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C o r p o r ate
S o c i a l

R e s p o n s i b i l i t y
R e p o r t

2 0 1 6
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T H I S  Y E A R  W E  L A U N C H E D  O U R  L I V E 
L O N G  P R O G R A M ,  W H I C H  D R AW S  O N 
O U R  Y E A R S  O F  S U S TA I N A B L E  P R A C T I C E . 
W E  S E T  O U R S E LV E S  A M B I T I O U S  G O A L S 
A R O U N D  C O C O A ,  T H E  E N V I R O N M E N T, 
G A S T R O N O M Y  A N D  T H E  L I V E S  O F  O U R 
S TA K E H O L D E R S ,  T O  T O G E T H E R  C R E AT E 

T H E  VA L R H O N A  O F  T O M O R R O W. 

Over the past twelve months, we have set in motion far reaching 
plans that will shape our course for the years to come, from our 
Vision 2025 exercise to create a shared vision for Valrhona, to our 
continuing work to implement eco-design criteria for all new prod-
uct developments. 

We have taken a similarly long view with regard to cocoa, continu-
ing to work with stakeholders to shape our cocoa strategy. We are 
actively involved in the agroforestry project Cacao Forest and in 
pushing forward with gastronomy related activities that will make a 
difference to the lives of young people.

Live Long is a message of hope and of action for us all. We believe 
that for Valrhona to succeed in the future, we must become truly 
environmentally and socially sustainable. 

J O I N  U S  O N  O U R  J O U R N E Y ! 

JEAN-LUC GRISOT
CEO
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Our four  
commitments
T H R O U G H  L I V E  L O N G ,  D I S C O V E R  

O U R  S U S T A I N A B L E  G O A L S :

LIVE LONG 
COCOA
Preserving aromatic cocoa  
and supporting producer communities

LIVE LONG
ENVIRONMENT
Halving our environmental  
impact by 2025

LIVE LONG
GASTRONOMY
Promoting gastronomy-based  
professions and inspiring new generations

LIVE LONG
TOGETHER
Constructing a sustainable model  
with our stakeholders
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C O C O A 

Live 
Long

cocoa

P R E S E R V I N G  A R O M A T I C

C O C O A  A N D  S U P P O R T I N G

P R O D U C E R  C O M M U N I T I E S
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This year we have 
continued our projects to 
support cocoa producing 
communities as well as 
our active involvement in 
Cacao Forest, a pioneering 
agroforestry project to 
create the sustainable cocoa 
agriculture of the future.

W E  H AV E  L O N G -T E R M  PA R T N E R S H I P S  I N  1 1  C O U N T R I E S 
A C R O S S  T H E  W O R L D  A N D  H AV E  C A R R I E D  O U T  O V E R 
2 0  C O M M U N I T Y  P R O J E C T S  W I T H  O U R  P R O D U C E R 

PA R T N E R S  O V E R  T H E  L A S T  F I V E  Y E A R S . 
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BELIZE
—
Rescuing a plantation 
and renovating 
buildings following a 
tropical storm in 2016

JAMAICA
—
Financing solar  
drying beds

CÔTE D’IVOIRE
—
Constructing a school 
in Petit Bouaké

PERU
—
Distributing water filters, 
creating a seedling 
nursery, launching the 
Clean Water Project

ECUADOR
—
Supporting AVSF’s 
earthquake relief efforts *

BRAZIL
—
Renovating farm workers’ 
housing and building a 
training center *

DOMINICAN 

REPUBLIC
—
Constructing a school  
in Los Indios

Our community 
projects

C O C O A 

S I N C E  2 0 1 2
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BALI
—
Supporting a cocoa 
organization in  
its first export

GHANA
—
Building a community 
center in Wassa N’kran

MADAGASCAR
—
Renovating the village  
of Andzavibe and opening 
a healthcare center

* Find out more on 
www.valrhona.com
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BY  S U P P O RT I N G  S M A L L  CO COA 
G R OW I N G  O R GA N I Z AT I O N S , 
W E  CO N T R I B U T E  TOWA R D S 
I N C R E A S I N G  P R O D U C T I O N  O F, 
A N D  R E CO G N I T I O N  F O R ,  H I G H 
Q UA L I T Y  CO COA .
 

This year we saw the first fruits of our relationship with the young Balinese coop-
erative Kerta Semaya Samaniya (KSS): the development of a limited edition Cuvée 
Bali using cocoa from KSS’s first ever international export. 
 
Our sourcer Julien Desmedt came across KSS, which translates as “Building a 
prosperous project together”, while on the search for new terroirs in Indonesia. 
Situated on the west of the island of Bali, KSS was already selling their cocoa on 
the local market. With the support of local authorities and local NGO Kalimajari, 
they had put fermentation and drying processes in place, but the value of this 
work was not recognized in the markets. Encouraged by the motivation of the KSS 
team, he decided to work with them.
 
In addition to committing to buy, we have worked with KSS to help them export 
their cocoa for the very first time. This has meant helping them with managing 
logistics and ensuring quality. 
 
The completion of the first container was a moment of great celebrations. We look 
forward to working with KSS further, to together bring the work of the cooperative 
and unique flavors of this new terroir to an international audience.

