


At The Alternative Dairy Co., we go the 
extra mile for the creamiest pour that 
makes the perfect cup. 

No shortcuts, no compromises — just 
Aussie made, high quality plant-
based barista milk that performs 
under pressure and champions your 
standards. Made for those who expect 
the best.​

But we’re not just here for plant-based 
barista milk — we’re here for the people 
behind the brews.​​

Our team love connecting with the café 
community, sharing a moment over 
a cup, and supporting the passionate 
baristas who make it all happen.​​

That’s why we’re the go-to plant-based 
barista milk, crafted for café since 2018. 



Learn how Jack used 
The Alternative Oat  
“his secret weapon” 
in his winning routine

The Alternative Dairy Co. 
put so much effort and 
research into crafting  
the best alternatives on 
the market.

“
”

BRAND AMBASSADOR  |   2025 WORLD BARISTA CHAMP

Jack Simpson



NO. 1 OAT MILK
IN AUSSIE 

CAFES*

Made with Australian grown oats 
and simple ingredients.

With only 5 ingredients and Australian 
grown oats our oat milk is simple, clean and 
delicious. Delivering a smooth and creamy 
experience in your cup. Oat milk makes the 

switch to plant-based milk easy.

*Micromex Research, Australian Café Brand Tracking, July 2024.

†Based on blind testing at Golden Bean Roasters Engage 
Dec 2024 of 3 products by 30 roasters/judges.

P R E F E R R E D  B Y

Specialty  Roasters†



PROUDLY POURING AT:

The sweetness and creamy 
texture of The Alternative 
Dairy Co. oat milk perfectly 
complements our blend, 
creating notable balance in 
every cup. When compared 
to the market, it came out  
on top for us.

Low in Sugar Balanced in taste

At least 95%
Aussie ingredients                          

Pairs well with
all blends

Ingredients:
Filtered Water, Ground Australian Oats 
(9%), Sunflower Oil, Canola Oil, Minerals 
(Phosphorous, Calcium), Sea Salt.

Michael Taylor
General Manager, Veneziano Coffee Roasters



MOST PREFERRED
BARISTA 
ALMOND
MILK

Made with Aussie almonds.

With a subtle nutty taste, our almond 
milk is Australian through and through. 
Baristas go nuts for it (literally). But we 
wouldn’t ‘bee’ here if it wasn’t for our tiny 
team members by our side. A crucial part 
of almond tree pollination process, our 
local growers care about bee health too. 
We look after our Alternative team-mates.

I N  H O T  &  I C E D  L A T T E S

by  Specialty  Roasters*

*Based on blind testing at Golden Bean Roasters Engage 
Dec 2024 of 3 products by 30 roasters/judges.



PROUDLY POURING AT:

It finds a great balance between flavours 
of the almond milk while still allowing the 
coffee to showcase its best qualities. It has 
impressive attributes that help to deliver 
consistent and incredible cup every time.

Low in Sugar

Aussie Almonds Serve hot or cold

Gluten Free

Ingredients:
Filtered Water, Ground Australian Almonds 
(3%), Cane Sugar, Corn Maltodextrin, Minerals 
(Phosphorus, Calcium), Sunflower Oil, Canola 
Oil, Emulsifier (Sunflower Lecithin), Sea Salt, 
Vegetable Gums (Locust Bean, Gellan).

Nicholas Rae - Head of Coffee,� 
Toby’s Estate Coffee Roasters



SILKY & 
BALANCED

Three decades of soy milk 
experience, perfected for café.

Using a decades-old recipe by the pioneers 
of plant-based milks in Australia, we have 
crafted a modern soy milk fit for baristas. 

Low in sugar, a source of protein and 
balanced in taste, our barista soy milk 

creates a tasty experience to fill your cup.



PROUDLY POURING AT:

The Alternative Dairy Co. soy milk is silky and 
balanced, with a neutral profile that lets our 
coffee shine. It carries the delicate acidity and 
flavour complexity of Proud Mary’s coffees 
beautifully, creating a smooth and harmonious 
cup every time.

Source of 
protein

Gluten Free

Ingredients:
Filtered Water, Soy Protein (3.5%), Corn 
Maltodextrin, Cane Sugar, Sunflower Oil, 
Canola Oil, Vegetable Fibre, Minerals 
(Phosphorus, Calcium, Magnesium), Acidity 
Regulators (332, 450).

Brodie Roberts
General Manager, Proud Mary Coffee Roasters Australia

Textures perfectly 
& doesn’t split

Serve hot or cold



SWEET,  
SMOOTH 
& COCO- 
CREAMY
Crafted with the help 
of industry experts

Our coconut milk is formulated for a 
natural taste with the right amount of 
coconut sweetness. Unlocking new 
smooth and creamy occasions, it’s the 
perfect taste of indulgence in a cup.



PROUDLY POURING AT:

Smooth & Creamy

Plant-based

Ingredients:
Filtered water, coconut cream (4%), coconut milk 
powder (2%), corn maltodextrin, golden syrup, cane 
sugar, carob germ flour, mineral (phosphorus), natural 
flavour, vegetable gums (locust bean, gellan), salt. 

Gluten Free

The Alternative Dairy Co.’s Coconut 
Milk transforms every coffee into a 
creamy, dairy-free delight, which blends 
effortlessly for a smooth, rich flavour.

Andy Tseng
Head Barista, Trainer & Consultant, Darkstar Coffee

Serve hot or cold



@THEALTERNATIVEDAIRYCO


