rather high altitude for a 
cacao farm (750 m) because it was historically 
dedicated to coffee growing. One of the main 
advantages of the farm is its rainwater harvesting 
system coupled with many shade trees that were 
preserved in the replacement of coffee for cacao 
10 years ago. This exceptional terroir, the shade, 
the volcanic soil rich in organic matter and the 
polyculture farming practices form a unique 
environment. 

Within the farm, a series of practices are 
implemented such as:
- the use of plant residues placed at the foot of 

the cacao trees
- structural practices for soil conservation and 

water management 
- contour farming (to plant on a slope according 

to its elevation contours) 
- the use of organic products for crop nutrition 

and protection.
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