
WHY DOES CHOCOLATE 
IN BELIZE TASTE 
DIFFERENT? 

1. Genetics 
Cocoa evolved in the Amazon basin and over centuries it 

moved into Central America, including Belize.  Cocoa in 

Central and South America has a very wide genetic base, 

with 11 recognized clusters, which has much more diversity 

than bulk chocolate that is mainly sourced from Africa. 

2. Terroir 
Tropical soils are typically very acidic and when combined 

with our wide genetics, we get a vast array of flavor 

expressions.  Cocoa grown just a few miles apart on 

different soils can produce a completely unique chocolate.  

We typically source from Maya Mopan, Santa Cruz and 

Maya Center in Stann Creek District.

If we have a dry season, cocoa beans tend to be smaller, 

and more intense in flavor with more fruity notes.

3. Season

We try to ferment for about 4-5 days, keeping the 

temperature over 120F and turning the beans every day 

after the second day.  But we let the beans do the talking, 

if they’re ready early, we send them to dry.  If our expert 

fermenters say they need more time, then that’s what 

they get.

4. Fermentation

Tricky to do in the wet season.  Cocoa is still finishing 

its fermenting phase well into drying.  We let them sun 

dry for only a few hours in the beginning, and gradually 

increase it so the inside of the bean dries at the same rate 

as the outside so that it doesn’t crack and attract mold.

5. Drying

It’s a bit of a black art.  We roast for around 15 minutes 

and back off the heat when we start to hear a cracking 

sound – that’s when we know they are ready!

6. Roasting

After we take off the outer shell, we grind our liquor 

and sugar for up to three days.  This helps release 

some of the volatile chemicals that can contribute to 

a bitter flavor.

7. Refining and conching

We heat up our liquor mass to around 120F, then let it 

cool to exactly 81F, then heat it up again to 90F.  Why?  

This helps arrange the sugar and cocoa butter crystals 

so you get a nice snap. It also stops “blooming,” which 

is when you see the outside of the chocolate turn spotty 

and blotchy as the sugar and cocoa butter crystals are 

not in alignment.

8. Tempering

Like wine, good chocolate gets better with age – up to a 

point!  We try to age our chocolate for at least 2 months.  

But sometimes we eat them earlier, mainly because we 

can’t wait!

9. Ageing

It’s complicated.

Here are some of the factors that 
contribute to the unique flavor of 
each batch of chocolate we make.
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CHOCOLATE 
TASTING GUIDE
Let’s try some chocolate.

There are many ways to describe flavour, but here are some simple 
guidelines to help you assess the quality and the taste of chocolate.  
Chocolate from Belize has a very intense flavor, especially compared 
to large milk chocolate bars you get in supermarkets back home. You 
only need to try a little to feel satisfied.  You’re welcome.

LOOK 
Take it out of the packaging and see if the surface of 
the bar is glossy and free of blotches (which is usually 
blooming).

SMELL 
Like coffee, chocolate can often smell very different from 
its taste on your tongue. Put some close to your nose and 
inhale. What flavors do you notice? Nutty, spicy, fruity, 
floral?

SNAP   
Break off a piece of the chocolate bar. Do you hear 
a distinct snapping sound?  That’s the sign of a well 
tempered bar.

IN DI MOUTH 

Put a small piece in your mouth and wait until it heats up.  
Cocoa butter melts at around your body temperature. 
Once this happens, you should get a flavor explosion.  
Try not to chew it, rather let it almost dissolve between 
the roof of your mouth and your tongue.  Does it taste 
different at the beginning, the middle and the end?  Does 
it taste bitter to you, or astringent (like powder drying on 
your tongue)? Is it gritty (it shouldn’t be!).

Can you describe  
what you are tasting?  
Use our flavor wheel to draw a map of your experience, 
and compare it with your friends, or with other chocolate. 
What sort of spidy web do you get?

YOUR NAME CHOCOLATE SAMPLE TASTING NOTES
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