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In line with the previous slide, the global production overview with some more 
details in terms of ranking and what position Brazil has. 
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In line with the previous slides, although numbers are different from various 
resources, it gives an idea of the segmentation of beans (quality / certified) for the 
world production and for Brazil itself. 

Main message: as well in the world as within the Brazilian market, fine flavor cocoa 
(cacau fino) from Brazil just counts for around 1%. 
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This is an overview of how the international cacao markets are structured.
Three main market segments, one with three sub-segments
How are they characterized
Who are the customers
How much of the market is represented by each segment?
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Is the key to success in international markets not doing business the old-fashioned 
way?
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Flavor makes the difference.
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This is a key trend that is being talked about.
Not just Brazil – but a state (Bahia) a farm (Fazenda Bonança) a farmer (Rogerio
Kamei)
This is something that industrial/confectionery chocolate makers cannot do
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