Karma Sauce

For Meals That Matter.

Private Label / Co-Packing Manual



What do customers expect from your product line?

»\'Y/

Premium Something More Than A Product;
Quality Unique A New Experience

X

“Premium Private Label are becoming “ .[obusinesses] will need to sell more private label “Flavor exploration is likely the catalyst to
more and more crucial for competitive products you can’t buy anywhere else, not just draw enhanced engagement and build
advantage and store loyalty."[1] cheaper versions of national brands.”[2] loyalty among younger adults.”[3]

[1] Springer Link, Premium private label: how product value, trust..., Aug 2020.

[2] Food Navigator, The Rise of Super-Market Private Label..., May 2023 [3] Mintel, How Condiment Brands Can Gain Younger Consumers, June 2022


https://www.foodnavigator.com/Article/2023/05/02/the-rise-of-supermarket-private-label-brands
https://link.springer.com/article/10.1007/s43039-020-00012-7
https://www.mintel.com/consumer-market-news/how-condiment-brands-can-gain-younger-consumers/

Fortunately, you get all that and more when you choose

Ultra Premium

 Quality Ingredients You Can Taste in Every Drop. * Chemical Free
« Completely in-House Production « SQF Compliant
« Made in USA * Non-GMO

A Next Level Experience

« Multi-Dimensional Sauces That Expertly Balance Savory, Sweet and Spicy.
 Creative ingredient pairings you’d never expect...and it works!
 Depth of Flavor Offers Unmatched Versatility and Recipe Application.

One of a Kind

 Flavors you can’t find anywhere else. « Over 130 National and International Awards.
 Lavish praise from prominent celebrity chefs. « 7000+ 5-Star Reviews from Verified Customers



Our Story

-------J

2008

Optical engineer and foodie
Gene Olczak takes partin a
‘locavore’ challenge,
committing to eat only local
Finger Lakes ingredients for 30
days.

During the challenge he starts
jonesing for hot sauce, so he
sets out to make one he could
eat using only local Finger
Lakes ingredients.

Karma Sauce is born.

Karma Sauce wins a slate
of awards at ‘Zestfest’,
including 3 Golden Chiles
and a Peoples Choice
Award for ‘Cherry Bomb’.

2013

\
\
\
\
2010 \
Karma Sauce officially N -
opens for business, offering Sem="
premium, locally sourced
hot sauces and condiments.
2014

Karma Sauce purchases farmland in
Bristol, NY allowing the company to
grow its own hot peppers and
ingredients.

"WHEN WE KNEW [Los CALIENTES waS] WHAT WE WANTED, WE
LOOKED AT THE SAVCE MAKERS WE KNEW AND THOVGHT ABOVT WHO
WOULD BE BEST TO MAKE IT. GENE WAS THE OBVIOUS CHOICE.”

-Noan CHAIMBERG

FOVMNDER OF HEATONIST AND HAT ONES CURATOR

2018

Karma Sauce is featured on the hit
YouTube show ‘Hot Ones’ and begins
working with Heatonist on the Hot Ones
brand sauce ‘Los Calientes’.

The increased exposure and demand
causes the business to grow rapidly.
Gene commits to working on Karma
Sauce full time along with a handful of
newly hired employees.

Karma Sauce takes
home a gold SoFI
award for ‘Cosmic
Dumpling’.

2022

2023

The company continues to grow at a
rapid pace, offering premium hot sauces
at competitive prices for wholesalers
and private label brands.



The Best in the Industry

Karma Sauce is the most award-winning gourmet hot sauce manufacturer in the nation!

FieryFoodChallenge.com

First Place
Scovie Winner!

32

Golden Chile
UWins/




Want Brand Loyalty? Go Premium!

7000+

VERIFIED REVIEWS
For Products Made by
Karma Sauce!




KARMA SAVCE N THE SPOTLIGHT

Being featured on Hot Ones has given celebrities many opportunities to comment on sauces we manufacture, including a number of
prominent celebrity chefs! Here are some of our most cherished Hot Ones impressions.