BALI
Supporting a 
fledgling cocoa 
organization 
with its first 
international 
export

Celebrating 
the first 
finished 

container

“This commitment 
demonstrates our desire 
to support fledgling 
organizations and to help 
highlight the value of 
this new terroir through 
the development of a 
‘Cuvée Bali’. This first 
step reinforces our 
connection with KSS, its 
members, and this magical 
island. The adventure 
continues in 2017!” 

JULIEN DESMEDT, 
SOURCER

C O C O A 
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W E ’ V E  B E E N  I N  M A DAGA S C A R  S I N C E  1 98 6 ,  WO R K I N G  I N  C LOS E 
PA RT N E R S H I P  W I T H  T H E  S O C I É T É  M I L LOT.  F O R  OV E R  T H I RT Y  Y E A R S 
W E  H AV E  WO R K E D  TO G E T H E R  O N  G R OW I N G ,  S E L E C T I N G  A N D 
P R E PA R I N G  T H E  CO COA .  T H I S  Y E A R ,  W E  D E C I D E D  TO  D E E P E N  T H I S 
R E L AT I O N S H I P  W I T H  M I L LOT  E V E N  F U RT H E R  BY  B E COM I N G  A  4 0 % 
S H A R E H O L D E R  I N  T H E  P L A N TAT I O N .  T H I S  S I G N I F I C A N T  I N V E STM E N T 
A L LOWS  U S  TO  B U I L D  O N  O U R  S H A R E D  A M B I T I O N S ,  N A M E LY  T H E 

I M P L E M E N TAT I O N  O F  A  LO N G -T E R M  D E V E LO PM E N T  P L A N .

R E N O VA T I O N  W O R K S  C O N T I N U E  I N  M A D A G A S C A R

Open since November 2015, the new village healthcare center handles an average of twenty consultations a 
day, six days a week. The center provides easy access to non-urgent healthcare for Millot staff and their fami-
lies, including free consultations and prescriptions. 

By the end of 2015, nine families had moved into their new accommodation. 12 additional houses will have 
been finished by the end of 2016. To ensure that this project is sustainable, an association has been created to 
be able to open a bank account into which the rents will be paid. These moderate rents are intended to allow 
the villagers to take responsibility for their housing. The money will primarily be used for repairs and upkeep. 

M I L L O T ’ S  C U LT I VA T I O N  M A N A G E R  V I S I T S  VA L R H O N A

In 2015 and 2016 several staff and clients visited the Millot Estate. While there, Millot staff, including Patrick 
Landiniaina Rakotonindrina, Cultivation manager, shared their passion for cocoa with us and explained more 
about their work. In September 2016 we welcomed Patrick to Tain L’Hermitage, France, allowing him to discov-
er how cocoa is transformed into chocolate and how this chocolate is used to make pastry creations. 

The visit was a true delight for all involved as Patrick was reunited with some of the same people who had vis-
ited him in Madagascar some months earlier. 

MADAGASCAR
Renovating a village and a 
Madagsacan visit to Valrhona

Building 
works in 

Madagascar
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E AC H  Y E A R ,  W E  WO R K  W I T H  T H E  N O R A N D I N O  CO O P E R AT I V E  O N 
P R OJ E C T S  T H AT  W I L L  M A K E  A N  I M PAC T  O N  T H R E E  M A J O R  A R E A S :  
WAT E R  M A N AG E M E N T,  CO N S E RV I N G  T H E  R A R E  G R A N  B L A N CO  CO COA 
VA R I E TA L ,  A N D  I M P R OV I N G  Q UA L I T Y  A N D  FA R M  M A N AG E M E N T. 
Our focus is on the long-term which is why we are co-financing a technical advisor in the region over three years.  This 
year we have also launched our Clean Water Project and continued developing a Gran Blanco seedling nursery.

T H E  VA L R H O N A  C L E A N  WA T E R  P R O J E C T

In May this year, the cocoa producers of La Quemazon in Piura welcomed a group of American and Canadian 
clients to the region. The visit marked the official launch of the Clean Water Project, a pioneering initiative 
between Valrhona, our North American clients and Norandino to provide clean and safe water to the remote 
village of Los Ranchos.  For every 3kg bag of Illanka 63% sold, Valrhona USA will donate $2 to the project, with 
the aim of collecting $10,000 by July 2017. You too can get involved – just go to https://www.generosity.com/
community-fundraising/the-valrhona-clean-water-project-los-ranchos.

C R E AT I N G  A  S E E D L I N G  N U R S E R Y  T O  P R E S E R V E  T H E  G R A N  B L A N C O

During their visit, our North American clients visited our Gran Blanco nursery. We created the nursery in 2013 
but due to some years of drought, the project has only recently gained momentum. To build the nursery, 
Norandino took hundreds of cuttings and narrowed these down to the eight most productive and disease 
resistant clones. Thanks to their work in the region, our commitment to purchasing Gran Blanco, which has 
improved the incomes of over 100 families, as well as the return of the rains, there is increasing interest 
among farmers to cultivate this cocoa. We hope to start distributing the first plants to producers in the Rio 
Bigote valley from 2017.  

