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Current developments on the global cocoa market pose  

major challenges for many companies. At the same time,  

they offer an opportunity to make bold and forward-looking 

decisions.

At Becks cocoa™, quality does not begin with the finished 

product – it is firmly anchored in the careful selection of our 

ingredients and our clear commitment to responsibilityand 

transparency. 

We see this special market situation as an opportunity: 

to strategically realign and further develop our product 

range – with a clear focus on the highest organic quality,  

sustainable practices and flavor diversity.

New quality, new taste – 
Becks cocoa™ with high-quality natural cocoa

We now use natural cocoa – i.e., non-alkalized organic cocoa 

powder – for our drinking chocolates. This particularly gentle manufac-

turing process preserves the full aroma and natural nutrients of the cocoa 

bean. For you, this means an even more authentic taste experience with  

a finer profile. 

Our cocoa is not heavily de-oiled – the new fat content is 14–16 %, 

which makes it lighter without losing any of its richness. The cocoa content 

remains as high as ever, because for us, the cocoa flavor is always the 

focus. 

Our beans come from direct, cooperative relationships with  

cooperatives in Madagascar, Uganda, São Tomé, Panama, and the  

Dominican Republic. Many of them work sustainably but without certifi- 

cation – which is why we have deliberately decided not to use the 

Fairtrade seal and instead focus on genuine, fair trade on an equal footing. 

So that you can see at a glance what we stand for, we have now  

made our standards visible – with our own “Natural Cocoa” 

logo. It stands for our uncompromising quality and our clear  

commitment to fair cocoa enjoyment.We are continuously optimizing our packaging.  

The 250 g cans are 100% recyclable. Creative diversity  

meets genuine values – that‘s Becks cocoa™.

 Highest organic quality, 
               sustainable practices,
      and a variety of flavors.
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Try it, taste it, love it forever!

Becks cocoa™ – 20 favorite varieties, lovingly developed in  

Stephanskirchen. Classic, exotic, or simply unique – each variety is  

carefully balanced and brings out the best in the respective origin  

of the cocoa beans. 

Our premium cocoa varieties now consist of non-alkalized 

natural cocoa, which ensures a particularly authentic, well-rounded 

flavor. 

Whether with vanilla, spices, fruit, or simply pure – our focus is always  

on the genuine, natural cocoa aroma. 

Almost all varieties are vegan – with the exception of The Fudge 

and Red Spirit. Whether in a 250 g designer tin, 125 g stand-up pouch, 

25 g sample sachet, or 1.5 kg tin for catering and frequent drinkers –  

our cocoa products are high-quality, sustainably packaged, and a real 

treat in every serving. 

Choose, grab, enjoy.

Cocoa Variety by Becks cocoa™ Our Newcomer

Experience the authentic taste of fine cocoa beans from the  

rainforest of the Sambirano Valley in Madagascar. Our certified 

organic cocoa powder comes from select Criollo, Trinitario, and 

Foraster beans – natural, unalkalized, and free from any chemical 

processing. The island in the Indian Ocean is considered one of  

the best cocoa-growing regions in Africa.

Here, delicate aromas of wild berries unfold, blending harmo- 

niously with the intense, original cocoa flavor. From cultivation  

and processing to the finished packaging, the entire value chain 

remains in Madagascar. The result is sustainably and fairly  

produced cocoa that not only tastes good, but also does good.

Natural. Fair. Tasteful.

A piece of Madagascar 
in every cup

Cacao (Madagaskar)

Fine cocoa from the rain- 

forest of the Sambirano  

Valley. Pure, natural, and  

rich in delicate wild berry 

flavors – intense, earthy,  

and harmoniously rounded.

        The 
    latest 
 creation 
            from 
   Becks cocoa™
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Premium cocoa - a delight for all the senses

Discover our exclusive premium cocoas, made with special care from the best cocoa beans. Now available in practical resealable 

bags, we offer you three unique varieties that take every cocoa enjoyment to a new level. Whether you prefer the noble Criollo, 

the sweet Michel or the strong Günther - each of these premium cocoas offers you an unforgettable taste experience. Experience 

special cocoa quality in every stand-up pouch.

3 x 32 pouches in a stand-up 

display
15 pouches in a display

Perfect presentation

A high-quality cardboard counter display for 

presenting 15 pouches in a display in a small space. 

This ensures optimum product presentation.

Practical fl oor display - 
perfect presentation in stores

Our practical fl oor display ensures an 

appealing and clear presentation of your 

premium cocoa varieties. It offers space for 

Criollo, Michel and Günther and is ideal for 

promotions or special placements in stores. 

With its appealing design and easy handling, 

it increases the visibility of your the visibility of 

your products and attracts more attention from 

customers.

from 
20,000 
pieces

Criollo
The fi ne classic in a 100 g stand-up pouch

Criollo cocoa is considered one of the fi nest cocoa varieties in the world. 

