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ANOTE FROM
KEITH BEARDEN

Wow, 2024 was a year in the chocolate
industry that no one expected. We've all
become accustomed to hearing the news
about climate change impacting weather
patterns and crop yields and guality, but
none of us ever expected cacao prices to
increase by over 300%. But this is the reality
of the situation we have created on our
planet by continuing to release record
amounts of emissions info the atmosphere
and continuing to utilize industrial farming
methods that deplete the soil rather than
restore it. But despite all this, at Alter Eco,
we made significant progress in our mission
to provide our loyal customers with the
best tasting, cleanest greenest snacks on
earth. And we are happy to share our
Annual Regen Report with you.

As most of our loyal followers know, at Alter Eco, we pride ourselves in frying to do everything the
right way. And for us, that means leaving the world and everything we touch on our journey better
than it was when we found it. While it's never easy being a food manufacturer, it’s a lot harder to
be one that takes an approach of sustainability, fransparency and thoughtfulness in everything we
do. Regenerative agriculture has been and will continue to be a major focus for us. Our goal is to
source 100% of our cacao beans and oats from farms practicing regenerative agriculture and we
won't stop until we get there. We also keep an eye to ensuring everyone in our supply chain is
freated fairly and receives a fair wage. Our decisions around emissions have been a major focus
for us in 2024 and we will confinue to not only offset our carbon emissions but move towards being
carbon negative. We became plastic neutral certified in 2024, and we are constantly looking for
ways o further reduce our waste. And we are partnering with some of the best and brightest
organizations in our mission to continue our progress. Hopefully as you read our Regen Report you
will see that at every turn there is a consciousness about what we do and how we do it. -

As | said last year when we published our Regen Report, the journey is ongoing and requires
collective action. By choosing Alter Eco, you are not only supporting a brand but joining a é

movement towards a more sustainable and equitable future. | often tell people, “We're improvin
the planet one chocolate bar at a time!”. Join us and together, we can make a real difference.
Thank you for your support and don’f forget to compost that wrapper affer you've enjoyed a
delicious Alter Eco truffle. '

Sincerely,
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CEOQO, Alter Eco
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This graph above illustrates the growing imbalance between the Earth's natural
resource capacity and human consumption. In 2024, we used resources
equivalent to 1,75 Earths. This rate of consumption continues to rise. While the
planet may survive through our lifetime, this frajectory threatens the well-being of
future generations. Agriculture alone won't solve the crisis, but it plays a vital role
by both nourishing life and offering pathways to restore ecological balance.




Regenerative agriculture is the
future of cacao - This farming
approach doesn't just grow
cacao; it actually heals the land
while it's at it. The result is healthier
soil, happier ecosystems, and
cacao beans that taste better
because they are grown the right
way. Plus, it helps fight climate
change and keeps farming
communities thriving for
generdations.

For Alter Eco, regenerative
agriculture isn't just frendy
farming - it's our playbook for
environmental stewardship, social
equity, and making the world's
best chocolate.

So, how's it going? Glad you
asked! Read on for the results -
they're pretty incredible.
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RESULTS

REGENERATION FROM SOIL TO SHELF

At first glance, our 2024 report may raise eyebrows
because it appears our carbon footprint went up 37% this
year. But here’s the context that matters - this increase is
driven adlmost entirely by one factor: the global price of
Ccacao.

e, Ffzgh* From 2023 to 2024, as we
3% anficipated in last year’s
Regenerafion Report, we are

seeing a notable increase in our
emissions, specifically a 37%
jump. This rise is largely driven by
the dramatic surge in cacao
prices, which significantly impacts
our emissions reporting. But it’s
important to remember: this
number doesn’t tell the full story.
Despite the increase, we've
made fremendous progress this

( o 2e Ingredients (Cacao)  Yedr in reducing emissions across
U /8% other areas of our supply chain.
These improvements reflect our

ongoing commitment to

sustainability and regenerative
Understanding Our Emissions Calculations (Ingredients): practices.
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Currently, the way we measure the Life Cycle Assessment (LCA) of our key ingredients—
particularly cacao—is based on the dollar amount spent on finished goods. While this method
isn“t ideal, it reflects the limited access to precise emissions data at the farm level.