PERU
Helping to 
provide clean 
water and to 
save Gran  
Blanco cocoa

C O C O A 
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W E  A R E  P R O U D  T O  B E  A 
F O U N D I N G  M E M B E R  O F  C A C A O 
F O R E S T,  A  P I O N E E R I N G 
P R O J E C T  T O  C R E AT E  T H E 
S U S TA I N A B L E  C O C O A  O F  T H E 
F U T U R E .  W E  A I M  T O  C R E AT E 
I N N O VAT I V E  A G R I C U LT U R A L 
M O D E L S  T H AT  W I L L 
P R E S E R V E  T H E  D I V E R S I T Y 
A N D  Q U A L I T Y  O F  C O C O A 
P R O D U C T I O N ,  I M P R O V E 
F A R M E R S ’  L I V E S ,  A N D  A L S O 
P R O T E C T  T H E  E N V I R O N M E N T.  

Here at Valrhona, we are committed to imagining the best of chocolate. Cacao Forest’s 
sustainable approach fits perfectly with our long-standing practices and our vision for the 
future of cocoa.

As part of our CAMBIOS project on our El Pedregal plantation in Venezuela, we tested the 
impact of a rich ecosystem on the development of Porcelana cocoa trees between 2008 
and 2011, in partnership with experts from the Jardin Botanique de Merida. Today, we are 
going even further with Cacao Forest, creating sustainable cultivation models through 
growing cocoa trees alongside other types of tree.

Today, the Cacao Forest team consists of CIRAD, Isara, Terra Isara, TFT, Valrhona, AlterEco, 
Weiss, and Révillon. We draw on our varied expertises to create new agricultural models 
in the cocoa sector.  We are concentrating research on three major cocoa growing regions: 
the Caribbean (the Dominican Republic), South America (Peru), and Africa (Côte d’Ivoire, 
Cameroon and Madagascar). The project launched in the Dominican Republic in 2015. Ac-
tivities will kick off in Peru in 2017. 

CACAO

FOREST
Innovating 
together for 
the sustainable 
cocoa of 
the future
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H A LV I N G 

O U R  E N V I R O N M E N T A L 

I M P A C T  B Y  2 0 2 5

Live 
Long

environment

E N V I R O N M E N T 
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W E  A I M  T O  H A LV E  O U R  E N E R G Y

U S E  B E T W E E N  2 0 1 3  &  2 0 2 5

To do this, we’ve implemented extensive plans to save energy over the next few years. 
We know that global warming is a major challenge facing us all, which is why we are 
committed to managing our carbon footprint. Since 2012, we have put in place per-
formance indicators, strengthened our monitoring processes and trained our staff. We 
based our plans on ISO 50001 standards, achieving the certification in October 2015.  

Our environmental 
targets for 2025

C L I M A T E  C H A N G E
G R E E N H O U S E  G A S E S

30% 2%

Target: 50% 
reduction in 

greenhouse gas 
emissions

 Target: 30% 
reduction in flights

E N E R G Y

18% 25%

Target: 50% 
reduction in energy 

consumption  

Target: 50% 
of energy from 

renewable sources 

2016
2015 2016

from renewable 
sources

W E  C O N T I N U E 
T O  W O R K  O N 
R E D U C I N G 
PA C K A G I N G  A N D 
E N S U R I N G  T H AT 
I N  T H E  F U T U R E 
A L L  O U R  N E W 
P R O D U C T S  W I L L 
B E  E C O - D E S I G N E D

WA T E R

37%

Target: 50% 
reduction in 

water use 

WA S T E

4% 88% 

Target: 50% 
reduction in waste 

production  
(measured in tons  

of products) 

Target: 100% 
waste diverted 

from landfill  
(excluding 

toxic waste)

2016
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Our actions  
in 2016

E N V I R O N M E N T 
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This year we have primarily 
concentrated on managing  
our energy consumption 
and waste processes, with 
the involvement of our 
staff and partners. 

—  T H I S  Y E A R ,  O U R  E N E R G Y  S A V I N G  A C T I O N S  W I L L 

E N A B L E  U S  T O  M A K E  A N  E N E R G Y  S A V I N G  O F  7 %  A S 

C O M P A R E D  T O  2 0 1 5

—  N E W  L E D  L I G H T S  I N  O U R  C H O C O L A T E R I E  W I L L 

R E D U C E  E N E R G Y  U S E D  O N  L I G H T I N G  B Y  7 0 % 

C O M P A R E D  T O  T O D A Y ’ S  U S A G E

—  W E  A N T I C I P A T E  A  7 5 %  E N E R G Y  S A V I N G  O V E R 

T H E  N E X T  F I V E  Y E A R S  T H A N K S  T O  O U R  N E W 

C E N T R A L I Z E D  C O O L I N G  P R O C E S S E S 

—  T O D A Y  W E  D I V E R T  8 8 %  O F  O U R  WA S T E 

F R O M  L A N D F I L L  

Find out how we’ve done this on pages 18 and 19

L’Ecole Valrhona and la Cité du Chocolat have also been getting involved: 
— Thanks to the replacement of their neon lights with LED lighting, l’Ecole will save 
the equivalent of the energy used by an average household per year.  
— Once visitors to our new restaurant in the Cité du Chocolat finish their meals, they 
can recycle everything, from compostable waste to plates, cutlery and glasses!
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Saving energy 
by centralizing our 
cooling processes
O V E R  T H E  N E X T  T E N  Y E A R S  WA N T  T O  C U T  O U R 
E N E R G Y  U S E  B Y  5 0 % ,  I N C L U D I N G  H A LV I N G  O U R 
U S E  O F  F O S S I L  F U E L S .  T O  R E A C H  O U R  2 0 2 5  G O A L , 
W E ’ V E  B E E N  W O R K I N G  O N  I M P R O V I N G  O U R  E N E R G Y 
E F F I C I E N C Y  T H I S  Y E A R  B Y  C E N T R A L I Z I N G  O U R 
C O O L I N G  P R O C E S S E S .  O V E R  T H E  N E X T  F I V E  Y E A R S 
W E  A N T I C I PAT E  A  7 5 %  I M P R O V E M E N T  I N  O U R  E N E R G Y 
U S E  C O M PA R E D  T O  T O D AY. 

