THE HISTORY AND ARCHITECTURE
OF THE
- UPPER PIERCE RANCH
1856 ~ 1986

By

 RICHARD A. BORJES
REGIONAL HISTORICAL ARCHITECT
, AND
GORDON CHAPPELL
REGIONAL HISTORIAN

HISTORIC STRUCTURES REPORT
LPOINT REYES NATIONAL SEASHORE

SAN FRANCISCO
NATIONAL PARK SERVICE
1988

D-30

"THERE IS NO MORE EXTENSIVE DAIRY IN THE TOWNSHIP”






"THERE IS NO MORE EXTENSIVE DAIRY IN THE TOWNSHIP"

UPPER PIERCE RANCH



‘y3nos ay3 woxj ‘youey 8oa1ard Jaddy perred sawriswos ’‘youey aogard - [ sanbra




"THERE IS NO MORE EXTENSIVE DAIRY IN THE TOWNSHIP"

THE HISTORY AND ARCHITECTURE
OF THE
UPPER PIERCE POINT RANCH
1856-1985

By
RICHARD A. BORJES
REGIONAL HISTORICAL ARCHITECT
AND
GORDON CHAPPELL
REGIONAL HISTORIAN

HISTORIC STRUCTURE REPORT

POINT REYES NATIONAL SEASHORE

SAN FRANCISCO
NATIONAL PARK SERVICE
1986







PRODUCED BY
the
DIVISION OF PARK HISTORIC PRESERVATION
WESTERN REGIONAL OFFICE
NATIONAL PARK SERVICE
U.S. DEPARTMENT OF THE INTERIOR






TABLE OF CONTENTS

. ADMINISTRATIVE SECTION
- HISTORY .
ARCHEOLOGY . .
ARCHITECTURE
Description of Complex
Description of Individual Structures

Other Site Conditions and Work Not Related to
Specific Structures

Evaluation of the Impact of the Proposed Use
Structural Analysis
Compliance with Codes and Regulations .

Identification and Analysis of Significant
Factors e e e e e e e e e e e s e s

Recommendations
‘ Preservation
Preservation Maintenance
Treatments
Recommendations for Work
Analysis of the Impact
Recommendation for Further Study
BIBLIOGRAPHY . . . .
MAPS OF AREA

NATIONAL REGISTER FORM . . . . . . . . .

@ 151

iii

51

53

53

55

138

139

142

144

148

150

150

151

153

157

160

161

162

164

169






\
\
4

T - Y oo N = . o S B S
i - B s v DR g i
. \ . N e B N s “ . L - gt - . N g
Lt e . R b E N, ~ S RN e, S % - i
. . ) - . N , -~ . S : :
g ’ - < . - o - T ~ R BN - N
- 1 B ~ N o T - - n - - . > " . 5 - o )
‘ . i -, N R 5 N
. R ; § L . [ : N ‘ . o .
< e : - . » - s ‘ o i Lo ) ’
n B - - o > i ~ w S '
‘ - - K - o : . 7, 5 = A . ¢ . z
= . . . - ~ PR e -
-~ ) E e N 2 - K R N .
- . L y N B N . : o e IR -
N 3 E ] N SR . - 5 . . .
L . ) e o P ‘ ) . - ) . . y [ p
E . N s s . B ¢ s . - - S . o . ; -
. - - : o= B - o/ 3 ’ N 4o : < k
. e - - R . = =~ - ]
- L ; . ¢ - . . P .
. s . o . R o — i ] - g | P
v L N ~ i - « 7 > R - LT 7 :
. . < ; . - E ey .
-2 . - N - . ) u i A, - ' v
) L . . : ~ : i ~ . R O E
. - - . v - - < S N i - 3 o — - i
= - ; o v ’ - | S “
.. , P N - b o ) py ~ -
. : - 2 ‘ : \ i h ) , N : |
. L y . )

:
N
{
RN
,
<
B
./
'L
gt
i
‘
.
.
7
{
i
[N
i
\

o
¢




. . y
s - -
S N
- i .J\ . N
’ ! .
. §
4 .
P L
|
g
. . ; .
| §
O J . . '
. o s .- h +
\
- i
) 3 e .
; .

