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Introduction

Indonesia is home to exceptional vanilla and cacao, valued
by pastry chefs, chocolatiers, and food professionals around
the world.

Adore Vanilla and Adore Cacao are brands recognized
internationally for their quality, rich aroma, and distinctive
flavor. However, until now, these products have not been
widely introduced to the Japanese market through an official
sales channel.

To bring this global-quality Indonesian brand to Japan,
INDONESIA SPICESHIP Co., Ltd. has established a
partl?ership with Adore as its official partner in the Japanese
market.

Through INDONESIA SPICESHIP, Adore products are
formally imported from Indonesia and introduced to
customers Iin Japan under proper legal procedures and
official distribution standards. The products are handled In
accordance with Japanese food-related regulations and are
offered through a reliable and authorized sales system.

This brochure presents the unique appeal of Indonesian
vanilla and cacao to pastry shops, bakeries, chocolateries,
food manufacturers, and all professionals seeking premium
ingredients for their creations.

We hope that the natural aroma, depth, and quality of
these ingredients will bring new value to every product and
every recipe

INDONESIA SPICESHIP Co.. Ltd.
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From the Origin of Cacao
to Chefs Around the World

Bringing the pride of origin to tables around the world.

‘ é Farmers are the soul of flavor.
Their dignity is

our most precious ingredient. ¢ 9

Inclusive Partnership

We do not have suppliers. We have co-authors who create this story with us.

Traceability
High-quality chocolate begins at the source.
From farmers’ soil to the chef's kitchen, we ensure a transparent journey.

Inclusive Empowerment

Through direct collaboration, fair compensation,
and long-term training, we help grow farmers’ futures.

Origin Pride
We produce cacao that supports culinary artistry
through integrated production at origin,

preserving it with respect for this land and its people. 7

Why Sulawesi?

The Power of Terroir

Our journey begins on Sulawesi Island.

terroir unlike any other.

A legacy of cacao farming handed down

and consistency to this land.

Ry

Mineral-rich volcanic soil, tropical sea breezes,
and a mountainous environment create a cacao

through generations brings genuine value

Here, we established our fermentation center
to develop a truly distinctive cacao flavor profile.

A Bridge to the World,
Built on Trust

Adore connects the dignity of more than 1,000
nearby farmers to the world’s most
prestigious culinary stages.

Sustainable Traceable Inclusive
Nurturing a A transparent Embracing
sustainable future journey everyone

Choosing ADORE means becoming a direct
partner in an inclusive ecosystem. It supports
farmers and helps build a sustainable future
for cacao across generations.

From Local Cacao Farmers to Chef’s Choice —
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Unlocking Flavor===""

Flavor is not something to be found,

but something to be unlocked through scienc¢

Adore leads the fermentation process at origin™
based on rigorous scientific protocols. ars
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to nuances of dried brown fruit with
balanced acidity,
/ s :
0 ¢ and even deep cocoa bitterness
. with restrained acidity.
@ . We carefully unlock the individuality
’ . of each cacao bean

¢ to match your desired flavor profile.

Refining the Soul

We use high-precision technology
to achieve the smooth melt and
ideal tempering stability
required in professional kitchens.

n \
" High-performance chocolate |

designed for the modern atelier. |

-

Guided by sciehce, blessed by nature.

A one-of-a-kind flavor experience delivered by Adore.

SO
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Dark Couverture
Chocolate Sulawesi Single Origin

o o

AD@RE

RVPLIFE B W .

Characterized by bright acidity,

v 7 ba~r e

nuances reminiscent of
yellow tropical fruits,
a well-balanced cacao presence,

Dark Couverture Chocolate
F=D-2=SAPa—R-Fadl—h

.0"(0
ﬁr” s

COCOA SOLIDS

00600
COCOA CONTENT 70% v 2

FREE FROM: ORANGE - ALMOND - PEANUT

COCOA SOLIDS

00600

Fluidry
COCOA CONTENT 5 8 % e

FREE FROM: ORANGE « ALMOND - PEANUT

and a clean, pleasantly

lingering finish.

@
May contain traces of milk and other troe muts. Moy contain taces of mik aed other bee nuts.

<—P.roduct Hi‘ghl;ghtsj;

7)) Cacao: A well-balanced flavor with a good
harmony of sweetness and cacao richness,
making it easy to use.

