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At Biscochoc, we take special care in the selection of our cocoa beans.
The approach that motivates us is the control of the processes:
"FROM THE CHOCOLATE POD TO THE FINISHED PRODUCT".
This is why we are deploying all the energy necessary to build our
own supply chain. The control of each of our production stages ensures the quality
of our raw materials according to extremely rigorous standards and in a sustainable
manner. Our program is aligned with sustainable development, integrating
environmental quality, social equity and economic efficiency…

At the end of 2016, Biscochoc took over the management of a cocoa plantation in
Vanuatu, on the island of Malekula, to produce high quality organic chocolate, lately
used for the manufacturing of the VULCANIC Kit Kat and selectioned by Harrods .

This 500-hectare plantation enable the New Caledonian chocolatier to supply
international markets and meet the requirements of high-quality chocolate
consumers, particularly in Russia, England, Europe and Asia, through its range called
HIBISCUS.
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HIBISCUS Chocolate block PREMIUM_cocoa Vanuatu origin
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HIBISCUS mini block chocolate PREMIUM_cocoa Vanuatu origin
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Mle CACAO chocolate block _cocoa Vanuatu origin

From Vanuatu’s cocoa origins, walk of 

Cocoa Miss in the streets of Paris…

and very soon… new packaging in

box Set x 4 Tablets 70g or 100g


