
Ugandan vanilla ripens in the 

best growing conditions: on the 

equator. Combined with fertile soil 

and two rainy seasons, Uganda  

is the only place with two  

harvest seasons.  

Ugandan vanilla beans and 

extracts have a higher-than-

average vanillin content, leading 

to a bold, aromatic product with 

subtle notes of cacao and fruit.

The Only Place  
on Earth with  
Two Annual  
Vanilla Harvests

 — Mild temperatures with little variance

— Landlocked and safe from events like cyclones

— Reliable, consistent supply with two growing seasons

Protected Growing Conditions

Nuanced Flavor Profile
 — High vanillin, with levels consistently 2.5%+
 — Notes of cacao and fruit, at once bold and floral

Cultivar

 — Vanilla planifolia, like Madagascar

Steady Production

 — 2024 exports of 600 MT

Harvest Seasons

Mid 
January

Mid 
July 

Available Speci昀椀cations

Fairtrade 

Certified
FAIR

Organic 

Certified
Kosher

Halal Non-

GMO  

Clean 

Label

Rainforest  

Alliance 

Certified

HACCP/ GFSI 
Certified

The Ugandan Market

Free 
market 

with open 
trade

Vanilla 
experts 

since the 
1920s

Short 
supply 
chain 

Strong 
production 

base

Diversify your supply with high-quality 

vanilla from Uganda, the Pearl of Africa. 

Learn more at VanillaFromUganda.com.

Future-Proof 
Your Supply 
Chain 


