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O
ur M

ission
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Build a brand platform
 based upon superior taste, nutrition and 

digestive benefits
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How
 W

e G
ot Here

2016
Alex develops autoim

m
une sym

ptom
s and learns that m

odern bread, w
hich is high in gluten and 

industrial ingredients, aggravates his sym
ptom

s. 

3

2017
Alex discovers that he feels great eating naturally ferm

ented sourdough and doesn’t have any 
negative reactions. He begins baking  sourdough.  

2018
Alex quits his tech job, m

oves to Copenhagen to w
orks at M

ichelin star restaurants and sourdough 
bakeries to perfect his craft.  Alex launches his concept for better-for-you sourdough crust pizza at 
Drivers M

arket (Sausalito) in Septem
ber and sells out the first day. 

2019
Alex raises seed capital and achieves distribution in 70 Bay Area stores. Presence M

arketing joins 
the team

 in the Fall and begins aggressive distribution expansion. 

2020
The business reaches 1,200+ stores and $3.0 m

illion ARR; preps for launch of new
 skus
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Sourdough’s Health 
Advantages

4

•
M

ore N
utrients

Sourdough ferm
entation m

eans m
ore bioavailable nutrients. 

During ferm
entation, phytic acid is broken dow

n w
hich 

otherw
ise w

ould inhibit the absorption of Zinc, M
agnesium

 
and m

any other im
portant vitam

ins and m
inerals.

•
Easier to Digest
Sourdough is naturally ferm

ented sim
ilar to yogurt and 

sauerkraut. Sourdough ferm
entation has show

n to increase 
fiber solubility and produce prebiotic com

pounds that can aid 
digestion.

•
Low

er Glycem
ic Response

Sourdough ferm
entation is show

n to retard starch digestibility 
leading to a low

er glycem
ic response.
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Feel G
ood 

Ingredients
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9
Alw

ays O
rganic

9
N

on GM
O

9
N

o Industrial Yeast

9
N

o Added Sugar

9
N

o Soy or Canola O
il

9
N

o Xanthan Gum

9
N

o Eggs or N
uts
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3,500 Stores 
&

 G
row

ing

6

N
orCal
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Increasing M
ovem

ent
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Increasing m
ovem

ent 
at W

hole Foods 
N

orCal

Increasing orders 
at Sprouts
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M
ovem

ent vs 
Com

petition
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Alex’s Aw
esom

e is ranked 8
thbased upon average sku

m
ovem

ent at W
hole Foods N

orCal

Source:  N
ielsen; 24 w

eeks ending April 24, 2021
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Increasing M
arket Share
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After just 15 m
onths w