With its mild, slightly fruity taste and fi ne aroma, it is the perfect choice 

for connoisseurs. The delicate, aromatic cocoa seduces with a pleasant 

balance of sweetness and a subtle bitter note. Particularly noteworthy 

is the fact that this cocoa contains no added sugar, so that the pure, 

unadulterated cocoa fl avor is in the foreground. Ideal for those who 

prefer a natural taste without additives.

Stand-up pouch 100 g

Michel
The sweet temptation in a 125 g stand-up pouch

Michel is our sweetest premium cocoa, sweetened with a 

harmonious harmonious combination of high-quality cane 

sugar and the fi nest banana powder. This special blend gives 

the cocoa a natural, gentle sweetness and a subtle, fruity 

undertone that rounds off the taste. A delight for anyone 

looking for an all-round harmonious, sweet cocoa - perfect 

for relaxing moments.

Stand-up pouch 125 g

Günther
The strong pleasure in a 125 g stand-up pouch

For lovers of intense, bitter fl avors, we offer the “Günther” 

cocoa. With its distinctive, strong fl avor and pronounced 

bitter note, this cocoa is a real delight for those who 

appreciate the intense, deep taste of dark cocoa. Ideal for 

preparation of strong, full-bodied drinks or for a special 

cocoa note in desserts.

Stand-up pouch 125 g

        The 

new pouches 
          from

  Becks cocoa™
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Classic Delight

Box of 8 tins

20 sachets per display

12 displays per box

Extravagant finesse

          Box of 8 tins

20 sachets per display

12 displays per box

Nude
Genuine Madagascan vanilla 

A strong chocolate flavor meets sweet

vanilla. A wonderful combination.

Tin 250 g / Sachet  25 g

The Fudge
Delicate caramel

Fine cocoa meets cream caramel.

Sweet in flavor and with a softness that

flavor enthusi-asts call “mouthfeel” and

that makes children go “oomph”.

Tin 250 g / Sachet  25 g

White Wedding*
White chocolate, coconut and vanilla

Drinking chocolate without cocoa. Refreshing

coconut and a hint of vanilla make this

chocolate unique. For all who like it white.

Tin 250 g / Sachet  25 g

                                                    *white chocolate

Criollo
Pure cocoa 

Simply 100 % of best cocoa, tangy, without

sugar, naturally refined. A taste of Central

America for pure delight. Dissolves in warm

milk without cooking.

Tin 250 g / Sachet 20 g

Sinnerman
Organic cinnamon

Organic cinnamon refines this classic cocoa

drink. An addition of cardamom takes the

flavor to a new level.

Tin 250 g / Sachet  25 g

Amydala
Marzipan

The slight bitter almond aroma reminds you 

of marzipan or amaretto. A real classic and 

our personal greeting to the north.

Tin 250 g / Sachet  25 g

As I went out walking
A hint of lavender

With its discreet flowery aroma this sort is

reminiscent of a walk through wide lavender

fields. Intensive scent, but only a hint of lavender

in flavor. A cocoa for connaisseurs.

Tin 250 g / Sachet  25 g

Chill Bill
Chili and a bit of allspice 

Presumably an aphrodisiac. Shy at first

before it develops the fire. The spicy hint

of chili is the great finale of a deeply

chocolaty cocoa.

Tin 250 g / Sachet  25 g

Choc Orange
Orange and ginger

Finest cocoa, most discreetly composed

with the flavor of sun-ripened oranges and

a hint of ginger. One of our earliest products,

still the original.

Tin 250 g / Sachet  25 g

Sinnerman forte 
Extra cinnamon, no sugar

Finest cocoa refined with a ‚forte‘ portion

of organic cinnamon without added sugar.  

With its 96 % of cocoa the Sinnerman forte 

is a sophisticated coca delight.

Tin 250 g / Sachet  25 g

Red Spirit
Mulled wine

The fine winter spices such as cinnamon, orange,

ginger and cardamom perfectly complement the

Glühkakao in its aromatic appearance and at the

same time you get a full and strong cocoa flavor.

Tin 250 g / Sachet  25 g

Garden Eden
Apple Cinnamon

Our new heavenly cocoa specialty with apple 

and cinnamon! Immerse yourself in a world

of pleasures in which every sip becomes one

sensual experience.

Tin 250 g / Sachet  25 g

T.E. Lawrence 
Mocca

The Arabic inspired cocoa with caffeine 

is an homage to the orient: refined 

with Turkish coffee, dates and a hint of 

cardamom our T.E. Lawrence mocca 

revives the spirits, reminiscent of the 

smell of oriental morning air.