We know there is established LCA data for cacao from monocrop systems (both organic and
conventional), but there is very little publicly available data for cacao grown using regenerative
agriculture. Yet, we are confident—based on field reports, biodiversity gains, and higher yields—
that regenerative cacao farming has a significantly positive impact on ecosystems, soil health,
and carbon sequestration. We just don’t yet have a standardized emissions factor to reflect that
progress.

To remain fransparent and accountable, we've continued using the Climate Neufral-cerfified
software from the Change Climate Project, which calculates estimated emissions based on
spending. We understand this may overstate our emissions, but we believe it's befter to
overcompensate while we work foward better data.
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ON THE UPSIDE: MAJOR PROGRESS IN TRANSPORTATION EMISSIONS

While ingredient prices have significantly impacted our emissions, we've made
remarkable strides in reducing our transportation footprint.

Thanks fo strategic improvements in both upstream logistics (getting goods to our
warehouse) and downstream logistics (shipping to our customers), we've successfully
reduced our fransportation emissions by over 50%.

This is a huge win, and a testament to our ongoing commitment to more efficient,
sustainable supply chain practices.

We use our measurements to identify opportunities to

reduce our environmental footprint wherever possible. 02 : R E D U C E

Here are a few key ways we’ve made progress:

VENDOR SELECTION AND PARTNERSHIP:

One of Alter Eco's fundamental commitments is to select vendors that share our high standards
and are dedicated fo increasing their sustainability efforts.

Chocolate Manufacturer:

Our Swiss chocolate partner was ranked 2nd worldwide on the 2025 Chocolate Scorecard and is
the only manufacturer rated “green” in every category. Recognized as the most sustainable
chocolate and snack producer in Switzerland, they operate with 5% renewable energy and
ensure 100% of their cacao beans and cocoa butter are Fair Trade certified.

They also bypass infermediaries, working directly with farmer co-ops to ensure transparency, fair
compensation, and regenerative impact on the land and community. Alfer Eco is sfrengthening
this relafionship by investing directly in regenerative agriculture initiatives alongside our
manufacturer and cacao farmers.

Granola Manufacturer:

We've launched an official project with the Climate Project to source 50% or more of our oats
from certified organic regenerative farms. Our long-term goal is 100%, and we are fully committed
fo getting there.



SUSTAINABLE PACKAGING:

Packaging in the food industry is a
complex challenge, but we've
consistently worked o stay ahead
of the curve. One of our proudest
achievements was the infroduction
of home-compostable truffle
wrappers, first of its kind.

We continue to explore and test
alternatives to plastic for our
pouches, remaining deeply
commifted fo reducing packaging
waste while upholding the highest
stfandards of product integrity. In
2024, we took a meaningful step
forward by partnering with ‘ - :
rePurpose Global to fund the S NO ADDED SUGAR |
recovery of as much plastic waste DARK CHOCOLATE
from nature as we use in our . |
products. You'll find more details on
this initiative in the ongoing projects
section of our report.

KEEPING UP THE WORK AT INCREASING REGENERATIVE AGRICULTURE:

We have now transitioned 573 farmers to regenerative agriculture practices, focusing on
improving soil health, increasing biodiversity, and enhancing ecosystem resilience. The number
of farmers has remained consistent since last year, a testament to our strong partnerships and
the farmers” dedication, especially considering the cacao crisis.

This year, the land under regenerative practices increased by 12% (+178 acres) compared to
last year, bringing the total to 1,668 cacao acres transitioned to date. This progress
demonstrates the tangible success and promises of these practices.

Our commitment to growth not only ensures a sustainable supply of high-quality cacao but
also supports the long-term health of farming communities and the environment. Notably, 75%
of our cacao beans come from dynamic agroforestry, reflecting our dedication to a more
resilient and regenerative cacao supply chain.




