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Pingtung Cacao is all-powerful.

Every piece of chocolate

is a hope grown from the land.

Every piece of chocolate

has experienced wind and sunshine and extracted its
essence into our mouths...

Each piece of chocolate

has tasted all the ups and downs. And finally achieved
the ability of the tibia in the wind...

Come with us to experience the terroir of Taiwan

chocolate and the dense human touch of the land.
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TAIWAN CHOCOLATE STUDIO
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Invite you to taste the beauty
of the world’s top Pingtung

All of the cocoa beans and chocolates
of Taiwan Chocolate Studio steadily
contracted with local small farmers in
Pingtung through our cooperative. We
also insist on farming in a land-friendly
way without spraying pesticides to ensure
that the journey of chocolate from the land
to the table is healthy and pollution-free.
Therefore, every piece of chocolate you taste
is not only a treasure that we have carefully
carved but also the beauty that comes from
this land.

(%) B4 : www.tcshop.com.tw
() FBEBITC ISf—REAI ]

BRERBITRNER
The Infinity Luxury Chocolate Box

FIEHRHEERST 3% LRRFARATIR /I
DI TRESE o AR DRETEEE - SR KBEN
ER  BEBD RN BBNRKESERRE / AR
HEALBRERERESRNOER (EEBROLRS -
HEENUBABENS IR

65% DR NHERFIEER - BRRERIKRE - &
RABEREMTBEREMRNER  OR&KBR
JIE ~ BRIAB °

85% IS DRI BR RS R - HHEHk - BEEZR2 - H
BRABMIPAC - RR - Il - BEFEEK  REm
HiEER  BER - SRERIER -

We hand-picked out only a “3%" proportion of particular grade
A cocoa fruit and added the “Aspergillus oryzae" unusual
process for fermentation. Through the role of Aspergillus
oryzae, the flavor of chocolate fermentation can become more
profound and significantly reduce the acid gas brought by
lactic acid bacteria and acetic acid bacteria. The fermented
chocolate has an elegant flavor similar to that of Japanese
sake. The fermented chocolate has an elegant flavor similar to
that of Japanese sake.

The 65% chocolate has the aroma of gardenia, the fruity
taste of pineapple and mango, and a finish like silky smooth
and vanilla ice cream. The mouthfeel is sleek, supple, and
well-bedded.

The 85% chocolate has a soft acidity in the front part, with
cherry and raisin flavors. Intense flavors of almonds, hazelnuts,
cream, and toasted caramel are in the mid-palate. Then, use
espresso as the final rhyme, with a thick texture and a long
aftertaste.
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HUGO CHOCOLATE

NI SRG TE T RE B— T 0 SR R
BIER T HFEERCQEE o WFEEE
WAL RS & A S REIS IR T 2 R 5L
b3 F#E S R 3 B SERCK IS
B IY) AR R o BRE SR SE 1 B R T R
&) o WHBAIL » IEEHE S BN S
5} K# Tree to bar” i » fth 5k B 48
JIATT © Ffif Tree to bar” » BT 7%
SR FERH R > TR 2RI EE AT
% #—F o

The founder, Yi-Ming Su, is a returning
young-farmer for chocolate creation.
Besides focusing on characteristic style,
he also needs to combine local culture. He
hopes to tap into more in-depth culture
and use it in brands and industries to
reach the milestone of sustainable cultural
inheritance. He has been seriously studying
the “black gold” of Pingtung. Because
of this, when the international boutique
chocolate talks about “Tree to Bar,” he has
already practiced it. The so-called “Tree to
Bar” refers to someone who will take the
production and marketing of chocolate from

raw materials upon themselves.

FB #8 U)\WRI55= /]

BRI AARERER (12 A)
Black Gold Cocoa Walnut Crisp Gift Box

EmABEY) Description

1 ERIEBAEIRNRE

2. ATATAOSNER B2 5 it ER B M B RO AR
3. §—EEESNAR

4. BAEH RO CER M B3 2 B A il IR ER 52

1. Chocolate genuine made in Taiwan

2. Cocoa crust with walnut and cranberry filling
3. Each weighing is 50 grams

4, Slightly sweet filling and cocoa-flavored pastry
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WUGAWAN CHOCOLATE

an B > b R
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Quality starts from land care.

Wugawan Chocolate has attracted many
“little guests” to taste the fruits of the rich
cacao trees planted on its land, especially
squirrels and civets. But the ecology is like
this. Just like the human demand for food,
small animals also need food and clothing.
So the boss planted extra bananas and got
along with them peacefully. Since then,
they have longer bitten the cacao tree. Good
crops need a high-quality environment
and a heart of coexistence with the land.
They use natural farming methods without
any addition, highlighting cocoas’ original
and pure fragrance. From cocoa ecology
to planting and processing, as well as
handicraft experience, Wugawan Chocolate
in Pingtung will give you unforgettable
sweet travel memories!

WisIsRhiEs

Mountains and Seas Chocolate Box

‘ ERABY) Description ‘

75% RIS A

75% Dark Chocolate Bar

(72) B4 : https://www.shop1688.com.tw/
aom20210630004/
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CHO-MEAL
CHOCOLATE
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CHO-MEAL CHOCOLATE

BT WA ERAT > EEF > HR
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7T WRE B RS ASHARR R B
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Love, it is not only a noun, but also a verb, but
also an adjective, and finally hopes to be an
exclamation word.

