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SMOOR - From Bean to Brand: Understanding Indi's Premium
Chocolate Industry

Why This Immersion Matters

Chocolate is one of the world's most loved products, yet very few consumers
understand the journey behind every bar they eat. Behind every piece of chocolate lies
a complex value chain-from cocoa cultivation and sourcing to manufacturing, flavour
development, branding, and retail.

India's chocolate market is transforming. Consumers are moving beyond mass-market
confectionery towards premium chocolates, artisanal desserts, and experiential food
brands. Companies are no longer competing solely on taste; they compete through
quality, storytelling, craftsmanship, sustainability, and customer experience.

This immersion offers an opportunity to understand how Smoor has positioned itself
as one of India's leading premium chocolate brands by combining world-class
manufacturing with innovative products and memorable customer experiences.

As you walk through the factory today, observe how every operational decision-from
sourcing cocoa to tempering chocolate, packaging, and branding-contributes to
building a premium consumer brand.



PGP BHARAT

India's first travel-based
business immersion programme

Smoor was founded in 2015 by Vimal Sharma, who envisioned creating an Indian
luxury chocolate brand capable of matching global standards while catering to Indian
consumers.

Having spent years working in technology and entrepreneurship, Sharma noticed that
while India had a large chocolate market, premium chocolate experiences were largely
limited to imported brands. His vision was not simply to manufacture chocolates, but
to build an integrated premium brand encompassing handcrafted chocolates, gourmet
desserts, cafés, gifting solutions, and curated consumer experiences.

Today, Smoor operates across cafés, retail stores, corporate gifting, and digital
commerce, serving customers through multiple touchpoints while maintaining its focus
on craftsmanship and quality.

Understanding Cocoa: The Foundation of Chocolate

Every chocolate product begins with cocoa, the seed of the cacao tree (Theobroma
cacao), whose name literally translates to "Food of the Gods."

The journey from cocoa bean to chocolate involves several stages:

Cultivation of cacao pods

Harvesting and extraction of cocoa beans
Fermentation

Drying

Roasting

Grinding into cocoa liquor

Mixing with cocoa butter, milk, and sugar
Tempering and moulding

The quality of cocoa beans significantly influences the flavour, aroma, texture, and
overall quality of chocolate.
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Globally, nearly 70% of cocoa production comes from West Africa, particularly:

Céted'lvoire
Ghana
Nigeria
Cameroon

India also produces cocoa, particularly in:

e Karnataka

e Kerala

e Tamil Nadu

e AndhraPradesh

Although India's production remains relatively small compared to global leaders,
domestic cocoa cultivation has steadily increased to support the growing premium
chocolate industry.

During the tasting session, pay attention to how different cocoa origins influence
flavour profiles, acidity, bitterness, sweetness, and aroma.

The Chocolate Industry: More Than Just Confectionery

The global chocolate industry is valued at over US$140 billion, driven by rising
disposable incomes, gifting culture, premiumisation, and consumer demand for
high-quality products.

India's chocolate market has witnessed rapid growth over the past decade due to:

Rising urban incomes

Premium gifting occasions

Café culture

Growth of organised retail

Expansion of e-commerce

Increasing demand for artisanal and gourmet products



masters’
union

PGPBHARAT

India's first travel-based &

business immersion programme

High cocoa content

Authentic ingredients

Ethical sourcing

Unique flavour combinations
Premium packaging
Personalised gifting experiences

This shift has created opportunities for premium Indian brands like Smoor to compete
beyond price and build differentiated consumer experiences.

What Makes Premium Chocolate Different?

Not every chocolate is created equally.
Premium chocolate distinguishes itself through:

Higher-quality cocoa beans
Greater cocoa content

Better ingredient sourcing
Superior manufacturing processes
Precision in tempering and finishing
Innovative flavour development
Premium packaging

Strong brand storytelling

As you sample Smoor's curated menu and Cocoa India Range today, think beyond
sweetness. Notice the texture, aroma, mouthfeel, aftertaste, and the story each
product aims to communicate.

Go Through
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e https://smoor.in
e World Cocoa Foundation - https://www.worldcocoafoundation.org/
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