Sulawesi Single Origin: A dark chocolate
that lets you enjoy the unique character
of its origin.

7, Vibrant Fruity Notes: Bright acidity
with nuances like tropical fruits.

Recommended for Pastry & Baking:
Suitable for baked goods, breads,
ganache, and desserts.

Easy-to-Use Chocolate Drops:
Easy to measure and melt.

e — T — S— — L — T — — ———

R ———

/

M

e~ Differences Between 70% and 58% Cacao ~o¢

The sweetness is restrained,
allowing you to fully enjoy
 cacao’s natural aroma
~ and rich depth.

_ Product Features

e Authentic Dark Cacao Type

Reduced sweetness lets you enjoy cacao’s
natural bold flavor and gentle bitterness.

Sulawesi Single Origin

A chocolate that brings out the distinctive
aromatic character of cacao from
Sulawesi, Indonesia.

Easy-to-Use Couverture for Confectionery

Versatile for ganache, baked goods,
chocolate bars, desserts, drinks, and more.

— —— — — — p— ——— e

|

{ Comparison Item 70%
Taste

Aroma

Recommended Uses
rich baked goods

Strong cacao presence, less sweetness

Fruity notes and a deep cacao finish

Ganache, terrines,

[f you want a more pronounced cacao flavor, 70% is recommended.
If you prioritize balance with sweetness and ease of use, 58% is recommended.

58 %

Well-balanced sweetness and bitterness

Mild, easy-to-use flavor

Cakes, cookies,
drinks, coating
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Dark Couverture Chocolate

This dark couverture
chocolate 1s made with
— Indonesian cacao.
Dark Couverture Chocolate y Goumo Dark Couverture Chocolate

Indonesia Blend % wincng Indonesia Blend /.ﬁ' x- ‘ :‘( -—
Cacao Content /\ ;/\ Cacao Content
$660C 06600 . [t features nuances
58, [22= 705 | == s B i
e Yo | reminiscent of dried fruit

Made in China Net WecA? 1 ks @ Made in China bt Woght 1 kg @.

T T e | | and a well-balanced acidity.
— oto-—

A classic chocolate taste

with depth and richness.

(O
o) ‘\/
\CJ o

.f~'l"Q‘
_ —_— — — L 1‘\1\\‘-}./-}-} - | — _— — -\

( Product Highlights s s Product Features

»

\
.
“

e Cacao: A well-balanced sweetness and e Authentic Bitter Cacao Type
cacao presence, with a flavor that is easy |

With restrained sweetness and a good
to use.

. balance of gentle bitterness, this chocolate
* Indonesia Blend: Nuances of dried fruit lets you fully enjoy cacao’s natural depth
and balanced acidity harmonize to bring B  and bitter character.
out a deeper, more classic chocolate
character.

* Refined Fruity Notes: Nuances

reminiscent of dried fruit.

Classic Flavor Unique to the
Indonesia Blend

Characterized by dried-fruit-like nuances
and balanced acidity. Recommended for

: » Recommended for Pastry & Baking: rich baked goods and ganache.
‘ Suitable for baked sweets, bread,

sanachevand fiivideirabge.of desserts. Easy-to-Use Couverture for Confectionery

Suitable for a wide range of applications,
* Easy-to-Use Chocolate Drops: A shape W  including chocolate bars, ganache,
that is easy to measure and easy to melt. | baked goods, desserts, drinks,
| and fillings.

— - —— % — S — —_——— m——

37> Differences Between 70% and 58% Cacao ¢

l Comparison Item ! 58% ' 70%
Taste Good balance of sweetness and bitterness Strong cacao presence, less sweetness

Yellow fruit and dried fruit notes,

Flavor Dried fruit notes and balanced acidity It dEcriCacan iz ah

- s : \ b . ‘ “' ‘
Ease of Use Easy to use across a wide range of recipes Ideal for recipes where a stronger
| ; | cacao character is desired

Cakes, cookies, drinks, coating, Ganache, terrine, brownies,

Recommended Uses ganache ‘ rich baked sweets

D [f you want a more pronounced cacao character, 70% 1s recommended. N
Q\ If you prioritize balance with sweetness and ease of use, 58% is recommended. ﬂ
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Dark Couverture Chocolate
Blttersweet Belglan Style

A dark couverture chocolate for

BITTERSWEET sirersweer | confectionery with a bold, rich roasted

BILGIAN STYLE .
BILCIAN STYLE

profile and a classic chocolate taste.

