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LET'S GO  
TO BOLIVIA
Félix Chambi Garcia takes us  
to the Yungas with his sustainable  
coffee project AYMARA
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editorial
Autumn 2022

Here it is, our seventh edition of Act For Coffee magazine, just after your holidays! In this 
issue, we bring you:  

> An immersion in two sourcing projects
We're heading to Bolivia with Felix Chambi Garcia, the key person in our field sourcing for 
our Bolivian coffees. Today we let him speak about the project he has been leading for 4 years 
in the Yungas, the AYMARA project. 
Next, we head for El Salvador and the Ilamatepec region with our long-time partner Emilio 
Lopez and his programme called "Growing together".

> Grinding experiments with our Tuto / How to
Discover the impact of fines on your extraction.  

> An eye behind your cup and methods
We are looking for more sustainable accessories and to do this we have launched a CSR as-
sessment of our suppliers. 

As you may have heard, we're getting into cacao sourcing and importing. We already have 
some very nice microlots from El Salvador in stock. César Magaña, cacao director, shares his 
story on cacao sourcing and his vision for the future.  

In short, this seventh issue is more than ever in line with our vision. Concrete projects that 
really make a difference in the countries of origin, increasingly sustainable coffee accessories 
and a new activity that we are passionate about!  

Enjoy your reading!  

The Belco team 

OH YES, BY THE WAY, OUR NEW AOC  
CATALOGUE HAS JUST BEEN RELEASED  

Big changes, CSR analysis of our suppliers,  
a classification of products by families  
to make your search easier, ideas foryour perfect 
counter, your shop space or nomadic kits...  
lots of recipes and new products! 
Discover it now. 

And it's worth a look!
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BELCO SOURCING WHAT’S UP?

IN THE MOOD FOR A GAME

•  Belco starts sourcing and importing cacao

•   Can you recognize the origin  
of the coffee by its bag? 

ART OF COFFEE

•  Bolivia: Aymara project 
•   El Salvador: Growing Together project

•  Sustainable purchasing at Art Of Coffee
•  "tuto, how to": Are you fine with the fines?
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Cobija

Trinitad

La Paz

Cochabamba

Santa Cruz

Sucre

Oruro

Potosi

Tarija

by Felix Chambi Garcia

AYMARA 
PROJECT

Bolivia
For a sustainable coffee 

production in the Yungas

Let's go to Bolivia  
& Yungas region
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Genesis of the project
The project was named AYMARA because most  
of the coffee-producing families in the Yungas region 
speak the Aymara language. This ancestral language  
is accompanied by many customs and traditions  
that are still reflected in the daily life of the villagers.  

Bolivia is a major producer of organic coffee.  
The first plantations were started in the 1950s  
and the coffee was grown under shade. In 2009, external 
consultants came to Bolivia and pushed the farmers  
to increase their yields by cutting down trees and using 
chemicals to boost production on the plots.  
As global warming was already taking hold, the lack  
of trees made the work much more difficult,  
with the sun exhausting the farmers. 

Belco's sourcing teams visited us and made  
the producers of the San Juan cooperative  
aware of the damage they were doing to their 
environment and how implementing a reforestation 
project would stop this negative impact. By reforesting  
the plantations, the coffee trees would no longer  
be stressed by the excessive heat and lack of water,  
the farmers would no longer be exposed to the direct  
heat of the sun and having sustainable plantations 
would guarantee a better future for their children. 

The need was obvious and it was not difficult  
to convince the farmers to implement the project.  
As soon as BELCO's visit was over, many of them  
started planting trees in nurseries on their own  
initiative and planted shade trees the following year. 
This is how the Aymara project started.

Project implementation year by year 
YEAR #1 
The idea for the project was launched after the first 
visit to Belco. After several meetings with the farmers 
in the community, the idea was received with great 
enthusiasm. We then signed a purchase contract  
with Belco guaranteeing fair prices, paid directly  
to the producers so that they could make improvements 
to their plantations and therefore to their quality. 

