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Feature Farmer

Dylan & Tamara Butterbaugh
Mānoa Chocolate
Kailua, Oahu
Area under production:

1
acre demonstration farm and factory

Years in production in
Hawai’i: 9 years
Crops grown, animals raise,
other goods & services?

Mānoa Chocolate is a local Craft
Chocolate maker. Think of craft
chocolate making as the fine
chocolate version of craft beer
brewing. Mā noa Chocolate's motto
is bean-to-bar. Meaning that they
source their seeds directly from local
and international farmers to make
the most incredible locally made craft
chocolates. Having the ability to
source direct from farmers (direct
trade) benefit the farmers because the
farmer's see more profit from sales of
their seeds than they would selling
seeds to a commodities broker. The
farmer's are receiving greater returns
than than if they were selling to fairtrade markets.

Why Craft Chocolates? Dylan saw a potential market. Hawaii had the right climate, there
were a small number of producers and Dylan wanted to create an option for cacao farmers to
transform their beans into chocolate locally.
Number of employees and/or family members involved?
In addition to the two of us, we have 25 employees
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Production System

Mānoa Chocolate sources high quality cacao seeds that have been fermented and dried by the
farmer. They taste test every batch that enters their factory. The seeds are roasted at the Kailua
factory and are taste tested throughout the roasting process. This ensures that they roast the seeds
perfectly to unlock the seeds unique flavor profiles.

Pest Management

We use primarily use Neem Oil for our demonstration farm to mitigate pest pressure.

Local Support:

Mānoa Chocolate sources as much high quality local seeds as possible. Their passion and
commitment to developing Hawaii's cacao industry has evolved, allowing Mānoa Chocolate to
develop various services to assist new and existing farmers. One service, seed analysis, where they
analyze the quality of the farmers seeds and provide a three page report with recommendations
and insights into the quality of the farmers cacao seeds. This helps the farmers develop products
that are of high quality, helping the local chocolate industry maintain standards of excellence. As
a result, Hawaii producers have been recognized and are winning awards internationally.

Strategies for controlling costs:
Sells chocolate bars direct to the retail market to ensure healthy profits and growth.
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What inspires you
guys?
Planting
trees
and
growing businesses in
Hawaii! We are inspired
by helping develop an
industry for Hawaii that
is based in agroforestry,
and
produces
high
quality
value-added
products that are made
here in the islands. The
cacao is also an industry
that can teach people
about the Hawaiian
islands, the Ahupua'a
system, and adds to the
Hawaii sense of place -through chocolate! This
is
something
that
everyone can connect
with.

Places you sell your products:

Manoa Chocolate is sold locally at all major grocery stores: R. Fields, Down-To-Earth, Whole
Foods. They are also featured at several Hawaii boutiques, the DFS Hawaii Airports and the
Galleria in Waikik as well as in over 100 stores on the U.S. mainland, and international
markets like Canada, Singapore, China, Paris, and Germany.

Any Advice for aspiring farmers/chocolatiers? Source local and do not isolate yourself!

Educate yourself about what is happening globally in the world of fine cacao and craft chocolate.
In Hawaii, everyone is a collaborator, not a competitor in this industry. When one brand, farm,
or maker does well, we all do well as a cacao region. Get out there and share information, learn
from each other, and find out how we can support each other in our niche. If you are a farmer or
investor, ask yourself, is it Hawaiian Chocolate if it is grown in our islands and exported for
processing into chocolate in France or Belgium? Let's all commit to growing and making
chocolate in Hawaii to really develop the long term health of our island's economy in this new
sector. Mānoa Chocolate is making some of the finest chocolate in the world, right here in
Hawaii and we are ready to support local growers.
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Other Products:
Brewing Chocolate
Cacao Nibs
Chocolate Tea

Links

Mānoa Chocolate Hawaii Website:
https://manoachocolate.com/

