
brasilia
ORGANIC CHOCOLATE

Net. Wt. 2 Oz.  56.7 gCacao content:3377%%
milk chocolate, coconut & exotic nuts

Nutrition
Facts
Serving Size 1 oz.
Servings 2
Calories 163
Fat Calories 96
*Percent Daily Values

are based on a 2,000
calorie diet

Amount/Serving %DV
Total Fat  11g 16% Total Carb.  15g 5%

Sat. Fat  5g 26% Fiber  1g 4%
Trans Fat  0g Sugars  13g

Cholest 4mg 1% Protein 2g
Sodium 16mg 1%
Vitamin A 0%  Vitamin C 1%  Calcium 5%  Iron 4%

Dagoba Organic Chocolate
1105 Benson Way, Ashland, Oregon 97520 USA

541-482-2001  www.dagobachocolate.com
Certified Organic by

International Certification Services, Inc.

®

Ingredients – Organic Milk Chocolate (OG evaporat-
ed cane juice, OG cacao butter, OG milk powder,
OG cacao beans, 0.5% non-GMO soy lecithin), OG
coconut, OG Brazil nuts and/or OG pecans. 

Contains traces of milk protein, 
soy and tree nuts. Gluten Free

Printed on New Leaf recycled paper using
vegetable based inks. Please recycle.

Chocolate is sacred. There is an art to the alchemy of
chocolate, an art we explore with mystery and integrity.

creo




chai
ORGANIC CHOCOLATE

Net. Wt. 2 Oz.  56.7 gCacao content:3377%%
milk chocolate, crystallized ginger and spices

Nutrition
Facts
Serving Size 1 oz.
Servings 2
Calories 148
Fat Calories 79
*Percent Daily Values

are based on a 2,000
calorie diet

Amount/Serving %DV
Total Fat  9g 13% Total Carb.  16g 5%

Sat. Fat  5g 26% Fiber  1g 4%
Trans Fat  0g Sugars  14g

Cholest 4mg 1% Protein 2g
Sodium 18mg 1%
Vitamin A 0%  Vitamin C 1%  Calcium 5%  Iron 4%

Dagoba Organic Chocolate
1105 Benson Way, Ashland, Oregon 97520 USA

541-482-2001  www.dagobachocolate.com
Certified Organic by

International Certification Services, Inc.

®

Ingredients – Organic Milk Chocolate (OG evaporated
cane juice, OG cacao butter, OG milk powder, OG
cacao beans, 0.5% non-GMO soy lecithin), crystal-
lized ginger, essential oils. 

Contains traces of milk protein, 
soy and tree nuts. Gluten Free

Printed on New Leaf recycled paper using
vegetable based inks. Please recycle.

Chocolate is sacred. There is an art to the alchemy of
chocolate, an art we explore with mystery and integrity.

creo




Nutrition
Facts
Serving Size 1 oz.
Servings 2
Calories 154
Fat Calories 111
*Percent Daily Values

are based on a 2,000
calorie diet

Amount/Serving %DV
Total Fat  12g 19% Total Carb.  9g 3%

Sat. Fat  8g 38% Fiber  2g 8%
Trans Fat  0g Sugars  7g

Cholest 0mg 0% Protein 2g
Sodium 1mg 0%
Vitamin A 0%  Vitamin C 0%  Calcium 0%  Iron 3%

Dagoba Organic Chocolate
1105 Benson Way, Ashland, Oregon 97520 USA

541-482-2001  www.dagobachocolate.com
Certified Organic by

International Certification Services, Inc.

Ingredients –Organic Dark Chocolate (OG cacao
beans, OG evaporated cane juice, OG cacao butter).

Contains traces of milk protein, 
soy and tree nuts. Gluten Free

This chocolate bar is made with cacao beans from the
Conacado Co-op in the Dominican Republic, and is
named in honor of the farmers that grow this sacred
food. We pay a premium price in exchange for this
unique cacao, allowing producers to invest in sustain-
able farming, ongoing crop quality and their family’s
dreams. By purchasing Fair Trade Certified products
you are directly supporting a better life for farming
families through fair prices, direct trade, community
development and environmental stewardship.

Printed on New Leaf recycled paper using
vegetable based inks. Please recycle.

creo




dark 59%
ORGANIC CHOCOLATE

Net. Wt. 2 Oz.  56.7 gCacao content:5599%%
semisweet dark chocolate

Nutrition
Facts
Serving Size 1 oz.
Servings 2
Calories 160
Fat Calories 89
*Percent Daily Values

are based on a 2,000
calorie diet

Amount/Serving %DV
Total Fat  10g 15% Total Carb.  16g 5%

Sat. Fat  6g 32% Fiber  2g 9%
Trans Fat  0g Sugars  12g

Cholest 0mg 0% Protein 1g
Sodium 0mg 0%
Vitamin A 0%  Vitamin C 0%  Calcium 1%  Iron 6%

Dagoba Organic Chocolate
1105 Benson Way, Ashland, Oregon 97520 USA

541-482-2001  www.dagobachocolate.com
Certified Organic by

International Certification Services, Inc.

®

Ingredients – Organic Dark Chocolate (OG cacao
beans, OG evaporated cane juice, OG cacao butter,
0.5% non-GMO soy lecithin).

Contains traces of milk protein, 
soy and tree nuts. Gluten Free

Printed on New Leaf recycled paper using
vegetable based inks. Please recycle.

