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EDITORIAL

“The currentcrisis forces us torethink our business models,
way of life and the world of tomorrow. Evenif recent months
have shown us that we are capable of changing very quickly,
the biggesttransformationis stilltocome. Ourorganizations

mustnolongertrytobethe bestintheworld, but mustalso

be the best FOR the world.

Valrhonahasbeenengagedintheresponsible transformation
of its economic and organizational model for several years.
Thecompanyisworking toward ajustandsustainable cocoa
sector, takes care of the planet and pushes boundaries in

gastronomy so thatitis moreresponsible.

Today, afteralmost three years of following a strict process,
Valrhona has earned the B Corporation® certification. This
rewards the companies that are the most committed in
the world to performance, transparency, and social and
environmental responsibility. This distinction is recognition
for our sustainable development strategy, “Live Long”,
and our company-wide mission, “Together, good becomes

better”.

Profit, the planet and humans are all tied together when it
comes to a company'’s livelihood. B Corp™ is the approach
for progress that I have wanted Valrhona to be a part of. It's
atrue guide for challenging ourselves and creating positive

impact for the world.”

Clémentine Alzial, Valrhona Managing Director



With 88.3 points,

Valrhonais now the largest
chocolate maker for
professionals in the world

to achieve B Corporation®
certification. Animpressive
performance, since the average
score for companies taking part
is 50.9 points.

Of the 80,000 organizations
worldwide who have
undertaken the evaluation,
only 3,200 have received
certification, in 130 industries
and 60 countries.




AROADMAP FORTRANSFORMATION

B Corporation® certification is certainly
recognition for Valrhona, but it's also an
opportunity to accelerate the company’s
roadmap and rethink tomorrow. Indeed, to
keep their certification, BCorp™businesses
must continue their actions over time and
progress. They arere-evaluatedevery three
years. To make its business model more
resilient, Valrhona has already defined the
issues itis prioritizing for the future.

-Prepare itself for the consequences of
climate change, by becoming carbon
neutralthroughoutits entire value chain by
2025as well asrethinkingits flows. Buying
cocoa all over the world, transformingitin
France and sending it around the world
againisarealchallenge. Inthe future, it will
need to continue to reduce the impact of
downstream goods while also rethinking
productionsites.

-Deliver chocolate while minimizing,
even eliminating, packaging. Valrhona
has reduced the weight of its primary
packaging by 30%. but has not yet found
arecyclable materialthat canguaranteean
excellent level of chocolate preservation
andtherefore quality. Researchis ongoing
and active with suppliers. At the same time,
atestwilltake placeinFranceinthecoming
monthstodelivertoclients usingwashable
andreusable trays.

-Fight for cocoa that is cultivated using
agroforestry. Valrhona is committed to
agroforestry, a cocoa cultivation method
that respects soil by mixing different
tree species and making it possible for
producers to diversify their revenues.
Valrhona's ambition is to help 100% of its
18,208 producers towards agroforestry
practices between now and 2025.

- Help the sector to adopt more responsible
practices. In the coming months, Valrhona
wants toinvolveits clients by offering tools
and training that will help them launch or
further their own committed approach.

-Improve the diversity policy. Diversity in
voices, cultures and backgrounds is a
success factor for thriving in a world that
is ever more uncertain and changing.
Strengthening the diversity policy towards
employees will be animportantline of work
in the coming months.

By drawing on the dynamic behind the
B Corporation® certification, Valrhona
is ensuring that it can fulfill its company
mission to make the world of cocoa,
chocolate and gastronomy change, with
andforits employees, cocoa producers and
partnering chefs.

ABOUT VALRHONA
VALRHONA. TOGETHER, GOOD BECOMES
BETTER.

A partner of artisans of taste since 1922,
and a pioneer and reference in the world
of chocolate, Valrhona definesitself today
as a company whose mission, “Together,
good becomes better” declares the
strength of its engagement.

With its employees, chefs and cocoa
producers, Valrhona imagines the best
in chocolate, both to create a just and
sustainable cocoa sector, and to inspire
gastronomy that is delicious, esthetic
and does good.

Building direct and long-term
relationships with producers, searching
for the next innovation in chocolate and
sharing expertise all bring Valrhona to life
on a daily basis.

Atchefs’side, Valrhona supports artisanal
expertise. By continuously pushing the
limits of creativity, it helps them in their
quest for singularity.

Thanks to its ongoing advocacy for
this mission, Valrhona is proud to
have obtained in January 2020 the
demanding B Corporation® certification.
It rewards the most committed
companies in the world who consider
social and environmental impact equal to
economic performance. This distinction
is recognition for Valrhona's “Live Long”
sustainable development strategy,
characterized by the aspiration to build
together with producers, employees,
taste professionals and chocolate
amateurs a model that has positive
impact for all.

Choosing  Valrhona means being
committed to responsible chocolate.
100% of all cocoa can be traced to the
producer, which means knowing where
the cocoa came from, who harvested
it and that it was produced in good
conditions. Choosing Valrhona means
being committed to a chocolate that
respects people and the planet.
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