YEAR #2
We agreed that part of the price of the coffees would be 
used for reforestation, a decision approved at a meeting 
with all project members in the community of San Juan.  
The farmers then got together to jointly finance  
the consulting of expert agronomists to build a nursery  
of 4,000 plants. This allowed us to provide technical 
advice before starting to germinate the plants,  
in order to analyse the best varieties for the region.  
Then the seedlings were sown in a germinator  
(with a brick platform covered with mortar and  
a semi-tunnel covered with agrofilm).  

TODAY AND TOMORROW 
By September 2022, the seedlings will be distributed and 
planted on the farms participating in the project, and 
agronomic training and monitoring will be provided 
until 2024.  

We hope that this change will be positive for all concerned 
and that it will be only the beginning of many future 
projects. 

Training by Felix  
with the farmers

WHO IS FÉLIX 
CHAMBI GARCIA? 

Mechanical engineer  
by profession, producer, 
Q-Grader, roaster  
& founder of Lata16,  
he is a pioneer and 
visionary in the specialty 
coffee landscape in Bolivia. 
He is the key person in 
our sourcing in Bolivia. 
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Aymara project at a glance: 

IMPACTS: 

ENVIRONMENTAL 
-  Revitalize a system that was disturbed  

by man years ago 
-  Ensuring the recovery of the region's  

endemic fauna and flora.  

ECONOMIC 
-  Farmers receive a fair price for their coffee 

SOCIAL 
-  As well as regular training on farming  

practices, on the transition to agriculture,  
on fermentation, on drying, on water 
management... a lot of knowledge  
that impacts quality (and therefore better  
prices in the future) and increases their 
environmental awareness 

Juan Carlos Mamani  
supervises the drying of his 

natural cherries

Training  
on new agricultural 

practices

Cupping training  
to understand the 
impact of agricultural 
practices on the  
cup profile

The Yungas Route, also  
known as the Death Road

Projection
The impact of the project is already being felt,  
producers have become aware of their impact  
on the environment and their income has improved. 
They can invest in their farms. This project started  
with the purchase of 70 bags, in 5 years we plan  
to export 4 containers for a total of 1,280 bags.  
This goal will be achieved by bringing more farmers  
on board and increasing the production of those 
already involved.  
All new coffee plantations that wish to join the project  
will have to be under shade or commit to increasing  
the reforested area of their farms. 

60
hectares  
of coffee

trees planted
600

bags
450

producing  
families

35
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Kalla Family

Typical cooking

The coffees are  
drying up to music

Reforesting plots to provide 
shade for coffee trees

Colque family, the next 
generation is here

Land of traditions

The Yungas, an area  
where traditions  

have been preserved

Great care is taken  
in drying the cherries,  

no direct sun

Nursery for small  
shade trees and  

coffee trees
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   Growing
Together

#1

COMMUNITY
PILLAR

WATER PUMP
The community around Las Isabelas Farm,  
which represents most of the coffee growing families, 
already had access to spring water but had to carry  
it in buckets to their homes. Together with Odyssey,  
we invested in a water pump to give these 220 families 
easier access. The water was then tested to certify  
that it was pure and safe to drink. 

“The community is very grateful because  
our water access problem was solved  
in the shortest time possible,  
thanks to the programme's grants.” 

HEXIAL ALVARADO ORTIZ 
Community board member for water issues

ENVIRONMENT
PILLAR

REFORESTATION OF THE AYUTEPEQUE FARM.  
A total area of 4.51 hectares was planted  
with 1,800 native shade trees, creating  
a significant impact in the ecosystem  
and within the farm. 

We've been partners with Odyssey Coffees in El Salvador 
for ten years now, you know Emilio Lopez's coffees well, 
and for all these years the goal has always been 
to grow together. At the time, Odyssey was already 
working with smallholders, and when we heard about it, 
we immediately wanted to be part of the project.  

For the 2020-2021 harvest, we determined a differential 
price (= a premium) per pound over 4 containers  
to develop concrete actions on the ground alongside them. 
The Odyssey team knew perfectly well the needs of the 
communities and the producers, and thus seized the 
opportunity to invest this budget in the realization 
of projects that were close to their hearts. 

