SUCHARD SUCHARD

IN-CUP PROAE | CODE| FRESHSEAL PRCAE | GODE
375 cups 606736 280 cups 249151
per case per case

15 x 25 cups 28 x 10 cups

SUCHARD SUCHARD

KENCO SINGLES PRCAS | CODE 1kg BAG PRCAE | CODE|
160 cups 606735 10 x 1kg 52268
per case

8 x 20 cups

SUCHARD SUCHARD

250 SACHET SR 1kg TUB SR
100x 1 53427 4 x 1kg 63179

cup

SUCHARD SERVINGS PRODUCT

SPRINKLES PER CASE CODE

4 x 5009 63170
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Suchard is the world-famous,
premium chocolate brand
that has been enjoyed since
1826. Acclaimed for its rich,
satisfying taste, Suchard hot
chocolate offers the perfect
iIndulgent treat.
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70% of the world’s cocoa is grown on small farms in
West Africa, with the rest coming from Central and
South America and Asia. Like coffee, cocoa can be
grown under the forest canopy where conditions are
warm and humid. Forest farms can produce high
quality cocoa alongside other cash crops, while
protecting the habitats of native animal and plant
species. However, many farmers are opting to deforest

and plant high-yield, low quality cocoa hybrids. The

hybrids need full sun, open fields and agrochemical

A

support, demands that are causing deforestation,
reduced soil fertility, soil erosion, water contamination

and health problems.

The Rainforest Alliance works globally to conserve
biodiversity and enrich lives and communities by
leading good practice in land and businesses
management and by educating consumers. In
collaboration with a body of other conservation groups
known as the Sustainable Agriculture Network, it has
developed a clear set of sustainability standards that
protect wildlife, land, workers and communities.
Farms and forestry enterprises that achieve the
standards gain the right to use the respected Rainforest

Alliance Certified™ seal.

Since 1997, the Rainforest Alliance has successfully
worked with cocoa farmers in Latin America to reverse
the trend towards open-field farming. Many
smallholder farmers now understand that by choosing
certified, sustainable farming, they can increase
production, quality and income while safeguarding

their families, communities and environment.

Committed to promoting sustainable markets, Kraft
Foods pays a higher price for Rainforest Alliance
Certified™ products and continues to purchase them
in increasing amounts. By linking the market power
of Kraft Foods with the certified cocoa farms, the
Rainforest Alliance is helping to reinstate the natural
forestation in Latin America. Since 2006, the Rainforest
Alliance, Kraft Foods and other partners have helped
farmers in the world’s largest cocoa-producing nation,
Cote d’lvoire, to address not only the problems of
poor soils and productivity but the impacts of recent
civil war. Cocoa farming in Cote d’lvoire now has a

far healthier, more sustainable future.

With the growing profile of ethical food production

and ethically sourced products, consumer attitudes

are translating more strongly into buying behaviour.
79% of UK consumers say that ethical and
environmental issues affect their shopping choices to
some extent, and most of these consumers are happy
to make a sustainable choice provided they do not
sacrifice performance, quality or convenience (Source:

HCHV Henley World 2006)

Hot chocolate consumers typically look for indulgent,
premium quality, ethically sourced cocoa (Mintel, 2007).
Made with cocoa from Rainforest Alliance Certified™
farms, Suchard hot chocolate is the ideal choice for
this large and flourishing market. It delivers exactly
what consumers most want — smooth, delicious
indulgence and sustainable, ethical production, making

it a market-leading brand with maximum appeal.



