
CAFÉ MOCHA

THREE SOURCES OF ANTIOXIDANTS

BEST TIMES TO DRINK A CUP 
OF CAFÉ MOCHA

ADD A SPECIAL TOUCH TO 
YOUR REGULAR CAFÉ MOCHA

GET THE PERFECT TEXTURE TO 
ENJOY YOUR CAFÉ MOCHA

GANODERMA

COFFEE

COCOA

your sachet with 
warm water and 
add 5-6 mint 
leaves.

with whipped 
cream or a ball 
of ice cream.

prepared mix in 
a glass with 5-6 
ice cubes.

1 sachet + 6 oz. water

1 sachet + 8 oz. water

1 sachet + 10 oz. water

ORGANO™ Gourmet Café Mocha combines 
Ganoderma, coffee, and cocoa to bring 
you the healthiest properties of this natural 
ingredients while giving you the warmth of a 
silky and flavorful beverage.

Our organic harvesting methods bring out 
the best nutrients from the earth and 3 
grams of fiber into each Café Mocha cup.

Caffeine supports your physical 
endurance and could help you enhance 
your memory. (2)

Adds the perfect chocolatey flavor to 
your beverage while supporting your 
blood pressure, enhancing your brain 
functions, and improving your mood. (1)

MORNING

MIX TOP POUR

RICH AND FLAVORFUL

SMOOTH AND CREAMY

LIGHT AND FLAVORFUL

Let caffeine wake you up with 
a sweet hint of chocolate.

NOON
A pick-me-up beverage to 
help you keep performing your 
daily activities.

EVENING
The perfect dessert to snuggle 
up with after a busy day

(1) https://www.healthline.com/nutrition/cocoa-powder-nutrition-benefits
(2) https://blog.organogold.com/a-cup-of-coffee-for-your-bodys-well-being/

https://www.pnpaiiih.com/organo

https://www.pnpaiiih.com/organo


