This cooperation is supported
by Danida. In my opinion,
this is a prime example of
how two different countries,
companies and families
can create increased value
through cooperation
- all the way from the cocoa
bean to the final chocolate.
The outcome is one of the
best chocolates in the world.
Ole Thonke
Ambassador, Bolivia

Two couples, two
companies, on two
continents have worked
together since 2010.

Oialla

is wild
in all conceivable ways.
The Beniano beans
come from the
world's original cocoa
trees with roots dating back

The chocolate is
manufactured of nothing
but pure beans and organic
Brazilian raw cane sugar

Oialla A/S
Vesterbrogade 4A

without
compromises

1620 Copenhagen V
Denmark
+45 3391 4600

by one of the world's best
chocolatiers.

oialla@oialla.com

Rasmus Bo Bojesen has
experimented with the final
taste of the chocolate by
varying the time of
fermenting, the strength of
the roasting, the different
degrees of grinding and
conching. All this in order
to get the

WWW.OIALLA.COM

to the
pre-Columbian

cultures.

Today he takes care of the

cocoa beans

in the jungle,
while Marcela Baldivieso is
responsible for the business
administration and the
relations with the Danish
partner.
The couples met at a
conference arranged by

The green and yellow
cocoa fruits have

absolute best
texture and
taste.

never been

grown,
cultivated,
fertilized
or treated with herbicides.
They are more than
organic. Beniano is
certainly vulnerable to
environmental changes.

Leading chefs and
connoisseurs hold Oialla in
esteem as one of the best
tasting chocolates in the
world.

with responsibility and CARE
Pernille Lützhøft

the

Danish Embassy
The story of

Oialla

begins with two married
couples. The Bolivian
couple Marcela Baldivieso
and David Vacaflores and
Danish Pernille de Fine
Lützhøft and Rasmus Bo
Bojesen.

and experience
in turning beans into fine
chocolate. The fermentation
and roasting of the beans are
just as important to the final
product as the quality of the
beans themselves. The meeting
and the extraordinary
discovery, not only led to
a remarkable

high quality

chocolate,

but also gave the entire
village of Baures, in the
Amazon Jungle, a social boost.

in the area. One reason for
this is that the parents do
not even think of sending
their children into the dark
and dangerous jungle.
Another reason is that a
school system has been
developed in Baures and
ten years mandatory
schooling now ensures all
children the skills of
reading and writing.
The Oialla chocolate comes
from an original and
endemic species which
grows on the 67 islets in

the Itenez
region of Beni.
This is why the beans are
called Beniano.

The cooperation sets
standards for the training of
Marcela and David's network
of primarily male pickers in
the jungle as well as the
female employees at the little
factory where the beans are
sorted and packed.

OIALLA IS CERTAINLY
ONE OF THE FINEST
CHOCOLATES, MADE FROM
RARE BEANS SELECTED
WITH PASSION AND CARE.
ITS TASTE IS VERY LONG,
POWERFUL BUT SUBTLE
WITH GREAT BALANCE OF
AC I D I T Y A N D C O M P L E X I T Y .
Daniel Boulud, New York

"OIALLA IS A REAL
CHOCOLATE WITH A
STRONG IDENTITY,
IT RESPECTS THE INTENSE
TASTE AND FLAVORS OF
COCOA BEANS TO OFFER
THE PLEASURE TO CRUNCH
IN A GOOD CHOCOLATE."
Benallal, Akrame

child labour

the knowledge

This part
jungle is
Bolivia's
province

of the Amazon
situated in
north-eastern
of Beni where

the wild
cocoa trees

The Beniano beans from the
old trees have an

amazing taste

and are indeed the ultimate
beans for chocolate. They
must be among the purest
cocoa beans in the world.
They can be compared to
wild berries. They are
small, difficult to find and
with an intense and pure
taste.

In the world’s production
of cocoa beans the illness
called Witches Broom is a
big problem.
However, the Beniano bean
is resistant to this illness –
and therefore completely
non-toxic.
Pennsylvania University
has confirmed, as the
flavor has already hinted,
that the trees

date back
to 1000 BC,

the social
significance

From December to March
the male population travels
to the cocoa islets on foot,
by boat and on horseback.
With long rods equipped
with a stout wire ring at
the end they encircle the

Michelinstarred
restaurants

in France and Japan.
However, in Lyon, with
guidance from the
legendary monsieur
Bernachon, he became
passionate with the
difficult art of chocolate.