"
i !
: AN
. .
N e
. . PN .
T . 1 N
. a
PN : : .
/
. Sy .
L ,
g }




ADMINISTRATIVE SECTION

The Pierce Ranch is located in the northwest corner of the
Point Reyes peninsula. The picturesque ranch complex of 19
structures stands on the top of a narrow ridge with the land
dropping away to the Pacific Ocean on the west and Tomales Bay on
the east.

Point Reyes National Seashore was authorized on September
13, 1962, and established on October 20, 1972. The National Park
Service purchased the ranch in 1973 and ranching continued until
1980 when the Service took possession of the property.

The Point Reyes General Management Plan, approved September
1980, establishes the level of treatment for Pierce Ranch
structures as adaptive restoration for buildings and preservation
for support structures such as corral fences, The plan also
calls for special history tours and programs at the Pierce Point
Ranch.

The Pierce Ranch was determined eligible for the National
Register of Historic Places on January 24, 1985. The structures
at the ranch are included on the National Park Service's List of
Classified Structures (PR-180 through PR-204) an inventory of
structures which are on, or meet the Criteria of, the National
Register,

In 1980 the National Park Service started basic
stabilization of the complex, which continues through the
present. Emphasis has been on making the structures weather-
tight (reroofing/painting) and correction of structural problems.
During the winter of 1983-1984 a series of major storms caused
damage to a number of structures, which are being repaired.

This Historic Structure Report is accomplished for the
purpose of supporting the proposed leasing of the historic
structures as authorized under Public Law 96-515 of December 12,
1980 (to amend the National Historic Preservation Act of 1966).
Section 111 of this law provides for the leasing of historic
structures owned by federal agencies. The Report will provide
direction to any lessee of the property.

The Report will also fulfill the requirements of the
National Park Service Management Policies and NPS-28 Cultural
Resource Management Guidelines concerning proposals to affect
cultural resources. The Report will also assist the National
Park Service in compliance with Section 106 of the National
Historic Preservation Act of 1966 and in the associated
consultation process with the State Historic Preservation
Officer.



ADMINISTRATIVE LEASING REQUIREMENTS

The following administrative requirements are considered

essential in terms of leasing the property and will be included
in any leasing document:

1.

The basic treatment of the structures will be in accordance
with the Secretary of the Interior's Standards for

Rehabilitation and Guidelines for Rehabilitating Historic
Buildings, Revised 1983.

The lessee will be required to coordinate any undertakings
affecting the historic structures or grounds with the
Superintendent, Point Reyes so that compliance with the
National Historic Preservation Act can be accomplished.
Point Reyes National Seashore will provide assistance with
the "Assessment Of Actions Having An Effect On Cultural
Resources” or XXX Compliance Form.

Actions involving ground surface disturbance will be

preceeded by an Archeological Clearance. Point Reyes
National Seashore will provide assistance in accomplishing
this at cost to the National Park Service. At least two

weeks advance notice will be required by Point Reyes N.S.

The lessee will be reguired to provide architectural and
engineering drawings of major aspects of modifications for
review and approval by the National Park Service.

The lessee will be required to provide a Historic Structures
Preservation Guide for the complex, acceptable to the NPS and
in accordance with NPS-28, the Cultural Resource Management
Guidelines (Chapter 3, Page 11 and Appendix c, Pages 1-8).

The lessee will be required to secure and maintain, from
responsible companies, insurance sufficient to indemnify
losses connected with or occasioned by the use, activities,
and operations authorized by the lease. Types and amounts of
insurance coverage will be specified in writing and
periodically reviewed by the NPS.

