
DISCOVER
THE EXCELLENCE OF

SADAHARITHA VANILLA
Pioneering Quality and Sustainability in

Madagascan Vanilla



Welcome to Sadaharitha Group, your 

gateway to 21 years of excellence in 

commercial forestry. As pioneers in the 

industry, we are thrilled to introduce you to 

our latest and most ambitious venture yet: 

Sadaharitha Vanilla Plantation in 

Madagascar. This exceptional project not 

only reflects our commitment to 

sustainability but also offers an 

unparalleled investment opportunity in the 

heart of the world's most prestigious 

vanilla-growing region.

www.sadaharitha.com



About Sadaharitha Vanilla
 

Sadaharitha Vanilla represents the pinnacle of quality and 
craftsmanship. Our carefully curated range of vanilla products includes:
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Black Vanilla:
This is the gold standard in the vanilla world, known for its 
deep, rich, and creamy flavour. Our Black Vanilla pods are 
hand-picked and cured to perfection, ensuring an intense 
aroma and a complex flavour profile that enhances any 
culinary creation.

Cut Vanilla:
Conveniently pre-cut and packed, our Cut Vanilla is 
perfect for home bakers and professional kitchens alike. It 
delivers the same rich flavour and aroma as our whole 
pods, with added ease of use.

Vanilla Extract:
Our pure Vanilla Extract is a versatile ingredient, perfect 
for everything from baking and cooking to crafting fine 

spirits and perfumes. Made from the finest Madagascan 
vanilla beans, it embodies the essence of true vanilla.

Red Vanilla: 
Red Vanilla is a rare and exquisite variant, prized for its 
robust and slightly fruity undertones. It offers a unique 

flavour experience, making it a favourite among gourmet 
chefs and artisanal producers.

Pink Pepper:
A unique addition to our product line, Pink Pepper is 
known for its bright, fruity, and mildly spicy flavour. Perfect 
for adding a dash of elegance and complexity to both 
sweet and savoury dishes, Pink Pepper is not only a 
culinary delight but also a visually striking garnish.



Nestled in the lush landscapes of Antalaha, 

our Madagascan plantation spans 2,500 

acres of the most fertile soil, perfectly 

suited for growing premium vanilla. This 

region is renowned for producing the 

world's finest vanilla, thanks to its unique 

terroir and ideal climatic conditions. At 

Sadaharitha Plantation Madagascar SA, we 

adhere to strict sustainable farming 

practices, ensuring that our vanilla is not 

only of the highest quality but also 

environmentally responsible. Each vanilla 

pod is a testament to our commitment to 

excellence and sustainability.
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The Estate in Madagascar

Antalaha



WHY
MADAGASCAN
VANILLA?

 Superior Quality: Madagascan Vanilla  
 is celebrated for its rich, creamy    
 flavour and intoxicating aroma. The   
 high levels of vanillin, coupled with the  
 island's unique growing conditions,   
 result in a product that is simply    
 unmatched in the vanilla world.

 Global Dominance: Madagascar    
 produces 50% of the world's vanilla,   
 solidifying its status as the leading   
 vanilla producer. This dominance is a  
 testament to the quality and reliability  
 of Madagascan Vanilla.

 High Demand: The global market's   
 insatiable demand for Madagascan   
 Vanilla drives its premium pricing. For  
 investors, this translates into lucrative  
 returns and a secure investment.

 Unparalleled Taste: The unique terroir  
 of Madagascar imparts a distinctive   
 flavour to its vanilla, making it the   
 preferred choice for chefs,     
 confectioners, and flavour experts   
 worldwide.
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Madagascan Vanilla stands out globally for
several compelling reasons:



Our Products
 

Explore our diverse range of vanilla products,
each crafted with precision and care:
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 Black Vanilla: The epitome of vanilla   
 excellence, ideal for gourmet desserts  
 and high-end culinary creations.

 Red Vanilla: A rare and refined choice,  
 perfect for those seeking a unique   
 flavour profile in their dishes.

 Cut Vanilla: Conveniently pre-cut for   
 ease of use, without compromising on  
 the rich flavour and aroma of whole   
 vanilla pods.

 Vanilla Extract: Pure and potent, our   
 Vanilla Extract is a versatile ingredient  
 for both culinary and non-culinary   
 applications.

 Pink Pepper: A vibrant spice that    
 brings a subtle heat and a burst of   
 colour to dishes, elevating both flavour  
 and presentation.
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Benefits of Vanilla
 

Vanilla is more than just a flavouring; it offers
a myriad of benefits:

 Culinary Delight: Vanilla is a     
 cornerstone of the culinary world,   
 enhancing the flavour of both sweet   
 and savoury dishes with its complex,   
 aromatic profile.

 Health Benefits: Rich in antioxidants,   
 vanilla has been linked to     
 anti-inflammatory and      
 mood-enhancing properties. It is also  
 known to aid digestion and promote   
 overall well-being.

 Cosmetic Applications: Vanilla is   
 widely used in the cosmetics industry  
 for its soothing aroma and     
 skin-soothing properties. It is a popular  
 ingredient in perfumes, lotions, and   
 other skincare products.
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ABOUT
SADAHARITHA
GROUP
With a rich history spanning over two 
decades, Sadaharitha Group has 
established itself as a global leader in 
commercial forestry. Our innovative 
approach and commitment to 
sustainability have driven our expansion 
into new markets and ventures, including 
luxury oud retail and digital solutions. Our 
island-wide network and international 
presence enable us to offer sustainable 
investment opportunities that are both 
profitable and environmentally 
responsible.



Contact Us

Join us on a journey of sustainable excellence.

Discover the unmatched quality of Sadaharitha Vanilla and be part 
of a globally recognised brand committed to the highest standards 

of quality and environmental stewardship.

SADAHARITHA UK LTD
12, Austin Road, London, SW11 5JW
United Kingdom

+44 7495 501158

info@sadaharitha.com
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