E N V I R O N M E N T 

W E  TA L K E D  T O  M AT H I E U 
B O S E L L I ,  I N  C H A R G E  O F 
B U I L D I N G  M A I N T E N A N C E , 
U T I L I T I E S  A N D  E N E R G Y 
AT  VA L R H O N A ,  A B O U T 
O U R  P L A N S  F O R  E N E R G Y 
M A N A G E M E N T  A N D  T H I S 

Y E A R ’ S  D E V E L O P M E N T S

 “The first thing we did was to structure our approach and identify our areas of energy con-
sumption. We already had the ISO 14001 rating, but it didn’t go far enough for us in terms 
of energy. We decided to work towards ISO 50001 to better structure our action plans. 

This year we’ve centralized our cooling processes so that all heat that we extract to cool 
things down can be reused where we need heat. Chocolate making is one of the processes 
that is hardest to optimize in terms of heat use, as we’re constantly having to alternate 
between hot and cold. As such, a chocolaterie is a truly magnificent playground for im-
proving energy efficiency.

Instead of continuing to produce cold in smaller production areas across our site, we have 
decided to create a large central cold air distribution pipe so that our production is more 
efficient and economical.

We’re currently finishing the first stage of the project. The second stage will be carried out 
in 2018 and will connect right up to our raw materials storage area.”
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Let’s get recycling!
B Y  2 0 2 5  W E  A I M  T O  P R O D U C E 
Z E R O  WA S T E  I N  O U R 
C H O C O L AT E R I E .  W E  H AV E  B E E N 
W O R K I N G  T O WA R D S  T H I S  G O A L  B Y 
I M P R O V I N G  T H E  WAY  W E  P R O C E S S 
WA S T E  I N  O U R  P R O D U C T I O N 
S I T E S .  T O D AY,  W E  D I V E R T  8 8 % 
O F  O U R  WA S T E  F R O M  L A N D F I L L .  

We have been recycling for some time now, but until recently were unable to recy-
cle soft plastics such as plastic film.  Our staff were keen to do more. As Sebastien 
Valette, Cleaning Manager, explains, “the impetus came from the workshops and the 
production supervisors.” 

“We talked a lot with our waste disposal partners, asking them to find out where 
they stood on recycling soft plastics. At the beginning the answer was no, but after 
analyzing the technical specifications sheets and us continuing to insist, they said it 
was possible”, says Mathieu Iltgen, Cleaning Manager. 

After getting the go ahead from our waste disposal partner in January, we got the 
teams in production involved. “We redefined our recycling guidelines and most im-
portantly, we trained people,” explains Pauline Boudelaa, a member of the Security 
and Environment team. “We went to see people and told them we had tried to find 
solutions,” adds Mathieu. 

Now, the teams have integrated this into their daily work and recycling is increasing-
ly easy. “People don’t hesitate now  to open the bins and see if there are any waste 
materials in there that shouldn’t be, and then to correct it if there is,” says Sebastien.  

We’re proud of where we’ve got to, but we don’t want to stop there. We continue to 
explore ways to manage the waste we create to reduce that final 12% to zero.
 

“To be able to say 
that we are moving 
things forward, gives 
meaning, which is 
really interesting.” 
MATHIEU ILTGEN, 
CLEANING MANAGER
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P R O M O T I N G 

G A S T R O N O M Y- B A S E D 

P R O F E S S I O N S  A N D  I N S P I R I N G 

N E W  G E N E R A T I O N S

Live 
Long

gastronomy

G A S T R O N O M Y
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Gastronomy is part of 
Valrhona’s very DNA.  
We are partner to the 
gastronomy professions, 
inspiring creativity and 
fostering the chefs of today 
and of tomorrow. 
For years, we have worked to promote the development of gastronomy and create vo-
cations. This ranges from the professional training offered by l’Ecole Valrhona and our 
support of leading culinary competitions including le Coupe de Monde de la Patisserie, 
to our partnerships with gastronomy organizations such as the Fondation Paul Bocuse.   

We work along three major axes: Raising awareness, training and promoting social inclu-
sion of disadvantaged groups through gastronomy. 

