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The Purpose

The Investment Strategy

To acquire, develop and operate appropriate raw farmland in Panama 
suitable for specialty cacao production.

To produce and supply cacao to support long-term operations of 
Mahogany Chocolate, S.A.

Unit owners will earn an annual passive income from the sale of cacao 
grown in this farm, in perpetuity.

                                              

To earn long-term sustainable passive income from cacao sales.
 

With a Sponsor/Operator proficient in cacao farming, cacao processing, 
chocolate making and wholesale/retail finished artisanal chocolate marketing 

and sales operations.

Mahogany Chocolate has a critical need to lock-in a safe and secure 
supply of high quality, ethically produced cacao for its growing national 

and international chocolate sales program.

CACAO CARIBE, S.A. is the solution.



1. SECURITY - CACAO CARIBE, S.A. OWNS THE LAND
Titled, cash-flowing hard assets in specialty agriculture.
 
2. PROFESSIONAL TURNKEY MANAGEMENT
By established cacao farming, cacao processing and specialty artisanal chocolate 
manufacturing operations and marketing/sales specialists. 

3. SUSTAINABLE PASSIVE INCOME
Create long term, legacy income by owning cash flowing farmland that can produce 
specialty cacao for generations to come. 

4. SOCIAL REWARDS:
The satisfaction of knowing your investment capital is directly improving the lives of 
impoverished cacao farmers and other Panama chocolate industry-related employees.

By providing them good, honest work for a living wage, medical and pension benefits, 
schooling and assistance in improving living conditions and upward mobility for all 
involved.

By improving and growing the Panama cacao industry, by taking away business from 
those preying on child labor, thereby helping us to reduce child and slave labor in the 
cacao industry worldwide, at least one farm at a time!

The Features Of The Opportunity



The Investment
BUY LAND, GROW CACAO, 

SELL TO A GUARANTEED BUYER

$2,250,000 FINANCING 

A maximum of Two Hundred and Twenty Five (225) Units are available.
PRICE PER UNIT: $10,000 USD 

ENTRY LEVEL: 3 UNITS - $30,000

           Additional units may be acquired beyond the minimum at $10,000 USD each.

Average annual return of 10.5%

ANNUAL DISTRIBUTIONS: 

       Beginning in year 3 of operations, once cacao trees reach production, 
and continuing in perpetuity

  
 

This Is Not “Rocket Science”
BUT IT IS  CACAO SCIENCE



The current Panama Management Team and Staff of 45 is very familiar with the 
development and operations of specialty agriculture farms in Central America. 

Currently operating a total of 17 specialty coffee and fine-flavoured cacao farms, 
two post-harvest processing facilities 

and two chocolate factories in Belize and Panama.

Additional team members have been assembled to manage this new project, 
beginning with 15 locals with extensive cacao farming experience. 

Bringing much needed employment to the community.
 

Check out our website for more information: www.agronosotros.com

The Team
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WHY CACAO NOW? 
… IN SUMMARY

Demand outstrips supply for fine flavored Trinitario cacao, 
especially from Panama

Panama’s unique advantage is the potential  to supply a significant amount of 
high quality fine flavored cacao, as currently only 5-7% of the world’s cacao bean 
supply is fine flavored.

Demand for fine flavour beans will continue to outpace supply, as there 
has consistently been, for the last 6 years, an annual shortage of 
approximately 13,000 metric tonnes of cacao. 

This chronic shortage can result in price hikes by cacao farmers 
and traders and competition among gourmet processors which 
can shift power to these suppliers. 

Specialty cacao is already marketed at the wholesale level 
for prices as much as 200% to 300% to 500% higher than 
current conventional cacao prices.  

Mahogany Chocolate management believes this premium 
pricing may be subject to huge increases in the future and 
wants to control this pricing at the farm gate, to in return control the input cost 
of cacao in its manufacturing process. 

Mahogany Chocolate, S.A. intends to secure a reliable supply of quality cacao 
to meet its business plans over the next 20 years.