They organized their teams between agronomy, 
production, quality, and trade, and played a very active 
role in defining the projects. The "Growing Together" 
program was born and it includes three main 
pillars: Environment, Community,  
and Sustainability of small & medium producers. 

LET'S GO FOR A FIELD IMMERSION! 

te

stim
onial

#2

by Gabriela Flores  |  Quality Manager Belco El Salvador  
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OPHTHALMIC PREVENTION CAMPAIGN 
There are two schools near El Manzano  
and Ayutepeque farms that most  
of the producers' children attend.  
We have organised an eye prevention 
campaign through a specialised non-profit 
association. 249 children received  
an eye test, which was a first for most  
of them. 32 % of the children who needed 
them received appropriate glasses.  
But also 13 teachers from these schools  
who also needed them!

We would like to share a particular story that 
makes our actions so meaningful, the case  
of a 12 year old girl from the San Jorge region, 
where our coffee of the same name comes 
from, who needed more specialized medical 
support as she was at risk of losing the sight  
in one eye. Odyssey provided transport  
to San Salvador so that she could see  
a specialist. She did not need surgery  
in the end but was treated and received  
her glasses. Her parents shared with  
us that she had been examined but that 
the treatment and glasses were out of their 
budget. A very special relationship has been 
created with this family.  

SUSTAINABILITY FOCUSING ON SMALL 
AND MEDIUM-SIZED PRODUCERS   
PILLAR 
This part of the program focuses on small and  
medium-sized coffee producers surrounding the farms.  
We have been running technical trainings in the form  
of workshops, each time dealing with a different topic,  
and covering basics such as:

• TRAINING 1: HARVESTING PRACTICES, MANAGEMENT

• TRAINING 2: PEST AND PLANT DISEASE CONTROL PICKING

• TRAINING 3: CHERRY SORTING

• TRAINING 4: QUALITY FUNDAMENTALS.  

So far, 80 producers have joined the program, and their 
participation has made a huge difference in the quality  
and quantity of coffee produced. They have gone from  
a score of 80 to 82.5 and from 333 bags in the 2020/21  
harvest to 1,066 bags in 2021/22. 

“The ophthalmic prevention campaign organized by Odyssey Coffees in the schools  
was very important for the whole teaching staff. The children have improved their 
eyesight and are more attentive in class, they have also shown a noticeable improvement 
in their eye-hand coordination, which uses vision to guide hand movements.  
This has been a blessing for the families as they do not have enough resources  
to access a vision health consultation or pay for glasses.” 

SILVIA PACHECO  |  Director of the Ayutepeque Alicia Ortiz Viuda de Flores School

#3
te

stim
onial

“I own 0.7 hectares of coffee 
plantation and this year I produced 
5 bags of coffee. I participated in all 
the trainings, they were all important 
for me and helped me a lot.  

When fertilising, I used to put  
the fertiliser on the leaves without 
cleaning the area, partly because  
of the weather and partly because  
of my inexperience; the engineers  
told us that it was better  
to do it directly on clean soil, so now 
we clean the soil around the coffee 
trees, it was a real improvement,  
I harvested more coffee this year. 
Also, the training on rust treatment 
and pruning helped me to have a well 
maintained plantation! I would like  
to thank the whole team so that  
we can all continue in this direction. 
And as we discussed with Adriana 
from the Odyssey team, we would  
be very happy to receive support  
in fighting broca (insect damage)  
to provide better quality coffee.”

OLGA DEL CARMEN RAMIREZ

te

stim
onial
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THE COFFEES THAT SUPPORT THE PROJECT
LABEL : Salvador – Ilamatepec – EP – Pacas / Bourbon – SAN JORGE

TERROIR : Salvador – Ilamatepec – Santa Ana – Ayutepeque Blend Expresso – 75 FW / 25 Nature

IMPACT IN FIGURES
•  961 NATIVE SHADE TREES  

planted in the only forest El Salvador  
has: the coffee farms  

•  220 FAMILIES  
have easy access to drinking water  

•  80 CHILDREN + 13 TEACHERS  
improved their eyesight!  

