SAY PLEESE®FOR AUTHENTIC PLANT BASED PIZZA CHEESE
NOW AVAILABLE THROUGH ACE NATURAL

THIS PIZZA IS vegan!!
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Pleese® is a revolutionary plant based cheese developed by New Yorkers to melt
perfectly on pizza. Made from bean and potato proteins, Pleese®is carefully
crafted without any dairy, soy, nuts, gluten or GMOs in an allergen free facility.
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INGREDIENTS: Water, Organic Refined Coconut Oil, Modified Potato Starch, Potato Protein, Sea Salt, Faba Bean Protein,
Nutritional Yeast, Lactic Acid, Natural Flavor (Vegan), Konjac, Xanthan Gum, Organic Sunflower Lecithin, Garlic Powder

Description Stock Code Size
Pleese® Plant Based Pizza Shreds 016644 4/2.5 LB

Please contact Ace Customer Service to order Pleese® today!

ORDERS@ACENATURAL.COM 718-784-6000 x 0 WWW.PLEESECHEESE.COM
/‘/‘é""/éﬁ

Ace Natural

Wholesale Organic Food Distributor


mailto:ORDERS@ACENATURAL.COM
http://www.pleesecheese.com




When Kobi and Abev Regev switched to a
plant-based diet in 2014, they didn't anticipate
that the vegan cheeses on the market would be a pizza

lover’s nightmare — especially in New York City. Frustrated
with the lack of authentic, dairy-free options within reach, the
couple took matters into their own hands, and in 2017, Pleese® was born!

Pleese®’s all-natural, vegan, kosher cheese alternative is perfect for pizzerias and restaurants looking
to evolve their menus to tap into the massive, fast-growing base of consumers who avoid dairy, soy,
or nuts due to allergies, dietary restrictions, or for wellness reasons.

3
Carefully crafted using all-natural,
\ plant-based ingredients in an
; allergen-free environment,
Pleese® is the world's first great-
tasting, good-for-you cheese
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alternative designed to achieve

the perfect “melt factor.” Unlike
o,

other cheese alternatives on the
market, Pleese® is free from

common allergens, including
dairy, lactose, soy, nuts, and

gluten, making it school-
safe, kid-friendly, and one of the
most authentic plant-based pizza

ingredients on any menu.
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“We've been pizza-loving New Yorkers longer than we’'ve been vegans,
so we made it our mission to create the most perfect plant-based cheese.”

- Kobi Regev, Founder of Pleese®
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When Vito's Pizzeria in New York City added Pleese® to their list of toppings, it was such a hit
that they immediately upped their wholesale order from 20 to 120 pounds — a 600% increase!
With such a high demand for plant-based alternatives and a low supply of quality options, Vito's
was able to attract a new demographic of loyal customers while significantly boosting sales.

PIZZA LOVERS ARE HUNGRY FOR BETTER, PLANT-BASED OPTIONS

Before we began developing the best-tasting vegan alternative to cheese, we crunched
the numbers:

Over 43% of Americans eat pizza at least once a week, and ‘%
49% of 'em want more authenticity when it comes to vegan pizza

In addition to those living a vegan lifestyle, statistics show there is a significant slice of people who
are desperate for high-quality, plant-based pizza.

Over 54% of Americans are trying to reduce their intake of animal-based foods,

Consumers spent a whopping $7 billion to replace dairy and other animal-based foods with
alternatives, and

The plant-based cheese market is expected to reach a global value of $2.66 billion by 2027...

Americans are serious about their pizza, and they're willing to pay a premium for an authentic slice. %

And the experts agree. Described as “the new cheese on the block,” Pleese ticks all the boxes when it
comes to creaminess, meltability, and flavor, according to Vegan Pop Eats host Angela Yvonne.
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Dheese® Phodiucls

CASE SPECIFICATIONS:
SHELF LIFE: 120 days

TIE X HIGH: 17 x 10

CASE GROSS WEIGHT: 10.475
CASE NET WEIGHT: 10:00
CASEL, H, W:11.808, 7.616, 9.183 10860003065942
GTIN: 00860003065907

4/2.5LB BAGS - 10 LBS SHREDDED PLEESE®
o0 SKU: PFPZ25SH
s CASE CONFIGURATION: 17 x 10
86 475

(170 total cases)

UPC: 10860003065942 0003 © 0659

AVAILABLE BY SPECIAL ORDER

20 LB BLOCK OF PLEESE®

SKU: PFPZ20LBK

CASE CONFIGURATION: 17 x 10
e (= (90 total cases)
E . UPC: 00860003065914 00860003065914

More information on pricing on spec sheet

PACKAGING AND STORAGE:
Ship and store at 35° - 45° F Must Keep Cool.
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After our first batch of Pleese® hit the market, interest quickly skyrocketed from a handful of likes on
Instagram to hundreds of inquiries from restaurants, pizzerias and local businesses both domestically
and abroad — and we haven't slowed down yet!

Dubbed “Game-Changing, ‘New Yorker-Approved’ Vegan Pizza Cheese” by Vegconomist, Pleese®is
revolutionizing the pizza industry, one slice at a time. For more information about us, see our features
in Food Business News, Food Navigator, Vegan Pop Eats, and many more!
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https://vegconomist.com/food-and-beverage/pleese-foods-develops-gamechanging-new-yorker-approved-vegan-pizza-cheese-free-of-nuts-soy-gluten/
https://www.foodbusinessnews.net/articles/17207-an-inside-look-at-the-future-of-food
https://www.foodnavigator-usa.com/Article/2020/11/09/Entrepreneurs-to-watch-Rabobank-unveils-15-finalists-in-2020-FoodBytes!-Pitch-competition
https://www.youtube.com/watch?v=2k-2vAIXV30
https://www.pleesefoods.com/products