! Dark Couverture Chocolate Bt
Belglan Style %

: ——
i Dark Couverture Chocolate e | 1
§  Belgian Style

Cocoa Content o O.Q\ D

Sur bl fof
CorCoaae "'/

- b chcl

Low in acidity and exceptionally

Cocea Content @ 0.* _,
| sace S8, | e versatile, it delivers deep cacao character

< ‘.Snct

Eaty-to-Use Chocolate Droos @

Easy-1o-Use Chocolate Drops

and an elegant bitterness.

f

o Product Highlights e pf Product Features |\
e Cacao: A well-balanced profile of rich cacao R .
depth and moderate sweetness, making it 1 Au?hent.lc Bitter Ca?ao Type:
easy to use for a wide range of confectionery A rich, bitter flavor with a pronounced
applications. cacao body. Recommended for creating
e Bittersweet Belgian Style: Inspired by the SROLS §ophisticated sweets with
classic taste of dark chocolate, with an restrained sweetness.
excellent balance of bitterness and sweetness. . T N .
SO GtINME Tt e IWTh Sk Snaregmeb h e Distinctive Bittersweet Belgian Style:
melt of couverture chocolate makes it ideal A deep bittersweet type inspired by the
for ganache and mousse. classic flavor of dark chocolate.
e Ideal for Professional Pastry Use: Suitable e Easy-to-Use Couverture
for a wide range of applications including WY
chocolate bars, baked goods, desserts, -
drinks, and fillings. Can be used widely for chocolate bars,
e Easy-to-Use Chocolate Drops: Convenient baked goods, desserts, drinks, and
shape for measuring and melting. <] 1S fillings. P
LE\ s Lo
I Difference Between 58% and 70% Cocoa Content \
| Cocoa Content Flavor Profile Recommended Uses Kl

Suitable for a wide range of applications

including ganache, brownies, cakes, mousse, l
baked goods, and drinks. |

Stronger cacao character, : : |

7 O O/O losh cwiainits o alicher Recommended for rich ganache, terrines,
bitter taste. gateau au chocolat, and bitter-style desserts.

A well-balanced sweetness and
58%

bitterness, with a classic, versatile flavor.

‘ For those seeking a versatile flavor that is easy to use across
| {%q a wide range of recipes, 58% is recommended. For those seeking
< e i ~aricher, more bitter finish, 70% is recommended.
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100% pure cacao, in its
most natural form. These
roasted nibs offer a refined
earthy crunch and natural
Indonesian 91 . .
ANF=7 d 2 bitterness, adding a bold

Spice
HALIREL—E-hhA % Ship

textural contrast to any

ICONEVIR L NERCEAEDE VT . D= tNALEER

78 . HMROAREZLOANRORARNERNAD,. 60O 7).}37’_:7
SVAC=-RA~-XCHRABRAR YR XRALEY. R
ORREOALTEONTTORAEN R, ' [

masterpiece. Cratfted for

R RHE | BRETFRBRE (Non-GMO)

artisans who value the

beauty of authentic texture.

S —

Product Highlights | Product Features

Pure Appeal of Cacao: Roasted cacao nibs made
from 100% real cacao, in a form close to its
natural state.

Refined Texture and Flavor: Enjoy an earthy
crunch and cacao’s naturally pleasant bitterness. ‘ ® Appearance & Aroma:

Accent That Elevates Creations: Adds a bold Dark brown to deep brown in color, with the rich
textural contrast to any masterpiece. ' aroma characteristic of cacao (chocolate).

Crafted for Artisans: Made for discerning

artisans who value the beauty of authentic texture. Easy-to-Use Cacao Nibs for Confectionery:
Wide Range of Uses: Ideal as an accent 1n Suitable for chocolate bars, baked goods,
chocolate bars, and for bakery items, desserts,
beverages, confectionery fillings, and many
other recipes.