CENTRALIZED WAREHOUSE & TRANSPORTATION OVERHAUL: A MAJOR WIN

In 2023, we announced a maijor shift in our logistics strategy: relocating our primary
warehouse from the West Coast to the Midwest, in Ohio. This move wasn‘t just operational,
it was environmental. The new centralized location brings us closer to an East Coast port,
allowing us to shift our imports from road to rail. Today, our containers travel just 10 miles by
tfruck after arriving in the U.S., drastically cutting our road freight emissions.

This new warehouse is also just a few
hours fromm our Granola manufacturing
facility, further optimizing our supply S
chain. We are thrilled to share that in = =
2024, this move translated info a 58%
reduction in carbon emissions from our

Scope 3 transportation and distribution—

one of our most significant achievements N
of the year. '
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Not only did we reduce upstream emissions (goods coming info our warehouse), buf the
more centralized location also led to improved efficiencies for our distributors. This
reduced the footprint of downstream tfransportation (goods leaving our warehouse) for
both Alter Eco and our customers.

Additionally, we're proud fo report zero air freight in 2024—a milestone, given that air
freight generates up to 40 times more CO, than ocean shipping.

This transformation reflects our ongoing commitment to climafte-conscious business
practices and smarter logistics that benefit both the planet and our partners.
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IN2024 .

WE DIVERTED

13.5 MILLION

WRAPPERS FROM LANDFILL

Our truffle wrappers were fransitioned from
Industrial to Backyard Compostable in 2021.

WE RECOVERED

25,309 POUNDS

FROM THE ENVIRONMENT
Equivalent to removing 637,778 plastic bottles.

WE SAVED

14,770 POUNDS

OF VIRGIN PLASTIC FROM
ENTERING OUR SUPPLY CHAIN

WE SUPPORTED

1,635 WORKERS

ACROSS REPURPOSE GLOBAL
PROJECTS IN INDIA AND INDONESIA.

This certification is another step toward total transparency
and taking responsibility for our environmental impact—
even in areas where we already do well.

Together, these efforts represent a shift from just offsetting
our impact to actually TRANSFORMING our supply chain.
We're investing in the long-term for resilience, regeneration,

and justice - in our own backyard and beyond.
We're building something bigger than just carbon neutrality,
we're building regeneratively.




LOOKING FORWARD

At Alter Eco, sustainability isn't just a goal - it's the foundation of
everything we do. We believe delicious, crave-worthy food can also be a
powerful force for positive change. From the regenerative agriculture to
plastic reduction, we're committed to tfransforming the food system from
the inside out.

Last year marked a significant period of transition. Looking ahead, we hope for
more stability in the global cacao market, especially in West Africa, where
widespread adoption of regenerative practices could dramatically improve
the long-term health of the land, the resilience of farmers, and the future of
chocolate itself.

But rather than wait for the indusiry to change, we're focusing on what we
can control:

- Expanding regenerative agriculture: Growing acreage under
regenerative practices in our cacao supply chain and across U.S.
farms.

- Increasing regenerative ingredients across our entire product line.

- Ensuring fair, premium prices for our farmers so they can build
sustainable livelihoods.

- Despite economic headwinds - from cacao price spikes to escalating
tariffs - we're sticking to our values. We're not backed by a massive
corporation that can absorb losses. We're a small, passionate
company doing everything we can to make responsible choices while
keeping the cleanest, greenest, and tastiest snacks on Earth
affordable."

This next year marks the beginning of an even more community-driven chapter
for Alter Eco. We believe the only way forward is together: through shared
data, collaboration, and radical fransparency. We call on all businesses to
measure their carbon footprints, pay fair wages, and prioritize the health of our
ecosystems and the people who grow our food. At Alter Eco, we'll never
compromise on who we are. We are committed to fransparency,
accountability, and to continuous improvement in every aspect of our work.



Thank you for supporting Alter Eco as we continue to reimagine

what’s possible in food, farming, and business. Together, we can

create a more sustainable, more delicious future.