Love, this brand originated from Ailiao
Village, Neipu Township, Pingtung County,
leaning against Dawu Mountain in the south,
Liangshan Mountain in the east, Ailiao River
in the north, and Pingtung Great Plains in
the west. So it is a place name, a noun.

Love (Ai Liao) is also the birthplace of the
founder of the brand. For the hometown
where he grew up, of course he loves his
home, his hometown, this land, and the
people on this land. So it is a verb.

The majestic Dawu Mountain, the gurgling
Ailiao River, the nourishing cocoa trees, and
the pure and natural chocolate bred will
make you fall in love with love.

85% EI5%R N
85% Dark Chocolate

FB 8 [BTI5R 151155 0]
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COCOA YUMMY

HBEZ T O
9L 45 T e 1 A

A ATHER SRR B R BE R > B A
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Work hard and put heart into it,
will get a lot of rewards.

Cocoa Yummy adheres to the concept of
being friendly to the earth and insists on
manual weeding. They take care of each
cocoa tree as their child and cultivate it
until it blooms and bears fruit. Their brand
concept uses delicious cocoa bred from
the prosperous cocoa tree. Cocoa Yummy
advocates non-toxic and friendly farming
methods, harmonious coexistence between
people and the environment, and towards
the vision of environmentally friendly
production, natural ecology, and a better life.
It also won the bronze medal in the World
Chocolate Awards. Cocoa Yummy believes
that as long as they work hard and put their

heartinto it, they will get a lot of rewards.

[BRI5 52 77

Flavor Chocolate

EMmRBY) Description

AIZRISR N

Red Quinoa Chocolate

RISV
Ruby Black Tea Chocolate

ISR

Cinnamon Chocolate

FB 3 [AIAT3K]
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YI-ZHANG CACAO

B R - [R] A A7 1 = 48 R ATH
5'6 ﬁ ﬁ&%}zﬁ Jl:;\%ﬁifi Cocoa Powder

—WAREBE—IRAETF > EFH
WEUEIRI S TAF > M HRBIRIEF 05
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173 BURIBRE ©

Planted by Yi-Zhang, the happy fruit tree lives together with coconuts.

A six-year-old boy is the Chocolate Prince. The prince’s mother had to be separated from the prince for a long
time because of her work. It was also usual to meet once a week. The mother of the Chocolate Prince cared for
him a lot. She often bought chocolate for the chocolate prince not to let the prince miss her too much. And she
told him that he could eat a bar of chocolate when he missed his mother. Then the mother entered the world of
chocolate making by chance. She also missed the precious and beautiful memories at the beginning and still

retains the taste of missing chocolate.

FB 5 [(FRFH . £FFE]
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LAOMO COCOA FARM

S N -TLSeEN -2 VRS
T8 B OEE AU > —#5E
KRR T RS R T —
BrIRp B M AT 3R > a0 S AT
BT MHREEE AR BNREE > )
ERATER o RE S a0 BRI
AR ©

LAOMO insists on not spraying pesticides
and friendly farming by studying hard
and innovating research and development.
From the beginning, the owner took a while
to discuss with the elders to transform from
betel nut. And now, LAOMO has a store
to sell stabilizable products with plump
and sturdy. The cocoa nuts they sell is to
emphasize health and fitness and insist on

the original flavor without adding.

(%) B4 : www.laomococoa.com.tw
() FBES [BEAAIEE]

B AJ B BT A E

Chocolate Cookie
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CHOOSE CHIUS
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We are a group of fools working
for Taiwan with dreams. When
others laugh at us, we still try
to do what others think will not
succeed.

Ming-Song Chiu is one of the pioneers in
cocoa cultivation in Pingtung. In 2006, he
created the first local chocolate brand in
Taiwan -- “Choose Chius.” Ming-Song Chiu
leads his sons and daughters to pursue the
chocolate dream and make chocolate a
Pingtung Hakka Village industry. Ming-
Song Chiu said with a sense of mission:
“The population of the Hakka Village is
aging rapidly. I want to replace the betel nut
industry of Pingtung Hakka Village with
chocolate, a modern delicacy, to attract
young people back home.”

BREFELRNELRN

Nama Chocolate

A5 OM "4 Namay - 2B "FE L HEE -
AR ARALRDUREMELEREEN TREM
BLRY - ORI BIERAEGHERZ — ©

Raw chocolate “Nama" means “fresh” in Japanese.

They make raw chocolate from chocolate and other dairy
products and sugar. It is one of the best-selling products in the
shop.

(%) B#3 : www.chiuscoco.com
(#) FB % [EIEEMBEIS ]
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BONNY CHOCOLATE

L quelfelp s R

il

et

—— 3J1LVI0O0HD NVMIVL 8 OVOVO DNNLONId

T AR 5 SRk AR B5% RIS
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JLVTOO0HD ANNOE

Bonny Chocolate
hopes to bring you the pure emotion of the original chocolate awakening.

Become a chocolate expert since she has not like chocolate. Because of the master’s thesis, the owner began to
study cocoa cultivation and processing in Taiwan. After many quenching and failure, she found the secret to
showing the pure taste of cocoa and brought pure emotion to the original taste awakening. Strictly selected
cocoa in Pingtung after several days of fermentation, sun exposure, slow baking, grinding, and then making the
smooth chocolate pulp. Finally, produce dreamlike products. It also won the silver medal in the World Chocolate
Competition. At the same time, they are also promoting Agri-food education and often cooperating with schools

and organizations.

