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Single-0Origin Domestic
Chocolates

Having the distinction of being

harvested the from the only U.5.

state growing cacao crops,

Hawaii's Malie Kai Chocolates (B08/599-
8600 or www.maliekai.com) offers both 55-
percent cacao dark chocolate and a 38-
percent cacao milk chocolate, single-origin
bars. Grown on the Waialua Estate on
Oahu’s north shore, the dark chocolate has
notes of dark currant while the milk
chocolate has the smooth characteristics of
its European counterparts. The bars are
made by artisans in small batches.
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