
A Touch of Coffee
from Wanagiri

The Crunch Comes
From Eastern Indonesia

THANK YOU

When you unwrap this
chocolate bar, you're opening
more than chocolate.

Inside are ingredients that
carry stories of people,
landscapes, and resilience
from across Indonesia.

This is one of our climate-
smart products journey
from our brand,

One more story brings it all
together...

FOR
BECOMING
PART OF OUR
STORY

Our signature ingredient is
climate-smart roasted Arabica
coffee from Wanagiri,
Buleleng. Carefully roasted
and blended into the
chocolate.

This coffee comes from our
farmers partner in the
climate-vulnerable highlands
of Northern Bali, where
changing rainfall and rising
temperatures increasingly
challenge every harvest.

We work alongside farmers
through Climate Field Schools,
biogas, and climate-smart
agriculture to build stronger
livelihoods and landscapes
that can adapt to a changing
climate.

Inside every bite, you will
discover the gentle crunch of
blanched kenari nuts from
Maluku.

Native to Eastern Indonesia,
Kenari has long been part of
local food culture and forest
landscapes. It grows among
trees, offering a way for forests
to continue providing value
without being cleared.

The crunch is a small reminder
of our gratitude to the local
communities who keep these
traditions, landscapes, and
ingredients alive.



The chocolate itself is crafted
in Bali in collaboration with
Primo Chocolab, our chocolate
manufacturing partner.

While su-re.co brings together
the story of climate-smart
ingredients, Primo Chocolab
helps transform them into the
chocolate bar you are holding
today.

This collaboration is part of
climate-smart production:
working with local partners,
creating value from
Indonesian ingredients, and
making sustainability easier to
experience in everyday life.

The Cocoa That Brings It
Together

Our products are sustainable
gifts specially made from
Indonesian farmers to you.

By sharing these gifts, you
also become a giftmaker,
contributing to the provision
of renewable energy and
organic fertilizer for farmers,
as well as supporting climate
change education.

Through su-re.co’s 
Think-Do-Be-Tank model,
every product connects
research, action, and
everyday choices into one
shared system.

Thank you for being a
Giftmaker.

Scan here to learn
more about 

su-re.co
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