Tin 250 g / Sachet  25 g

Hot Winter
A wintry mixture with a fine taste

of gingerbread

Ten wintry spices and a splash of rum  

that are certain to spread Christmas  

feeling. Also an ice cold refreshment 

during summer, since cinnamon makes 

the body cool down.

Tin 250 g / Sachet  25 g

Before Nine
Fine mint

The type of cocoa people are continuously

arguing about: love him or hate him?

In any way it’s a refreshing flavor with

a hint of fine mint.

Tin 250 g / Sachet  25 g

Mekong
Lemongrass

This fine cocoa is reminiscent of a 

holiday in Asia, subtly composed 

with the taste of refreshing, citrusy 

lemongrass and a hint of chilli.

Tin 250 g / Sachet  25 g
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Single-origin premium cocoa

Our single-origin cocoas from Madagaskar, Vietnam und der and the Dominican Republic will delight Especial connoisseurs.

Available in resealable 250 g designer sachets, in 25 g sample sachets and in our 1,500 g tins for hospitality professionals.

         Box of 8 tins

20 sachets per display

12 displays per box

Box of 8 tins

20 sachets per display

12 displays per box

Cocoa for young and old!

cacao especial no 9
100 % premium cocoa from Madagaskar

Fine cocoa from the rainforest of the Sambirano Valley.

Pure, natural, and rich in delicate wild berry fl avors – 

intense, earthy, and harmoniously rounded.

Dose 250 g / Beutel 25 g

Michel
The normal one

A family cocoa that tastes good to everyone. Our 

Michel is the mild, gentle one: It has 33 % cocoa 

content, is sweetened with organic cane sugar and 

organic banana powder. Refi ned with our favorite 

childhood spices cinnamon and nutmeg.

Perfect for kids, adults, chocolate junkies, cocoa 

maniacs. And everyone who wants to drink a little 

piece of childhood in good.

Tin 335 g / Sachet  25 g

Günther
cheerful-tart and urban

Our Günther with 66 % cocoa content is the hip dark 

cocoa for the somewhat more tart cocoa pleasure.

Two noble single origins with little sugar, only lightly 

sweetened: in keeping with the zeitgeist of the city. 

A pleasure at any time of day or night. If you like to 

drink Affogato, you will love Affogato with Günter!

The can is enough for up to twenty cups of cocoa. 

Cold or warm a pleasure!

Tin 300 g / Sachet  25 g

Things are getting cozy now

Stir 2 heaped teaspoons or 20 g of Becks cocoa™ into 100 ml of warm 

milk until creamy, then add the desired amount of whole milk, e.g., 150 ml 

(max. temp. 78 °C). Top with milk foam. 

Tip for vegan cocoa lovers: 

With almond, oat, soy, coconut, and spelt milk, all varieties 

except White Wedding and The Fudge can also be prepared 

as vegan cocoa. 

How
  do I make 
    the
  perfect
cocao
   ?

Especial no 3
75 % premium cocoa from Vietnam

A very special variety from the small cocoa region in the

Mekong Delta, grown fairly and sustainably by small

farmers although not offi cially certifi ed. Fruity and slightly

acidic with a tart note, this choice drinking chocolate melts

in the mouth. Enjoy one of the bestquality cocoas in the

Asia-Pacifi c region.

Tin 250 g / Sachet  25 g

Especial no 4
60 % exquisite unblended cocoa from the Dom. Rep.

The drinking chocolate from the Dominican Republic captivates

with its initially delicate, subtle yet characteristically piquant

chocolate fl avor with a slight hint of caramel. The taste sensation

fi nishes by unfolding an intense chocolate fl avor.

Tin 250 g / Sachet  25 g

NEW
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The Large Ones

The Becks cocoa™ 

2026 Advent Calendar

24 times in joyful anticipation of the entire diverse Becks cocoa™

selection. 24 times to savor a deliciously indulgent break – a very 
special gift before Christmas, and for you to personally enjoy.

Contains 24 packets of 25 g each

Perfect for gastronomy purposes. With Massive and A-Muse we have got two sorts that are a little more 

on the sweet side. 13 of our cocoas and our bestselling Chai Om are available in 1,200 g or 1,500 g tins.

More sorts on request. 

Massive
Nude has turned into Massive

Our classic cocoa as pure milk chocolate.

Genuine organic and fair trade vanilla.

35 % cocoa content.

Tin 1,500 g

A-Muse
White Wedding has become A-Muse

At 42 % the chocolate content is high

as usual. White chocolate meets vanilla.

Tin 1,200

6 Stück pro Karton

      All I want for Christmas… 
The Becks cocoa™ 2026 Advent Calendar

        Box of 2 tins
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The Large Ones The Large Ones

Criollo
Pure cocoa

Simply 100% of best cocoa, tangy, without sugar,

naturally refined. A taste of Central America for pure

delight. Dissolves in warm milk without cooking.