Chocolate is sacred. There is an art to the alchemy of
chocolate, an art we explore with mystery and integrity.

Read more and share the wonder inside this label.



This semisweet dark chocolate offers the perfect balance of flavors –
deep cacao kissed with sweetness and a lasting richness. The San
Francisco Chronicle rated this “Best Dark Chocolate.”  We hope you
agree with deep satisfaction.

The Alchemist’s Notebook - 2006.02.04 (Letters from our Founder's cacao journeys)

“I look back at the last 10 days I’ve spent circumventing this country
of cacao. The people I've met. The stories in their eyes. The smiles
that express such joy in their lives. Joy is simplicity, happiness is
simple…” share our journey at dagobachocolate.com 

If you like this, please try our Single Origin chocolates, New Moon
74% or Eclipse 87%

Full Circle Sustainability Tip: Share ideas and inspiration with others
and never stop challenging yourself to build a more sustainable
world.  Info: daily-acts.org

Thanks for choosing Dagoba.  We’re dedicated to the Art of Chocolate
Alchemy™: transforming exceptional cacao into edible gold.  We
practice Full Circle Sustainability™ that blends quality, ecology, equity
& community into everything we do, and embraces everything we
touch from the rainforest to the factory to you.  Help widen the circle -
share with a friend, sign up for our Tao of Cacao e-news, find new
treasures in our on-line store and visit if you’re in town.



eclipse 87%
ORGANIC CHOCOLATE

Net. Wt. 2 Oz.  56.7 gCacao content:8877%%
extra dark chocolate

Nutrition
Facts
Serving Size 1 oz.
Servings 2
Calories 170
Fat Calories 117
*Percent Daily Values

are based on a 2,000
calorie diet

Amount/Serving %DV
Total Fat  13g 20% Total Carb.  10g 3%

Sat. Fat  8g 40% Fiber  4g 17%
Trans Fat  0g Sugars  4g

Cholest 0g 0% Protein 3g
Sodium 1mg 0%
Vitamin A 0%  Vitamin C 0%  Calcium 1%  Iron 5%

Dagoba Organic Chocolate
1105 Benson Way, Ashland, Oregon 97520 USA

541-482-2001  www.dagobachocolate.com
Certified Organic by

International Certification Services, Inc.

®

Ingredients – Organic Dark Chocolate (OG cacao
beans, OG evaporated cane juice, OG cacao butter,
0.5% non-GMO soy lecithin).

Contains traces of milk protein, 
soy and tree nuts. Gluten Free

Printed on New Leaf recycled paper using
vegetable based inks. Please recycle.

Chocolate is sacred. There is an art to the alchemy of
chocolate, an art we explore with mystery and integrity.

Read more and share the wonder inside this label.

creo




Visiting with cacao producers, we’ve fallen in love with pure cacao ~
a sweet, aromatic, enchanting and sacred food.  With reverence, we
share this deep, extra bittersweet chocolate and its cacao antioxidants.
Go higher, dig deeper, explore the unknown.

The Alchemist’s Notebook - 2006.02.04
“We drove through small towns, the roads like a maze in which only
locals can navigate. We found him at the end of a long, slow, bumpy
dirt road. He was glorious in his weathered and worn skin.  His eyes
commanded respect and spoke nothing but friendship. He sees us
approach and greets us, ‘buenos dias, como estas?’…” share our
journey at dagobachocolate.com

If you like this, please try our Single Origin chocolates, New Moon
74%, Apothecary Bars or Prima Materia 100%

Full Circle Sustainability Tip: Protect and enjoy old growth forests.
These irreplaceable natural treasures provide critical habitat, clean water,
climate protection and rejuvenating serenity. Learn more: kswild.org

Thanks for choosing Dagoba.  We’re dedicated to the Art of Chocolate
Alchemy™: transforming exceptional cacao into edible gold.  We
practice Full Circle Sustainability™ that blends quality, ecology, equity
& community into everything we do, and embraces everything we
touch from the rainforest to the factory to you.  Help widen the circle -
share with a friend, sign up for our Tao of Cacao e-news, find new
treasures in our on-line store and visit if you’re in town.



hazelnut
ORGANIC CHOCOLATE

Net. Wt. 2 Oz.  56.7 gCacao content:3377%%
milk chocolate, roasted hazelnuts & rice crisps

hazelnut hazelnut

hazelnut hazelnut

Nutrition
Facts
Serving Size 1 oz.
Servings 2
Calories 157
Fat Calories 84
*Percent Daily Values

are based on a 2,000
calorie diet

Amount/Serving %DV
Total Fat  10g 15% Total Carb.  16g 5%

Sat. Fat  5g 25% Fiber  1g 5%
Trans Fat  0g Sugars  13g

Cholest 4mg 1% Protein 2g
Sodium 18mg 1%
Vitamin A 0%  Vitamin C 1%  Calcium 5%  Iron 4%

Dagoba Organic Chocolate
1105 Benson Way, Ashland, Oregon 97520 USA

541-482-2001  www.dagobachocolate.com
Certified Organic by

International Certification Services, Inc.

®

Ingredients – Organic Milk Chocolate (OG evaporat-
ed cane juice, OG cacao butter, OG milk powder,
OG cacao beans, 0.5% non-GMO soy lecithin), OG
toasted hazelnuts, OG toasted rice crisps.

Contains traces of milk protein, 
soy and tree nuts. Gluten Free

Printed on New Leaf recycled paper using
vegetable based inks. Please recycle.