Oialla chocolate is a no
brainer for me. The depth and
layers of flavor from the 78%
are like no other chocolate.
When I explain to the chefs
about its origins and purity,
they not only appreciate it
but they also have a whole
new respect for the product.
It is fantastic when a product
can motivate the staff.

and this development has
had a positive effect on the
environment in the jungle
and a social improvement
for the employees working
at the project.

Matthew Orlando

BAURES

Then, the beans are
transported by boat along
the jungle river to Santa
Cruz and by truck to Chile.
From here, the beans are
transported in organic
containers, along the
Pacific Coast

and Across
the Atlantic
Ocean
to Denmark where
Rasmus Bo Bojesen
processes them to
chocolate.

OIALLA IS A SPANISH
GIRL’S NAME.
IT IS BEAUTIFUL TO SAY
AND TO WRITE.
IT HAS A FANTASTIC
SOUND - ALMOST LIKE
TASTING CHOCOLATE.

The average cocoa bean
contains around 49-51%
cocoa butter and a wild
cocoa bean contains

approximately

12% more

than that, which makes it
possible to make chocolate
of the beans without adding
any lecithin.

Efficiency would be much
greater if the cocoa beans
were simply brought
directly to Europe from an
African plantation.
However, we would get
neither the unique quality

nor the
environmental
impact

of the sustainable harvest
in the Amazon.

Oialla is now available in
three different versions –
two dark ones, and a milky
one.

Amass,Copenhagen

fruit and with a sharp,
precise tug they make the
fruit drop to the ground.
Here the fruits are sliced
open and the beans are
removed,

put into
baskets

and fermented for three
days. The beans are then
sundried on cowhide.

was straightforward and
obvious. The taste is wild
with low acidity. Rasmus
Bo Bojesen had, however, a
feeling that the beans had
intensity for more. He
experimented and
developed a

78% chocolate,

which – exactly as expected
– had a low acidity and a
taste of yellow fruits such
as peach and apricots.
Later on, a

three kinds of
chocolate.

Rasmus Bo Bojesen began
his career as a chef by
working in a number of

howling monkeys and
colourful parrots,
then walk fifteen
kilometres through mud to
reach the trees that grow
on islets in the mangrove
swamp.

sustainability

award from the
Gastronomic
Academy.

became the result of his
efforts. It has a high
percentage of cocoa and
therefore an intense taste
of chocolate, not only milk
of sugar. Today Oialla
presents several products
based on these

for the people of the
Bolivian province would
disappear.

pink
dolphins,

principles of

The truffles, now a classic,
helped Rasmus Bo Bojesen
to achieve the finest Danish
chocolate

milky
chocolate,
46%,

Moreover

grow. To travel to Beni
from Scandinavia Rasmus
and Pernille has to take
five flights, spend one day
of canoeing on the beautiful dark jungle river with
jumping

before the Mayas and
Aztecs from Mexico used
the cocoa beans as money.
The process from bean-tobar is done according to

Rasmus Bo Bojesen

The 72%
chocolate

There is no

Illustrations by Mette Langebæk

More than 10 years ago
David Vacaflores heard
about the wild cocoa trees
in the jungle.

in the Bolivian capital La
Paz and initiated a valuable
cooperation. This meeting
made a difference. Because,
while the indigenous population are experts on the matters in the jungle, Rasmus Bo
Bojesen has

with experience and PASSION

In the 1990’s, when Rasmus
Bo Bojesen returned to
Denmark, he surprised by
mixing the salty and the
sweet kitchen in his
handmade chocolates. He
sold his amazing chocolates
from a small shop in the
famous old amusement
park, “Tivoli Gardens”.
The chocolates were filled
with truffle, flavored with
chili, curry, star anise,
mint and ginger.

NO ADDITIVES ARE
NEEDED - NO SOYA
LECITHIN TO SOFTEN,
NO VANILLA,
NO HAZELNUT FLAVOUR
ADDED – NOTHING BUT
ORGANIC COCOA BEANS
AND RAW ORGANIC
CANE SUGAR.