T H I S  Y E A R

T H E  F O N D A T I O N  T U R N S  1 0 !
—

O P E N I N G  O F  T H E  C I T É  D U  C H O C O L A T ’ S  N E W 
S P A C E  D E D I C A T E D  T O  P A S T R Y  P R O F E S S I O N S
 —

L A U N C H  O F  O U R  P R O J E C T  I N S E R T  P I L O T  P R O J E C T
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G A S T R O N O M Y

O V E R  3 0 0 , 0 0 0 
V I S I T O R S  S I N C E 

2 0 1 3

—
3 0 , 0 0 0  P E O P L E 

H AV E  P A R T I C I P A T E D 
I N  C H O C O L A T E 

D I S C O V E R Y 

W O R K S H O P S  I N 

2 0 1 6
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Raising 
Awareness
T H E  C I T É  D U  C H O C O L A T  U N V E I L S  A  N E W 
S P A C E  D E D I C A T E D  T O  A R T I S A N S
In 2016, the Cite du Chocolat Valrhona opened a new floor celebrating artisanal ex-
pertise. By offering a glimpse into the life of nine professionals, we aim to give visitors an 
understanding of gastronomy professions, and to inspire the pastry chefs of the future.  
For visitors looking for a hands-on experience, we also offer workshops and courses run 
by our Ecole Gourmet pastry chefs. 
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The Fondation 
Valrhona turns 10!
The Fondation Valrhona’s mission is to support all initiatives that aim to protect, enrich or promote 
flavor and its related professions. The Fondation Valrhona has two focuses: 
— To raise awareness and understanding of flavor
— To promote gastronomy professions and inspire vocations 
The Fondation Valrhona’s actions are targeted towards helping disadvantaged groups.

Since 2006, we have built strong links with the local community through the Fondation Valrhona via 
the following actions: 

I N S P I R I N G  D I S A D VA N TA G E D  Y O U N G  P E O P L E  I N  PA R T N E R S H I P 
W I T H  L A  P R O T E C T I O N  J U D I C I A I R E  D E  L A  J E U N E S S E
Since its creation, the Fondation Valrhona has worked alongside the Valence PJJ, the local body man-
aging the judicial protection of young people. We support their training restaurant and also run pastry 
workshops with them. This year, we once again supported the “Parcours du Goût PJJ”, a national 
culinary competition which celebrates young people’s skills and social inclusion.

R A I S I N G  AWA R E N E S S  A B O U T  T H E  D I V E R S I T Y  O F  F L AV O R
The Fondation Valrhona raises awareness about flavor through chocolate discovery workshops run by 
Valrhona staff. These workshops include an introduction to how chocolate is made, followed by an intro-
duction to tasting that draws on all five senses. Over 700 people have taken part in a workshop in 2016.

P R O M O T I N G  G A S T R O N O M Y  P R O F E S S I O N S  
T O  D I S A D VA N TA G E D  Y O U N G  P E O P L E
Through the Fondation pastry classes, Valrhona chefs show disadvantaged young people, children 
under the care of the Fondation Ardovin, sick children and those with disabilities what it’s like to be a 
pastry chef. This year, 50 young people have received training.

G A S T R O N O M Y
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Training
N E X T  G E N E R A T I O N 

T H E  A I M  O F  O U R  N E X T  G E N E R AT I O N  P R O J E C T  I S  T O 
P R O M O T E  G A S T R O N O MY  P R O F E S S I O N S  T O  YO U N G  P E O P L E 
I N  T R A I N I N G  C E N T E R S  A C R O S S  T H E  W O R L D .  W I T H  N E X T 
G E N E R AT I O N ,  W E  W I L L  H E L P  YO U N G  P E O P L E  D E V E L O P 
T H E I R  T E C H N I C A L  A N D  F L AV O R  E X P E R T I S E ,  S H A R I N G 
W I T H  T H E M  O U R  C O R E  VA L U E S  A N D  S O  H E L P I N G  S H A P E 
T H E  A R T I S A N S  A N D  R E S TA U R AT E U R S  O F  T O M O R R O W. 

This June we welcomed a class of students at the BTM (Brevet Technicien de Maîtrise) in Avignon, France to 
Valrhona. During the students’ day with us, they visited our chocolaterie and Cité du Chocolat, and received 
a tasting courtesy of l’Ecole Valrhona du Goût. This was a unique occasion for the students, allowing them to 
plunge into the world of Valrhona and to discover more about cocoa.

MORGANE DEREDEC, 
L’ECOLE VALRHONA 
DU GOÛT

"It was with great pleasure that I 
was able to exchange with the young 
chocolatiers from the BTM in Avignon 
about our shared passion: chocolate.
This was the occasion for me to initiate 
them into the art of tasting chocolate as 
developed by l’Ecole Valrhona de Goût. 
I hope that this has given them a fresh 
perspective about flavor and a new way 
to approach their work. Tasting is very 
important for chocolatiers in training, as 
it is they who will create the chocolate of 
tomorrow and who will influence the big 
market trends that are related to flavor."
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Training 
& inclusion
T H E  F O N D A T I O N  VA L R H O N A  A N D  P R O J E C T  A T E L E X

Since 2014, the Fondation Valrhona has been a proud supporter of the Atelex project, 
a project run by regional organization ADAPEI. Atelex allows young people with mental 
disabilities to develop professional kitchen skills by integrating this into their normal 
school experience. 

Each year since 2014 we have supported: 
— 6 young apprentices, aged between 15 and 19, who train for one and a half days a 
week at the Lycée hôtelier de l’Hermitage
— 12 young people who benefit from introductory courses to the culinary professions 
half a day each week under the guidance of Elodie Thivolle

The project has a strong direct impact on these young people, combining high quality 
training with successful social inclusion. The Fondation Valrhona, in partnership with 
ADAPEI, aims to put in a place training that will provide trainees with a recognized quali-
fication and to implement this to enable young people to become culinary professionals.

