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Join us on ourJourney Al g

from Bean to Chocolate

Freek van der Knaap
Vice President Gourmet Western Europe
Copenhagenl 27.01.16
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K GREAT STORY
THAT STARTED IN 1911
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... ITS EXPERTISE & PASSION
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Beliefs and Inspirations of
Callebaut®



¢ OUR VISION |

We want to be at the heart of
great chocolate stories by
further expanding our role as
the world’s strongest
chocolate solution brand
among craftsmen in the
world.

** OUR MISSION

Callebaut helps chocolate
craftsmen to do what they
love doing every day and tell
their story

CALLEBAUT

OUR BRAND SIGNATURE

AFTEDIN BELGIUM St
tOMBEAN TO CHOCOLATE
+

“GREAT TAsﬂa
‘AND wonmmuw

V4  RESULTS EVERY TIME
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1 LEAD. Being 3 EDUCATE
better, faster, and Dellver the
 more relevant story

¥ . Stronger stories
o Stronger tools
it 1l !

o Superior Belgian chocolates
|’ o Relevant inno’s

2 EXPAND.
Concepts for new
markets and
applications

o New segments, Feo expansion




Callebaut at a Glance

The world’s most
popular Gourmet

. chocolate brand
Production from

bean to chocolate
in Belgium

Great, accessible taste

and perfect workability J

Very wide selection
of chocolate and
chocolate related
articles

Over 100 years of
tradition and
experience

Local selection
and sustainable
sourcing ‘
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When bqylng CaIIebau.’t® Fln?st Belgian
Chocolate you dlrectly support cocoa farmers
and‘sustamable cocoa cultivation
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«' : . Callebaut at 2 Gl'al ¢ |
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Volume share of chocolatF consumption (%) ‘ Global JOIume d|str|but|on of Callebaut, V)
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NORTH AMERICA

The world’s most popular Gourmet
chocolate brand

Callebaut is sold to far more than 50
countries worldwide

It is sold more or less accordingly to
world chocolate consumption




CALLEBAUT
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Beanology — what is that?"
‘l : ‘ | | ke S U |

Beanology™ / bi:no’lodzi [noun] 1. The art of
selecting, blending, roasting ‘and transforming
cocoa beans into delicious chocolate. Initiated by
Belgian chocolate maker Octaaf Callebaut in 1911,
and perfected over the course of 100 years by his
successors, Callebaut’s Master chocolate makers.
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WHOLE BEAN
ROASTING TO
CAPTURE THEIR
WHOLE FLAVOUR
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CALLEBAUTY

THE A-Z ror rerrE
CHOCOLATE DRINKS
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Relevant Innovations
Power chocolate
More cocoa, less sweet

Chocolate Day, Dermark__ |

Opening Callebaut
CHOCOLATE
\ACADEMY™, Wieze
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Download — wherever
" you go

CH®COxw:.

WHICH CHOCOLATE TASTE ARE YOU LOOKING FOR?

Have a swe @ @
f tooth?
|

’\ Google play
]

Available on the
D App Store

PAIRING TIPSHS i
MW"N, Callebaut
i \.H_,- IJ-M t

_ , ) Hroodpalring )
Discover the best matching chocolate for youl : 'O

Our interactive Chocolizer allows you to discover exiting combinations wi
jus clicks: hitp allebaut com/uken/chocolizer

RECIPES

®

CH®COLIZER
PAIRING CHOCOLATE TO INGREDIENTS
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_Eon trends

EDUCATE: Callebaut TV - Episod

* Inspiring videos
. Troubleshooting
*  Trendwatching
. Tutorials/Recipes




CALLEBAUT
Future is Passion il
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Access to innovation in crafting the Finest Belgian Chocolate since 1911
Proximity to cocoa farmers — Commitment to sustainability

Co-creating a sustainable future — from farmer to craftéman/chef
Source of inspiration — Beanology™, Trendwatcher,

Passion for chocolate making |
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“Chocolate is a highly sensitive product which requires an enormous amount of skills & attention.
I have been working here for 32 years but | continue to learn every day...”

| Geert D Heer, Master Concher
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