California sunshine, harvest of our Calway green
pepper begins each June in the San Joaquin
Valley. As Valley temperatures begin to scorch,
we then jump over to California’s pristine
Central Coast to finish out the season. Field
packed for optimal freshness and quality, our
peppers are picked, washed, packed and
palletized before leaving the field.
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In order to maximize B
quality and freshness, we
field pack our peppers )
using special harvest -
equipment. Self-propelled,
our machines allow us to |

. pick, wash, pack and
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