


About Veliche™ Gourmet
High-quality Belgian chocolate for professional artisans. 



Quality & taste



usage

Workability



Quality & taste

Workability

Sustainability



Rainforest Alliance 

Certified™



“As chefs, our dishes
are as good as the
ingredients we use”

Bruno Menard, 3* Michelin Chef



Why chefs join the sustainability journey

Belgian Chocolate Summit

6 June 2019 | Antwerp, Belgium | Sven Drillenburg Lelijveld – Europe Lead Markets Transformation



The Rainforest 
Alliance is an 
international 

non-profit 
organization 

working at the 
intersection of 

business, 
agriculture 

and forests. 
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https://www.youtube.com/watch?v=Bm_uab8NyHQ






Our vision is

a world where 

people and

nature thrive 

in harmony. 



Overall consumer sentiment



Consumers 

want it

Employees 

need it

Businesses 

value it

67% 
of employees 
expect their 

employer to have 
meaningful 

societal impact (2)

16%
growth of 

chocolate products 
with sustainability 

claims compared to 
5% of the overall 
category in 2017-

18 (3)

33% 
of consumers  
already make 

purchasing 
decisions with 

sustainability in 
mind (1)

3 reasons to Follow the Frog

Communicating 

your 

commitment to 

sustainability 

adds value to 

your brand

Sources:

1. Unilever: Making Purpose Pay, Inspiring Sustainable Living, 20192. 

2. Edelman: Trust Barometer, 20193. 

3. Nielsen: What’s Sustainability got to do with it, 2018



Sustainability sells
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https://www.youtube.com/watch?v=3iIkOi3srLo
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