

















Aspiration

2008: Growing More Sustainable

In 2008, we set our sights on reducing our carbon footprint, moving toward zero
waste, promoting sustainable sourcing, and continuing to educate our employees,
suppliers, customers, and consumers about the greener good. Below are a few

As a food company, we understand examples of our efforts.

that we have a responsibility to help
create a more sustainable food
system. Our goal is to reduce our
ecological footprint in everything we
do, from the field to the final product.
We are committed to adopting
practices that support sustainable
agriculture, move toward zero waste,
reduce our climate footprint, and
conserve and restore the natural
resources and ecosystems that we
depend on. Our goal is to grow a
business that operates in harmony
with the laws of nature, and to learn
from and share with others along

the way.
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* Moving Toward Sustainability biennial newsletter published:
An in-depth look at our sustainability program, progress
to date, and vision for the future.
clitbar.com/soul/sustainability_newsletter

* Beyond organics: Digging deeper in our supply chain: We
continue to increase our purchase of organics. We recognize
that organic farming creates multiple benefits for people’s
health and the environment. In addition, we're researching
ways to help us better understand and manage our own
complex food supply chain, and how ingredients progress
from the farm to our table.

* Progress in packaging — less is more! The redesigned SHOT BLOKS wrappers allow
us to fit 50% more packages in each caddy, saving more than 25,000 pounds
of paperboard a year.

0ld wrapper

New wrapper

* Eco Challenge: In our second annual effort to conserve resources in the office,
Clif employees reduced water and paper use over a four-month period by 10%
and 14%, respectively.

* Greening the office: Clif Bar headquarters has been retrofitted with more efficient
lighting that reduces our CO2 emissions by 10,000 pounds a year. Our Bay Area
Green Business certification also has been renewed for three more years.
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* 5,000 trees planted in 2008: To offset employee commuting, Clif Bar partners with
American Forests (to date, we've planted over 18,000 trees!).
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Circus ropes are the new climbing holds. Collect yourself. And some things.
Then bring them to work — and
help Ma Green continue her drive to

help local families in need.

Each Wednesday, Riverdog Farm delivers
organic goodness to Clif Bar.

We're pumped! Our onsite biodiesel
fill station keeps the fleet on full.

Clif Bar’s Climate Action Program

The goals of our climate action program are threefold: We're working (1) to reduce our use of fossil fuels wherever we can,
(2) to offset our remaining CO> footprint, and (3) to help build the climate movement.

Tracking Our Carbon Footprint: 2003—2008

We've been tracking (and offsetting) the CO2 emissions generated by energy use from our bakeries, our business travel, and
our office since 2003. We've offset these CO» emissions — including our historic emissions dating back to the company’s start
in 1992 — by partnering with NativeEnergy to help build farmer-owned wind turbines.
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Carbon offsets exceeded our C0O emissions in 2007 because we purchased enough
wind energy credits to offset our historic carbon footprint. In 2008, for the first time,
we offset the CO» emissions of ground freight transport from our bakeries not only
to our distribution centers, but all the way to our customers.

Carbon intensity is measured as COz emissions relative to production. In 2007
and 2008, carbon intensity decreased due to a reduction in air travel, and a
switch to biodiesel for our marketing fleet.

Reducing the Impact of Shipping

In 2008, we expanded our study of our shipping footprint, and calculated the CO2 emissions
generated by transporting our products all the way from our bakeries to our customers. (Prior
to this study, we had only assessed our CO impacts up to our distribution centers.) To offset
this larger carbon footprint — totaling more than 5,000 short tons of CO2 a year — we launched
a new program with NativeEnergy to support the Cascade Sierra Solutions (CSS) Trucking
Efficiency Project. CSS provides owner-operators of heavy-duty diesel trucks with fuel
efficiency education and custom upgrades that save fuel and reduce greenhouse gases.
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Fact: Michael Jordan has never
dunked on our hoop.
Fact: Jordan Suhr has. Sooo...
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Thank you for taking our tour.
Enjoy your ride home, and don’t
forget your helmet!

Buckley inspects the seating in our
biodiesel trucks for spaciousness
(and safety). (BARKeley, Ca)

Team trucks to field vehicles, everything
in our fleet runs on biodiesel. Go earth!
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CLIF BAR FAMILY

Inspiring News
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Supporting Positive Change from West O0akland to Sierra Leone

In 2008, during the Clif Bar Family Foundation's first fully operational year, we donated over $1 million to more
than 100 nonprofit organizations. These groups focus on environmental conservation, sustainable food and
agriculture, people’s health, and youth-specific initiatives. On these two pages, you'll learn about the inspiring
work of seven recent grant recipients who are creating positive change on multiple levels in diverse communities.
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City Slicker Farms: Growing Affordable Fresh Produce for West Oakland

City Slicker’s sustainable, high-yield, backyard gardens and urban farms provide

West Oakland residents with affordable, organic fruits and vegetables, and the

educational tools they need to grow their own food. The gardens empower children and

adults who want to learn about the connections between ecology, farming, and the

urban environment.