G A S T R O N O M Y
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P R OJ E C T  I N S E R T  P I LOT

Project Insert was created to address two key needs in France: that of our 
pastissier and baker clients, half of whom have trouble recruiting new 
staff, and that of young people, 25% of whom are unemployed. Insert aims 
to use our expertise and position in the gastronomy world to respond to 
these two issues.

Since winning the Ticket for Change Intreprenariat Award for her idea in 2015, 
Insert project leader Veronique Zehnacker has been developing the program. 
This year, we have taken our first steps, in partnership with the Fondation Paul 
Bocuse, the Apprentice Training Center – the Drôme-Ardèche Multi-profession 
Training Center in Livron (CFA-CFMDA) and local organizations. 

Over the course of a month, three young people undertook internships 
with our clients and received training from Christophe Domange, chef at 
l’Ecole Valrhona, and Alain Rondot, Pastry teacher at the CFA CFMDA. The 
goal is that at the end of the month, these young people are able to decide 
if they want to continue in this profession, and that these trainees will 
embark on a one-year professional pastry training qualification at the CFA. 

This first experience has been a valuable experience for all involved. We 
hope to continue our activities in spring 2017.
 

Inclusion

“Recruitment is the biggest 
problem facing our profession 
today. The fact that Valrhona is 
getting involved in this really 
makes us feel valued!”

RACHEL BOUVIER, 
L’EPI  DORÉ,  SAINT-DONAT, 
FRANCE
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C O N S T R U C T I N G 

A  S U S T A I N A B L E  M O D E L 

W I T H  O U R  S T A K E H O L D E R S

Live 
Long

T O G E T H E R

together
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We aim to improve well-
being at work, to help 
develop peoples’ talent 
and to enable all of 
stakeholders to share, 
engage and become actors 
in Valrhona’s evolution. 

O U R  G O A L  I S  T O  G I V E  E A C H  P E R S O N  A  G R E A T E R 
S E N S E  O F  M E A N I N G ,  G R E A T E R  A U T O N O M Y 
A N D  R E S P O N S I B I L I T Y  I N  C O - C O N S T R U C T I N G 
O U R  V I S I O N  F O R  T H E  VA L R H O N A  O F  2 0 2 5 .  
T H I S  P R O C E S S  F O L L O W S  O N  F R O M  T H E  P R A C T I C E S 
S E T  I N  P L A C E  B Y  O U R  E C O L E  D E  L E A D E R S H I P 
A N D  M O B I L I Z E S  A L L  O F  O U R  S T A K E H O L D E R S 
T O  C R E A T E  T H E  VA L R H O N A  O F  T O M O R R O W.
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Creating 
a collective 
vision for
Valrhona
W E  L A U N C H E D  T H E  F I R S T 
S T A G E  O F  V I S I O N  2 0 2 5  I N 
J A N U A R Y  2 0 1 6 .  T H E  F O C U S 
H A S  B E E N  O N  E N G A G I N G  O U R 
S T A F F  S O  T H A T  E A C H  C A N 
D E F I N E  T H E I R  C O N T R I B U T I O N 
T O  VA L R H O N A  A N D  T O G E T H E R 
D E T E R M I N E  T H E  M I S S I O N  A N D 
VA L U E S  O F  T H E I R  T E A M . 

To do this, each team spent a day working on defin-
ing their “core identity” and their vision for the future. 
To date, 97% of our staff have worked on their “core 
identity”. Over the next year we will bring this work to-
gether to create a collective vision for 2025 along with 
action plans to ensure we achieve it.

“Following the move of the 
Chocolate Molding supervisor to 
another role in the company, all 
of the staff in the Molding team 
worked together on a new way 
to organize their workshop. The 
whole workshop voted for the type 
of organization that would enable 
them to respond to Valrhona’s key 
strategic business aims and to foster 
people’s desire for more autonomy and 
responsability, all within an atmosphere 
of trust. This has allowed for roles to be 
changed and new ones created, namely 
production monitors and a team leader 
chosen by vote. This organization was 
implemented in May 2016 and will be 
tested for a year.”

CHARLOT TE PAULUS, 
HEAD OF CHOCOLATE 
PRODUCTION L INE

T O G E T H E R
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“To build our core identity 
we travelled in time, looking 
forward as well as back to all 
that we have achieved over 
the past decade. We took the 
necessary time and distance to be 
able to talk about our successes, 
failures, fears, hopes and even, 
at times, our feelings. The 
transparency of our exchanges 
has reinforced team unity.”

ALEXANDRE OGER, 
PRODUCTION SUPERVISOR 
CHOCOLATE BONBONS

H E A L T H

This year, we increased our provision of 
professional healthcare for staff, add-
ing the services of an osteopath and a 
dietician. Through this multidisciplinary 
team, we aim to support staff and pro-
tect what is most important to them: 
their health. 

S P O R T

Over the past three years, we have worked 
to get staff members involved in sport. In 
2016, various sporting talents at Valrhona 
have volunteered their time to teach staff, 
including a running coach and Taekwondo 
teacher. We now also get physiotherapists 
in to train production staff how to stretch 
properly before and after work. 