The lessee shall save, hold harmless, and indemnify the
United States of America, its agents and employees for
losses, damages, or judgments and expenses on account of
personal injury, death or property damage or claims for
personal injury, death or property damage of any nature.

The lessee is responsible for any taxes and assessments
imposed by Federal, State, and local agencies on lessee-owned
property and interests.

The lessee shall comply with National Park Service, state and
local applicable regulations, ordinances, codes and zoning
requirements.




10.

11.

The lessee will cooperate with the NPS in the interpretation
of the historic complex to the public.

Any signs erected by the lessee will be approved by the
Superintendent in advance.
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A HISTORY OF THE UPPER PIERCE RANCH

The land on which Pierce Ranch stands was originally part of
an 1843 Mexican land grant, Punta de los Reyes Sobrante, which
soon after American conquest of California in 1848 came into
ownership of the law firm of Shafter, Park, and Heydenfeldt. The
Shafters and their colleagues agreed not to sell any of this
land, but instead developed it as whole series of ranches, each
given a letter of the alphabet. The only notable exception to
their agreement to hold on to the land was the sale on December
5, 1858, of a 2,200-acre tract of land on the end of Tomales
Point to one Solomon Pierce for $7,000. The sale may have been
the product of an old friendship, for the Shafter brothers,
Trenor Park, and the Pierce family all had come to California
from the State of Vermont.!

Solomon Plerce left Vermont for California in the spring of
1850, and in 1856 told his wife and son to join him in E1l Dorado
County, along the Mother Lode of California gold. It was not
until July 1858 that the Pierces moved to Petaluma Township in
Sonoma County where Solomon entered the dairy business in
partnership with George C. Jewell. The following December Pierce
purchased the Tomales Point tract and shortly thereafter moved
his family onto the land.

At that time, George Laird already had a dairy ranch near
the end of the point on the bay shore. There also were
apparently a couple of "cabins” in White Gulch on the bay side of
the point whose ownership and origin is unknown. Local tradition
dates a part of the Pierce Ranch House to 1856, prior to Pierce's
purchase.’ Laird was apparently a Shafter lessee, and Pierce may
have continued to lease him some 1land. Pierce invested in
livestock, cleared 400 acres of land, started a dairy, and by the
close of his first year had acquired $2,192 worth of ranch
animals: three horses, thirty-seven milk cows, two work oxen,
forty other cattle, and twenty-four swine. 1In the process, he
had raised the cash value of the ranch to $8,000. The Pierce
dairy produced 4,000 pounds of butter during the year, second
only to the Young brothers, located some distance south of the
Pierce ranch. Thus even at its beginning the Pierce ranch stood
among the best dairies on Point Reyes as measured by its
production.

In 1862, Pierce's ranch consisted of two buildings within a
fenced enclosure as well as a cultivated field and rows of
planted trees. 1In 1864 perhaps satisfied that he had assured the
success of his Point Reyes dairy, Solomon left the ranch in the
hands of Abram Jewell Pierce, his oldest son, then twenty-four,
and returned to Petaluma.

Abram stayed one year, then leased the ranch and went back
to Vermont for a visit of several years. There on December 5,
1867, he married, and in November 1869, young Pierce and his
bride, Minerva, returned to Pierce Point Ranch. Plerce
immediately undertook construction of a two-story main residence




for the ranch which survives today. Built next to the original
house which became an annex to it, the new house faced to the
east, with a magnificent view down the Gulch to and across
Tomales Bay. The Pierces soon had a son, William, to share their
new house. Unfortunately they were not long to enjoy it, for in
1870 Minerva Pierce's health was shattered by unknown causes, and
the couple left for the South in hope that a change of climate
would cure her. In June 1871, they returned to California,
settling in Petaluma where Abram's father lived and where Abram
worked in the grocery business. They were there only two years,
for Minerva Pierce died on June 8, 1873.