•  80 PRODUCERS  
have had access to training, improving  
their technical skills and coffee production 

•  Cup score increased from  
80 TO 82.5

•  Total program production has  
MORE THAN DOUBLED  
in the last two years

Get ready for the next harvest!  

We'll be offering you coffees that are ONLY  

linked to this specific programme.  

It will be huge!  

Not only for us, but also for everyone involved.  

Gabriela Flores :)

te

stim
onial

DETAILS

Trees  2

TOTAL

Trainings 1 and 2 

Transport

AMOUNT GIVEN BY BELCO 

Training 3 

Water Pump 

REMAINING & AVAILABLE AMOUNT 

Training 4

Ophthalmic Prevention Campaign 

Trees  1

Special Transport to San Salvador 

AMOUNTS ($)

$159.30

$5,900.34

$146.95

$125.00

$6,274.80

$62.04

$1,000.00

$374.46

$107.76

$3,750.00

$489.29

$60.00

“We are very grateful to Belco for trusting our team, and to be part of something that makes a difference, 
it has been a very rewarding experience that strengthens our partnership. We are very happy with the 
results and look forward to continuing to work on this project. The logistical operations were in the end 
the most difficult aspects of the project: communication with the producers and the complex organisation 
of the coffee collection during the harvest season. It is difficult to find transport services that are willing 
to travel to these remote areas due to very difficult access to roads, communication networks and also 
security issues. But it was definitely worth it! And the most rewarding part for us was working closely with 
the producers and seeing that they still believe in coffee growing. Knowing their practices and sharing ours 
with them, helping the children with their education, and supporting the communities with their access 
to water; our team was able to look very closely at the human side of coffee.”

ADRIANA CALDERON  |  Odyssey's Commercial Export Manager
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Art of Coffee, or the art of mastering preparation  
methods that reveal your coffee’s full worth.
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For 7 years we have been offering the best accessories: tested, approved  
and analysed with the best speciality coffees. 7 years of selecting innovative accessories 

and practicing our profession with passion.   

We were missing the essential...  

In 2021 we started to introduce virtuous products, which make sense ecologically.  
This year we have taken the work a step further: applying the same Belco coffee values  

to the Art of Coffee values: traceability, quality and a relationship of trust with our accessory 
suppliers by defining a Responsible Purchasing approach.  

To enable you to know even more about the brands you offer, to give meaning  
to your customers' purchases, to give meaning to our business.    

#1   >   FACTORY PRODUCTION
This theme defines the place of production and 
the occurrence of its visit.

#2   >   SOCIAL ACTION 
Here we talk about health and safety at work, 
working conditions, rights to expression and 
social dialogue, career management, but also 
human rights: diversity, the fight against child 
labour, forced labour, discrimination, haras-
sment, etc.  

#3   >  ENVIRONMENTAL POLICY 
This is linked to energy and water consumption, 
greenhouse gas emissions, waste production, and 
also to the end of the product's life, packaging, 
eco-design, consumer health and safety.  

#4   >   QUALITY CONTROL 
Here we are talking about quality control and, 
more generally, the responsible management 
of information for the consumer. 

#5   >  RESPONSIBLE PROCUREMENT
This is the analysis of the social and environ-
mental practices of lower tier suppliers. 

Examples of questions:
•  Do you have a gender equality policy? 
•  Do you implement Quality of Life at Work actions?  

Examples of questions:
•  What is your policy in terms of waste management?
•  What measures have you put in place to reduce your  

GHG emissions?   

Examples of questions:
•  What is your procedure for managing non-conformities?
•  Do you have an after-sales service or a policy for resolving 

customer complaints and disputes?   

Examples of questions:
•   Do you have a code of conduct on sustainable 

 development with your subcontractors and/or suppliers, 
how do you verify its application? 

•  What is your policy in terms of traceability of your raw 
materials?   