WELL-BEING
AT WORK
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OV E R  T H E  PA ST  Y E A R ,  W E  L AU N C H E D  S E V E R A L  I N I T I AT I V E S 
D E S I G N E D  TO  F O ST E R  TA L E N T.  T H I S  C O M M I TM E N T  D O E S  N OT 
STO P  W I T H  STA F F.  W E  A R E  A L S O  K E E N  TO  D E V E LO P  T H E  TA L E N T S 
O F  D I S A DVA N TAG E D  YO U N G  P E O P L E  TO  H E L P  T H E M  I N TO 
E M P LOYM E N T,  F R O M  O U R  Y ’A  C A B O S S E R  P R OJ E C T  TO  S U P P O R T I N G 
C L I E N T S’  I N I T I AT I V E S ,  S U C H  A S  GA LV I N ’ S  C H A N C E  I N  T H E  U K .

I N N O K A T I O N

Noticing that our production teams are little involved in the creative process behind new products, it oc-
curred to Alexandre Oger, Production Supervisor, at the beginning of 2016 to get his teams involved. With 
the support of colleagues in R&D and Marketing, he created “Innokation”, bringing his production teams 
together over the course of two days of creativity. During this time, the teams had to imagine and create 
two chocolate treats of the future. 

T O G E T H E R

DEVELOPING
TALENT

“Innokation was the opportunity 
to bring creativity into the 
heart of Production and to show 
how collective intelligence can 
allow us to overcome seemingly 
insurmountable obstacles.”

ALEXANDRE OGER, 
PRODUCTION SUPERVISOR
CHOCOLATE BONBONS
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T H E  B E S T  P A S T R Y  C H E F  C O M P E T I T I O N

Keen to create an event that would bring staff together and allow them to express 
their creativity, we decided to organize a pastry competition: The Best Pastry Chef. 16 
teams competed over the course of four months, each coached by chefs from l’Ecole 
Valrhona. The competition was a great success, with the final taking place in front of 
all our staff during Valrhona Day 2016. The winning team, Team Cinquante (Véronique 
Battandier and Isabelle Descormes) was awarded a trip to Paris and a course with 
renowned chef Christophe Michalak.

Y ’A  C A B O S S E R :

Y’a Cabosser, launched in 2015, aims to help disadvantaged young people on the route 
to employment by giving them work experience and training, in partnership with the 
Fondation Valrhona, l’EPEI Drôme Ardèche and the Fondation Robert Ardouvin. Since its 
launch, five apprentices have taken part in the program 
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T O G E T H E R

“If we want to change the planet 
and to change the way people 
think, companies must be fully 
involved. We have a responsibility, 
the company has a responsibility, 
to act.”

DOMINIQUE PARA , 
LIVE LONG AMBASSADOR

W E  L A U N C H E D  O U R  L I V E  L O N G  A M B A S S A D O R 
P R O G R A M  A N D  V I S I O N  2 0 2 5  I N  J A N U A R Y  2 0 1 6 , 
T WO  L O N G -T E R M  I N I T I AT I V E S  A I M E D  AT  T U R N I N G 
P E O P L E  F R O M  PA R T I C I PA N T S  I N TO  AC TO R S .  W E  A L S O 
C O N T I N U E  TO  C R E AT E  R E G U L A R  O P P O R T U N I T I E S 
F O R  C O L L A B O R AT I O N  A N D  E XC H A N G E  A M O N G 
O U R  S TA K E H O L D E R S  AC R O S S  T H E  WO R L D.

SHARING & 
EXCHANGING

S U P P L I E R  D I A L O G  D AY

Last year we brought you the results of our first Supplier Satisfaction 
survey, in which our suppliers gave us an overall satisfaction rating of 
8.1/10. This November we decided to go further to engage our sup-
pliers by creating a dialog day for our suppliers. The purpose of the 
day was to share the results of the 2015 satisfaction survey, introduce 
them further to Valrhona and our ambitions for 2025 and lastly to be-
gin to involve them in the co-construction of our company Vision. 

L I V E  L O N G  A M B A S S A D O R  P R O G R A M

Since launching the program in February, 50 staff have become Live 
Long Ambassadors. Already, our ambassadors have been making 
changes. Pauline Boudelaa has helped save water in our production 
sites, while Dominque Para has been instrumental developing in-
to-work projects and communal gardens. Others, including Raphaëlle 
Bonnaure and Sandrine Dumas, have been fight food waste through 
the newly created “Les Cabossés” range. 