Chocolate is sacred. There is an art to the alchemy of
chocolate, an art we explore with mystery and integrity.

Read more and share the wonder inside this label.



With this blend of hazelnuts, rice crisps and milk chocolate, we offer
the classic “crunch bar” for grown up tastes.  Savor the beauty of
Oregon with every bite.

Chocolate Facts
Chocolate is made of cacao beans, which grow inside thick-skinned,
oblong pods.  There are about 40-50 beans in a pod.  It takes about
200 of the finest cacao beans to make eight DAGOBA chocolate
bars, or one pound of chocolate. Learn more at dagobachocolate.com

If you like this, please try our infused milk chocolates: Brasilia, Latte
& Chai.

Full Circle Sustainability Tip:  Plant a nut tree in your yard or a large
container and enjoy a delicious healthful harvest.

Thanks for choosing Dagoba.  We’re dedicated to the Art of Chocolate
Alchemy™: transforming exceptional cacao into edible gold.  We
practice Full Circle Sustainability™ that blends quality, ecology, equity
& community into everything we do, and embraces everything we
touch from the rainforest to the factory to you.  Help widen the circle -
share with a friend, sign up for our Tao of Cacao e-news, find new
treasures in our on-line store and visit if you’re in town.



latté
ORGANIC CHOCOLATE

Net. Wt. 2 Oz.  56.7 gCacao content:3377%%
milk chocolate, ground coffee & cinnamon

Nutrition
Facts
Serving Size 1 oz.
Servings 2
Calories 151
Fat Calories 79
*Percent Daily Values

are based on a 2,000
calorie diet

Amount/Serving %DV
Total Fat  9g 13% Total Carb.  16g 5%

Sat. Fat  5g 26% Fiber  1g 4%
Trans Fat  4g Sugars  14g

Cholest 4mg 1% Protein 2g
Sodium 18mg 1%
Vitamin A 0%  Vitamin C 1%  Calcium 5%  Iron 4%

Dagoba Organic Chocolate
1105 Benson Way, Ashland, Oregon 97520 USA

541-482-2001  www.dagobachocolate.com
Certified Organic by

International Certification Services, Inc.

®

Ingredients – Organic Milk Chocolate (OG evaporat-
ed cane juice, OG cacao butter, OG milk powder,
OG cacao beans, 0.5% non-GMO soy lecithin),
OG/Fair Trade coffee, cinnamon.

Contains traces of milk protein, 
soy and tree nuts. Gluten Free

Printed on New Leaf recycled paper using
vegetable based inks. Please recycle.

Chocolate is sacred. There is an art to the alchemy of
chocolate, an art we explore with mystery and integrity.



lavender
ORGANIC CHOCOLATE

Net. Wt. 2 Oz.  56.7 gCacao content:5599%%
dark chocolate, lavender & blueberries

Nutrition
Facts
Serving Size 1 oz.
Servings 2
Calories 156
Fat Calories 83
*Percent Daily Values

are based on a 2,000
calorie diet

Amount/Serving %DV
Total Fat  9g 14% Total Carb.  17g 6%

Sat. Fat  5g 30% Fiber  2g 9%
Trans Fat  0g Sugars  13g

Cholest 0mg 0% Protein 1g
Sodium 0mg 0%
Vitamin A 0%  Vitamin C 0%  Calcium 2%  Iron 6%

Dagoba Organic Chocolate
1105 Benson Way, Ashland, Oregon 97520 USA

541-482-2001  www.dagobachocolate.com
Certified Organic by

International Certification Services, Inc.

®

Ingredients – Organic Dark Chocolate (OG cacao
beans, OG evaporated cane juice, OG cacao butter,
0.5% non-GMO soy lecithin), OG wild blueberries,
OG lavender.

Contains traces of milk protein, 
soy and tree nuts. Gluten Free

Printed on New Leaf recycled paper using
vegetable based inks. Please recycle.

Chocolate is sacred. There is an art to the alchemy of
chocolate, an art we explore with mystery and integrity.

Read more and share the wonder inside this label.

creo




Lavender enchants and calms.  Blueberries offer antioxidants.  We’ve
blended them with our chocolate for a divine experience.  Savor slowly,
as with all of life’s magical moments, and feel its richness linger.

The Alchemist’s Notebook - 2006.02.04
“As we approached the cacao tree, I felt like a 9 year old on
Christmas. Once my hands touched the gift, I didn’t even have to
unwrap it to know Santa brought me exactly what I wanted. I
plucked the pod from the tree, cracked it open and pulled out the
pulp laden beans.  We popped them into our mouths.  Sweet success,
literally…” share our journey at dagobachocolate.com

If you like this, please try our Antioxidant, Superfruit or Roseberry
bars.

Full Circle Sustainability Tip: Grow and share your own herbs and
medicinal plants for extra health and happiness.

