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Guittard Chocolate Company is marking its
150th year making chocolate in 2018. Guittard
commemorates this milestone throughout the

year with consumer events, historical society and restau-
rant partnerships, industry leadership and new products.
The company’s history serves as a snapshot of food

and commerce history from its start as a manufacturer
and merchant during the Gold Rush to today.

HISTORY

In the 1850s, Etienne Guittard embarked on the then-
arduous journey from Tournus, France, to San Francisco
in search of gold. Etienne had brought French chocolate
from his uncle’s factory to trade for mining supplies, but
he soon discovered that newly rich miners were willing
to pay top dollar for fine chocolate. With a new plan, Eti-
enne sailed back to Tournus where he worked in his
uncle’s chocolate factory to master the craft until he
could afford to buy his own chocolate making equip-
ment. In 1868, he returned to San Francisco and opened
Guittard Chocolate on Sansome Street, selling chocolate
as well as coffee, tea and spices. The business quickly
grew to become an integral part of San Francisco’s bur-
geoning manufacturing community. Of the original
family-owned commodity companies that brought com-
merce and culture to the streets of early San Francisco,
Guittard Chocolate Company is the only one that
remains family owned.
In 1899, Horace C. Guittard succeeded his father Eti-

enne in running the company. In
1906, a great earthquake and fire
destroyed the family business along
with most of San Francisco. 
Undaunted, Horace moved the

company to a temporary location
on Commercial Street while
rebuilding the factory on Main
Street near the Embarcadero.
Horace’s son, Horace A. Guit-

tard, became presi-
dent of the com-
pany in 1950 and
relocated the fac-
tory to nearby
Burlingame, Cali-
fornia, in 1955. He
led the growth of
the Guittard over
the next decades,
balancing automa-
tion with artisanship to produce chocolate for a growing
number of industrial and consumer retail customers. 
The fourth generation of the Guittard family, broth-

ers Jay and Gary, joined their father in the 1970s. Jay
succeeded Horace A. as president in the mid-’80s. In
1989, due to the untimely deaths of Horace A. and Jay,
Gary became CEO and chocolatemaker.
Noting that home cooks were becoming increas-

ingly sophisticated in their demands for quality bak-
ing chocolate, Guittard created the company’s first
line of chocolate chips for the home baker. 
In the late ’90s, Gary recognized Scharffen Berger

Chocolate Maker’s success as well as customers’ shifting
taste preferences and interest in the production process.
He seized the opportunity this presented and, in April
2000, introduced the Collection Etienne couverture line
made with fine flavor beans using vintage methods origi-
nally employed by Etienne and crafted specifically for
professional pastry chefs and confectioners. Maker’s
Reserve 500 g couverture bars were also introduced in
2000 for chefs. In 2013, Gary introduced a major brand
revamp with new consumer and professional products
including Collection Etienne Baking Bars.
Under Gary’s guidance, Guittard Chocolate Com-

pany has continued to thrive as the fifth generation
of the Guittard family joins the company. The busi-
ness his great-grandfather started with a few bags of
cocoa beans now employs some 150 people.

Guittard celebrates 150th anniversary
Guittard Chocolate, now in the fourth and fifth generations of chocolatemaking, 
acknowledges their sesquicentennial with a special chocolate blend, expanded facility 
and events throughout the year.

Etienne Guittard

The Guittard Company was located at Clay and
Davis Streets in San Francisco 1910-1922.
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ADVOCACY

Gary and his team at Guittard
have passionately advocated for
preserving and elevating the
quality of chocolate through
their work with the World
Cocoa Foundation and Fine
Chocolate Industry Associa-
tion. The company donates
resources to the Heirloom
Cacao Preservation Fund
(HCP), a nonprofit which
works to conserve biological diversity, support premium
prices and empower farming communities. Guittard
works closely with farmers to assess bean quality and
post-harvest practices to thus increase their incomes.
In 2007, Gary lead a grassroots group and petition

called, “Don’t Mess with Our Chocolate,” when it
became apparent that industrial confectioners were lob-
bying the FDA to replace cocoa butter with cheaper fats
and still call the resulting product, “chocolate.” The peti-
tion made international news, rallied opposing forces
and succeeded in its mission. The FDA now states that
only chocolate made with cocoa butter and no other fats
may be labeled chocolate.
Advocacy and appreciation of continued learning

runs deep within the company’s traditions, and both

members of the Guittard family and
employees alike are often seen supporting
other industry organizations such as
American Association of Candy Technol-
ogists (AACT), National Confectioners
Association (NCA), Professional Manu-
facturing Confectioners Association (PMCA), Retail
Confectioners International (RCI) and Western Candy
Conference (WCC), as well as others with focus
throughout the supply chain and the baking industry.
In 2016, the company launched Cultivate Better,

defining the company’s commitment to honorable
sourcing, to grow and learn, to improve farmers’
livelihoods, and build relationships that foster bet-
ter business. From sourcing Fair Trade and organic
cacao, to transitioning from soy to non-GMO sun-
flower lecithin, to eliminating artificial and syn-
thetic colors to satisfy consumer demand, Guittard
brings that commitment to markets around the
world, with brand presence throughout the UK,
EU, Asia, South Asia and the Middle East. 

EUREKA WORKS

Guittard’s limited edi-
tion chocolate, Eureka
Works 62%, was intro-
duced in the spring
(now available) and is a
tribute to where Guit-
tard began. This prod-
uct is made with beans
sourced from the same
pre-Panama Canal locations available to founder
Etienne Guittard: Brazil, Ecuador, Indonesia and
Hawaii. Eureka Works is named after the first fac-
tory that founder Etienne Guittard opened in San
Francisco during the Gold Rush, and the blend
evokes the West Coast flavor profile of that time,
since access to other bean varieties was limited in
the latter part of the 19th centure. For every bar
sold, a portion of proceeds to will go the HCP.
As the oldest continuously family-owned and oper-

ated chocolate company in the United States, Guittard
continues to grow with the same innovative spirit and
commitment to sustainability that has made it one of
the world’s most respected makers of premium choco-
late over the past 150 years. n

Guittard at 150
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Clark, Amy and Gary Guittard represent the fourth and fifth generations of 
Guittard chocolatemakers. (photo credit: Craig Lee)

Gary Guittard inspects 
cacao pods.

Vintage Guittard ad showcases Eureka
Works, the company’s first factory
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