After his wife's death Abram returned once more to the Point
Reyes ranch. He found it prosperous under its lessees. By 1870,
under the management of a man named Mallot, the ranch's
production of butter exceeded that of all others in Point Reyes
township: compared with its 47,000 pounds that year, the nearest
competitor was a poor second with only 25,000 pounds of butter.
The Pierce Point Ranch also led the township in the value of its
livestock and agricultural products, now totaling $23,400, nearly
three times the value of the entire ranch a decade earlier. The
ranch now produced yearly 75 tons of hay as feed crop for the
cattle as well as 1,000 bushels of Irish potatoes. On the ranch
were ten horses, 250 dairy cows, four oxen, 220 cattle, and a 100
hogs. Ranch salaries totaled $5,000, an enormous sum for 1870,
and the ranch now had a cash value of $50,000, compared with the
$7,000 paid for it twelve years earlier.

Apparently, Abram J. Pierce's return to the family ranch (of
which he owned one quarter by transfer from his mother, Sarah, in
1871) was the beginning of a period of even greater growth and
prosperity. Pierce remarried on May 6, 1876, his bride the
former Mary V. Robinson. An agricultural magazine of 1878
carried an article promoting Marin County which singled out the
Abram J. Pierce ranch as an example of a Marin County dairy
ranch:

The ranch has about 2,200 acres, and the
usual dairy is 300 cows. Last year, Mr. Pierce
milked 277 cows; the product was 60,000 pounds of
butter, the net sales of which amounted to
$17,431. The other products were about as
follows: Six fine colts, mostly McClellan. Mr.
Pierce has a McClellan stallion and several brood
mares of the same stock; about twenty-five
horses, all told, among them some three-year olds
as handsome as ever pulled a gentleman's buggy:
raised sixty-four calves; has a thoroughbred
Durham bull by Redmond's Lalla Rookh, and his
corral of cows, which as a very high average grade
of stock, shows plain streaks of Durham and Devon
blood. It costs $10 the first year to raise a
calf, and is only to get improved stock. Pork
raised was about 30,000 pounds, which sold for
$1,500. Beef sold during the year $500. Average

°
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Figure 3 - The bill of sale from the Shafters, Heydenfeldt and

Park to Solomon Pierce referred to the ranch as "the Punta de los
Reyes Ranch. 8



product of eggs, a box (fifty-four dozen) a week,
for seven months, at not less then $12 a box.
Raised thirty acres of potatoes, and cut 150 tons
of hay. Mr. Pierce farms 125 acres.’

Clearly the Pierce Ranch was the pride of Point Reyes if not of
all Marin County.

That point was further emphasized in J.P. Munro-Fraser's
History of Marin County, California, whose chapter on Point Reyes
Township began with a discussion of its geography, topography,
s0il, climate, and then got down to the subject of its products
as of 1879. And what Mr. Fraser had to say about products was
almost exclusively about the A.J. Pierce Ranch to which he
devoted several pages of description and praise:

There is no more extensive dairy in the township
than that owned by A.J. Pierce on Tomales Point,
and none are better conducted, hence a sketch of
this industry, as seen at his place, will convey a
complete idea of its magnitude and importance.
The ranch is located on the extreme point, lying
between Tomales bay and the Pacific ocean, and
contains two thousand acres, which, for the sake
of convenience, is divided into two tracts, with
milk houses and other appliances for the business
at both places, except that all the cream is
brought to the home ranch to be churned. On this
dairy there are three hundred head of milch cows,
besides, perhaps, one hundred and fifty head of
young stock, all of which find ample pasturage, so
rich and rank is the growth of grass upon it. At
the home place, Mr. Pierce has two corrals for his
cows, adjoining each other, and each one hundred
and fifty feet square, and a door opens into the
strainer room from each of them. The milkers use
an ordinary flared tin pail, holding about sixteen
quarts, and have their milking stools adjusted to
them with straps. When the pail is full the
milker steps into the strainer room and pours the
milk into a sort of a double hopper with a
strainer in each section. From this the milk
passes through a tin pipe to a vat which holds one
hundred and thirty gallons. From this it is drawn
off into strainer pails which hold five gallons
each, and which have a large scoop shaped nozzle,
from which it is poured into the pans. It will
thus be seen that the milk passes through three
strainers before it is panned. The pans are made
of pressed tin and hold twelve quarts each, and
are placed in racks, one above the other, before
the milk 1is poured into them. There are three
milk-rooms, each with a capacity of six hundred
and twelve pans, or a total of one thousand eight
hundred and thirty-six, and they are arranged both