In 2008, City Slicker Farms:

* Built a network of 75 backyard gardeners, growing food for over 225 family members

* Turned six formerly vacant lots into working gardens producing over 8,000 pounds
of organic fruits and vegetables

* Grew approximately 17,000 pounds of produce

* Operated a dependable, community-centered Saturday Farm Stand

cityslickerfarms.org

Watershed Project: Inspiring Communities to Protect San Francisco Bay

The Watershed Project increases awareness of San Francisco Bay — one of the
world’s greatest estuaries, and the most altered aquatic ecosystem in the United
States. The Project demonstrates human impact on the Bay, and inspires community

actions to protect and restore it.

thewatershedproject.org

Clinica Verde: Supporting the Health of People and the Planet

Clinica Verde supports moms, kids, and the earth — all at once. The clinic provides
maternal and infant health care in Nicaragua (the second poorest country in the
Western Hemisphere) in an environmentally friendly building designed to save
energy, conserve resources, and improve the health of the local community — and
this prototype was designed to be replicated in areas of need around the world.

clinicaverde.org

Pedals for Progress: Putting Used Bikes to Good Use

Pedals for Progress rescues bicycles destined for overburdened U.S. landfills and
ships them to developing countries where they’re both highly valued and sorely
needed. In 2008, Clif Bar funded the first shipment of 450 bikes to Sierra Leone,
where they will be used to support self-sustaining community development projects.
Pedals for Progress Director, David Schweidenback, describes Pedals’ innovative
business model: “We give our nonprofit partners the first shipment of bicycles, which
they sell far below market value, so the poorest can afford them. With the proceeds
from those sales, enough money is raised to pay for subsequent shipments, and at
the same time, fund other programs that meet critical needs in their communities.”

p4p.org

PlayPumps International: Bringing the Gift of Clean Water to Communities in Africa

PlayPumps water system improve the lives of children and their families in sub-Saharan
Africa by providing easy access to clean drinking water. The Clif Bar Family Foundation’s
2008 donation will provide enough clean water to meet the needs of 1,000 people for
ten years — and turn the chore of fetching water into a ride on a merry-go-round.

playpumps.org

350: Working to Grow the Climate Movement

The most recent science tells us that unless we reduce the amount of carbon dioxide
in the atmosphere to 350 parts per million, we will cause irreversible damage to the
Earth. 350 is building a movement to take on the climate crisis, and to get humanity
back into the safer zone — below 350. (Read more from founder Bill McKibben in
Clif Bar’'s 2008 Moving Toward Sustainability newsletter.)

350.0rg

Earth Island Institute’s New Leaders Initiative: Supporting Young Environmental
Advocates

The Earth Island Institute’s annual awards honor six young people for outstanding
activism and achievement in the field of environmental justice. The 2008 winners are
working to:

* Train youth to document and map industrial toxins in a Chicago neighborhood
* Restore and protect a migratory bird corridor in the Coast Rican rainforest

* Organize spring-break programs to support coal-impacted communities in
Appalachia

* Coordinate schools to create a sustainable heating program and cut carbon
emissions in Vermont

* Grow the youth climate movement at historically African-American colleges
* Address climate change by fostering grassroots-level innovation and entrepreneurship
broweryouthawards.org

clifbarfamilyfoundation.org
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_ Clif Family Winery & Farm

—
=

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.

CLIFFAMILYWINERY.COM

gy . . .
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

CLIF FAMILY WINERY & FARM

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:

The Story of Slow Food - Reduced the weight of glass bottles, and promoted cork
Slow Food started in Italy recycling with ReCORK America. recorkamerica.com

in 1986 and has grown . .
, 9 green + Created Green My Shipment to help offset the global warming
into a global, grassroots my ——— o (CO») ted b Kaqi d shiopi

emissions enerate ackaging and sni INng.
movement that links the shlpment 29 ypP ging PpIng
pleasure of food with a \ + Offset the CO, emissions generated by our office energy
commitment to community use, winemaking practices, and travel by partnering with
and the environment. NativeEnergy to help build farmer-owned wind turbines.
More at slowfoodusa.org E— MEHEEmE e
or slowfood.com + Ran our vehicles and equipment with biodiesel.
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