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COCOA ACT 4

Our new sustainability programOur new sustainability program
Everyone has a role to play for the future of the planet, and Dolfin has decided to take 

a leading role by investing in a new ethical sustainability program: Cocoa Act 4.

WHY THE 'COCOA ACT 4' PROGRAM? 
Because there are four pillars to this program that Dolfin wants 

to be both clear and effective.

1. HUMAN BEING

First, the human being is at the center of 
the brand's concerns, which is committed to 
improving the standard of living of cocoa bean 
producers, thanks to a "quality" bonus but also 
a "chocolate" bonus that will allow projects to be 
carried out within the Parc Community, located in 
Ivory Coast (access to water, school, dispensary, 
maternity, ...).
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2. PRESERVATION OF THE PLANET

Dolfin also wants chocolate to rhyme with 
the preservation of the planet by practicing a 
reasoned agriculture, by ensuring the training 
of cocoa producers, by putting a stop to 
deforestation, by betting on reforestation, and 
by reducing by 80% the use of plastic in its 
packaging. 

That's why you'll now find our chocolate bars 
in attractive cardboard sleeves. In addition, the 
transparent boxes that contain our chocolates 
are now made of recycled PET and 100% 
recyclable!

4. TRANSPARENCY

Finally, Dolfin wants to act in full transparency. 
Traceability from the bean to the bar has 
become essential. The brand's commitments 
are clear, concrete and measurable. They will 
be the subject of an annual report that can be 
consulted at any time on the brand's website 
and thanks to a QR code present on the 
products. 

3. PRODUCT QUALITY 

The third impacting element, and not the least, 
is the quality of the product. 

At Dolfin, only the highest quality ingredients 
of natural origin are used. The fresh cocoa 
beans are rigorously selected and then 
fermented and dried in a Dolfin center in the 
Ivory Coast, for a chocolate with an exceptional 
taste. 
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