FB 8 [FEIsRHTIHN]
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Your Natural, Green,and
Clean Beauty

We plant cacao trees in Cacao Bella Queen
Farm by the natural farming method.Our
mission is to promote the non-toxic cultivation
of cocoa to create a green environment
where people and natural ecology coexist
harmoniously. Using self-grown cocoa
butter from extracting by cold pressure to
make cocoa care products. Also, through
cooperation with biotechnology laboratories
and experts, jointly develop skincare products

suitable for different skin types.

]

CACAO BELLA QUEEN

T A
REERR

A Loved Box

EmABY) Description

AIR]EFARR

Cacao Skin Relief Cream

REE
Cacao Lip Stick

AR BUIRALEE REAR AR

Cacao and Rose Smoothing Facial Cleanser

SO 22

ol=mst

27

(%) B4 : www.cacaobellagueen.com
() FBES [NEAAE]
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Rui-Zhen Chen, the founder of Chen Cocoa,
is from the windy city of Hsinchu. Many
years ago, with the blessings of her parents
from heaven, she chose to go south to start a
new life with her husband. She loves to grow
crops such as figs, besides planting cocoa.
Rui-Zhen Chen even learned teaching skills
from master teachers to develop and produce
various fermentations of chocolate. She made
cocoa beans in batches according to different
attributes, fermented and roasted them, and
added Paiwan roselle candied fruit. Or make
sea salt chocolate for mountaineering warriors,
and create diamond-like crystallization like a
paintbrush in the temperature adjustment. In
2020, she won the ICA International Chocolate

Awards in Asia-Pacific.

FB %5 (227 a] T 15 Chen Cocoal

L LR

CHEN COCOA

RELANISRS

Dawu Mountain Edition Chocolate

Em ¥ Description

60% i&H#I552 1
60% Roselle Chocolate

60% AIR1555 1)
60% Red Quinoa Chocolate

60% /SEEI552 1)
60% Sea Salt Chocolate

60% 411552 1)
60% Milk Chocolate

St a0 22

SrH2l 31

29



JLVITOO0HD NVMIVL 8 OVOVO DNNLONId

NV3L OVOVO DNNLONId

B B BURAE 2020 4F 72 4 b 5AT /] 3t
JTRVERE o B A o R
A E 2R B B AT WA SRS R R 17
AE T BN R AR o ST S i B M S
ST BR A 7 iy > B AGE R T o HE
HHBR B BR 5 SE B o A AT TR T
JriRe o IR AT E R 0 LUAT R R
A S T T 28 ) SR 5 0 S 7 SRS A B o
o DRERSRE MR o IR 2 H RO R TR
JRBRMET > TRGEZ BN o

The Pingtung County Government proposed
the Pingtung Regional Revitalization
Plan in 2020, which was approved by the
National Development Council. In this
plan, a cross-regional national team for
the Pingtung cocoa industry was proposed
and proposed to the Ministry of Economic
Affairs. It is hoped that through cooperation
with the real estate industry In line with the
research and development of recycled mate-
rials and products, introduce them into the
channel market. The Pingtung Choco Beer
launched uses cocoa to make chocolate. The
cocoa bean shells produced are used to lock
the aroma in molasses with cocoa tea and the
newly developed aroma locking technology.
Challenge the aroma locking effect, and the
molasses produced craft flavored beer with

multi-layered taste.

FB 8 [FRAANER]

U SIRNTER R

PINGTUNG CACAO TEAM

FRERIS 5 18E

Pingtung Choco Beer
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DIRAJA CHOCOLATE

BAF I
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e A EER AT 1
BER B TR T T R I = B Y
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R~ BRI 5T ©

You Deserve The Best!

Name of DiRaja Chocolate means “choco-
late employed by the emperor.” Present the
ancient court food of the legendary “Gods’
wonder food.” They cultivate and grow
friendly Pingtung’s cocoa, using Tree to Bar
is handmade through one-stop, natural,
with no additives and no drawing out oil.
They ingeniously combine the Nanyang
flavor of Malacca with local agricultural
products in Taiwan so that you can enjoy
the most particular, natural, and top-quality

chocolate.

FB #8 (#I5AI A 155 0]

BEERITRAER

DiRaja Chocolate Box

ERABY) Description

75% BI552 1
75% Dark Chocolate

85% EI55% /]
85% Dark Chocolate

99% BI55 1
99% Dark Chocolate

BALI5= A
Fruity Dark Chocolate
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JOY CHOCOLATE

i E=2 0N
TE: AR iE

—BREEM A R T 0 KB R
A ERGHE > BRI 0 Rk
EFMe | DUAHT SR - ]
Ty AR B o SRR SR
T SRR P R A 5 KSR U R o

BRE BRI BB MR
AR~ BRI O B 50 ) K
e m] B P AR S o KM — B b
BEFRE B W o HEPERNT
FES) WP ML ~ W AEHED
£ AL R B R 1 R

Braid a bean dream with a
joyful heart!

A couple, led by God and promised, came to
the Hakka Liugdui of Gaoshu in Pingtung to
weave a dream of a bean with a joyful heart.
Planted organically, they adopt a one-stop
operation mode from growing to making
chocolate products to pursue healthy,
delicious, and natural tastes.

They have verified that “Pingtung Cacao and
Taiwan Chocolate” can seamlessly integrate
with international standards of cocoa bean
quality, fermentation technology, and
chocolate production level. The husband and
wife added “joy” to the sour, sweet, bitter, and
astringent things along the way. They expect
to push out the local culture and products
and move towards the goal of becoming more
international.