Thanks for choosing Dagoba.  We’re dedicated to the Art of Chocolate
Alchemy™: transforming exceptional cacao into edible gold.  We
practice Full Circle Sustainability™ that blends quality, ecology, equity
& community into everything we do, and embraces everything we
touch from the rainforest to the factory to you.  Help widen the circle -
share with a friend, sign up for our Tao of Cacao e-news, find new
treasures in our on-line store and visit if you’re in town.



lemon ginger
ORGANIC CHOCOLATE

Net. Wt. 2 Oz.  56.7 gCacao content:6688%%
crystallized ginger with a hint oflemon

lemon lemon~ginger ginger

lemon lemon~ginger ginger

Nutrition
Facts
Serving Size 1 oz.
Servings 2
Calories 175
Fat Calories 99
*Percent Daily Values

are based on a 2,000
calorie diet

Amount/Serving %DV
Total Fat  11g 16% Total Carb.  12g 4%

Sat. Fat  7g 34% Fiber  3g 11%
Trans Fat  0g Sugars  9g

Cholest 0mg 0% Protein 2g
Sodium 2mg <1%
Vitamin A 0%  Vitamin C <1%  Calcium <1%  Iron 4%

Dagoba Organic Chocolate
1105 Benson Way, Ashland, Oregon 97520 USA

541-482-2001  www.dagobachocolate.com
Certified Organic by

International Certification Services, Inc.

®

Ingredients – Organic dark chocolate (OG cacao
beans, OG evaporated cane juice, OG cacao butter,
OG soy lecithin), OG crystallized ginger, OG lemon
and, of course, love.

Contains traces of milk protein, 
soy and tree nuts. Gluten Free

Printed on New Leaf recycled paper using
vegetable based inks. Please recycle.

Chocolate is sacred. There is an art to the alchemy of
chocolate, an art we explore with mystery and integrity.

Read more and share the wonder inside this label.



Lemon and ginger.  Citrus and chocolate.  Classic combinations we

love - why not combine all three?  Add a little tart, sweet spiciness to

your day.

The Alchemist’s Journal- 2006.02.09
“As I return from my travels, how do I process this experience and

best serve that which has been presented to me?  I guess that’s what

time is for. To allow these memories to unwind like a kite’s string…to

sail and live its destiny.  With guidance from the hands that hold the

string, we will allow the kite to sail in the wind of destiny.  Together

we hold the string…” share our journey at dagobachocolate.com

If you like this bar, please try our Clarity and Chai bars.

Full Circle Sustainability Tip:  Switch to compact fluorescent lights -

they use 75% less energy than regular bulbs and last up to 5 years.

Thanks for choosing Dagoba.  We’re dedicated to the Art of Chocolate
Alchemy™: transforming exceptional cacao into edible gold.  We
practice Full Circle Sustainability™ that blends quality, ecology, equity
& community into everything we do, and embraces everything we touch
from the rainforest to the factory to you.  Help widen the circle - share
with a friend, sign up for our Tao of Cacao e-news, find new treasures in
our on-line store and visit if you’re in town.



lime
ORGANIC CHOCOLATE

Net. Wt. 2 Oz.  56.7 gCacao content:5599%%
dark chocolate, lime & macadamia nuts

Nutrition
Facts
Serving Size 1 oz.
Servings 2
Calories 156
Fat Calories 90
*Percent Daily Values

are based on a 2,000
calorie diet

Amount/Serving %DV
Total Fat  10g 15% Total Carb.  15g 5%

Sat. Fat  6g 30% Fiber  2g 8%
Trans Fat  0g Sugars  11g

Cholest 0mg 0% Protein 1g
Sodium 0mg 0%
Vitamin A 0%  Vitamin C 0%  Calcium 1%  Iron 6%

Dagoba Organic Chocolate
1105 Benson Way, Ashland, Oregon 97520 USA

541-482-2001  www.dagobachocolate.com
Certified Organic by

International Certification Services, Inc.

®

Ingredients – Organic Dark Chocolate (OG cacao
beans, OG evaporated cane juice, OG cacao butter,
0.5% non-GMO soy lecithin), OG macadamia nuts,
lime.

Contains traces of milk protein, 
soy and tree nuts. Gluten Free

Printed on New Leaf recycled paper using
vegetable based inks. Please recycle.

Chocolate is sacred. There is an art to the alchemy of
chocolate, an art we explore with mystery and integrity.

Read more and share the wonder inside this label.

creo




Our blend of macadamia nuts, lime essence and semisweet dark
chocolate offers a new twist on the classic chocolate-citrus pairing.
Savor the difference, and life’s many surprises.

Chocolate Facts
The botanical name for cacao is theobroma cacao, which means “food
of the gods.” We seek to create chocolate that lives up to this promise
and honors this sacred food.  Learn more at dagobachocolate.com.  

If you like this bar, please try our Lemon~Ginger, Roseberry and
Apothecary Clarity bars.

Full Circle Sustainability Tip:  Measure your ecological footprint then
challenge yourself and your friends to reduce it: earthday.net.

Thanks for choosing Dagoba. We’re dedicated to the Art of Chocolate
Alchemy™: transforming exceptional cacao into edible gold. Guided by
Full Circle Sustainability™ principles, we blend attention to Quality,
Ecology, Equity & Community into each step from the rainforest to
you.  Help widen the circle - share with friends, get our Tao of Cacao
e-news, find treasures in our on-line store and visit if you’re in town.



milk
ORGANIC CHOCOLATE

Net. Wt. 2 Oz.  56.7 gCacao content:3377%%
milk chocolate

Nutrition
Facts
Serving Size 1 oz.
Servings 2
Calories 157
Fat Calories 85
*Percent Daily Values

are based on a 2,000
calorie diet

Amount/Serving %DV
Total Fat  9g 14% Total Carb.  17g 6%

Sat. Fat  6g 28% Fiber  1g 4%
Trans Fat  0g Sugars  15g

Cholest 4mg 1% Protein 2g
Sodium 19mg 1%
Vitamin A 0%  Vitamin C 0%  Calcium 5%  Iron 4%

Dagoba Organic Chocolate
1105 Benson Way, Ashland, Oregon 97520 USA

541-482-2001  www.dagobachocolate.com
Certified Organic by

International Certification Services, Inc.

