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Since 1858

Elixir Green Statement
We acknowledge that change in our world will only come when there is mass action and dedicated decision making to impact that change. We strive to do our part as a community gathering place to set an example for the way business can be done and change can be effected. Every business decision is approached with the question, “What is the environmental impact of this decision?” While acknowledging that not every business need can currently be met in a manner we would prefer, we attempt to make that decision in the most beneficial way, utilizing eco-conscious products and supporting sustainable businesses whenever and wherever possible.
What does it mean to be a “Certified Green Business”?

 In December 2005, Elixir was named as one of the first fifty businesses in the City of San Francisco to be acknowledged as a Green Business through the Department of the Environment’s certification program. This certification is all about business operations and the decisions we make to employ sustainable practices. For example:

· we replaced our old toilets with low-flow, water-efficient new ones

· we regularly test all plumbing for leaks and correct them when found

· we recycle and reuse whenever and wherever possible, in both bar and office operations 

· we use only Green Seal-certified cleaning solutions, and other biodegradable and non-petroleum-based cleaning supplies

· we maintain an external environment that reduces liter and waste water treatment problems
 The City sends a series of inspectors who check off the required amount of practices needed to be certified (areas such as toxics, water, gas, electricity, etc.), and consult on every possible way to improve operations in a sustainable manner. For more information on this program and to get started now, visit: www.sfgov.
What does it mean to be a “Green Bar”?

We go above and beyond the City’s requirements for operations by making changes to the way we operate a bar business, in particular.

MENU: By offering a full line of “green drinks” we provide our customers with products and cocktails that we classify in several categories:  Organic, Green and Bio-Dynamic
· Organic – We use this term to signify drinks that are 100% Organic in composition. This means that the product is certified, at the very least, by the USDA, or that every element in cocktail is certified. (Square One Organic Vodka, 4 Copas Organic Tequila, Benromach Organic Single Malt, etc.)

· Green – These are products that may or may not have organic ingredients to a certain degree, and / or may or may not demonstrate sustainable practices in the operations of their business, production of their products and/or the promotion of their brand. (Bluecoat Gin, Chartreuse, Del Maguey Mezcals, Veev, Makers Mark, Reyka, etc.)

· Bio-dynamic – Biodynamic products utilize practices that are holistic in nature when it comes to dealing with their physical environment. This term is generally applied to the wine industry, where organic certification can be difficult. 

As an organization with integrity, we believe that the federal laws in place to govern the use of the word “organic” were put in place to protect the consumer from its abuse. This abuse is what many call “green washing” and there are indeed companies in the beverage industry that participate in such practices. We select the products we pour based on corporate integrity, product quality and potential success with our client base. There are many non-organic products that we proudly pour based on these principles.

We believe that there are many ways to be green in your approach to production and not all are covered by the various “green certification” processes.  “Relationship” and “village” coffees, for example, are of great quality and cultural significance, but do not fit into these certification molds. We aim to be in touch with all such developments in the beverage industry.
PRODUCE: Utilizing the abundant and varied produce in our own California backyard is considered the foundation of our cocktail culture. This means using, for example, fresh-squeezed juices, house made syrups, organic infusions and creative flavor combinations to deliver classic, re-formulated classic and contemporary original cocktail recipes. We use organic produce when economically feasible.
PROCESS: Elixir has a team of professionals that are selectively hired based on our principles of beverage service, community building and environmental consciousness. They know, understand and believe in why we do the things we do. Our team believes in the work they do at Elixir and take pride in it. These people and their professional attitude and dedication are core to our day-to-day success.
SUPPLIERS: We chose to work with local producers of everything we sell whenever we can in balance with a selection of the distinctive and high-quality products from around the world that our customers demand. This is both an environmentally driven directive and a community-based endeavor. On almost any given day you can often find local brewers, distillers, chefs, bartenders, farmers and grocers enjoying our drinks, atmosphere and each other. We support them, and they support us.

TECHNOLOGY: As we continue to improve, we have an eye on future investments to both reduce our environmental impact and our cost structures. Such improvements to come include: planned investments in on-demand water heating, new refrigeration, water purification and alternative energy. As our old technology becomes obsolete, we responsibly dismantle and recycle. We are always open to new ideas that improve both our business and our environment. 
ROLE MODEL: We believe that as a gathering place for our community it is our social responsibility to conduct ourselves in a manner that benefits the community and inspires all involved to take our lead and make changes in their own lives and businesses. We do not take a political stand or force our messages upon anyone, rather it is our hope that people ask questions, think about important issues and make intelligent decisions. At the end of the day, we must all run businesses successfully in order to survive and thrive, and our decisions must be balanced between what we can and cannot do today, in order to be here tomorrow.
Examples of other things that we do to green our bar:

· Switch bill payments to online wherever possible

· Reducing the number of bottle beers we carried eliminated redundancies in the selection of different beer styles and the amount of waste we produced with bottles, while freeing room for a “sandwich station” cooler that is used for fresh produce, homemade syrups, dairy and other perishables used in our cocktails.

· Reducing in-store marketing materials in favor of online marketing campaigns.

Additional green changes currently in progress:

· Composting the solid remains from our fresh juices and other natural bi-products of our service when possible and safe.

· Co-op purchasing of more costly “green supplies” with a growing network of like-minded businesses

· Changing to an alternative energy solution

· Development of a Green Bar Resources kit to be shared with our colleagues across the Bay Area

For more information:

Press Contact:

DRink PR

Debbie Rizzo

Office: (415) 567-6988
Mobile: (617) 233-8024
Email: darizzo@gmail.com 

Commercial interests and as a secondary contact for media, please contact:

H. Joseph Ehrmann

 Proprietor, Elixir (www.ElixirSF.com )

Founder, Cocktail Ambassadors, LLC (www.CocktailAmbassadors.com )

Phone:  415-710-9053

Email: h@elixirsf.com






elixirsf.com      3200 16th St.       San Francisco       94103        415-552-1633 /415-354-3413