OCTOBER 2021

PREPARATION  
At the start of the process: the choice of themes to be covered. On the one 
hand, there are the standards, in particular ISO26000, which establishes 
the guidelines for CSR, and on the other hand, there are the Belco values, 
integrity and transparency. The supplier evaluation tool reunited both. 
We have analysed our suppliers around 5 themes:    

How did we proceed? 

Art of Coffee
SUSTAINABLE  

PURCHASING AT

by Marion Ringotte  |  CSR Project Manager at Belco
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SINCE THEN...

Behind the scenes at Kinto 

What is inside the Hario factory? 

Behind the design of a Goat Story product  

EVALUATION AND ANALYSIS  
The next step was to contact the suppliers to 
explain the approach we were putting in place. 
Exchanges then took place in team meetings, 
with the aim of making exchanges more fluid 
and creating a direct link with our suppliers. The 
evaluation is based on the suppliers' declarations 
and the analysis of the documents provided as 
proof. Several objectives: 

#1      
To verify certain unavoidable expectations 
(in particular related to the "social" theme)  

#2      
To determine the best practices and areas  
for improvement of suppliers  

#3    
Give suppliers a score for each theme out  
of 3, then an overall CSR score, also out of 3 
 

COMMUNICATION OF RESULTS
Communicate on the good, yes. Being able to 
communicate on the not so good, too! That was 
the point of the approach: to be transparent and 
to be able to communicate the results to our sup-
pliers, to our teams and to you, our customers. 
You should know that 68 % of our suppliers have 
an overall score higher than 2 out of 3. 

We had some nice surprises, stories beyond the 
classic supplier/distributor relationships and de-
cided to highlight the best practices of our brands 
in the new Art Of Coffee 2022-2023 catalogue. 

WHAT HAVE WE PUT IN PLACE SINCE THEN?
We now ask all our suppliers to commit to the 
10 fundamental principles and rights of our CSR 
Charter. By signing, our suppliers confirm their 
agreement with the terms and conditions listed. 
They agree to be evaluated on these principles 
through questionnaires, visits or audits. 

All new suppliers will also be evaluated and com-
mit themselves morally through this charter, before 
signing a partnership with Belco. 

We have already started to make strong choices. 
Intervening upstream is the best way to prevent 
supplier risk. We want to have the freedom to make 
choices and to restrict our suppliers if necessary.

MORE AND MORE TRANSPARENCY! 
What do we want for the future ? 
•  To accompany our suppliers,  

with the aim of continuous improvement.   
•  To bring on board new suppliers  

in line with our responsible strategy.   
•  More sustainable partnerships,  

more joint projects.   
•  And where possible, auditing on site with  

the help of accredited organisations,  
for ever more accessibility to information.

The future of Art Of Coffee is to move forward hand in 
hand with our suppliers towards greater environmental 
and social awareness, so that accessories and coffees are 
bearers of common values.

IN THE RESULTS BOOKLET AT THE BEGINNING  
OF THE SCHOOL YEAR!   
You will find an explanation of the CSR approach, the results 
of each supplier evaluated, and a Top of best practices, for 
even more inspiration! 

Where can I consult these result
s?   

An example of the mapping according  
to the 5 themes evaluated 

FACTORY

RESPONSIBLE 
PROCUREMENT

QUALITY

SOCIAL ACTION

ENVIRONNEMENTAL
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Geana Sieburger,  
the founder of EBB,  
relies on 100 % transparent 
sourcing and ethical 
manufacturing. 
The cotton used to make  
the coffee filters  
is organically grown in Texas: 
no insecticides, herbicides, 
pesticides or dyes are used.

Helmi Ansari, former  
director of sustainability  
at PepsiCo Canada,  
and his wife Mehreen 
launched their Grosche  
brand in 2006 to bring  
to life a project close to their 
hearts: using the profits from 
sales to fund the installation  
of water filters in remote areas,  
which provide members  
of the communities they help 
with access to clean water. 

Since its inception,  
our US supplier Miir,  

certified 1 % for the planet,  
has donated over $2.5 million  

to environmental NGOs. 