®

Ingredients – Organic Milk Chocolate (OG evaporat-
ed cane juice, OG cacao butter, OG milk powder,
OG cacao beans, 0.5% non-GMO soy lecithin).

Contains traces of milk protein, 
soy and tree nuts. Gluten Free

Printed on New Leaf recycled paper using
vegetable based inks. Please recycle.

Chocolate is sacred. There is an art to the alchemy of
chocolate, an art we explore with mystery and integrity.

Read more and share the wonder inside this label.



This 37% cacao content milk chocolate is deep and rich, yet creamy
and light.  Milk and dark chocolate lovers can unite with pleasure
around this treasure.

The Alchemist’s Notebook – 2006.02.04 (Letters from our Founder's cacao journeys)

“We continued down the road and explored the orchard. I opened
about 4 more pods. Little pearls littered the ground as we spliced the
beans. It was like finding the riches of the Lost City of El Dorado.
The legend that we heard about, believing it was out of reach…”
share our journey at dagobachocolate.com 

If you like this, please try our infused milk chocolates: Brasilia,
Latte, Hazelnut & Chai.

Full Circle Sustainability Tip: If you drive, keep your tires properly
inflated.  Pump it up and save gas, money and carbon emissions.

Thanks for choosing Dagoba.  We’re dedicated to the Art of Chocolate
Alchemy™: transforming exceptional cacao into edible gold.  We
practice Full Circle Sustainability™ that blends quality, ecology, equity
& community into everything we do, and embraces everything we
touch from the rainforest to the factory to you.  Help widen the circle -
share with a friend, sign up for our Tao of Cacao e-news, find new
treasures in our on-line store and visit if you’re in town.



mint
ORGANIC CHOCOLATE

Net. Wt. 2 Oz.  56.7 gCacao content:5599%%
dark chocolate, mint with a hint ofrosemary

Nutrition
Facts
Serving Size 1 oz.
Servings 2
Calories 160
Fat Calories 89
*Percent Daily Values

are based on a 2,000
calorie diet

Amount/Serving %DV
Total Fat  10g 15% Total Carb.  16g 5%

Sat. Fat  6g 32% Fiber  2g 9%
Trans Fat  0g Sugars  12g

Cholest 0g 1% Protein 1g
Sodium 16mg 1%
Vitamin A 0%  Vitamin C 0%  Calcium 1%  Iron 6%

Dagoba Organic Chocolate
1105 Benson Way, Ashland, Oregon 97520 USA

541-482-2001  www.dagobachocolate.com
Certified Organic by

International Certification Services, Inc.

®

Ingredients – Organic Dark Chocolate (OG cacao
beans, OG evaporated cane juice, OG cacao butter,
0.5% non-GMO soy lecithin), OG peppermint, OG
rosemary.

Contains traces of milk protein, 
soy and tree nuts. Gluten Free

Printed on New Leaf recycled paper using
vegetable based inks. Please recycle.

Chocolate is sacred. There is an art to the alchemy of
chocolate, an art we explore with mystery and integrity.

creo




mon cherri
ORGANIC CHOCOLATE

Net. Wt. 2 Oz.  56.7 gCacao content:7744%%
dark chocolate, berries & vanilla

Nutrition
Facts
Serving Size 1 oz.
Servings 2
Calories 155
Fat Calories 89
*Percent Daily Values

are based on a 2,000
calorie diet

Amount/Serving %DV
Total Fat  10g 15% Total Carb.  14g 5%

Sat. Fat  6g 31% Fiber  4g 15%
Trans Fat  0g Sugars  9g

Cholest 0mg 0% Protein 3g
Sodium 2mg 0%
Vitamin A 1%  Vitamin C 0%  Calcium 2%  Iron 9%

Dagoba Organic Chocolate
1105 Benson Way, Ashland, Oregon 97520 USA

541-482-2001  www.dagobachocolate.com
Certified Organic by

International Certification Services, Inc.

®

Ingredients – Organic Dark Chocolate (OG cacao
beans, OG evaporated cane juice, OG cacao butter,
0.5% non-GMO soy lecithin), OG cherries, and/or
cranberries, pure vanilla.

Contains traces of milk protein, 
soy and tree nuts. Gluten Free

Printed on New Leaf recycled paper using
vegetable based inks. Please recycle.

Chocolate is sacred. There is an art to the alchemy of
chocolate, an art we explore with mystery and integrity.

Read more and share the wonder inside this label.



This marriage of bittersweet chocolate, cranberries, cherries and
vanilla offers the perfect balance of sweet and tart, embraced with
deep, rich cacao flavor.  Savor the journey.  

Chocolate Facts
Cacao trees - whose beans are made into chocolate - need biodiverse
rainforest environments to thrive and survive.  By choosing our
organic, forest grown chocolate, you are helping to protect and
restore these important places - and chocolate - for the future.
Learn more at dagobachocolate.com

15% off on-line orders at dagobachocolate.com! Enter coupon code
at checkout: moncherri1. (One coupon per customer. Expires 12/31/07)

If you like this, please try Superfruit, Lavender, our Single Origins
and our Apothecary Line

Full Circle Sustainability Tip: Buy locally grown and processed
organic foods – the most delicious way to nourish yourself, the
planet, local economies and your community.

