






More than 80,000

tons per year

10,000 to 80,000 tons

per year

Less than 10,000 

tons per year

More than 99% of walnuts grown
in the United States come from
California 335,000 bearing acres
of walnut orchards.

There are more than 4,800
California walnut growers, and
most farms are owned and
operated by families who have
been in the walnut business
for several generations. Walnut
production takes commitment
and patience, and our farmers are 
passionate about growing and 
harvesting high-quality walnuts.

The Central Valley of California is
the states prime walnut growing
region, with the mild climate and 
deep fertile soils that provide
ideal growing conditions.





4,800 100







The only nut  that  contains 

a significant amount of

plant based ALA omega-3



BUYING TIPS

COLD STORAGE = FRESH TASTE

IN-SHELL WALNUTS

WHERE TO STORE WALNUTS

SHELLED WALNUTS

HOW TO STORE WALNUTS

MORE STORAGE & HANDLING TIPS

ONE FINAL TIP

California walnuts are harvested late August through 
November and then stored in cold storage to maintain 
freshness. Walnut handlers shell walnuts as needed 
throughout the year to fill orders from retailers globally. 
Keeping walnuts cold and in-shell as long as possible 
ensures that consumers will receive high-quality, fresh-
tas�ng California walnuts throughout the year.

You can maintain the fresh taste of California walnuts by 
keeping them cold. Walnuts go rancid when exposed to 
warm temperatures for long periods of �me. Heat causes 
the fat in walnuts to change structure, which creates off 
odors and flavors. Fresh walnuts smell mildly nu�y and 
taste sweet. If your walnuts smell like paint thinner, you 
know they’re rancid. And if they’re rancid, you should 
throw them away!

Available in bags and in bulk bins, typically in the produce 
sec�on. Buy for holiday decora�ng, fes�ve snacking, and 
for social a�er-meal cracking sessions. Most readily 
available during the fall and winter months, so if you like to 
have in-shell walnuts on hand throughout the year, be sure 
to stock up in the fall!

When you bring walnuts home from the store, the best 
place to store them is in your refrigerator or freezer, 
depending on when you’re going to use them. If you’re 
going to use the walnuts right away, place them in your 
refrigerator. If you’ll be storing them for a month or longer, 
store them in your freezer.

Available in bags and in bulk bins. Look for them in the 
produce sec�on, snacking and baking aisles at your local 
supermarket. Sold as halves, halves and pieces, pieces and 
chopped, among other forms. Shelled walnuts are 
available in supermarkets and club stores year-round.

If you buy walnuts in sealed packaging, you can store the 
walnuts in their original packaging. Once you open the bag, 
transfer the walnuts to an air�ght container to maintain 
freshness. If you buy bulk walnuts, either in-shell or 
shelled, place the walnuts in an air�ght container for long-
term cold storage.

When storing walnuts in your refrigerator, store them 
away from foods with strong odors (e.g. fish, cabbage, 
onions). Walnuts can absorb the flavors of other foods.

Wait to shell or chop walnuts un�l you’re ready to use 
them. The same applies for ground walnut meal; don’t 
grind walnuts un�l you’re ready to add the walnut meal to 
your recipe. This will help maintain great flavor.
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