The suppliers of raw materials  
for our "Le Nez du Café" set are 
nearby: the aromas come  
from Grasse, the cardboard comes 
from the Drôme, the printer  
is from Rennes and the glassware  
is blown in Italy! 

In order to limit the number 
of returns, Moccamaster 
machines are tested 3 times 
before being shipped,  
in the Dutch factory where 
they are produced.   

“committed products”
LET'S HAVE A LOOK  

AT SOME OF OUR FAVOURITE

YOU WILL DISCOVER THAT:  

Installation of water filters by Grosche 
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Are you fine

with that fines?

YES, 100 % HOMOGENEOUS GRIND DOESN'T EXIST!  
At the exit of the grinder, we find in our grind a gentle mixture  

of the ideal size, larger particles (boulders) and smaller ones (fines). 

Obviously, the proportion between these sizes will strongly  

depend on the quality of your grinder and its burrs.   

Fines

Homogenised grind  
with no fines

THE FINES ARE THOSE PARTICLES  
SMALLER THAN 200 MICRONS. 
Their migration to the bottom of the 
filter can quickly become a problem, 
creating clogs that slow down (or even 
stop) the extraction flow. However, 
fines are fine! The trick is to know 
how to control them. That's why our 
specialized paper filters are creped on 
the inside: the mesh holds the fines all 
around the wall, creating a filtering 
power even stronger than the paper 
filter itself. 

You were wondering why you 
shouldn't touch the edges of the 
paper filter with the kettle after 
the blooming? Well, so that the fines 
don't come off!   

THE FELLOW SHIMMY:  
OUR SOLUTION TO FINES!    
What is the proportion of fines in 
my grind? What is their impact on 
my extraction?   

To answer this question as simply as 
possible, it is best to be able to com-
pare cups "with and without fines".   
So here's a workshop you can do with 
your customers - and it works for both 
espresso and filter coffees!

DISCOVER THE SHIMMY WHICH SEPARATES 
THE FINES FROM THE REST OF THE GRIND  
IN THREE SHAKE SHAKE SHAKE!  

WE LOVE IT FOR...  
ITS 200 MICRON FILTER 

A metal filter separates all coffee grinds smaller  
than 200 microns, the "fines" that increase the risk  

of "clogging" during extraction and can add bitterness.  

ITS ERGONOMIC SHAPE  
Its shaker shape allows you to shake the grind  

to recover only the best ultra quickly.  

PRECISE POURING LID  
Open the lid to easily transfer the new grounds  

to your coffee maker.  

WHO IS IT FOR?  
For professionals who want to check the consistency  
of their grinder, compare different grinders or who  

are holding workshops with their clients or in teams.
For individuals who want to correct the excess  

of fines due to their grinder.   
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Shake, Shake, Shake

Weigh 20 g of coffee and grind it.
Grinder used: Uniform by Wilfa, size 22  

adapted for drip extraction.  
Scale included in the lid of the grinder.  

Ref: WILFA_605776

-  Blooming: pour over the whole grind  
up to 90 ml   

-  2nd pour: pour in circles without  
touching the paper filter up to 150 ml   

-  3rd pour: pour in circles without  
touching the paper filter up to 287.1 ml  

VERY FEW FINES  
ON THE EDGES OF THE FILTER 

(with Shimmy) 
2.45 min extraction time  

TDS of 1.34 %
Extraction Yield 19.5 % 

TEAM WITHOUT FINES  
Charlotte Bellangé,  
Q Grader and Sales Manager 
“To the nose, the difference  
is obvious! The two cups are 
completly different. I found the  
cup without fines more aromatic.  
I liked its peps, acidity and juiciness.”

TEAM WITH FINES   
Sébastien Lafaye, Q Grader  

& Green Coffee Purchasing Manager 
“The cup in which we  
kept the fines is rounder,  
fuller and more  
homogeneous”

PRESENCE OF FINES  
ON THE EDGES OF THE FILTER 
(without Shimmy)
3.05 min of extraction 
TDS of 1.42 %
Extraction Yield 21 % 

Collect the fines  
by opening  

the lid of the  
lower part.

