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Hi Bob, Stephan,

Exciting national food trends and Minnesota’s leadership, prompted me to reach out to Brian
Erickson to ask for a meeting with you and Cm Bailey.

Whole Foods has identified a top food trend for 2020 as regenerative agriculture — a practice that
describes farming and grazing practices that restore degraded soil, improve biodiversity
and increase carbon capture to create long-lasting environmental benefits, such as
positively impacting climate change.

Minnesota is a national leader and poised to take advantage of this fast-growing food trend and
recently highlighted two key ingredients:

#1  the perennial grain called Kernza
#2  honey harvested from flowering solar farms

MN-based Bare Honey has already signed deals with:

 - Clif Family Winery 
- Owned by Gary Erickson and Kit Crawford, the co-Presidents of Clif Bar & Company
- Clif Family Winery is retailing Solar Grown Raw Honey, harvested and packaged by Bare Honey
 - LUSH Cosmetics 
—  they’re using Bare Honey’s product across their entire portfolio of bath bombs and beauty
products
 - Mpls’s own 56 Brewing has created two beers:
- Solarama Crush, made using honey from solar farms and Kernza
- Kernza Harvest Lager, a collaboration with Cascadian Farm made using honey from solar farms
and Kernza

Looking forward, Bare Honey sees a growing market for using Solar Grown honey as a hero
ingredient in a wide variety of products.

Bare Honey is highlighted in the Emmy-award winning segment of Prairie Sportsman 
www.Fresh-Energy.org/Emmy

Warm regards,

Rob

 








