
Adore Rempah Indonesia is a vanilla producer located in the heart of the vanilla farms on 
Sulawesi Island. Committed to sustainability and inclusivity, Adore has direct access to 
impose high-quality raw material selections, while its farmers benefit from improved 
welfare.

Complemented by standardized curing methods, Adore ensures consistent production of 
remarkable vanillin-rich vanilla, achieving up to 3.8% vanillin content (for our 
crystallized/frosted vanilla beans) with an average of 2%. Adore solves the low-quality 
vanilla problem in the market (where most vanilla barely reaches 1.3%), providing its 
customers with peace of mind through a vanillin content guarantee.

Adore vanilla has been distributed to some world’s famous pastry chefs, stores, and 
extraction companies, reflecting exceptional quality.

PRODUCTS & QUANTITIES PER YEAR

+ Vanilla beans gourmet grade  / 10 t

+ Vanilla beans extraction grade / 20 t

+ Vanilla beans crystallized / 2 t 

Quantities can be increase by prior notice of 6 
months in advance

SOURCE OF RAW MATERIAL

+ Own cultivations and more than 
100 of farming partners in 
Sulawesi

ADDRESS
PT Adore Rempah Indonesia
Desa Lobu 1, Minahasa Tenggara
Sulawesi Utara
Indonesia
inquiries@adorespices.com
www.adorespices.com

CONTACT
Mr. Riza Kamal Shadiq
Technical Sales Director
Phone:  +62 819 322 742 30
riza@adorespices.com

Adore Rempah Indonesia

CERTIFICATIONS

+ ORGANIC (EU, NOP)

+ FSSC 22000 
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