GOURMET
CHOCOLATE

"The growing passion we have for gourmet and high quality products
makes us experiment with new flavors, bringing back to life our past
traditions with a touch of current trends.

We maintain our roots and traditions, providing ancient traditional
products that have been revived, modernized and improved.

These products have the capacity to stimulate our sight and senses.
Our purpose is to provide with a sensory experience, where traditions,
feelings of pleasure and physical and emotional well-being are
brought out together in exquisite flavors.

We are particularly careful with the image of our products -TAKAL- as
part of maintaining and reinforcing the quality of our products. With
pride we present to you 100% Ecuadorian products with the best and
high quality. The rigorous process in the selection of our raw
materials, including the cultivation and production process ensures
the excellence we demand, in order to provide in - benefit of Takal
consumers, natural gourmet products, of excellency, traditional roots
and unbeatable quality."

Takal, 2019



L.

'ARRIBA CHOCOLATE BARS

Products

Dark Chocolate bar
Dark Chocolate bar
Dark Chocolate bar
Dark Chaocaolate bar
Dark Chocolate bar
Dark Chocolate bar
Milk chocolate bar

ARRIBA CHOCOLATE STICKS

Products

Dark Chocolate stick

Dark Chocolate stick

Dark Chocolate stick

Milk chocolate stick

Sort Chocolate stick 4 units

Presentation

Dark chocolate bar
Dark chocolate bar
Dark chocolate bar
Dark chocolate bar
Dark chocolate bar
Dark chocolate bar
Milk chocolate bar

Presentation

Dark chacolate stick/ Pack &

units (40g x unit)

Dark chocolate stick/ Pack 4

units (40g x unit)

Dark chocolate stick / Pack &

units (40g x unit)

Milk chocolate stick / Pack & units

(40g x unit)

Sort chocolate stick [ Pack 4

units (40g x unit)

Weight (gr.)

T0 g
Tog
T0 g
T0 g
T0g
Tog
T g

Weight (gr.)

160g
10
160 g
la0 g

1609

ARRIBA DRINKING CHOCOLATE

Products

Drinking Chocolate T0%
Drinking Chocolate T0% with
flavars I:uark puUre, Spices,
ginger / orange and Chili)
Drinking Chocolate 70%
Drinking Chocolate 70%

Presentation

Chocolate pells
Chocolate pells

Chocolate drops
Chocolate drops

Weight
{gr )JUNIT

a0 g
1209

250g
1000g

Cacao Organic [
(%) Conventional
100% Organic
B2% Orgamic
T6% QOrganic
70% Organic
H6% Organic
Gl Organic
&1 Conventional
Cacao Organic [
(%) Conventional
76% Organic
T0% Organic
&% Organic
41% Conventional
Sort Conventional
Cacao “Organic /[
(%) Conventional
T0% Organic
T0% *Conventional
T0% Organic

0% Organic

Number of
Units per
Master Box

60
40
40
40
60
40
50

Number of
Units per
Master Box
144
154
1564

164

144

Number of
Units per
Master Box

b

48

Number of
Units per
pallet

3600
34600
3500
3600
3600
3500
3400

Number of
Units per
pallet
8640
B&40
B&&D
B&4D

8640

Number of
Units per
pallet

4800
2400

BOD
250



)
ARRIBA ORGANIC RAWCOCOABEANS

Number of Number of

Products Presentation Weight (gr.) C{a:)ao C::E::tli?:n;l Units per Units per
Master Box pallet
Organic cocoa beans 100% - -
Hand peeled Box 100g 100% Organic 16 260
Organic cocoa beans 100% Box 1000g “100% Organic 5 300
Hand peeled

Cacao Organic [ Number of Number of
Products Presentation Weight (gr.) (%) Cun\?entional Units per Units per
Master Box pallet

Organic cocoa mass Box 1000g 100% Organic 5 300
Organic cocoa butter Box 1000g “100% Organic 5 300
Organic cocoa pouder Box 1000g “100% Organic ] 300
Organic cocoa nibs Box 1000g 100% Organic 5 300

ARRIBA ORGANIC HOMEBAKING CHOCOLATE

Cacao Organic / Number of Number of
Products Presentation Weight (gr.) ganit Units per Units per
(%) Conventional
Master Box pallet
Homebaking Chocolate Homebaking chocolate / Drops 250g 100% Organic 12 720
Homebaking Chocolate Homebaking chocolate / Drops 250g B2% Organic 12 720
Homebaking Chocolate Homebaking chocolate / Drops 250g T6% Orgénic 12 720
Homebaking Chocolate Homebaking chocolate / Drops 250g T0% Orgénic 12 720
Homebaking Chocolate  Homebaking ':[;‘:::sme it T 66% Orgénic 12 720
Homebaking Chocolate Homebaking chocolate / Drops 250g 61% Organic 12 720
Homebaking Chocolate Homebaking chocolate / Orops 250g 41% Conventional 12 720
Homebaking Chocolate Homebaking chocolate / Drops 1000g 100% Organic 4 240
Homebaking Chocolate Homebaking chocolate / Drops 1000g 82% Orgénic & 240
Homebaking Chocolate Homebaking checolate / Drops 1000g 6% Orgénic & 240
Homebaking Chocolate Homebaking chocolate / Drops 1000g T0% Organic & 240
Homebaking Chocolate | Tomebaking “[';:::;ate withisalbf) oo 66% Orgénic 4 240
Homebaking Chocolate Homebaking chocolate / Drops 1000g &1% Organic & 240
Homebaking Chocolate Homebaking chocolate / Drops 1000g 41% Conventional 4 240

EXPORT DETAILS

Boxes Pallets Boxes Unit measures
Product - . Box measurements (cm)
/pallet /[container [container {cm)

Arriba Chocolate bars 60 9 540 220x245x20.0 19.0x1.0x 8.0

Arriba Chocolate Stick Pures &0 2 540 220x245x20.0 19.0x10x 8.0
Arriba DOrinking Chocolate 60 9 450 220x245x20.0 19.0x1.0x 8.0
Arriba Organic Raw Cocoa Beans 60 9 540 22.0x 245 x20.0 1.6 x1.7Tx1.0
Arriba Organic Semi Elaborados 60 ) 540 220x 245 %200 12.6x1.7x1.0
Arriba Organic Homebaking Chocolate 60 ) 340 22.0x% 242 x 20,0 180 %63 %3.0