EmAEIIRAER

Chocolate Box

‘ EmARY) Description

66% EI5TH
66% Dark Chocolate

78% BI5E ]
78% Dark Chocolate

85% EIF ]
85% Dark Chocolate

D ARISR A

Wasabi Chocolate

EEEES

Cacao Bean Tea

FB 5 (S4rTRIMBE]
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ZENG ZHI-YUAN CHOCOLATE
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The world’s freshest chocolate

Zhi-Yuan Zeng insists on his chocolate:
“Cocoa beans can’t communicate with you
in words, but they will express themselves
in the state. Let me know what it needs,
whether it is too cold or too hot.” Between
words, it seems like he is taking care of his
children. In the past three years of cocoa
cultivation, he discussed the fermented
flavor of each kind of cocoa fruit with cocoa
farmers, from the cultivation and pruning
of non-toxic trees in cocoa fields to the
thinning of flowers and fruits. We persist
in deep plowing. Our philosophy is to insist
that more people in Pingtung stop cutting
cocoa trees. The whole process uses local
raw materials and local production. It is
urgent to hope that this affirmative cocoa

industry can continue in this land.

85% #ERI55 ) /6g*24 K
85% Dark Chocolate

ERABY) Description

85% ALEISTE 1
85% Pure Dark Chocolate

2018 FHRITTHKRE THEEIEs "—iRs
Won the 2018 World Chocolate Competition with “four gold”
medals and “one silver” medal.

RSN . MRBRBIRCE . WESBREABERK
Popular four gold items, including micro fruit, rose fragrance,
micro wine, and wood flavor.

B4 : www.zengzhiyuan.com
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FU WAN CHOCOLATE

e -t B H AR A A 25K

i 8 175 5 7 fE R B L R DU 3 1
W7 REEIER AT LIS B Al T
BUOR RS RV R A
% Tree-To-Bar (4R 7] H 3175 58 J1
SEREIRE ) WA SEEERaNE
B 0 LAY 538 B IRk R R EE
EREEERCE ¥ JE R Jiol 4
B LY 5 SR 4 ) S

AMEE -

HE

From tree to bar.
From soil to soul.

Taiwan local brand Fu Wan Chocolate
received The Best Dark Chocolate Overall
Winner and World’s Most Awarded
Chocolate Brand for the ICA World Chocolate
Competition. The total record of 5 gold ,19
silver and 4 bronze awards put Fu Wan
Chocolate onto the world stage. Founded
by Warren Hsu, the first certified chocolate
taster in Taiwan, Fu Wan Chocolate is a true
Taiwanese brand. Not only do we use the
cacao beans from Ping Tung, we also work
with the farmers from the start.

B4 : www.fuwanshop.com

2021 ICA FEERFRER
ICA World Final 2020-21 Specialty Box

‘ EMmABY) Description ‘

70% 2ER 8 = SRE TR EIS R A

Beer Yeast #3"Ameraican” Ale Style Rough Ground Chocolate

70% EERERZITRH

Strawberry Beer Yeast Chocolate

70% ALEBE RIS N
Red Wine Yeast #1"Alice” Chocolate

56% MBS EEIN RIS D

Taiwan Charcoal Oolong Milk Tea Cholocate

56% HIRBIRRAEAMRITR A

Taiwan Lychee Rose Oriental Beauty Milk Tea Chocolate

62% BIEHSRERIIRD

Taiwan Red Oolong Tea Chocolate

62% BIEEEERIDR D

Taiwan Tie-Guan-Yin Tea Chocloate

62% BEEEIHRN
Taiwan Magao(Wild Pepper) Chocolate
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EF 7T W] % & | CHANG-LI COCOA FARM

ARA AT ERRIR A A R ER > B AEZE T RBRAM BaE F KMh  ZRIREBR T R T AT A I 2
St o WARBETRRHIR S BEIRES o SEBIIH  SREGE ~ DIV R Y55 it

Chang-Li Cocoa Farmadopts friendly and natural farming methods to care for the land that nurtures and
nourishes us. It also provides guided tours by appointment, besides selling cocoa-related products.
Production and Service : The Education about “From Farm to Table",Chocolate and
Chocolate-handmade course.

BENY W] Ay oS B | LANDING

PRI B & T RGBT L e R HE B ROMR R B i — R T ] 0 3 — [ 2 B 2 R R AH B AL 0 R
TRF -t @ B 57 - — [ E A MR B S5 AH B B > A T W ST R Rl B Ik » i 57 Y B T ] o
HEE o SEBIH : FURBGE ~ IR

“Landing” means safe arrival and alighting. At the same time, they wish the guests and friends here a safe and
smooth journey. The boss met My Lin from the COYINSAN Leisure Farm Co. on the occasion of the meeting
and invited him to plant cocoa together and participate in many cocoa-related courses. Usually, he will also
take coffee baking and other related courses with his son. Father and son devoted themselves to studying
cocoa and coffee and setting up "Landing.”

Production and Service : The Education about “From Farm to Table",Chocolate.

