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Bring cocoa production back to the fore
of Trinidad and Tobago’s agricultural and
industrial landscape. Increase
production from 400 tonnes to 1000
in 7 years

Play a catalytic role in revitalising the

cocoa industry, providing new
employment opportunities for farmers
and communities negatively affected by
the decline of their sector through
sustainable practices.
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2017: Won AoC UK award for Chocolate Steel Pan tin.

2018: Partnered with Harrods Stores UK for Single Estate Selection Box

2019: Opened retail and kitchen outlet at Hilton Trinidad

2020: Launched Trinitario Single Estate Chocolate Stout
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What makes T&T an atfractive for investmente T

Government ‘facilitation and grant’ support
InvesTT, ExporTT, Ministry of Trade, Ministry of Agriculture, TT IPO

Access to local skills

Mechanical, electrical, social media, product design, legal, e-commerce
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Opportunities to build ‘in-country’ relationships

Developed in-country retail, industrial and culinary partnerships
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Investment plcmned for 2022 and b@YOﬂd.. o onco

Expansion of production kitchen at the Hilton Trinidad
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Q\‘?‘ Development of a ‘model’ cocoa estate showcasing best practice for farmers

Increasing TTFCC team by 40% to include social media, marketing, finished products.

e Developing team skills through international expertise - ICE New York

Zero carbon cocoa processing facility showcasing latest energy saving technologies
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