AFFLUENT CONSUMER BEHAVIOR INCREASINGLY 
DEMANDS GOURMET CHOCOLATE

Consumption of chocolate products worldwide is increasing rapidly 
from changing consumer preferences

Traders and gourmet food companies/processors are expanding rapidly to source fine flavoured 
cacao beans in order to meet the exploding demand for fine chocolate by affluent consumers. 

Fine flavored cacao beans are processed into high value-added dark, dark milk, milk and white 
chocolate by specialty manufacturers like Mahogany Chocolate, S.A.  Independent researchers 
estimate that the premium market segment is growing 3 times faster than bulk processed 
chocolate. 

An increasing number of consumers are becoming more health conscious and are 
simultaneously seeking more ethically traded products. Currently, 70% plus of the world’s cacao 
comes from African countries employing (enslaving) over 1.5 million child and slave laborers.

The demand for fine flavour cacao is driven by consumers who focus on quality and health and 
want better, more complex taste experiences. 

According to gourmet processors, a typical gourmet consumer is interested in the health benefits 
of chocolate, has a high income, is less price sensitive, holds a high regard for the source of 
food, is well educated and 40+ years of age, on average.



There is an urgent need for more cacao farms to be developed whose focus will be to increase 
efficiency and yield, by introducing good farming practices, cacao crop science and adding 
much needed capital

There also is a prime opportunity to continue to develop well-financed and managed cacao 
farming operations, particularly in Panama, that can reliably supply consistent high-quality 
cacao products to specialty chocolate manufacturers, such as Mahogany Chocolate, S.A.

AND WHY CACAO NOW ? 
... MOST IMPORTANTLY  

Mahogany Chocolate, S.A. has a critical need to lock in a safe and secure supply chain 
for its cacao.  The world is increasingly becoming a dangerous place to operate 
businesses and the cacao producing countries of Africa are no exception. 

Panama is a safe, secure location to farm and process cacao into specialty chocolate 
for national and international consumption. 

Consumers aiming for the cacao bean’s highly beneficial health properties compels processors 
to supply cacao nibs (fine chocolate’s raw ingredient) as a stand-alone product. Demand for 
cacao nibs is therefore increasing as it is currently trending among raw food eaters, vegans 
and other health conscious individuals as a supplementary diet/superfood. This trend is 
causing a rapid increase of the cost of raw cacao to make chocolate.

Mahogany Chocolate has first-hand insider information about this.  Her sister company, Peini 
Cacao Plantation Ltd., as many of you know is the operator of 5 cacao farms in Belize, has 
recently sold dried cacao beans in bulk to Japan at $6,500 USD a ton, about 360% higher than 
the going commercial cacao rate.

To this end, Mahogany Chocolate, S.A. is making a pre-emptive move to control its cacao 
supply for many years to come.



The Asian market is also rapidly growing, with Mahogany Chocolate preparing to ship MOQ 
(minimum order quantity) sized orders of 60,000 chocolate bars, to a large trading company 
and online marketing company in Japan.

There is clear evidence that Japanese consumers will pay premium prices, as much as US$15 
to US$20 per 100 grams ($70 to $90 a pound) of finished chocolate, and for many other quality 
products, much more. 

But still the highest consumer of chocolate is the EU averaging 6.12 kgs (13.5 pounds) of 
annual per capita consumption with Romania being the highest at 15.44 kgs (34 pounds). In 
total, the EU consumes over 50% of the world’s cacao beans.

We all know Covid-19 has taken a lot of wind out of our 
collective sails!  We are blessed to be in two businesses that 
are resistant to these kinds of events. 

Coffee and chocolate are “forever” businesses!

And we are moving to guarantee our share of the 
cacao supply – forever!

STABLE CACAO COSTS, HIGHER QUALITY, 
RELIABLE SUPPLY AND THE KNOWLEDGE 
WE ARE IN CONTROL OF A VERY 
IMPORTANT PART OF THE BUSINESS OF 
MANUFACTURING SPECIALTY 
CHOCOLATE... 

IS THE RESULT OF THIS PROACTIVE 
STRATEGY AND PRE-EMPTIVE MOVE BY 
MAHOGANY CHOCOLATE TO CONTROL AS 
MUCH OF ITS OWN CACAO SUPPLY CHAIN AS 
POSSIBLE. 



darrend@agronosotros.com