Thanks for choosing Dagoba.  We’re dedicated to the Art of Chocolate
Alchemy™: transforming exceptional cacao into edible gold.  We
practice Full Circle Sustainability™ that blends quality, ecology, equity
& community into everything we do, and embraces everything we
touch from the rainforest to the factory to you.  Help widen the circle -
share with a friend, sign up for our Tao of Cacao e-news, find new
treasures in our on-line store and visit if you’re in town.



new moon 74%
ORGANIC CHOCOLATE

Net. Wt. 2 Oz.  56.7 gCacao content:7744%%
bittersweet dark chocolate

Nutrition
Facts
Serving Size 1 oz.
Servings 2
Calories 159
Fat Calories 96
*Percent Daily Values

are based on a 2,000
calorie diet

Amount/Serving %DV
Total Fat  11g 16% Total Carb.  13g 4%

Sat. Fat  7g 34% Fiber  4g 16%
Trans Fat  0g Sugars  8g

Cholest 0mg 0% Protein 3g
Sodium 2mg 0%
Vitamin A 1%  Vitamin C 0%  Calcium 2%  Iron 10%

Dagoba Organic Chocolate
1105 Benson Way, Ashland, Oregon 97520 USA

541-482-2001  www.dagobachocolate.com
Certified Organic by

International Certification Services, Inc.

®

Ingredients – Organic Dark Chocolate (OG cacao
beans, OG evaporated cane juice, OG cacao butter,
0.5% non-GMO soy lecithin).

Contains traces of milk protein, 
soy and tree nuts. Gluten Free

Printed on New Leaf recycled paper using
vegetable based inks. Please recycle.

Chocolate is sacred. There is an art to the alchemy of
chocolate, an art we explore with mystery and integrity.

Read more and share the wonder inside this label.

creo




This bittersweet offers a satisfying conclusion to your search for pure
chocolate perfection. May deep notes of cacao embrace your palate
and linger through a slow, satisfying finish that invites the new
moon’s hidden fullness.

The Alchemist’s Notebook – 2006.02.04 (Letters from our Founder's cacao journeys)

“For chocolate makers, seeing procelana cacao - the white bean -
parallels anyone’s moment of the inexplicable union. The moment
when all things synchronize and the need to blink matters none.
Every art has its Philosopher's Stone, its quintessence. This is ours.
The golden cacao…” Share our journey at dagobachocolate.com 

15% off on-line orders at dagobachocolate.com! Enter coupon code at
checkout: newmoon1. (One coupon per customer. Expires 12/31/07)

If you like this, please try our Apothecary line, Xocolatl, Conacado
73% and Eclipse 87%

Full Circle Sustainability Tip: Choose green energy from your utility
or buy renewable energy credits.  Info:  Bonneville Environmental
Foundation, b-e-f.org.

Thanks for choosing Dagoba.  We’re dedicated to the Art of Chocolate
Alchemy™: transforming exceptional cacao into edible gold.  We
practice Full Circle Sustainability™ that blends quality, ecology, equity
& community into everything we do, and embraces everything we
touch from the rainforest to the factory to you.  Help widen the circle -
share with a friend, sign up for our Tao of Cacao e-news, find new
treasures in our on-line store and visit if you’re in town.



nibs
ORGANIC CHOCOLATE

Net. Wt. 2 Oz.  56.7 gCacao content:6688%%
bittersweet dark chocolate with cacao nibs

nibs nibs

nibs nibs

Nutrition
Facts
Serving Size 1 oz.
Servings 2
Calories 175
Fat Calories 100
*Percent Daily Values

are based on a 2,000
calorie diet

Amount/Serving %DV
Total Fat  12g 19% Total Carb.  12g 4%

Sat. Fat  7g 34% Fiber  3g 11%
Trans Fat  0g Sugars  9g

Cholest 0mg 0% Protein 3g
Sodium 2mg <1%
Vitamin A 0%  Vitamin C <1%  Calcium <1%  Iron 4%

Dagoba Organic Chocolate
1105 Benson Way, Ashland, Oregon 97520 USA

541-482-2001  www.dagobachocolate.com
Certified Organic by

International Certification Services, Inc.

®

Ingredients – Organic Dark Chocolate (OG cacao
beans, OG evaporated cane juice, OG cacao butter,
OG soy lecithin), OG cacao nibs and, of course, love.

Contains traces of milk protein, 
soy and tree nuts. Gluten Free

Printed on New Leaf recycled paper using
vegetable based inks. Please recycle.

Chocolate is sacred. There is an art to the alchemy of
chocolate, an art we explore with mystery and integrity.

Read more and share the wonder inside this label.



Our combination of nibs and chocolate takes you through the journey

from chocolate back to cacao - the heart of this sacred food. May you

enjoy this enlightening, energizing moment. 

The Alchemist’s Journal- 2006.02.04
“The bold leaf of Theobroma Cacao showed itself to me quite

openly, right along side the road. Peaking through the spaces between

the leaves was the jewel we sought. Smooth skinned, oblong, smaller

than its cousins.  Cacao that I’ve seen only in books.  I jumped out of

the car and approached…” share our journey at dagobachocolate.com

If you like this bar, please try our Xocolatl bar, Energy Bar, plain
nibs and panned nibs.

Full Circle Sustainability Tip:  Choose 100% recycled paper - forests

are the lungs of the world.