WA H HHE R | COCOA BABY

AR E (SR TR o B S AR A AN ¢ WA R A o PIRHR TR 0 R
3 R AR R A o W) B BB R — KTERAG AT AR AR 8 (E5 K
AERT L —EMR o SEBHH « fUREGT - DIY B~ B3I

Cocoa Baby makes cocoa nuts and promotes different products, such as almond nuts with cocoa. They
usually accept appointments to guide and explain the orchard to the visitors. There is also a large painted
wall on the Coco Baby, which includes eight steps, from harvesting, fermentation, sun exposure, sorting,
baking, shelling, grinding, and refining to pouring and molding. It can let visitors can understand the
chocolate production process clearly. Production and Service : The Education about “From Farm to
Table",Chocolate and Chocolate-handmade course.

S E RS EHL | PINGTUNG CHUEN-MING PRODUCTION COOPERATIVE

SR RS GRS B DA BIZE R ESEA TS 6 1 - ROL P AT BB B 2 N TR A
BT A R R BB 0 BRI B R IR MRS & ity s IR
RESHTE R A SR 2 TTI T AT AL o SESIH « RECE ~ DIY 58 ~ W55 miih

Pingtung Chuen-Ming Production Cooperative is conducting industry-academy cooperation with several
colleges and universities based on the concept of “local revitalization” to establish a cocoa experiment field
now. Let more people go deep into the production area and have the most direct interaction with cocoa
farmers. Besides, visitors can experience the diverse cocoa culture more deeply by combining the local
culture of Neipu. Production and Service : The Education about “From Farm to Table",Chocolate and
Chocolate-handmade course.

FK 5] W] 2 & | CHENG DE COCOA

AR EA A TG AT T > HERIR S N R EAEBEENTREPIART [ OB T (HA S W HE R
dt o TSR I B R R B DARARI T N 3 5 ~ RS TR B R o AR E]
FREOPHRE— 2t F IR L HA AR o SEBIH « B ~ DIV R ~ 5500w

Cheng De Cocoa changed to planting some cocoa in the betel nuts field. Although many people began to
introduce and cultivate products several years ago, most of them were to promote products. However, Cheng
De focuses on the quality and improvement of saplings. Its products are made naturally and are developing
towards health and wellness. Cheng De Cocoa cultivates every piece of land and develops many cocoa
products by hand. Production and Service : The Education about “From Farm to Table",Chocolate and
Chocolate-handmade course.

A W] 4 F | COCOA QUEEN

AR 2 E R SR T RN RS 0 B 30 ML AT ERAIM A SERITTE] 0 S5 W B
BERRMEE BRI RINT > AEE 2 MR ATRE o SEBHH - DIY 5 ~ W51 hh

Cocoa Queen is a brand jointly established by Jun-Hao Chen, Jun-Jie Chen, and Rou-Yu Chen. The three
brothers and sisters also actively cooperate with local cocoa farmers, and nearly 30 cocoa farmers have
joined the contract. Coco Queen will continue to cooperate with these farmers in the future to help create
more possibilities by processing raw materials.

Production and Service:Chocolate and Chocolate-handmade course.

#f W /2 | DEMETER AGRICULTURAL ENTERPRISE CO., LTD.

T IR 2 R 78 R B T T B R A W) T S0 B ) A P B AL TR o ER RS TR A P P RO 5 —
TRy SR A TR i > B R R A G - M5 v ] AR T o B R B SRk o HRTRR T AR B3
TR P AR R RIS TN o U TG B BRI SRR A BB T B T E A o

EBNIH : W wE

Wan-Lun Huang, the founder of Demeter Agricultural Enterprise Co,, LTD,, founded the cocoa brand “Demeter”
in 2016. Working with indentured cocoa farmers, she buys cocoa to make chocolate for sale in Northern
Taiwan. She also insists on every part of cocoa to make various products, bringing benefits to farmers and
bringing health and deliciousness to consumers through cocoa. Besides providing high-quality cocoa bricks
and cocoa powder for business partners, it also brings consumers innovative chocolate products with healthy
and delicious. Production and Service : Chocolate.

A A . T.45 | MONISA’S COCOA GARDEN

AR SR B R RO H ARG SRR R R R ERRE A9 1 S RRIALIRE > R
Ak o HANA AR TR o W] n] IAERFALRE R HEB) AT A B 0 DU SRR o AR
JREE > RHELME AR - BRI AT K IR B o SEBH « 1y JIRG i

Monisa's Cocoa Garden is currently guided and certified by the friendly farming accreditation team of Chunri
Township, Pingdong County. There is about one hectare, divided into three communities and managed by six
partners. Monisa's Cocoa Garden promotes cocoa-friendly farming in the Pingbei Community. They plant with
the natural farming method, without spraying pesticides and applying chemical fertilizers, and water with pure
water from Dawushan. Production and Service : Chocolate.

A5 (L 7] 7 5 B | COYINSAN Leisure Farm Co.

A L S R 2 5 — R At ) 5 R SR R TR AR A IR BT BOE B o RIS BREE LR S B A
S o BERARE G AR B BB o (e OB R I S R T A I TR o SR E T
KB o FHWH : BEEH - DIY 5 ~ W5iJIsh

COYINSAN Leisure Farm Co. is the first leisure and sightseeing farm that provides professional processes in
the cocoa food industry. Tourists can also enter the park for free to visit and play, besides providing outdoor
teaching on the farm, During the tour, the park also provides processed cocoa products for tourists to buy
souvenirs and taste.Production and Service : The Education about “From Farm to Table",Chocolate and
Chocolate-handmade course.