® Ingredients & Origin:
Made with 100% cacao beans from Indonesia.

desserts, drinks, fillings, and more.
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Deodorized Cocoa Butter

Elevate your creations with a neutral,

deodorized base ingredient designed
to fully highlight the most delicate

flavors—from vibrant fruit aromas to

ﬂki]]?/\@‘— Spice

indonesian | subtle nuances. Pair this delicate balance
ME-a3aS5K)—H //;7'4 Ship |

with the rich character of 100% pure

’ 100%3 37 /N3 —HEF cacao or the bold depth of chocolate to

CAN
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— achieve a perfect harmony of purity and

performance, crafted with attention to
every detail. This is 100% pure

deodorized cocoa butter: a neutral

canvas that enhances the flavors of

fruits and dairy.
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/ Product Highlights

® 100% Pure & Neutral Aroma:
Made from 100% pure cocoa butter with clean,
bright characteristics. Because it 1s deodorized,
the distinctive cocoa aroma is reduced,
resulting in a neutral finish. w Made with 100% cocoa butter

Product Features

® Ingredients & Origin:

® A Supporting Ingredient That Enhances from Indonesia.
Other Flavors:

While adding the smooth texture and o
functionality unique to cocoa butter, it allows Appearance & Aroma:
leading flavors such as fruits and dairy to stand A solid with a color ranging from
out without interference. |

. _. , : , vory to pale cream. The aroma 1s
® Highly Versatile for a Wide Range of Recipes:

Extremely versatile and i1deal for pastry and

chocolate making. It can also be used broadly [t 1s insoluble 1n water.
. 1n baked goods, desserts, beverages, and
| &3, confectionery fillings.

neutral (natural and nearly odorless).
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Voices from Chefs

Ernst Knam

Master Chocolatier &

kb

The Sulawesi 70%
dark chocolate stands
out for its remarkably
fresh aroma and its
bright, lively acidity
that leads into a crisp
citrus finish. In the
background, you can
also sense nuances of
vanilla—it 1s truly
wondertful!

29

Meanwhile, the
Indonesia Blend opens
with hints of roast and
coffee, with almost

no noticeable acidity.

It is beautifully balanced
and delivers a deep,
powerful cocoa flavor.
It is simply superb!
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“The King of Chocolate” Il
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Adore Cacao 58% Sulawest 1s a new product
that left a strong impression on me. Its
personality allowed me to bring a fresh
approach even to dishes I had already
envisioned, opening the way to entirely

new expressions. Taking that spirit of
innovation even further, Adore Cacao 70%
Indonesia Blend offers a denser, wilder,

and, in my view, even more authentic
character. It is a chocolate that leaves a
deeper impression, boldly inviting the

palate into a new world of taste and flavor. 99

Nicola Fossaceca
Pastry Chel, “Al Metro” /
One-Michelin-Star Restaurant in Italy § §
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[ love this cocoa mass. It has a very
interesting flavor profile. It has a
beautiful yellow-fruit acidity reminiscent
of passion fruit, yet it remains wonderfully
balanced. The acidity is not too sharp,
and the flavor is not too intense—it is
very pleasant and harmonizes beautifully
with chocolate. 99

(Gianfrancesco Cutelli
from Gelateria De’ Coltelli /

Tre Coni, Gambero Rosso
the Michelin star of the gelato world i §

+ A French Masterclass in Flavor
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To be the first choice for customers, you must offer contrast.

Adore Indonesia Blend does exactly that.

Whether you seek the vibrant, living energy of the land itself

or the refined depth brought by European roasting,

what you choose is excellence.

Bruno AIM

99

President of the French Confederation
of Artisanal Ice Cream Makers § §

66 Adore Vanilla and Adore Chocolate carry more than flavor

they carry the future of Indonesian farming.

The vanilla is carefully nurtured by local farmers and offers natural
sweetness and depth born from meticulous curing. The chocolate has
strength and clarity, with balanced bitterness, a true sense of character,
and a lingering finish that speaks of its origin.

Behind both of them lies a genuine commitment. Riza ensures that
producers receive fair value and supports them in ways that go beyond
the transaction — from harvest timing and preservation processes to
the equipment that protects both the products and their livelihoods.

That care is reflected in the taste, and that integrity can be felt.

For me, that is what makes them among the very best in the world.

Asa Sibcy

7)

Modern British Cuisine Chef at The Crown by Kirk Westaway .
. . . . . . N
Extensive experience in Michelin-starred restaurants around the world ==
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