Thanks for choosing Dagoba.  We’re dedicated to the Art of Chocolate
Alchemy™: transforming exceptional cacao into edible gold.  We
practice Full Circle Sustainability™ that blends quality, ecology, equity
& community into everything we do, and embraces everything we
touch from the rainforest to the factory to you.  Help widen the circle -
share with a friend, sign up for our Tao of Cacao e-news, find new
treasures in our on-line store and visit if you’re in town.



roseberry
ORGANIC CHOCOLATE

Net. Wt. 2 Oz.  56.7 gCacao content:5599%%
dark chocolate, raspberries & rosehips

Nutrition
Facts
Serving Size 1 oz.
Servings 2
Calories 157
Fat Calories 84
*Percent Daily Values

are based on a 2,000
calorie diet

Amount/Serving %DV
Total Fat  9g 14% Total Carb.  17g 6%

Sat. Fat  6g 30% Fiber  3g 10%
Trans Fat  0g Sugars  12g

Cholest 0mg 0% Protein 1g
Sodium 0mg 0%
Vitamin A 0%  Vitamin C 2%  Calcium 1%  Iron 6%

Dagoba Organic Chocolate
1105 Benson Way, Ashland, Oregon 97520 USA

541-482-2001  www.dagobachocolate.com
Certified Organic by

International Certification Services, Inc.

®

Ingredients – Organic Dark Chocolate (OG cacao
beans, OG evaporated cane juice, OG cacao butter,
0.5% non-GMO soy lecithin), dried raspberries, OG
rosehips.

Contains traces of milk protein, 
soy and tree nuts. Gluten Free

Printed on New Leaf recycled paper using
vegetable based inks. Please recycle.

Chocolate is sacred. There is an art to the alchemy of
chocolate, an art we explore with mystery and integrity.

creo




We’ve mixed semisweet dark chocolate, raspberries and rosehips to
offer the perfect marriage of sweet and tart. When opposites attract so
deliciously, it was meant to be.  

Chocolate Facts
Cacao beans, the primary ingredient in chocolate, obtain their richest,
most complex favor through fermentation. Beans and pulp are scooped
from the cacao pod and left to rest for 3-10 days, like red wine grapes.
Dagoba works with producer partners on this process to ensure the best
results. Learn more at dagobachocolate.com.

If you like this bar, please try our Apothecary Eros bar, Superfruit and
Mon Cherri

Full Circle Sustainability Tip:  Volunteer for something you care about
in your community. You’ll make a rewarding difference.

Thanks for choosing Dagoba. We’re dedicated to the Art of Chocolate
Alchemy™: transforming exceptional cacao into edible gold. Guided by
Full Circle Sustainability™ principles, we blend attention to Quality,
Ecology, Equity & Community into each step from the rainforest to
you.  Help widen the circle - share with friends, get our Tao of Cacao
e-news, find treasures in our on-line store and visit if you’re in town.



seeds
ORGANIC CHOCOLATE

Net. Wt. 2 Oz.  56.7 gCacao content:6688%%
hemp, pumpkin & sunflower seeds

seed seeds

seed seeds

Nutrition
Facts
Serving Size 1 oz.
Servings 2
Calories 178
Fat Calories 101
*Percent Daily Values

are based on a 2,000
calorie diet

Amount/Serving %DV
Total Fat  13g 20% Total Carb.  20g 7%

Sat. Fat  8g 40% Fiber  6g 24%
Trans Fat  0g Sugars  9g

Cholest 0mg 0% Protein 9g
Sodium 8mg <1%
Vitamin A 1%  Vitamin C 2%  Calcium 5%  Iron 4%

Dagoba Organic Chocolate
1105 Benson Way, Ashland, Oregon 97520 USA

541-482-2001  www.dagobachocolate.com
Certified Organic by

International Certification Services, Inc.

®

Ingredients – Organic Dark Chocolate (OG cacao beans,
OG evaporated cane juice, OG cacao butter, OG soy
lecithin), OG raw pumpkin seeds, OG Manitoba
Harvest™ raw hemp seeds, OG raw sunflower seeds,
Big Tree Farms™ Balinese salt and, of course, love.

Contains traces of milk protein, 
soy and tree nuts. Gluten Free

Printed on New Leaf recycled paper using
vegetable based inks. Please recycle.

Chocolate is sacred. There is an art to the alchemy of
chocolate, an art we explore with mystery and integrity.

Read more and share the wonder inside this label.



We’ve mixed hemp, pumpkin and sunflower seeds with a touch of

Balinese sea salt for an omega- and antioxidant-rich experience.

Savor and plant the seeds of intention for a better world.  

The Alchemist’s Journal- 2006.02.09
“These places are truly magical. Walking through the orchards, I feel

as though the cacao is protecting me. Like she is caressing me,

holding an umbrella to protect me from the stinging sun.  For it can

be dark within the cacao forest. The dangling pods, like lanterns,

lighting the way…” share our journey at dagobachocolate.com

If you like this bar, melt any Dagoba dark blend or single origin 
with your favorite nuts and seeds. 

Full Circle Sustainability Tip:  If you garden, plant heirlooms, save

the seeds and trade with friends.