Pour the coffee into the Shimmy. 
have fun shaking the shimmy by releasing  

the Bartender in you!  

We will now extract 2 coffees simultaneously. 
Keep your 17.4 g of coffee without fines, and weigh  
the same amount for your second coffee with fines.  

For this tuto, we chose Hario's new dripper, the Mugen.  
Its very fine star-shaped ribs allow the paper filter  

to stick very well to the walls, offering a slow infusion.  
Ref: HARIO_VDMU-02-TB

Out of the initial 20 g, the Shimmy  
helped us to extract 2.6 g of fines,  

or 13 % of the total grind. 
This leaves us with 17.4 g  

for our extraction! 

BUT WHAT  
DO WE DO WITH 
THE FINES? 
Coffee grounds 
are an effective 
mosquito repellent! 
You can keep your 
coffee grounds and 
add a drop of oil 
before burning it. 
SEE U mosquitoes!

Recette

The results  

Taste results
(blind!)

   Tuto... 
How to

17.4 g

287.1 ml

RATIO 16,5

Extraction time and TDS are higher in the extraction  

that retained fines. These results confirm the "filtering" power 

of the fines, which slow down the extraction  

and contribute to extracting more of our grains.
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       AMIDST VOLCANOES, STORMS AND CONFLICTS,  
SALVADORAN CACAO IS MAKING A COMEBACK. .

Cacao and chocolate are an integral part of El Salvador's 
history. Already present in Mayan mythology in pre-His-
panic times, cacao was used in the preparation of drinks 
consumed during traditional rituals, but it was also used 
as a currency.  

El Salvador has never been a reference for mass production, 
as its size and geography have made the highlands of the 
volcanoes more suitable for growing other crops, such as 
coffee but it is definitely an origin to be seriously considered 
when looking at the future of specialty cacao.  

In 2022, according to the Salvadoran Ministry of Agricul-
ture, cacao production will be concentrated mainly in two 
regions: Sonsonate and Usulután. However, the whole of the 
Pacific coastal zone has great potential and cacao farming is 
developing despite adverse elements, such as climate change 
and complex social situations. 

        WATER, AN ESSENTIAL RESOURCE  

While Central America is one of the most water-abundant 
regions in the world (with 23,000 m3 per capita/year), it faces 
problems of water availability and quality. It is therefore 
essential to protect the water recharge areas located mostly 
in the high parts of the volcanoes. The low-lying plateaus 
are devoted to conventional agriculture, such as sugarcane 
monoculture, livestock farming and the constant develop-
ment of urban areas, which are also one of the main vectors 
of water stress. Cacao requires a lot of humidity and can 
therefore rely on irrigation systems during dry seasons wich 
in El Salvador is 6 months.

Agroforestry farming offers a wide range of environmen-
tal benefits. For example, it ensures soil fertility, pro-
tects crops from wind and sun, restores depleted soils,  
maintains coolness and humidity & improves water 
conservation. 
  
According to "Alianza Cacao" (an NGO that supports cacao 
farmers by providing them a professional support in pro-
duction and sales), El Salvador produced around 200 tonnes 
of cacao in 2020 and the production is estimated at 1,500 
tonnes in 2024. 

This development aims to meet the growing demand  
of the local market and these production increase fore-
casts correspond to good farming practices management 
and to the productive age at which the youngest crops 
are entering. 

      IN EL SALVADOR, YOU DRINK CHOCOLATE! 

To meet its domestic demand of about 1,200 tonnes per year 
in 2021, El Salvador must rely on production from Nicaragua 
(80 % of the cacao consumed in El Salvador) and Honduras 
to supply beans for the manufacture of "tablillas".

We source  
cacao produced 
in agroforestry 
system to protect 
biodiversity  
and water  
sources.

Here in Morazàn, the difference (especially during  
the rainy season) between the light green of sugar cane 
cultivation and cattle grazing contrasts with the lushness 
of the tropical forests, which offer ideal conditions  
for growing cacao

Tablillas are chocolate discs made of 70 % sugar,  
29 % cacao and 1 % spices such as cinnamon, cloves  
or green pepper. They are diluted in water to become  
a tasty drink that Salvadorans love. 

