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Current priorities and areas for improvement 

Manufacturers, certifying agencies, and sustainability projects included: Askinosie, Dandelion, Divine, Equal Exchange, Felchlin, 
Guittard, Madecasse, Taza, Theo, TCHO, Valrhona, Zotter. Agencies included: UTZ, Rainforest Alliance, Fair Trade, USDA Organic, Cocoa 
Action (WCF), Cocoa Life (Mondalez), Forever Chocolate (Barry Callebaut) 



The market currently lacks: 

• an industry definition of fine or craft chocolate, 

• standards for defining specialty or fine cacao, 

• differentiation from or within the so-called premium 
chocolate sector, 

• data collection and verifiability on any of the above, 

• transparency into cacao and chocolate production size 
and specialty pricing at the level of individual 
companies, and 

• institutional resources to support collecting and 
publishing any of these statistics. 

 

 



http://www.cocoaqualitystandards.org/ 

http://www.cocoaqualitystandards.org/


https://chocolateinstitute.org/resources/map/ 

https://chocolateinstitute.org/resources/map/




Credibility conundrum 

The issue with any claim by any product or service is the assumption of 
credibility. 
• Findings generally show that certification leads to very 

heterogenous effects within and among villages, based upon how 
producers respond; challenges faced by producers are often 
downplayed. 

• Consumers are reaching burnout and are more skeptical about 
standards. 
 

One example: 
• “The fair-trade labelling movement has been more about easing 

consciences in rich countries than making serious inroads into 
poverty in the developing world.” —The Economist 



https://transparencypledge.org 

https://transparencypledge.org/


https://www.transactionguide.coffee/ 

https://www.transactionguide.coffee/


A Cacao Observatory 

• The proposed project would set up a consortium of cacao and 
chocolate companies with common goals. It will provide an online 
platform, accessible by members of the consortium, compiling 
existing information from select origins taking in mind relevant 
ethical and business considerations. These indicators will also 
include cacao quality information toward the goal of informing 
developing international standards. The consortium can then 
decide how best to use this information for reporting to consumers 
with FCCI providing input and relying upon a marketing consultant 
to help advance the message and terminology. The information can 
also be shared with producers, supporting them to better 
understand their constraints and opportunities when compared to 
similar producers in the same origin. 
 



Indicator categories 

• Farm structure 

• Labor 

• Cacao revenue 

• Cacao quality 

• Ecological practices 

• Price 



What about flavor? 



"Great wines taste like they come from somewhere. 
Lesser wines are interchangeable; they could come 

from anywhere." - Matt Kramer 



For discussion 

• Which would be the indicators of most 
interest? 

• What sourcing origins would be the first for 
pilots? 

• Cost-sharing for data collection and reporting? 

• To avoid another standard, what are options 
for sharing credible information with 
consumers? 
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