orking w
ith Presence, w

e are ranked #9, and one of the fastest 
grow

ing brands 

Source:  SPIN
S Enhanced N

atural Channel for the 4 w
eek period ending M

ay 16, 2021
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Rank
Brand

$$ Share
$$, %

 Chg, PP for 
Last 4 W

eeks
$$, %

 Chg, PP for 
Last 12 W

eeks
$$, %

 Chg, PP for 
Last 24 W

eeks
$$, %

 Chg, PP for 
Last 52 W

eeks
ARP

M
ax %

 ACV
M

ax %
 ACV, +/- 

Chg, PP

1
AM

YS KITCHEN
16.5

             
-2.4%

-10.2%
-5.8%

-24.3%
$8.94

71.5
-0.5

2
DAIYA

11.1
             

6.8%
-28.7%

-7.5%
-7.9%

$8.18
74.8

0.2
3

CAU
LIPO

W
ER

10.5
             

1.6%
-18.4%

-12.6%
-36.0%

$7.96
92.5

0.0
4

AGAIN
ST THE GRAIN

7.0
               

1.5%
-0.1%

-4.2%
-0.3%

$11.28
44.1

0.2
5

PRIVATE LABEL O
RGAN

IC
6.8

               
-3.9%

9.2%
8.7%

6.4%
$5.99

29.9
-0.3

6
CAPPELLO

S
6.2

               
21.7%

-3.4%
16.0%

65.3%
$8.11

43.4
0.5

7
AM

ERICAN
 FLATBREAD

5.0
               

-2.0%
-0.2%

10.7%
44.4%

$8.88
33.1

-0.1
8

CHLO
E

5.0
               

12.3%
64.0%

14.1%
1109.7%

$9.98
25.5

0.0
9

ALEXS AW
ESO

M
E SO

U
RDO

U
GH

2.9
              

6.9%
-6.2%

42.2%
547.9%

$8.35
50.4

2.7
10

N
EW

M
AN

S O
W

N
2.4

               
-4.7%

-17.7%
-7.6%

13.4%
$7.73

25.4
0.0

11
DEEP IN

DIAN
 KITCHEN

1.9
               

5.6%
2.9%

-1.5%
0.1%

$3.97
34.4

0.0
12

TABLE 5
1.8

               
16.8%

-17.3%
-6.0%

-15.3%
$7.49

20.0
0.1

13
U

DIS
1.5

               
10.1%

-13.8%
6.2%

-36.9%
$11.54

27.3
-0.3

14
SW

EET EARTH
1.1

               
0.3%

8.2%
-18.4%

-55.6%
$8.89

22.0
0.2
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Consum
er M

arketing

The Konnect Agency is m
anaging our social advertising and public relations cam

paigns
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Custom
er Love 

11

Thank you for m
aking this pizza! It is so delicious and the 

crust is perfection! I have digestion difficulties and I can 
finally eat pizza again. Don’t ever change!!!

"I just had your m
ushroom

 pizza and it w
as the best 

frozen pizza I’ve ever had!!!! I’ve tried all of the frozen 
pizzas and never found one as good as yours. Thank 
you so so m

uch. I w
ill be a loyal custom

er forever."

“Thank you for m
aking this. I’ve eaten 3 m

ushroom
 

and 1 cheese one and I really like them
.  Thank you for 

m
aking an outstanding dough and sourcing good 

ingredients.  It’s lovely.  I absolutely love your 
branding, graphic design and your w

ebsite rocks. All 
done very right!!"
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Strong M
edia Review

s
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“W
ith this California-based brand, w

e finally have frozen organic and non-G
M

O
 pizza w

e can all feel good about 
indulging in. The crust is baked w

ith naturally-ferm
ented sourdough –

w
hich results in a crispy texture and subtle 

tang –
w

hile the nut-free pesto and grass-fed m
ozzarella lends richness w

ithout w
eighing dow

n even the m
ost 

sensitive stom
achs.”

“There’s a strong chance you got into sourdough this year, and one place w
here sourdough really shines is pizza 

crust.  Alex’s Aw
esom

e Sourdough pizzas are yeasty and tangy on the bottom
 and light, yet flavorful on the top!”

“Sourdough becam
e a pandem

ic darling earlier this year, so it rightfully deserves a place in a frozen pizza lineup. 
“N

aturally ferm
ented” rather than relying on com

m
ercial yeast, the increase in bioavailable nutrients in the crust 

itself allow
s this pizza to declare itself gut healthy. (Even the cauliflow

er crusts can’t be that bold.)”

“Guys, the m
ozzarella pizza w

ill blow
 you aw

ay. I’m
 not even joking.  This is the 

best cheese pizza I have ever had.  Com
ing out of the oven, it doesn’t even 

taste or look like it w
as frozen, w

hich I can’t say about any other frozen pizza 
brand.”

“Alex’s Aw
esom

e Sourdough is the first com
pany  to put a frozen sourdough pizza crust on the m

arket!...this 
Alex’s Aw

esom
e Sourdough M

ushroom
 Pizza caught our eye.  Its great for your gut health and provides you w

ith 
20 gram

s of protein and a w
hopping 11 gram

s of fiber for  ½
 a pizza!”
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Building the Best Pizza

•
W

e have developed differentiated processes that deliver our critical taste and 
nutrition differentiators for our crust
-

O
rganic stone-ground flour and w

ater w
ith no other ingredients

-
O

vernight ferm
entation (versus 1 hour for conventional dough)

-
Sm

all dough batches
-

Hand tossed crust versus m
achine rolled

•
As an interim

 step, w
e have been using a co-packer in Berkeley, CA to produce our 

crusts and another in W
aupaca, W

I top our pizzas

•
This arrangem

ent has enabled us to produce a quality pizza but it requires extra 
handling, tolling and freight w

hich results in a m
anufacturing m

argin of only 27%

•
Effective N

ovem
ber 2021,w

e are consolidating all production at a single 
locationw

hich
enables us to achieve a 42%

 m
anufacturing m

argin w
ith upside

13
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Extending O
ur Platform

•
Gluten free pizzas represent approxim

ately 30%
 of prem

ium
 pizza sales –

w
e have 

no offering for this custom
er

•
W

e have developed a rice-based sourdough crust that is gluten free, w
hile offering 

distinct advantages over current gluten free options
-

O
rganic ingredients

-
N

aturally ferm
ented crust = gut-friendly

-
Superior taste

•
Tw

o skusare planned for presentation to key accounts this fall for shipm
ent in early 

2022 
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Alex
Founder &

 CEO

Paolo 
Director of 
O

perations

Scott
Chairm

an and CFO

Yoolim
Controller

M
ichel

VP Sales

Experienced CPG
 Team

 W
ith Successful Brands including: 

Annie’s, Artisan Bistro, Suja and W
ild Planet
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Alexander Corsini
Founder &

 CEO
415.847.8663

alex@
aw

esom
esourdough.com
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