
Imported exclusively by: 
International Foods & Ingredients, Inc.

Distributed in Partnership with:

CasaLuker is a family owned manufacturer of fine 

chocolate couvertures located in Bogota, Colombia- a 

country geographically privileged for the cultivation of 

cacao. Established in 1906, the Company is one of the 

largest producers of chocolates made exclusively from 

fine flavor cacao beans of the Trinitario variety. The 

exotic flavors and aromas of fine flavor cacao are 

evident across the Company’s entire range of 

chocolate couvertures- with fruit and flowery flavor and 

nutty malt notes. Luker Cacao’s couvertures provide a 

unique sensorial experience.



International Foods & Ingredients ships via FedEx  Standard Overnight 
Mon-Thurs for chocolate products (perishable) and ships via FedEx Ground 

Mon-Fri for pastry and ingredient products (dry)
NO REFUSALS / NO RETURNS

DAMAGE CLAIMS MUST BE FILED WITHIN 48 HOURS

Luker operates one of the few research centers in the world 
dedicated to the study, development and conservation of 
cocoa – GranjaLuker. Established in 1962, GranjaLuker is a 
magical place that exemplifies Luker’s deep committment to 
continuously developing and improving Colombia’s cacao 
farming culture. GranjaLuker’s research and curriculum 
focuses on promoting best agricultural practices, yield-
maximization techniques and a variety of other agricultural 
techniques designed to maximize the incomes of the 
farmers, promote sustainability and environmental 
responsibility, and maintain a high level of quality 
throughout the Colombian harvest.

The Company’s factory incorporates state-of-the-art 
chocolate manufacturing equipment and a technologically 
advanced R&D Center into a world class manufacturing 
environment for the production of fine couvertures. 
CasaLuker’s singular focus is on preserving the aroma and 
flavor of fine flavor cocoa. 

The ICCO distinguishes between fine flavor cocoa beans 
and bulk cocoa beans. Generally, fine flavor cocoa beans 
are produced from Criollo and Trinitario tree varieties and 
bulk cocoa beans are produced from Forastero or Amazonian 
tree varieties. 6-7% of the world’s cocoa production is fine 
flavor cocoa, of which 70% is produced in Colombia, Peru, 
Ecuador and Venezuela. 



International Foods & Ingredients ships via FedEx  Standard Overnight 
Mon-Thurs for chocolate products (perishable) 

NO REFUSALS / NO RETURNS
DAMAGE CLAIMS MUST BE FILED WITHIN 48 HOURS

Perla
64% Cacao
1/22 lbs
SUPC  0644191
Dark Chocolate Mini Bar
Kosher

Noche
40% Cacao
1/22 lbs
SUPC  0644488
Milk Chocolate Mini Bar
Kosher

Macondo
60% Cacao
1/22 lbs
SUPC  0644072
Dark Chocolate Mini Bar
Kosher

Andina
39% Cacao
1/22 lbs
SUPC  0644441
Milk Chocolate Mini Bar
Kosher

Misterio
58% Cacao
1/22 lbs
SUPC  0643702
Dark Chocolate Mini Bar
Kosher

Claro de Luna
37% Cacao
1/22 lbs
SUPC  0644433
Milk Chocolate Mini Bar
Kosher

Selva
46% Cacao
1/22 lbs
SUPC  0643060
Dark Chocolate Mini Bar
Kosher

Nevado
34% Cacao
1/22 lbs
SUPC  0644491
White Chocolate Mini Bar
Kosher

Chocolate Couvertures

Meticulous selection of ingredients is definitive in achieving the unique 
sensorial experience characteristic to the chocolate of Luker Cacao. Luker
selects the best cacao fino de aroma beans from Colombia and Ecuador 
and uses 100% cocoa butter and natural vanilla in their couvertures. Luke’s 
couvertures, with their exquisite and particular flavor, are ideal for 
chocolate products of all kinds.



Tumaco- extra dark
85% Cacao
1/5.5 lbs
SUPC  0644581
Unique Origin Dark Chocolate 
Mini Bar
Kosher

Huila- dark
53% Cacao
1/5.5 lbs
SUPC  0644504
Unique Origin Dark Chocolate 
Mini Bar
Kosher

Tumaco- dark
53% Cacao
1/5.5 lbs
SUPC  0644563
Unique Origin Dark Chocolate 
Mini Bar
Kosher

Huila- dark
65% Cacao
1/5.5 lbs
SUPC  0644514
Unique Origin Dark Chocolate 
Mini Bar
Kosher

Tumaco- dark
65% Cacao
1/5.5 lbs
SUPC  0644573
Unique Origin Dark Chocolate 
Mini Bar
Kosher

Huila- extra dark
85% Cacao
1/5.5 lbs
SUPC  0644524
Unique Origin Dark Chocolate 
Mini Bar
Kosher

Luker 1906, Our Secret

The best cocoa in the world- Luker cacao fino de aroma- is a well kept secret that grows somewhere 
between the Andes and the Amazon. These top qualtity beans are full of flavor of exotic fruits and flowers, 
grown by experienced farmers and transformed using rigorous techniques developed over 100 years by 
Casa Luker. Luker 1906 is made with 100% Cacao fino de aroma carefully selected to offer the 
unmistakable flavor of the land in which it is grown. 

International Foods & Ingredients ships via FedEx  Standard Overnight 
Mon-Thurs for chocolate products (perishable) 

NO REFUSALS / NO RETURNS
DAMAGE CLAIMS MUST BE FILED WITHIN 48 HOURS



Colombia 
65% Cacao
1/5.5 lbs
SUPC  0644593
Native, Country Origin Dark 
Chocolate Mini Bar
Kosher

Ecuador
70% Cacao
1/5.5 lbs
SUPC  0644605
Native, Country Origin Dark 
Chocolate Mini Bar
Kosher

Luker 1906, Our Secret

The best cocoa in the world- Luker cacao fino de aroma- is a well kept secret that grows somewhere 
between the Andes and the Amazon. These top qualtity beans are full of flavor of exotic fruits and flowers, 
grown by experienced farmers and transformed using rigorous techniques developed over 100 years by 
Casa Luker. Luker 1906 is made with 100% Cacao fino de aroma carefully selected to offer the 
unmistakable flavor of the land in which it is grown. 

International Foods & Ingredients ships via FedEx  Standard Overnight 
Mon-Thurs for chocolate products (perishable) 

NO REFUSALS / NO RETURNS
DAMAGE CLAIMS MUST BE FILED WITHIN 48 HOURS

Santander- extra dark
85% Cacao
1/5.5 lbs
SUPC  0644555
Unique Origin Dark Chocolate 
Mini Bar
Kosher

Santander- dark
53% Cacao
1/5.5 lbs
SUPC  0644536
Unique Origin Dark Chocolate 
Mini Bar
Kosher

Santander- dark
65% Cacao
1/5.5 lbs
SUPC  0644544
Unique Origin Dark Chocolate 
Mini Bar
Kosher

Native, Country Origin Dark Chocolate
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