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100% Natural Pure Emotion chocolate or fruit.
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Crafted

S from bean
CALLEBAUT tochocolate

in Belglum
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CALLEBAUT
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CALLEBAUT’

GROWING GREAT CHOCOLATE

In 2012, Callebaut® was the first chocolate maker to make a bold
steg for the futur of cocoa farmers. With the Growing Great
Chocolate program, Callebaut® boldly shifted to sustainably grown
Ccocoa for its entire range of Finest Belglan Chocolate.

With every block or pack of Finest Belgian Chocolats purchased,

chefs and chocolatiers support cocba farmers In a direct way:

- Where we can, cocoa is bought directly from cocoa farmes
cooperatives — ming cocoa « lJlJ\’ bof into a sustainable
source of income for ab 0. ) farmer families.

Farmer training programs actively support farmers in achieving
better crop yields: more cocoa of a better quality

- Social programs focus on the co-funding of schools and on
rfarmer sensitization 1or the sci ng of their children. Togethetr
with the 'clean water’ program medical programs, they
alm at Improving iivelthoods and quality of life of cocoa farmer
families

Later on in 2015, a set of 1ools will be made available in our markets
to tell the Growing Great Chocolate stories in your local market.




