N &
CWMW WHOLESALE - 2026

Costa Rica

grown in Jalamanca, Costa Rica
Living cacao for your circles,
your shelves & your kitchen

A trusted origin and a steady supply, season after season — every order answered personally.

o
200+ IO years 48 hours 109°F
facilitators with one community of slow grinding the warmest it ever gets
Ceremonial grade Worldwide Personal
certified organic, unroasted by DHL from Costa Rica every order cared for by our team

YOUR WHOLE ORDER'S WEIGHT SETS YOUR PRICE — ANY MIX OF PRODUCTS

Tier 1 Tier 2 Tier 3 100 kg +
10 Ib - 10 kg 10 - 50 kg 50 - 100 kg allocation, shaped together

The Sample Kit $85
Our three bars and one pound of ceremonial cacao (454 g, about 16 0z) — the full character of Cacao
Magic in your hands.

+ SHIPPING



FROM THE MOUNTAINS TO YOUR CIRCLE

One community, ten years, one living cacao

Grown Fermented Shared
on Bribri family farms across the by Elena in Bananito, then a week by a cooperative of one hundred from our workshop in Tinamastes to
mountains of Talamanca under the sun Bribri women — ground for 48 hours, your door, worldwide

below 109°F

THE HEART OF CACAO MAGIC

Ceremonial Cacao

Pure cacao, ground for 48 hours and tempered into blocks — soft, creamy and loving, with a gentle thread of bitterness at its heart.

Shave it into a ceremonial cup, begin your morning with a prayer, or make it your own chocolate.

Ceremonial Cacao - 11b Ceremonial Cacao - 1 kg
454 G - ABOUT 16 0Z - 11-16 CUPS 1 KG - ABOUT 2.2 LB - 24-36 CUPS
For home practice, gifting and the shop shelf. The facilitator's block — a circle of twelve, twice over.
TIER 1 TIER 2 TIER 3 TIER 1 TIER 2 TIER 3

$45 $42 $39 $75 $70 $65

One ceremonial cup = 1to 1.5 0z (28 to 42 g) per person - Prices in USD per unit
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FROM OUR WORKSHOP IN TINAMASTES

Bars, chocobananos & butter

The same living cacao, shaped for shops, cafés, gift tables and kitchens.

Cacao Magic Bar

90 G - ABOUT 3.2 02

Pure unroasted cacao from the Talamanca mountains — the most blissful
bar.

TIER 1 TIER 2 TIER 3

$10 $9.25 $8.50

Chocobananos
300 G - ABOUT 10.6 0Z
Whole dehydrated bananas dipped in our 100% pure cacao, sweet from the

fruit alone.

TIER 1 TIER 2 TIER 3

$13 $12 $11

TIER 1

$32
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454 G - ABOUT 16 0Z -

Sweet Magic
90 G - ABOUT 3.2 02
Dark chocolate sweetened with 30% coconut sugar — gentle, natural

sweetness.

TIER 1 TIER 2 TIER 3

$10 $9.25 $8.50

Cacao Macaw Magic
90 G - ABOUT 3.2 02
Our cacao with 30% raw maca from Peru and 20% added cacao butter —

smooth and cosmic.

TIER 1 TIER 2 TIER 3

$14 $13 $12

Raw Cacao Butter - 1 1b

PURE PRESSED

Pressed from the same Bribri cacao in our workshop in Tinamastes — single origin, unroasted,
with nothing added. For chocolate making, natural cosmetics and the kitchen.

TIER 2 TIER 3

$31 $30

Limited batches - up to 3 kg (about 6.6 1b) per buyer
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RAW MATERIAL, PRICED PER KILO

Beans & nibs for makers

Fermented by Elena in Bananito and dried under the Caribbean sun — the bean in its purest form, for chocolate makers, bakers

and kitchens.

Cacao Beans Cacao Nibs
FERMENTED & SUN-DRIED BY ELENA - USD PER KILO CRUSHED BEAN, HUSK REMOVED - USD PER KILO
1-100 KG 100-500 KG 500 KG + 1-50 KG 51-100 KG 100 KG +
$I8 $I7 by conversation $25 $23 by conversation

Also in retail packs: beans 200 g (about 7 0z) $10-11b $15 — nibs 200 g $12 - 11b $18. Larger volumes travel by sea or air freight, coordinated per purchase order.

THREE STEPS

Begin today

Taste Tell us Receive

Order the Sample Kit — $85 + The products and volumes you We confirm personally, then ship

shipping. have in mind, by email or worldwide by DHL — about two
WhatsApp. weeks.

All prices in USD. Wholesale begins at 10 Ib, any mix of products. Shipping is quoted for your city and postal code and paid by the buyer; import duties are set

by your country's customs. Payment by bank transfer to our Costa Rican account, or PayPal with its 6% fee added.




