
 Join us on our Journey 

       from Bean to Chocolate 





CALLEBAUT® STORY 



… ITS EXPERTISE & PASSION 



Click to watch – Callebaut Movie 



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‘s Strategic Pillars 

1 

2 

3 LEAD. Being 
better, faster, and 
more relevant 

EXPAND. 
Concepts for new 
markets and 
applications  

EDUCATE. 
Deliver the 
story 

o Superior Belgian chocolates 
o Relevant inno‘s 

o New segments, geo expansion 

o Stronger stories 
o Stronger tools 



The world’s most 
popular Gourmet 
chocolate brand  

Over 100 years of 
tradition and 
experience 

Production from 
bean to chocolate 
in Belgium 

Local selection 
and sustainable 
sourcing 

Callebaut at a Glance 

Very wide selection 
of chocolate and 
chocolate related 
articles 

Great, accessible taste 
and perfect workability  



When buying Callebaut® Finest Belgian 
Chocolate you directly support cocoa farmers 
and sustainable cocoa cultivation 
 
 

Sustainability 



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 

14,5% 24,2% 

3,3% 

8,7% 

49,3% 

Volume share of chocolate consumption (%) 

Callebaut at a Glance 

WESTERN EUROPE 
53% 

EEMEA 
16% 

NORTH AMERICA 
20% 

SOUTH AMERICA 
2% ASIA 

9% 

Global volume distribution of Callebaut (%) 



Beanology – what is that? 

 
Beanology™ / bĩ:no’lodʒi [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.  



From bean to chocolate: Beanology™ 



Click to watch  
Beanology™ Movie 
Callebaut Chef Josep M. Ribe 
 



Highlights 2015 



 
 
 
 
 
 
 
 

LEAD 
 Salted Caramel Crispearls 

EXPAND 
Segment Specific Concepts 
Ice-cream compendium 

 
 

Mar‘15 

Mar‘15 

Drinks compendium 

Sept ‘15 

Sept ‘15 

Beanology book 



 
 
 
 
 
 
 
 

Sept‘15 

LEAD 
Relevant Innovations 
 Power chocolate 
More cocoa, less sweet 

Chocolate Day, Denmark 

TODAY!! 

EDUCATE 

Opening Callebaut 
Academy Wieze 

May 2014 

Opening Callebaut 
CHOCOLATE 
ACADEMY™, Wieze 

May ‘14 



Did you already discover our tool to find the 
best matching chocolate for your selected 
ingredients? Our Chocolizer allows you to 
discover exiting delights with just a few clicks: 
www.callebaut.com/ocen/chocolizer#foodpairi
ng #foodparingooking for inspiring summer 
creations?  

Chocolizer 

Pair up! 
#foodpairing 

Create your 
desired 
profile 

Find your perfect match 

Discover 
your favs 

Have a sweeth 
tooth? 

Download – wherever 
you go 



EDUCATE: Callebaut TV – Episodes on trends 

 
• Inspiring videos 
• Troubleshooting 
• Trendwatching 
• Tutorials/Recipes 



 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 craftsman/chef 
 Source of inspiration – Beanology™, Trendwatcher 
 Passion for chocolate making  

 
 

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

Geert D`Heer, Master Concher 

Future is Passion  


