
Ugandan 

Vanilla for 

Supply Chain 

Resilience



The Vanilla 

Market

I N S I G H T

Consumers want natural flavors, but 99% of 
vanilla is synthetic.

M A R K E T  C H A L L E N G E S

One dominant supplier adds risk.

Excessive regulations overcomplicate trade. 

Unpredictable prices create uncertainty.

 V A N I L L A  B O O M  A N D  B U S T  C Y C L E



M A I N T A I N  Q U A L I T Y

Ugandan vanilla has the same cultivar 
as Madagascar: Vanilla planifolia.

D I V E R S I F Y  P O R T F O L I O  

Sourcing from Uganda adds flexibility 
to your supply to weather the storms, 
sometimes literally. 

Breaking the Cycle with 

Ugandan Vanilla



Ugandan Vanilla 

Background

V A N I L L A  
E X P E R T I S E

Commercial growing in 

Uganda became widely 

spread in the 1920s. 

Two harvests a year 

allowed growers to hone 

their skills and produce 

some of the finest vanilla 

beans and extracts. 

H A N D S - O F F  
G O V E R N M E N T  

The Ugandan government 

has a hands-off policy to 

foster open trade, so 

importers don’t need to 

worry about meddlesome 

rules. The government has 

no history of intervening in 

prices or deciding who can 

and cannot participate in the 

vanilla trade.

L O N G  P R E S E N C E  I N  
U . S .  &  E . U .  

Importers have a history of 

tapping into Ugandan 

vanilla for its similarities to 

Madagascar, with its 

characteristic creamy 

flavor. Ugandan vanilla 

offers an additional bold, 

earthy taste, plus 

cacao notes.



B O L D  T A S T E  

Sweet 

Creamy

Warm 

Earthy

Floral 

Buttery 

Caramelized

Vanilla planifolia from the 

Pearl of  Africa 

D E L I C A T E  N O T E S

Cacao 

Fig 

Raisin 

Leather 

Vanillin levels 
consistently 
2.5%+

Formats, grades, and specs are 
available to suit any application. 

  

Certified 
Organic

Fairtade 
Certified

Clean Label

Kosher Halal Non-GMO

z

FAIR

Rainforest 
Alliance Certified

HACCP/ 
GFSI



Ideal Growing 

Conditions 

O N L Y  P L A C E W I T H  2  H A RV ESTS

Harvests occur in July and January. Specific 
dates change each year so vanilla is picked at 
peak ripeness. 

L A N D LO CKED

Uganda is protected from cyclones. 

O N  T H E  E Q U A TO R 

Warm, humid weather, plus Uganda’s rich soil, 
creates perfect conditions to produce high-
quality, mature vanilla all year.

Equator
Uganda



Growth to

Meet Demand

CONSISTENCY
RELIABILITY
QUALITY

189 MT

267 MT

604 MT

2022 2023 2024

Ugandan Vanilla Export Volume



Testimonials

“Vanilla from Uganda enriched our offerings and 
aligned us with sustainable farming, reinforcing our 
commitment to social responsibility.”

Dr. Sam Himstedt
Global Vanilla Specialist, Dr. Oetker

“Ugandan vanilla has a broad flavor profile, making it 
very versatile for formulating. This origin is one to 
watch.” 

Henry Todd
V.P. International Operations, Virginia Dare

 



Founded in 2003, VANEX is the nationally 
recognized exporters association acting as 
the voice of Ugandan vanilla.

The Association of  Vanilla Exporters of  

Uganda Limited (VANEX)

Collaborates with the government, exporters, importers, and 
farmers to build a strong supply chain. 

Acts as clearinghouse to connect buyers with exporters offering 
required specs. 

Supports importers making a Ugandan pitch to their customers. 

Represents industry in the Vines Project. 



I N V E S T M E N T  

$18M
F A R M E R S  S U P P O R T E D  

16,000

Investments in Sustainable 

Ugandan Vanilla 

Catholic Relief Services supports Ugandan 

vanilla through the Vines Project, which 

works to improve sustainable, vanilla-based 

agroforestry and create opportunities for 

farmers and local entrepreneurs. Program 

partners include the Sustainable Vanilla 

Initiative VANEX. 

“The Vines Project will 

make a huge difference in 

the lives of small-scale 

farmers while improving 

the supply chain and 

vanilla quality.” 

David Hirst
Chief of Party
Vines Project

 



Marketing 

Assets

Promotional videos

https://www.youtube.com/@VanillafromUganda


Marketing 

Assets

www.vanillafromuganda.com 

http://www.vanillafromuganda.com/


Marketing 

Assets

www.linkedin.com/company/vanilla-from-uganda

http://www.linkedin.com/company/vanilla-from-uganda


Marketing 

Assets

Monthly e-newsletter

https://mailchi.mp/687027ec9a13/thank-you-for-your-interest-in-ugandan-vanilla-17993940


Marketing 

Assets

Sell sheet

https://vanillafromuganda.com/sellsheet/


Ugandan vanilla 
delivers a big, 
bold flavor while 
helping 
safeguard your 
business from 
supply chain 
disruptions. 

Why Choose 

Ugandan Vanilla?

Hands-off 
government

Vanilla 
expertise 

Quality taste 

Dependable 
supply

Formulation 
flexibility

Two annual 
harvests 

No cyclone risk

Sustainable 



Thank You 

For samples, information, or introductions to a bean 
exporter or extract supplier, visit: 

VanillafromUganda.com/contact

Learn more at VanillaFromUganda.com 

https://vanillafromuganda.com/contact/
https://vanillafromuganda.com/
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