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Our Chocolate Foodprint 2025
AGTIVISTS. GUSTODIANS. GONNOISSEURS.

Each year since 201/, we've measured our
Foodprint to understand how protecting cacao
forests, building climate-friendly supply chains,
paying farmers fairly, and supporting Indigenous
communities creates real, lasting change.

Together with our customers, partners, and
growers, we turn these commitments into action.

Our Chocolate Foodprint 2025 is our promise to
keep improving — for people and the planet —
leaving behind lighter footprints, thriving forests,
and stronger communities.

¥ GRIGINAL BEANS

& 1N14daood
cn I171030H)



https://docs.google.com/file/d/1JYH6npdDC5Zg2fUDaww-PJPsZKk4GkVd/preview
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GHOGOLATE IS A
TASTE OF ORIGINGS.
WE ARE GAGA
CONNOISSEUR
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Our commitment
to quality.
Taste the Rare.
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PRESERVING
TASTE & QUALITY

Rare cacao varieties preserved
in cacao forests

ZERO

Additives, no lecithin, no
vanilla

46,320

Beans checked by hand



MEASURING OUR IMPAGT, MEASURING YOUR IMPAGT.
Together, 100% regenerative.

3 Gore Pillars PROTECTING AKING PRESERVING
NATURE & CLIMATE OGIAL IMPA TASTE & QUALITY

Climate and Nature

WE ARE CACAO ACTIVISTS

Social Impact 2 013,200 3X - 6.5X

WE ARE CACAO CUSTODIANS e . o

Quality and Preservation

WE RRE CACAO CONNOISSEURS 20.157

Tons of CO2 drawn down
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Your Chocolate Foodprint 2025
Your Impact. Made visible

We calculate a tailor-made Foodprint 2025 report
based on your actual use of Original Beans products.

You receive;

« Personal impact metrics (trees restored, CO:
captured, biodiversity supported)

« Verified data for your own storytelling

« A clear way to show your guests, customers,
partners, and your community the difference you
make

Every creation contributes to regeneration.
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Let’s Tell this Story together.
Your business. We support. Your customers connect

® A credible reason to choose Original Beans (beyond taste)
® Human Origin stories that elevate your craft
® Tools that add value without adding workload
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® A clear narrative to justify premium positioning
What happens next

e \We create your personalised Foodprint & Origin Toolbox
e We align on what fits your business and customers
e You activate it in your own voice, when it makes sense

Together, we turn exceptional chocolate into a story of people,
place and impact.
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Your Foodprint 2025 & Origin Toolhox

A ready-to-use storytelling kit, created hy Original Beans for you
Available on our Dash platform

Digital storytelling Print-ready POS assets

Social media visuals and captions Menu line or footnote suggestions
e Origin-specific content (people, places, e Subtle, elegant references to origin and
cacao) impact

e Short, chef- and maker-friendly language ]
Table, counter or display card

Website / webshop text block .
e Small format, premium look

e Explains why you choose Original Beans e Clear explanation in one glance
Newsletter content QR code
e One ready-written paragraph e Direct link to Original Beans Foodprint
e Optional longer version for deeper 2025 and Origin story
storytelling
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