U 22 B | QU FANG FARM

RS R DA ] B K I AR 0k o o P SR SR E SR R (R RO AL AR I L 22
HERE > R BE R - REEHIER © [RIBR AR S RE  KAERCE  RRIERR ~ SR 0 ORI
Hayr o BB R o EHEH - BREGT - DIY 58 - W IR

Qu Fang Farm advocates the non-toxic agricultural farming of returning to nature. Products of Qu Fang
Farm use self-made enzymes from the peel of vegetables and fruits as organic compost to replace chemical
fertilizers. It is the insistence of Qu Fang Farm to plant in a natural farming method, protect the earth, return to
nature, treat the environment well, and operate sustainably. Production and Service : The Education about
“From Farm to Table",Chocolate and Chocolate-handmade course.

&35 7 o] J2 8 | SEEFOOD COCOA

R P AT RS ER F E OR R o PR T IR T A SR B ER SR A o BV S oy L B MR 00 A
B R EE AT AT T B S AR R A o) TR S 2 B R KA i o — R B T vl
FREEFBIER o HHUTH < V5 Jivadh

See Food Cocoa adopts natural farming methods. In addition to selling fresh cocoa fruits and nuts, there is
a high concentration of pure cocoa butter extracted through ancient cold-pressing technology. It has rich
natural amino acid ingredients and is a natural skin care oil suitable for the whole body. They worked together
to carry forward the cocoa agriculture in Pingtung. Production and Service : Chocolate .

Es$E%5 % J7 | JUI-HSIANG CHOCOLATE

BEUCHER SE YD - REMA A R I o A TR A RS LR o B R RO RIS 2 IR ©
ZRRISHIT 8 7 SR TR BB IR 1 o W] DU L&A A TR ke > BN ~ &R R LR
B[ RIS 5 77 MBS B T 2 e A B D BEEC A AT RE o SERSIEH G JunE
Jui-Hsiang Gong, the founder of JUI-HSIANG CHOCOLATE, he found that Pingtung has rich products that
can make them into various brewages. Mr. Gong became very interested in it and started his small-amount
brewing journey. Serendipity, he learned that chocolate also needs to be fermented before it can change
different flavors, such as tea and various fruits. Therefore, he is deeply in love with the development of
chocolate with different flavors and is committed to exploring more possibilities to match with chocolate.
Production and Service : Chocolate .
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2 BE¥ ¥ 55 | GOOD PAL COCOA LAND

TED I AE NSRBI ZEREE T - BB BRI 5007 - M B4 20191CA K - 6% ~ %451
JEBKEE > 0O REAR BRI » (GOR R ARl 2 ot e W £ — B BA DR R R YA o

B H - AREE ~ DIY 5 ~ Y i sh

The woman in charge of Good Pal Cocoa Land has had rheumatoid arthritis for many years. By chance, she
discovered that cocoa was of great help to the body, and she loves cocoa. Passionate about developing new
products, she is sympathetic to those who have suffered from women's physiology for a long time. After years
of hard work, she developed candied ginger chocolate. And it won the 2019 International Chocolate Award
Asian-Pacific - Silver Medal and Special Flavor Award. Ms. Huang's compassion and warmth shine like the
sun on everyone who loves Good Pal Cocoa. Production and Service : The Education about “From Farm
to Table",Chocolate and Chocolate-handmade course.

P €5 35 35 2 85 | A-SHIN CHOCO FARM TATWAN

it 4.2 NEIPHETI 5 5 R R AME— TR R R o R NIRRT A - B R
VI %3 2 HRRRERL > HA B AR Z A8 R A AT WiiG#A @ DIY MBS S 2E MR KA
BAE PSRRI EI o SEBIH @ RREH ~ DIV i - 53R 5

A-Shin Choco Farm Taiwanwhich covers an area of 4.2 hectares, is the only chocolate leisure farm in
Taiwan. They plant many cocoa trees, vanilla plants, and over 20,000 plantings on the farm, among which
there are many native species in Taiwan. The lively and fascinating DIY activities are rich in the educational
experience, and adults and children love the outdoor recreation area. Production and Service : The
Education about “From Farm to Table",Chocolate and Chocolate-handmade course.

Fio0 ¥ 7] 4 fE | WUXIN COCOA FARM

FLDTTA] RO DU AR RN R BRI 38 o SRR R 50  (T B R R B s 0 R
SHERTET R AR E M A R RS E R dy R S HE R R B R
FEHIRE /NS T B BRI > BRI R RGP+ 53 RAT

SEBHH @ B - DIY 58 - Y5 madh

Wuxin Cocoa Farm adopts a grass cultivation method. They insist on not using pesticides, adopt a friendly
farming style and use a self-made lemon enzyme to prevent insects. The cocoa farm occupies about 0.6 acres
of stable-yield land and is always fruitful. It has the best weather in southern Taiwan. Dawushan in the south
and high-quality water from Little Ghost Lake in the north because the farm locates in an advantageous
location. The fruit tree's growth condition is excellent due to good water and fertile soil. Production and
Service : The Education about “From Farm to Table",Chocolate and Chocolate-handmade course.

He g 2 85 | MAYA FARM

HEAE 2 — PR SRt SRR AT T > HL 2R T B AR RN » % et b an i 2 B 1 AR -
SR SRR o e BERIA L EE I 0 B B URACEE 15— T W SRS
DIBARAC RT3 T E A i & RO TR L ~ TRRE NPT - (SRR U2 AR (RO 2 e o
SEPHH © REREEH ~ DIV R ~ Y5500

Mr. Wen-Neng Chiu, the founder of MAYA FARM, began to plant cocoa in the world after retirement, all of
which grew by natural farming methods. Many years ago, he began to actively participate in the training
course to learn the skills of cocoa fermentation. Mr. Chiu always covered the fermented barrel with banana
leaves and stacked paper beside it to record the state of each batch of cocoa beans. In the way of data, he
constantly tries out the most suitable temperature, humidity, and time to make the fermentation technology,
not just by word of mouth. Production and Service : The Education about “From Farm to Table",Choco-
late and Chocolate-handmade course.

