
















Clif Family Winery & Farm

CLIFFAMILYWINERY.COM

A love for great food has inspired each of the Clif Family businesses: in 1986 

Gary opened Kali’s Sweet and Savories bakery; in 1992 he founded Clif Bar & 

Company; and in 2004 Kit and Gary founded the Clif Family Winery & Farm. 

Below, Gary and Kit share some thoughts about their newest venture:

On the Farm, our goal is to craft unique, regional wines and foods using practices 
that care for the earth. We raise turkeys and chickens, tend a small olive orchard, 
and grow a variety of fruits and vegetables. We encourage a Slow Food sensibility 
and support diverse food sources, growers who use sustainable and organic 
farming methods, and farming systems that preserve our natural resources for 
future generations. In this way, we hope to cultivate a more vibrant, healthy 
food community.

In our busy lives, the Farm also reminds us to slow down and find enjoyment in 
life’s simple pleasures. There’s nothing we like more than spending a day hiking, 
cycling, or riding our horses, and then relaxing with family and friends over a 
good bottle of wine and a wonderful meal that we’ve cooked using ingredients 
that are fresh, organic, and local.

Clifs’ Award-winning Wines
• The Climber 2005 Red Wine, Silver Medal
  2008 San Diego International Wine Competition

• The Climber 2007 White Wine, Gold Medal Winner
  2008 Los Angeles International Wine Competition

  2008 Riverside International Wine Competition

Sustainability on the Farm
At the Winery & Farm, we focus on sustainable food and farming, environmentally 

friendly packaging, reducing our climate footprint, and supporting like-minded 

partners. With these concerns in mind, in 2008 we:

• Reduced the weight of glass bottles, and promoted cork 

  recycling with ReCORK America. recorkamerica.com

• Created Green My Shipment to help offset the global warming 

  emissions (CO2) generated by packaging and shipping.

• Offset the CO2 emissions generated by our office energy 

  use, winemaking practices, and travel by partnering with 

  NativeEnergy to help build farmer-owned wind turbines.

  nativeenergy.com

• Ran our vehicles and equipment with biodiesel.

The Story of Slow Food
Slow Food started in Italy 
in 1986 and has grown 
into a global, grassroots 
movement that links the 
pleasure of food with a 
commitment to community 
and the environment.

More at slowfoodusa.org 

or slowfood.com
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GARY ERICKSON & KIT CRAWFORD
Owners

ELYSA HAMMOND & THAO PHAM
Co-editors

MIJA RIEDEL
Managing Editor

MARK BOEDIMAN
Designer

ELLY CHO
Production

CHRISTOPHER SWANNER
Photographer/copywriter

SANDY BIAGI
Print Management

Special thanks to all our Clif Bar & Company contributors:
Wendy Aten, Ricardo Balazs, Molly Baker, Connie Bell, Hester Bennett, Rich Boragno, Rich Brothers, 
Veronica Cipto, Kevin Cleary, Bryan Cole, Rick Collins, Tim Corliss, Chris Crowther, Cassie Cyphers, 
Kristen Downs, Karen Drinkwater, Ian Duffy, Scott Erickson, Michelle Ferguson, Jennifer Freitas, Linzi Gay, 
Greg Ginsburg, Brooke Golden, Steve Grossman, Lauren Hatfield, Garett Heitman, Karen Jobb, Jeff Johnson, 
Sophia Kaylani, Patrick Kelly, Cathy Knowles, Yana Kushner, Gloria Lee, Matthew Loyd, Carly Lutz, 
Stella Mark, Dave McLaughlin, Caron Obstfeld, Nicole Pemerl, Claudia Perkins, Tom Richardson, 
Shauna Sadowski, Dylan Seguin, Matt Sharkey, Scott Whipps, Lisa Whitsitt, Doug Witmer, Jennifer Yun, 
and the entire Clif Bar & Company family.




