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Raised on a faRm neaR albuqueRque, 

Harold Christ has a knack for scratching things 

out from the dirt. Whether they were residential 

developments in South Florida and Arizona or alfalfa 

on the family dairy in New Mexico, he’s spent a 

lifetime growing businesses and crops.

Yet his latest venture, Florence Farms Nursery, 

which he runs with his wife Katie Kieler, is also 

a showcase of something else Christ is good at—

reinventing himself and his enterprises. Te 60-acre 

operation, located on the eastern edge of the Sonoran 

Desert just outside Florence, Ariz., began in 2001 to 

provide landscaping for his residential developments. 

Since then, however, Christ, Kieler and company have 

remade the business into a nursery beter known for its 

heirloom vegetables and as a winery and scenic seting 

for weddings and other gatherings. 

“I learned years ago, as a developer, that I couldn’t 

be one-dimensional,” says Christ. “I needed to think 

out of the proverbial box and ask, ‘What other skill 

sets, what other talents do I have.’”

“I also learned to be a problem solver while on the 

farm,” continues Christ. “Tat’s what farm life is all 

about. I watched my dad and other men still farming 

grapple with litle things and bigger issues everyday. 

You typically don’t have anyone there to help you, so 

you have to do it yourself.” 

 Tat willingness to try new things and a can-do 

atitude was what eventually led Christ into the 

nursery business. “We were doing big developments,” 

says Christ, “some as large as 2,000 homes, and we 

needed nursery stock for the landscaping. But the 

demand was so intense that if you ordered a 15-gallon 

plant, you were geting a one-gallon plant, because 

people couldn’t grow them fast enough.” 

Tat need eventually led Christ and Kieler to 

start the nursery at Florence Farms, which solved the 

more immediate problem of acquiring landscaping 

materials. Tough they didn’t fully realize it at the 

time, it also provided the couple with a plan B. 

Tey started the nursery in 2001 and developed 

two consecutive 3-year plans, which not only helped 

them get the business off the ground, but also weather 

a coming storm. “Te economy went south in 2007,” 

says Christ. “We saw that the building business I was 

in was just going away. Not only did it affect what 

we were doing, but everybody else in that business, 

too. Without homebuilding, the greenhouses and the 

native stock that we were growing, there just wasn’t a 

market for it.” 

Enter DeWayne Frelix, a 

former fireman and a man with 

a passion and know-how for 

growing heirloom vegetables. 

“He had this kind of eclectic 

following,” says Christ. “Tere 

were chefs and higher-end 

grocery stores that were his 

clients. So he approached me 

about growing them here.”

It was around that time that 

Christ and Kieler had begun 

to rethink their nursery. “We 

began to ask, what can we do?  

We have land.  We have water.  

We have greenhouses.  We 

have some smart people. 

 “It didn’t take us a week 

to figure out that it could be a 

decent match here,” says Christ 

about working with Frelix. “We began to focus on the 

fact that if an individual cannot … buy a home, he’s 

not going to be buying a tree, but he will be eating. 

And that’s how we began to get into the heirloom 

side, saying ‘Okay, here’s a product that we can grow 

using the resources we have.’”

Today, some 2 years later, Florence Farms 

regularly provides fresh, heirloom produce—from bell 

peppers and tomatoes to mint and herbs—to about 

12 restaurants and hotels. With considerable interest 

from potential customers, says Christ, expansion is 

on the horizon. Florence Farms still sells landscaping 
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