
Regional foods continue
to rule breakfast tables
AKsHARA sRivAsTAvA
NewDelhi, 22 December

Even as the Indian packaged food market goes
through a protein revolution, and gut-friendly
products likeGreek yoghurt gain favour,when it
comes to breakfast, a large number of urban
Indians are still choosing the traditional dishes
overwestern items.
iDFreshFoodstartedsellingricebatterfordosa

and idli in 2005, identifying a white space in the
packaged foodmarket. In the 20 years since, the
brand has grown to a revenue of ~681.38 crore in
2024-25(FY25)whilerecordinganetprofitof~50.75
crore inthesameperiod.
“Over the last two years, we have witnessed

double-digit growth, supported by both an
increaseinhouseholdpenetrationandhighercon-
sumption among existing consumers. The cat-
egory has benefited from a steady influx of new
users,”RajatDiwakar,chiefexecutiveofficer(CEO)
Indiaat iDFreshFoodtoldBusinessStandard.
AccordingtoarecentFMCG(fast-movingcon-

sumer goods) pulse report bymarket researcher
Worldpanel by Numerator (formerly Kantar
Worldpanel),ready-to-cook(RTC)mixesisamong
thetwocategoriestodoubleitsvolumesinthelast
two years, adding 18 million new households
duringtheperiod.
“Primarilydrivenbybattersandmixesthatare

readytobecooked,thecategoryisahighpotential
onefor thenextdecade,” thereportstated.
Adeepsenseoffamiliarityandemotionalcon-

nection have powered this growth, Diwakar
pointedout.Butbeyondnostalgia,“thesefoodsare
typically prepared fresh andare inherentlymore
wholesomecompared tomanyheavilyprocessed
breakfast alternatives. Staples like idli,dosa, and
upmaarenutritionally balanced, comforting and
flavourful,making themanatural choice and rel-
evantacrossgenerations,”headded.
Meanwhile,products likecornflakeshavewit-

nessed dwindling volumes. According to the
researcher,cornflakeshavewitnessedabout14per
centvolumelossinthelasttwoyears.Muesli,oats,
andporridge (MOP)haveseengrowth inexcessof
1.5timesinthesametime,butbattersalesstillout-
weighthesepremiumoptions.
ForAWLAgriBusinessLimited,pohasalessaw

adouble-digityear-on-year(Y-o-Y)growthinFY25,
underpinnedby strong sales across both general
tradeandalternativechannels,thecompanysaid,
adding that theproduct’s retail penetration grew
by40percentY-o-Y inFY25.
Orkla India,which owns andoperates brands

likeMTRFoods andEastern Spices and listed on
the bourses earlier this year, too, has witnessed
growth on the back of sustained interest in the
IndianRTC/ready-to-eat (RTE)category.
Thecompanyisworkingtotransformconveni-

ence foods in line with consumer needs, and is
especially looking to build thebreakfast segment
with innovations like RTC chilled dosa batter,

upma, andputtubatter.
“Inbreakfast,wehaveextendedthetraditional

powder range thatwehad toa fresh, ready-to-use
batter, which has been in themarket for the last
two years. For Eastern,wehave extended it from
batter, which has been in themarket for the last
two years. For Eastern,wehave extended it from
anything between two hours and eight hours to
make. We have got five-minute versions now,”
SanjaySharma,managingdirector (MD)andCEO
atOrklaIndiatoldinvestorswhileannouncingthe
company’sSeptemberquarter results.
Meanwhile, under the MTR “three-minute

range”, it also sells a variety of poha to cater to
regional tastesandlocalconsumptionhabits.
“The Indian breakfast category takes up

more shelf space, and is a larger category than
otherbreakfast-related items,”AnujSingh,CEO,
Spencer’s Retail, told Business Standard on the
sidelines of the recently held CII IndiaEdge
2025 conclave.
According to Deloitte’s August report titled

“Spotting India’s prime innovationmoment”, the
RTCsegmentvolumedoubledover2022-24(58per
centgrowthin2024)asconsumersboughtinstant
dosabatters, gravy/pastamixes andmeal kits for
speed,yetpreferredto“finishcookingathome”.
“We definitely see more people picking up

packets of poha, and instant variants of upma,
pongal, and evenparathas. Sales have remained
steadywhen it comes to Indianoptions, andsales
of ricebattershavegrown. Incomparison,salesof
westernbreakfastitemslikemuesliorgranolahave
fallenmassively,” said the sales head at a promi-
nentgrocerychainbasedinDelhi-NCR.

Vineyardswithwine tourism:
Aheadymix forhospitalitybiz
ANEEKA CHATTERJEE
Bengaluru, 22 December

