FU WAN
CACAO BEANS

Now Available
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2019 Cocoa Excellence 50 best Cacao Bean.
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We proudly offer cacao beans directly imported from
Fu Wan Chocolate, a globally acclaimed producer located
in Pingtung, southern Taiwan.

Grown in rich soil and pure water, without herbicides, chemical
fertilizers, or pesticides, these sustainable beans are sourced at fair
prices that support local farmers.

With meticulous fermentation and quality control, they deliver

a clean yet complex flavor that has earned numerous international
awards.

Currently available: “Taiwan No. 1”

Fu Wan'’s signature fermented bean.

Shipped within 3 business days within Japan.
For detailed variety and lot info, please contact us via DM or email.
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