Tin 1,200 g

Sinnerman
Organic cinnamon

An addition of cardamom this mixture

becomes a real classic.

Tin 1,200 g

Hot Winter
A wintry mixture with a fine taste of gingerbread

Ten wintry spices and a splash of rum that are certain to spread  

Christmas feeling. Also an ice cold refreshment during summer, 

cinnamon makes the body cool down.

Tin 1,500 g

White Wedding*
White chocolate, coconut and vanilla.

Drinking chocolate without cocoa. Attention 

to all of you who aren’t too fond of classic 

cocoa. 

Tin 1,200 g

*white chocolate

The Fudge
Fine cocoa meets cream caramel

Sweet in flavor and with a softness that flavor enthusiasts call 

“mouthfeel” and that makes children go “oomph”.

Tin 1,500 g

Om
Inspired by classic Yoga philosophy

‘Om’ is the sound of meditation, finding consciousness and  

inner peace. Indian black tea refined with regional Indian spices. 

Stimulating and relaxing at the same time.

Tin 1,500 g

Chill Bill
Presumably an aphrodisiac

A shy virgin turned fiery vamp. The spicy hint  

of chili is the great finale of a deeply chocolaty cocoa.

Tin 1,500 g

cacao especial no 3
75 % premium cocoa from Vietnam

A very special variety from the small cocoa region in the Mekong Delta, grown 

fairly and sustainably by small farmers although not officially certified. Fruity and 

slightly acidic with a tart note, this choice drinking chocolate melts in the mouth. 

Tin 1,500 g

Choc Orange
Orange and ginger

Finest cocoa, most discreetly composed with the  

flavor of sun-ripened oranges and a hint of ginger.  

One of our earliest products, still the original.

Tin 1,500 g

cacao especial no 4
60 % exquisite unblended cocoa from the Dom. Rep.

The drinking chocolate from the Dom. Rep. captivates with its initially 

delicate, subtle yet characteristically piquant chocolate flavor with 

a slight hint of caramel. The taste  sensation finishes by unfolding an 

intense chocolate flavor.

Tin 1,500 g
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Michel
The normal one

The cocoa mix for those who like to keep things  

straigth. Sweet and imbued, this is an option  

everyone can settle on – even the young at heart.

Tin 1,500 g

        Box of 2 tins
                  Box of 2 tins
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Pure, purer, purest!
Pure ingredients,
honest taste.
There‘s love in it,
in these glasses.
And know.

• organically produced,

• vegan, gluten and

  palm oil free!

Chocolate spreads

16

Chocolate spreads
     The sensation is the fi ne chocolate-nutty aroma

Premium organic hazelnut and organic cashew combined with top-quality organic cocoa. Our nut and chocolate spreads 

have an amazingly high nut content. A great nutty chocolate fl avour to enjoy by the spoonful, spread on bread, as a tasty

addition to smoothies and muesli, and in cooking and baking.

Both spreads are vegan and free from gluten and palm oil.

Dschanduia
50 % organic hazelnut

Creamy hazelnut spread with crunchy hazelnut

chunks. Plus premium cocoa powder, cane sugar

and cocoa butter – all organic. And nothing else!

Organic and natural: Becks cocoa™ Organic

hazelnut and cocoa spread. 

200 g jar

Wellutata
30 % organic cashew

Premium cashew nuts combined with organic

cane sugar, organic sunfl ower oil, organic

cocoa powder and organic cocoa butter to

produce a creamy chocolate spread. Natural

organic sunfl ower lecithin stabilises the smooth

consistency of this chocolate treat.

200 g jar

6 jars per box

On 
request, 

from 2,000 
pieces
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All about the bean
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Om
Classic Masala Chai Latte with ginger,

cloves and cardamom 

Indian black tea refi ned with regional Indian

spices. ‘Om’ is the sound that symbolizes

fi nding consciousness.

Tin 250 g / Sachet 30 g

8 cans per box 

20 sachets per display

12 displays per box

The Chai specialtyC
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Becks cocoa™ Wooden Boxes The Colorful Mugs

The colorful mugs with no handle, the perfect haptic fi t for 

enclosed hands looking for warmth and thus for a person looking 

for a huge mouthful of Becks cocoa™. 

350 ml is a gigantic portion and this is how it is supposed to be.

Fine porcelain, that is produced according to Becks cocoa™.

A real highlight and an unbelievable idea.

Wooden boxes, that form a simple shelve 

system for trade fairs and events. They can 

be used for shop-in-shop systems, pop-up 

stores, as decoration, gift boxes or shelves 

for your store or café.

With room for 12 tins of Becks cocoa™, 

and great for stacking and transportation. 

And with such great looks that you can 

easily use them to furnish complete rooms.

Only while stocks last!

6 mugs per box

Ask us about our 
shop-in-shop system.