Boutique resorts and hotels in vine-
yardsofNashik,Pune, andpocketsof
Karnataka are seeing an uptick pro-
pelled by domestic tourism, improv-
ing wine quality and supportive
policy incentives.
While India may arguably still be

some distance away from pegging
itselfnexttoaNapaValley,Tuscany,or
the Barossa Valley, wine majors like
Sula, Vallone, andFratelli are attract-
ing visitors in thousands each year as
room tariffs range between ~10,000
and~75,000anight.
“Wine tourism is incomplete

without accommodation. Once the
wine business stabilised, the natural
progressionwas tobuildexperiences
aroundit,andstay is themostcritical
partof that journey,” saidMonitDha-
vale, head of hospitality at Sula
Vineyards, which is headquartered
inMumbaiandwhichoperatessome
of the country’s largest vineyards
in Nashik and Domaine Sula in
Bengaluru.
Sula opened the country’s first

vineyard tasting room in the late-
1990s, followed by amphitheatres,
restaurants, and festivals. The wine
producer’s first hospitality foray
Beyond by Sula opened in 2008, fol-
lowed by The Source at Sula, with 12
rooms and has since expanded to 67
rooms. Recently, it has launched a
third hospitality property in Nashik
—The Haven by Sula, a new 50 bou-
tique rooms.
Hospitality contributes about 7-8

per cent of the company’s total turn-
over while wine tourism overall
accountsfornearly20percent,accord-
ingtoDhavale.“Weaveragearound80

percentannualoccupancy,withpeak
monthssuchasDecembertouching95
per cent,”Dhavale said.Average room
rates are around ~10,000, rising to
~15,000duringfestiveseasons.
Globally, popular wine regions in

the US, France, or Australia derive a
significant share of their revenues
fromhospitalityratherthanwinesales
alone, said Ashwin Rodrigues, out-
going secretary of the Wine Growers
AssociationofIndia(WineGAI).Indian
producers arenowseeking toadapt to
asimilarplaybook.
“Wine-themed hospitality com-

mands a premium of 10-30 per cent
over non-themed resorts,” said
Rodrigues. “The experience such as
vineyard walks, tastings, and food
pairings, makes it visually appeal-
ing, experiential, and aspirational,”
he added.
Nashik, India’s largest wine hub,

despite its prominence, remains
underpenetrated.Ithasfewerthan200
roomsacrossjustthreewineryresorts,
accordingtoWineGAI.Toadd,govern-
ment incentives are adding momen-
tum. Maharashtra’s tourism policy
offers 15-20 per cent capex subsidies,
andseven-yeargoodsandservices tax
(GST) refunds for wine tourism pro-
jects. However, the rise of vineyard
hotels is leadingtomonetisationyear-
round through rooms, restaurants,
weddings,andcorporateoffsites.
Hotel Irada in Pune Wine

Country — a 66-acre estate built
directly over aworkingwinery, a 90-
minute drive from Pune — is the
country's first Design Hotel byMar-
riott. The property has been reim-
agined from what was once Vijay
Mallya’s countrywine estate.
Roomtariffsrangefrom~25,000to

~75,000 per night, with guest

numbers for wine experiences. “We
focus on curated, immersive wine
experiences rather than volume tast-
ings,” said Craig W Wedge, estate
manager of Hotel Manager, adding
that the property typically hosts
around 40 guests for the Irada wine
experienceoveraweekend.
The estate has currently replanted

allitsvineyards,withitsnextwinevin-
tage expected in January 2027, high-
lightinghowhospitality revenues can
help sustain the long gestation cycles
inherent inwineproduction.
VallonneVineyards,nearIgatpuri,

operates a four-roomboutique hotel,
and plans to add 12-15 rooms. “We
realisedvisitorsfromMumbaiwanted
to linger over meals, enjoy tastings,
and stay the night. Hospitality cur-
rentlycontributesabout30percentof
our portfolio, and we expect that to
rise to nearly 50 per cent by 2027-28
(FY28),” said Aditi Pai, director, Val-
lonneVineyards.
Vallonne receives 12,000-15,000

visitors annually, with growing inter-
national footfall during harvest and
festiveseasons.
Located inMaharashtra’s Solapur

region, Fratelli Estate, owned by Fra-
telli Wines, operates a four-room
propertyforexclusivebookingswhere
each room, starting around ~10,000,
features large glass windows that
openouttosweepingviewsofthesur-
roundingvineyards.
Building on its wine tourism, Fra-

telli Vineyards is developing a separ-
ate,high-end40-roomresortwithinits
200-acre estate,which is scheduled to
becomeoperational inthesecondhalf
of 2026. The expansion reflects the
company’s move to capitalise on the
rising demand for experiential travel
andwine-ledhospitality. vvvv
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Asusunveilsnew
Copilot+AiOPC
Asushas launchedanewall-in-onePC
called theAsusVM670KA.Poweredby
anAMDRyzenAI 7 350processor, the
systemoffersAI-driven features exclus-
ive toCopilot+PCs.

Oppoto launch
Reno15ProMini
Oppohasconfirmedplansto launchthree
smartphonesunder itsupcomingReno15
series inIndia.The lineupwill includea
compactProMinivariant, featuringa6.32-
inchAmoleddisplayandweighing187g.

Sip, savour,
unwind
Sula, Vallone, and Fratelli drawn
thousands with premium stays
Room tariffs range betweenn
~10,000 and ~75,000 a night
Hospitality contributes aboutn
7-8% of Sula Vineyards’ total
turnover, while wine tourism
accounts for nearly 20%
Vallonne Vineyards receivesn
12,000-15,000 visitors annually
Fratelli Vineyards is developingn
a separate, high-end 40-room
resort, which will open in 2026
Nashik, India’s largest wine hub,n
remains underpenetrated
despite its prominenceTheSourcebySulaVineyard,Nashik

On the table
Ready-to-cook mixes among the twon
categories have doubled the volumes in
the last two years
Products like cornflakes haven
witnessed dwindling volumes
For AWL Agri Business Limited, pohan
sales saw a double-digit year-on-year
growth in FY25
Orkla India looking to build the breakfastn
segment with innovations like RTC chilled
dosa batter, upma, and puttu batter
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