W] B W 7 2 & | COCOA BEAUTY FARM

AT DU 277 SOBME BRSO R EE  BREEH) > $RA N TBRES > DUERRIEETE T > fR e
B NPT BT RS L o RN E R AT G 0 o RIS S RS
BEREIRDL > SRS TR o SIS o (ERSE & SR BT 5 BRAR I H o JE R e e s R 0
RERTER - BRE  mME RN - ¥ RGOSy BT TH B X EEEHT ) -
SEBHH Ty

Cocoa Beauty Farm cultivates in a friendly way, insisting on not using pesticides and herbicides, employing
artificial weeding, and using organic fertilizers to culture the land to retain complete nutrition and give full play
to the products of the Cocoa Beauty Farm. Cocoa Beauty Farm produced in different periods have different
styles due to the variety, climate, maturity, and fermentation status and is worth savoring carefully. But after
the temperature of the tongue tip, the chocolate begins to return to sweetness, and the flavor bursts out layer
by layer. Sometimes it is the fragrance of flowers, nuts, or occasional fine wine. Then you can realize it is
high-quality chocolate with rich layers instead of artificial flavoring. Production and Service : Chocolate.

JL Chocolate

JL sl w] SRR [ 3550 B > Rk I 7 AN (7] ISR PR B R R 77 =X > DU Bk e A ) SR K 11
RIATGE > Sl PRAN T S S R O AR B o SERSIEH ¢ DIRE IR

JL Chocolate separates the growing areas of cocoa fruit, tries to adopt different planting methods in different

areas, grows cocoa fruit with different flavors with the spirit of experimentation, and is familiar with how to
master the stability and quality of fermentation. Production and Service : Chocolate.

AMA BT B | TW A GUANG

ERFHR AR RRTE - AR — STt SPRE MR o SR A BV R PR R AR B SRR TE
A Re77 R - IR SR BRAE BT 300 2R R ERRER - i MY o RSy SRS R
BRUTEA RR R S R R o SRBSTHE © SREOH ~ TR IRa

Tw A Guang has insisted on adopting natural farming methods from the very beginning. The farm uses the
natural ecology and growth methods of trees in the tropical rainforest area to protect the land and health.
They have submitted the results of more than 300 pesticide tests. Only when there are no drug residues can
the products be put on the shelves, which is a strict check for the earth's environmental ecology and human
health and diet. Production and Service : The Education about “From Farm to Table",and Chocolate.

5 X fE15 % )y | YUFUYA CHOCOLATE

MBS B H Euphoria MRS » FRS & AIRGEE » WA — B REWEANSEATER  HO0HR
P~ B RE B BRAYRUE B R ESHER B O M RIR o DI—TEERIEA DI A R
HEE A RAAR B AT AT ~ T35 ST > RSB IRE AN T —PBR— " A " o SERSITH PRI
“Yufuya" is a homophony of Euphoria, which comes from ancient Greek. It describes a kind of detached happiness
and contentment with things, which means being happy, carefree, excited, and joyful, which is also Yufuya's
expectation for its products. Only with a diligent heart and full of affection introduce the product to people who
like cocoa and chocolate, adding a flavor to the taste - “sincerity.” Production and Service : Chocolate.

S YK Wi E R ] §E & | DONMU COFFEE GARDEN

SRCUR I FT S 50 1 SR 1Y T A S G MR 5 OMBER R R R T RIS E R RN
Fo ARG LUKIER R > KB RAEHE RAFIIAE o HER R IRHR (22 R B B EBE T omgE ~ =]
AT ~ R SRR - PROLHIER ~ WONIE ~ RS ~ T ) AR AR

RHHEH  AREE - DIY #5 ~ Y s

The cacao trees planted under the shade of Donmu Coffee Garden can avoid exposure to the sun, while the
coffee trees have no agricultural harm. Jing-Rong Lin even raised several geese as weeding helpers to let the
ecology can be sustainable and nature can have a good cycle. The garden usually provides schools and
organizations with coffee and cocoa planting, friendly agricultural ecological visit, fruit picking experiences,
coffee tasting, coffee bean roasting, and cocoa chocolate production teaching. Production and Service :
The Education about “From Farm to Table",Chocolate and Chocolate-handmade course.

Y& I ] (ELEYIYE ) | RED MAXIMA COFFEE

% FCRIRTBR 7 02 A% - S8 B b R SR T 7 7 BB g ZE AL S » DL Tree to Bar MESEHERE
PN o B SR TE M R RN R A AR > SRER A B R R R o A BREEAIR]
JREEALAL - SR R IR R R ORI o DU R R ER SR o BRI o (U R RGP IZ A SR IG 5E ] ©
EBWH © GyEJIvEh

Besides coffee, Red Maxima Coffee also sells Pingdong dark chocolate and black tea from Nantou Yuchi. Red
Maxima Coffee, the contract farming brand, can deeply cultivate the concept of Tree to Bar in Pingtung Neipu
and also contract with Pingtung's small cocoa farmers to plant cocoa trees. The farm uses an organic and
natural farming method without herbicides, pesticides, and fertilizers. They adhere to the healthy spirit of the
original taste of food, take health as their pursuit, and insist on making natural and delicious dark chocolate
without additives. Production and Service : Chocolate.