GORDON RAMSAY
Los CALIENTES

“Ooh, it's quite nice!
| like that!
It's quite zesty!”

LorbE
SCORPION DISco

“That's nice. That's a nice little wing,

It's almost a two-Diter
[takes second bite].
.| really like that Scorpion
Disco!”

ANDREW ZIMMERN
Los CALIENTES

“That's just delicious.
That's super smart cooking.
| would pour this on anything.
Not drip it, pour it.”

David> BLAINE
Cosmic Disco

“Wow. This ones great.

Taste wise this is like amazing.

No this one’s amazing!
So far this ones my favorite

lII

KENTI LoPeZ-ALT
HOLE MoLE

“I'm going to use this hot sauce just

because | love it...
Karma Sauce [makes] a
bunch of good sauces”

ASHTON KUTCHER
Los CALIENTES

“0h, that's a really good wing.
Which one is that?...I'm getting that.
[Looks at camera] There you
g0, free sponsorship!”

David CHANG
Los CALIENTES

“It's very clean...It's tangy, it's
sweet, it's balanced...
| did not expect that...
it's very good!”

SEAN EVANS
THE KArRMA
SAUCE BrAND

“Karma Sauce is a first ballot, hall
of fame Hot Ones hot sauce”



Over 100 Satisfied Private Label Partners!

GOYK <o

() HEATONIST

SAM




Our Facility

Karma Sauce is uniquely capable of producing large
quantities of product without comprising quality.

Our 10,000 Square Foot State-of-the-art facility,
located in Rochester New York, can produce around

6,000 units of product a day, with expansion capacity
between 8-10,000.

In addition to the standard 5 oz. bottle, we are also
food service industry capable and can fill
bottles from 4 oz. to 16 0z.*

We are SQF compliant and will be SQF certified by 2024.

*Bottle/Container restrictions apply.



The Library
Is Open

Working with us means our
catalog of critically acclaimed
best selling hot sauces, as well
as a number of unique recipes
not currently on the market,
are at your fingertips.



Custom Mash

Looking for something more
particular?

If you have your own recipe or
concept in mind we have premium
options available. Collaborate with
our crew to create something
completely unique!



Additional Private Label Services

Graphic Design.
Kitting.

Boxing Solutions.
Recipe Consultation.
Ingredient Sourcing.



Private Label / Co-Packing FAQ

Is Volume Pricing Available?
Yes, but we will need to know your projected units for the next 6-12 months.
What is the minimum order quantity?

If you are using one of our already manufactured sauces, the minimum is 1 case (12 units).
For custom sauces, the minimum is a full batch from our smallest kettle, which is around 40 gallons (70-80 cases).

Can | use my own label design?

Yes, but we will need to review your file (.ai or .pdf) to make sure it adheres to the correct dimensions and FDA guidelines.
What is the typical turn around time?

If you are using a sauce from our catalog and we already have it in stock, allow 2-3 weeks for label printing, applying, and shipping.
If we do not currently have your sauce in stock, allow 2-4 weeks for printing, production, packing and shipping.



Looking For A Deeper Dive?
Be Sure To Check Out...

Our Flavor Guide! Our Wholesale Manual!

Karma Sauce

Flavor Guide

For Meals That Matter.

Wholesale Manual



https://drive.google.com/file/d/1gBcW_3oBYkUwgS_G6592kls7KBnYWsyO/view?usp=drive_link
https://drive.google.com/file/d/1gNfgtCI07cdGdQcsomAU18iyf73xLeBJ/view?usp=drive_link

Have more questions?
Looking for samples?
Want to view another guide?
Want to say hello?

Contact Us

Sales@Karmasauce.com
+1 585-264-1100 Option 1

90 Canal St. North Boardwalk Entrance
Rochester, NY 14608

www.karmasauce.com