“

BELCO STARTS SOURCING  
AND IMPORTING CACAO 
by César Magaña  |  Belco Cacao Director 
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      HEAVY DEPENDENCE ON NICARAGUAN CACAO

Thanks to subsidies, subsidised loans and, let's face it, lower 
farm wages, producing cacao in Nicaragua is cheaper overall. 

There is very little quality control on the Nicaraguan cacao 
that enters tablilla's factories, which are made in El Salvador. 
For example, let's go back to the farms. After the selective 
harvesting of the pods, one of the most important post-har-
vest parameters to guarantee the quality of a cacao is the 
fermentation of the bean. This complex process takes about 
6 days during which the beans are fermented in wooden 
boxes. This stage is essential for the cacao to develop its 
aromas and reduce its astringency. The fermentation rate 
rarely exceeds 40 %, whereas for speciality cacao, protocol 
requires at least 70 %. 

      BELCO & SALVADORAN ARTISANS 

Thanks to the actions of Alianza Cacao and the growing 
number of Bean-to-bar artisans in El Salvador, a group of 
producers has begun to adopt more demanding farming 
practices in the production of fine cacao which are a refe-
rence of quality.  

 We have succeeded in bringing these producers on board 
and have created precise specifications coupled with a lot 
of analyses (chemical residues, heavy metals, moisture, 
mould, fermentation, physical defects), as well as impec-
cable packaging requirements for the export of the beans. 

Of course, these criteria make the production of cacao 
more complex for the producer, we are aware of this 
and that is why our purchase prices reflect this work. 
We pay three times more for these cacao beans than 
for the "washed" cacao (with little or no fermentation), 
which cost around €1.30/kg in Nicaragua, Honduras or 
even in El Salvador. 

In Europe, Belco works with actors who want to be 
involved in the sourcing, generally artisanal chocolate 
makers who want to enhance the value of the chain, 
know the impact of their purchases, participate in a 
virtuous cycle of remuneration for producers and sup-
port production practices that meet the challenges of 
preserving biodiversity. These are fundamental aspects 
of our sourcing approach.  
 
Our goal for 2023 is to source 25 tonnes of Salvadoran 
specialty cacao, while at the same time developing our sour-
cing in Colombia and progressively towards new origins. 

Through long-term relationships, the benefit will not 
only be for the producers but also for their neighbou-
ring communities by involving women and youths who 
participate in the harvest, but also throughout the year. 

Paying a fair price for cacao, not a stock market price, 
makes it attractive and motivates the expansion of the 
growing areas. We must ensure that these areas will be 
agroforestry productions in polyculture, so that the en-
vironment will also receive a significant benefit. 

Belco believes in the social 
economy, we are working  
to open up the European 
market to Salvadoran 
producers, which will have 
the effect of opening up more 
sustainable options for their 
business model, enhancing 
their quality and ensuring 
that the efforts made  
to guarantee specific sensory 
profiles are appreciated  
by chocolate makers and  
end consumers.

“

An example of the rigorous drying process on Elmer Martinez' farm  
in Morazàn, north western El Salvador. The beans are turned every half hour  
to ensure a uniform drying process.  

"Baba": a white, viscous and cottony pulp that coats  
the beans and plays a major role in fermentation. 

Finca Copinol escondido 



38

IN THE MOOD 
FOR A GAME

Answers  >  Sisal : Colombia  |  Jute : All over the world    |  Cotton : Indonesia  |  Barique : Jamaica 

Can you recognise the origin  
of the coffee by its bag?  

HAVE YOU EVER  
SEEN A DENIM BAG?
They are made by a 
cooperative in Guatemala  
that recycles used jeans  
to make our baby bags  
and blender bags. 

BARREL

INDONESIA

SISAL

ALL OVER  THE WORLD  

JUTE

COLOMBIA

COTTON

JAMAICA



28 rue François Arago
33700 Mérignac
www.belco.fr
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