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 Chocolate should lead on conservation & climate 

 

 Biodiversity starts where chocolate chains end 

 

 Chocolate needs appellations controlees 

 

 Chocolate must green its entire supply chain 

 

 Chocolate can grow a new eco-consciousness 



WHERE BIODIVERSITY AND CLIMATE CHANGE START & END 

2 



THE DEFINITION OF SUSTAINABILITY 

3 

 

„Any wise forest management must use the 

forest in such a way that generations thereafter 

can enjoy at least as much benefit from it as the 

presently living generation does.”  

 

 

GEORG LUDWIG HARTIG, 1793 
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THE CONSERVATION LIFESTYLE BRAND 



ONE OF THE BEST CHOCOLATES IN THE WORLD 

PRESS 

Among the best. - Financial Times 
One of the Best Foods in Germany 2012. - Stern 
 
 
CHEFS 

The best chocolate. - Massimo Bottura, 3 
Michelin Stars, 3rd Best Chef in the World 
We get extraordinary results with this chocolate.  
- Kevin Fehlin, Germany's youngest 3-Star Chef 
 
 
AWARDS 

2013&11: Gold @Academy Chocolate 
2013&11: 8x Great Taste Awards 
2012: International Chocolate Awards 
2010: US Master of Chocolate 
 



ORIGINAL BEANS CUSTOMER: SOHO HOUSE GROUP 



ORIGINAL BEANS CUSTOMER: THE IVY, LONDON 



ORIGINAL BEANS CREATION: POIRE HELENE BY H.O. WEHMANN (1 MICHELIN) 
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ORIGINAL BEANS CREATION: RAINFOREST MACARONS BY LOREATTA LIU 
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A REPLENISHING SUPPLY CHAIN 

PRESS 

Makes the world better through 
Chocolate.  - Business Week 
Guaranteed sustainable. - Brand Eins 
 
 
CHEFS 

We are fully behind the conservation 
commitment. - Caprice Holding 
Ticks all the boxes. - Peter Gordon 
 
 
AWARDS 

Sustainable Restaurant Association  
Slow Food Chef's Alliance 

  



WHERE BIODIVERSITY AND CLIMATE CHANGE START & END 



THE SIXTH EXTINCTION 



RAINFOREST BIODIVERSITY @ORIGINAL BEANS ORIGINS 



RAINFOREST BIODIVERSITY @ORIGINAL BEANS ORIGINS 



RAINFOREST BIODIVERSITY @ORIGINAL BEANS ORIGINS 



RAINFOREST BIODIVERSITY @ORIGINAL BEANS ORIGINS 



LESSER BIRD OF PARADISE @JAYAPURA, INDONESIA RAINFOREST BIODIVERSITY @ORIGINAL BEANS ORIGINS 



19 

RAINFOREST BIODIVERSITY @ORIGINAL BEANS ORIGINS 



RAINFOREST BIODIVERSITY @ORIGINAL BEANS ORIGINS 



MBUTI, THE PEOPLE OF THE FOREST 



RAINFOREST BIODIVERSITY @ORIGINAL BEANS ORIGINS 



HABITAT DESTRUCTION AND FRAGMENTATION 

23 



CLIMATE CHANGE DRIVEN MIGRATION 
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SPECIES INVASIONS 
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DEFORESTATION EMITS MORE CO2 THAN ALL TRAFFIC 
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STOPPING SLASH & BURN MOST EFFICIENT CLIMATE MEASURE 
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CHOCOLATE SHOULD LEAD ON CONSERVATION & CLIMATE 

28 



BIODIVERSITY STARTS WHERE CHOCOLATE CHAINS END 
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PROTECTING PARKS AND CORRIDORS IS KEY 



ORIGINAL BEANS IN RAINFOREST HOTSPOTS 



CHOCOLATE NEEDS APPELATIONS CONTROLEES 
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ORIGINAL BEANS PAPUA PRODUCER CAN AFFORD BEING CACAO FARMER 



PAPI NELA FERMENTS ORIGINAL BEANS CRU VIRUNGA 
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ORIGINAL BEANS CRU VIRUNGA SOUFFLE @SCOTT'S, LONDON 



CHOCOLATE MUST GREEN THE ENTIRE SUPPLY CHAIN 
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ORIGINAL BEANS' SUPPLY CHAIN IS CLIMATE-POSITIVE 
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ONE ORIGINAL BEANS BAR MAKES UP FOR THE CLIMATE 
COSTS OF 4 OTHER CHOCOLATE BARS! 
 
CLIMATE COST   : 96  g   CO2 
CLIMATE INCOME:     370g   CO2 
CLIMATE RESULT:  +274g CO2 
 
 
Audited by Footprints for Food                     
and Carbon Roots  



BIOCOMPOSTABLE QUALITY PACKAGING 



ONE BAR PLANTS ONE TREE , TRACABLE 
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CHOCOLATE CAN GROW A NEW ECO-CONSCIOUSNESS 
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