A F& 3545 | LOVELY STUDIO

BPRAEAT T R M R R o AR ~ KRR RS R A o DL SR R
TR o SRFIEEARRSS © E SRR > AR o BRI M TR EE  BREA
EHE > R E B RESNZ O R e 3% o A B PI IR IR RO IR EFTA A IR I
Bi5 o FREEMME  — b —AISES R o SERH @ 155

Lovely Studio is a handicraft workshop specializing in “cocoa” and "Aiyu” cultivation. It locates in the Gaoshu
area with a high-quality environment and clean water source. Based on natural and non-toxic farming
methods, they use organic food grown from grass cultivation, self-made enzymes, and compost. They use
no pesticides, herbicides, or chemical fertilizers in the making process. Also, they weed manually to allow
consumers to eat healthily without burden. Possessing a Class C certificate, the Lovely Studio develops and
makes all products without adding chemical ingredients. Adhering to this concept, they are building their
dreams step by step. Production and Service : Chocolate .
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A RERRER G ZRERTHNES > EERMNLSH 185 il - HEAmEN GRS
B SRR LRI sG> DATBR BRI - BT e 0 2 i R o i R m Al R D RE - AL
R R TR L P R A S g o BRI A S S LA

Pingtung County Government established the Pingtung Cacao Park in the Liudui area of Pingtung to promote
the sustainable development of the cacao industry. It was also the first cacao garden in Hakka Village, giving the
church that was at first the Catholic Church a new image. The building is adjacent to Taiwan County Highway
185, which also has an excellent environment for ethnic integration, interweaving the cultural heritage of the
Hakka Village and the aboriginal village. They complete the functions of Cacao Park with the brand image of
“Pingtung Cacao - Taiwan Chocolate.” And they strengthened the cocoa industry chain with the concept of a

“front shop” and co-creation with neighboring industries.

A% 5] [k 2 DU AT A 7 S B S MR T 2+ R I 22 e I SR HE R ) W) 2 o TS 7 36 A L3R
BT 0 R AR S i G A o R I % IR 5 v B 5 A W B T o R T R S5 IS M 3
BB RN BRI RR W5 RSB v i - HRFRUBR B E 36 ; ARl AR BREH - R
JRECE R T IR I 12 L R 2 T R RERIRME AR T AT H] Tree to Bar IR E RN
SR (o I A 7 56 B o B I 3 S (R IV IR AR W Th B > TG A S BRI AF B DS H)
L 377 sNHEB R R 80 - A B 5 A AR R RIS AL - AT 36T - AR (LA TR » TN
i 5 P 2 S

Pingtung Cacao Park with an information war room concept for the cocoa industry to set up diversified regions
to promote the cacao industry and build a gathering place for industrial labor force cultivation. The bar area
and service center gather the high-quality Pingtung cacao brands of the county, besides the rebuilt church in the
beginning. Their introduction of high-quality small farmers' good products to the public through cross-regional
industry information has attracted the entry of specialty businesses. They continue to invite high-quality
operators. Besides, Cacao AR Experience Hall, Agri-food Education Zone, and Handwork Experience Zone
provide intelligently and diversified five-sense experience. They hope to let people enter the field to learn about
the process from the cacao tree to the bar and the place of origin to the table. Make the park have the service
demonstration function of industrial innovation value-added and regional co-construction cooperation, and
build an industrial information exchange platform. Promote the demonstration field in the form of six level
industry to drive local creation and industrial and economic activation. Besides, create local mutual benefits,

builds an international exchange base, and forms a new highlight revitalization of Liudui.

$2{£BR7%E | Provide services

1. BB EETEL | FBAEE 08-7831757
2. FERERTEN - BHaEE

3. FFEESHEE : FFERE

4 BRERBHL  BmELRNER  FRELEY -
5. IR RIRERR | FIRIER R  FRH ~ EAE - MIMESEEEE -

1. Group tour appointment: contact the park at 08-7831757.

2. Handmade experience appointment: contact the park.

3. Site leasing rules: contact the park.

4. Exhibition and sales service center: offer chocolate products of various brands and the selection of products
of Pingtung Hakka Village.

5. Cocoa Magic: provide cocoa drinks, muffins, cakes, coffee, and other snacks.

EEHKi48558 | Contact

1. itk Address : RERFFE SR 62-2 5%

No. 62-2, Guangming Rd., Wanluan Township, Pingtung County 923017, Taiwan (R.0.C.)
. BEE Tel : (08)783-1757

N

E&ERIRkEER | Visit Hour

18— — fIiTIEARE 2,B=-M-F - 7N H 10:00~18:00
(EEBEEEEAREEENY  BcERAUEE FB ASA%E)

[AEEARE - iEEIE2HEK - Al FERA f]EEMERAITEA 1

1. Closed on Mondays and Tuesdays. 2. Open from Wednesday to Sunday between 10:00 and 18:00.

( Open on Mondays and Tuesdays if they fall on a national holiday or long weekend. )
[Open only to those who have made a reservation. Please make a reservation on the Pingtung Cacao Park

official Facebook Fanpage at least one week prior to the visit; and check whether the reservation has been
approved three days before the visit. ]
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