VA L R H O N A  D AY

Every year during our annual Valrhona Day we bring 
together our staff from across the company for a day 
of presentations and workshops. During Valrhona Day 
this year,  over 800 Valrhona staff  discussed the “core 
identity” work carried out by each team during the 
first half of the year. No less than 54 team identities 
were constructed over the course of the day.
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E U R O P E A N  S U S T A I N A B L E  D E V E L O P M E N T  W E E K

A N D  T H E  2 0 1 6  VA L R H O N ’A C T  C H A L L E N G E

F O R  T H E  S E CO N D  Y E A R  I N  A  R OW ,  VA L R H O N A  STA F F 
C E L E B R AT E D  T H E I R  COM M I TM E N T  TO  S U STA I N A B I L I T Y 
D U R I N G  E U R O P E A N  S U STA I N A B L E  D E V E LO PM E N T  W E E K . 
M A N Y  H OST E D  AC T I V I T I E S ,  I N C LU D I N G  WO R KS H O P S ,  A 
P O P- U P  M A R K E T  W I T H  LO C A L  P R O D U C E R S  A N D  E L E C T R I C 
C A R S  F O R  T E ST  D R I V I N G.
The week also marked the launch of the second annual “Valrhon’Act” challenge, our sus-
tainability competition. Over the course of two weeks, teams of staff competed to carry 
out different sustainable actions. Thanks to the Valrhon’Act challenge, 173 participants 
in 23 teams carried out 18,332 green actions, helping save 1407kg of CO2, the equiva-
lent of travelling 10,825km (6726 miles) by car.
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T O G E T H E R

VA L R H O N A  P A R T N E R S  W I T H  C L I E N T S

T O  S U P P O R T  L O C A L  C O M M U N I T I E S

Over the past year, 
our staff across the 
world have worked with 
clients and partners 
to help people in need.
They have led countless 
initiatives, such as:
—  P R OV I D I N G  C H O C O L AT E  TO  C R E AT E  A N  E N O R M O U S 
L OT T E R Y  T I C K E T  ( 2 0 M 2 )  TO  R A I S E  M O N E Y  F O R  T H E 
F U N DAC I Ó N  N A Z A R E T  I N  S PA I N
—  D O N AT I N G  C H O C O L AT E  A F T E R  E A S T E R  TO 
C O M M U N I T Y  O R GA N I Z AT I O N S  I N  S PA I N
—  R A I S I N G  M O N E Y  TO  F I G H T  B R E A S T  C A N C E R  I N  T H E 
M I D D L E  E A S T
—  D O N AT I N G  PA ST RY  C R E AT I O N S  A F T E R 
D E M O N ST R AT I O N S  TO  T H E  LO C A L  C O M M U N I T Y  I N  JA PA N 
—  S U P P O R T I N G  C H O C S  F O R  C H A N C E  TO  H E L P  YO U N G 
P E O P L E  I N TO  WO R K  I N  T H E  U K
—  L A U N C H I N G  T H E  C L E A N  WAT E R  P R OJ E C T  I N  N O R T H 
A M E R I C A  ( S E E  P.1 2 ) . 
—  T H E  G R A N D  TO U R N É E  D U  C H O C O L AT  C H A U D 
( C A N A DA )  A N D  T H E  H OT  C H O C O L AT E  F E S T I VA L  ( U S A ) 
TO  F E E D  FA M I L I E S  I N  N E E D  I N  N O R T H  A M E R I C A
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T H R E E  I N I T I A T I V E S  T H A T  I L L U S T R A T E

O U R  P A R T N E R S H I P S  W I T H  C L I E N T S

B I G  C H O C O L A T E  T E A ,  U K
This year, for the second year in a row, Valrhona partnered with “The Sick Children’s Trust’s Big Chocolate 
Tea”. Packs were sent to supporters to help them plan for their event. Valrhona chocolate was included 
in the packs to help drum up excitement for the campaign.  Thanks to Valrhona’s support, The Sick Chil-
dren’s Trust raised over £60,000 from Big Chocolate Tea, enough to support 2,000 families with children 
receiving lifesaving treatment in hospital to stay for free for one night in one of their ‘Homes from Home’. 

C H O C O L A T E  F O R  H E A L T H ,  B A L I
This year, Valrhona launched the initiative “Chocolate for Health” with our Indonesian partner Classic Fine 
Foods. The aim: to raise money to finance mobile clinics for people in need in Bali. To do this, we brought 
together clients to create desserts for the event, using chocolate provided by Valrhona. Money from each 
dessert sold went to local healthcare charity Yayasan Rama Sesana. The first event, held in March, raised 18 
million rupees (€1200) which went towards funding three mobile clinics. The second edition of Chocolate for 
Health takes place from December 2016 – January 2017. 

D I N E R  D E S  C H E F S ,  F R A N C E
Valrhona is a historic partner of the Dîners de Chefs Châteaux & Hôtels Collection, a series of fundraising 
dinners for Restaurants du Cœur, a French charity providing food to those in need. Thanks to the generosity 
of the Collection’s chefs, each of whom cooks for free, and to the support of Châteaux & Hôtels Collection’s 
partners, all the money raised from these dinners goes directly to the charity. On 8 December 2016, 100 Col-
lection chefs hosted 13 dinners across France, which allowed the Restaurants du Cœur to finance 200,000 
meals for people in need. 
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VALRHONA INC.

222 Water Street Brooklyn, NY 11201 - US

Tel. 718 522 7001 - Fax: 718 522 7331

valinc.customerservice@valrhona.fr

VALRHONA HONG-KONG OFFICE

12/F, Cheong Sun Tower, 118 Wing Lok Street, 

Sheung Wan - Hong-Kong

Tel. +852 3590 3262 - Fax: +852 3590 4955

office.hongkong@valrhona.fr

VALRHONA FRANCE

315 Allée du Bergeron, 

26600 Mercurol Veaunes, France

Tél. +33(0)4 75 09 04 66

serviceclient@valrhona.fr

WWW.VALRHONA.COM
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