Thanks for choosing Dagoba.  We’re dedicated to the Art of Chocolate
Alchemy™: transforming exceptional cacao into edible gold.  We
practice Full Circle Sustainability™ that blends quality, ecology, equity
& community into everything we do, and embraces everything we
touch from the rainforest to the factory to you.  Help widen the circle -
share with a friend, sign up for our Tao of Cacao e-news, find new
treasures in our on-line store and visit if you’re in town.



super fruit
ORGANIC CHOCOLATE

Net. Wt. 2 Oz.  56.7 gCacao content:7744%%
Acai, goji berries & currants

super fruit super fruit

super fruit super fruit

Nutrition
Facts
Serving Size 1 oz.
Servings 2
Calories 163
Fat Calories 96
*Percent Daily Values

are based on a 2,000
calorie diet

Amount/Serving %DV
Total Fat  11g 16% Total Carb.  15g 5%

Sat. Fat  5g 26% Fiber  1g 4%
Trans Fat  0g Sugars  13g

Cholest 4mg 1% Protein 2g
Sodium 16mg 1%
Vitamin A 0%  Vitamin C 1%  Calcium 5%  Iron 4%

Dagoba Organic Chocolate
1105 Benson Way, Ashland, Oregon 97520 USA

541-482-2001  www.dagobachocolate.com
Certified Organic by

International Certification Services, Inc.

®

Ingredients – Organic Dark Chocolate (OG cacao
beans, OG evaporated cane juice, OG cacao butter,
OG soy lecithin), OG currants, OG goji berries, OG
Sambazon™ acai powder and, of course, love.

Contains traces of milk protein, 
soy and tree nuts. Gluten Free

Printed on New Leaf recycled paper using
vegetable based inks. Please recycle.

Chocolate is sacred. There is an art to the alchemy of
chocolate, an art we explore with mystery and integrity.

Read more and share the wonder inside this label.

creo




Our blend of Acai, Currants and Goji Berries combines some of the

world’s most antioxidant rich fruits with our dark chocolate.  Savor

slowly for pure satisfaction of mind and body.

The Alchemist’s Journal- 2006.02.09
“This country is beautiful…diverse in landscapes and topography.

Rainforest and arid desert all in the same picture frame. No wide

angle lens required.  The people are so beautiful.  Rich in pleasure.

The stories in their eyes, the smiles that express such joy in their

lives…” share our journey at dagobachocolate.com

If you like this bar, please try our Antioxidant, Eros, Moon Cycle,
Lavender and Roseberry bars.

Full Circle Sustainability Tip:  Plant a fruit tree in your yard or a

large container.  Tree crops are the foundation of a sustainable

landscape.

Thanks for choosing Dagoba.  We’re dedicated to the Art of Chocolate
Alchemy™: transforming exceptional cacao into edible gold.  We
practice Full Circle Sustainability™ that blends quality, ecology, equity
& community into everything we do, and embraces everything we
touch from the rainforest to the factory to you.  Help widen the circle -
share with a friend, sign up for our Tao of Cacao e-news, find new
treasures in our on-line store and visit if you’re in town.



xocolatl
ORGANIC CHOCOLATE

Net. Wt. 2 Oz.  56.7 gCacao content:7744%%
dark chocolate, chilies & nibs

Nutrition
Facts
Serving Size 1 oz.
Servings 2
Calories 158
Fat Calories 94
*Percent Daily Values

are based on a 2,000
calorie diet

Amount/Serving %DV
Total Fat  11g 16% Total Carb.  13g 4%

Sat. Fat  6g 32% Fiber  4g 17%
Trans Fat  0g Sugars  7g

Cholest 0mg 0% Protein 3g
Sodium 3mg 0%
Vitamin A 6%  Vitamin C 1%  Calcium 2%  Iron 10%

Dagoba Organic Chocolate
1105 Benson Way, Ashland, Oregon 97520 USA

541-482-2001  www.dagobachocolate.com
Certified Organic by

International Certification Services, Inc.

®

Ingredients – Organic Dark Chocolate (OG cacao
beans, OG evaporated cane juice, OG cacao butter,
0.5% non-GMO soy lecithin), cacao nibs, OG chili,
OG maca, OG nutmeg, vanilla.

Contains traces of milk protein, 
soy and tree nuts. Gluten Free

Printed on New Leaf recycled paper using
vegetable based inks. Please recycle.

Chocolate is sacred. There is an art to the alchemy of
chocolate, an art we explore with mystery and integrity.

Read more and share the wonder inside this label.



The Aztecs crafted cacao into a strong, spicy and powerful beverage.

We’ve blended cacao nibs, chilies & spice with bittersweet chocolate

to recreate this enchanting elixir.  Revel in the spicy surprises of life.

The Alchemist’s Notebook - 2006.02.09
“The Spanish planted these lands that flourish 300 years later.  The

soil here is rich in memories. The paths between the trees have been

walked for centuries. Sun stained smiles glow towards the beloved

fruit the growers tend…” share our journey at dagobachocolate.com

If you like this bar, please try our New Moon bar, our Xocolatl Hot

Chocolate and our Xocolatl Nibs

Full Circle Sustainability Tip: Carpool, bike and use public transit to

reduce carbon emissions and turn back the tide of global warming.

Thanks for choosing Dagoba.  We’re dedicated to the Art of Chocolate
Alchemy™: transforming exceptional cacao into edible gold.  We
practice Full Circle Sustainability™ that blends quality, ecology, equity
& community into everything we do, and embraces everything we
touch from the rainforest to the factory to you.  Help widen the circle -
share with a friend, sign up for our Tao of Cacao e-news, find new
treasures in our on-line store and visit if you’re in town.