with a view to convenience and utility. The
ventilation is perfect being regulated by openings
near the floor and skylight windows above. The
rooms are warmed with registers from a furnace in
the cellar below them and in this way a very even
temperature is maintained. In the center of each
room, there is a skimming apparatus which consists
of a table about five feet long and two feet wide,
placed upon a square pedestal, in either end of
which there is a semi-circular notch, under each
of which there is placed a can and holding ten
gallons for the reception of the crean. In the
center of the table is a hopper for the reception
of the sour milk, from which it is carried off
through pipes. Skimming is performed twice a day,
morning and evening, and milk is ordinarily
allowed to stand thirty-six hours before it is
skimmed, but in very warm weather it is only kept
twenty-four hours. This work is begun at three
o'clock in the morning, and usually requires an
hour and a half to complete i1t. Two men work at a
table, one at each end. The skimmer consists of a
wooden knife with a thin blade shaped much like a
butters or farrier's knife. This is dexterously
and rapidly passed around the rim of the pan,
leaving the cream floating free upon the surface
of the milk. The pan is then tilted slightly and
the cream glides quickly over the rim into the can
below. The milk is then emptied into the hopper
and conducted to the hog-pen. This arrangement is
so complete and compact that the pan is scarcely
moved from time it is placed upon the skimming
table till the milk is emptied from it and no time
is lost except in passing the pans from the rack
to the table. An expert skimmer can handle two
hundred pans an hour. In some dairies where the
rooms are larger the skimming table is placed upon
castors and can be trundled from place to place as
convenience requires, and a hose is attached to
the hopper leading to the waste pipes. The cream
is then placed in the churn, which consists of a
rectangular box in the shape of a
parallelopipedon, the sides of which are two and
five feet respectively on the inside. It works on
a pivot at the center of the ends, and is driven
by a one-horse tread power. The desired result is
attained by the breaking of the cream over the
sharp angles of the churn, and the operation
requires from twenty to forty minutes. The usual
yield of a churning is two hundred pounds,
although as much as three hundred and forty-seven
pounds have been churned at once. The buttermilk
is then drawn off and the butter is washed with
two waters, when it is ready to have the salt
worked into it. It is now weighed and one ounce

10



of salt allowed for each pound of butter. The
worker is a very simple device and is known as the
Allen patent, it having been invented by Captain
Oliver Allen, of Sonoma county, and consists of
two circular tables, one above the other and about
four inches apart. The bottom one is stationary
and dressed out so that all milk or water falling
on it is carried off into a bucket. The upper
dice is on a pivot, so that in the process of
working all portions of the butter may be easily
brought under the flattened lever used for working
it. After the salt has been thoroughly
incorporated the butter is separated into sguare
blocks about the requisite size for two-pound
rolls. The mould is also a patent device
originated by Captain Allen, and consists of a
matrix, composed of two wooden pieces shaped so as
to press the butter into a roll, which are
fastened to an extended shear handle, with the
joint about midway from the matrix to the end of
the handle. The operator opens the matrix, and
passes it on either side of one of the squares of
butter and then closes it firmly. The ends of the
roll are then cut off even with the mould, and the
roll is complete. Thin white cotton cloth is
placed around each roll, and the stamp of the
dairy is applied to one end of it, when it is
ready for the market. The rolls are accounted to
weigh two pounds each, but they fall short of that
weight about two per cent or two pounds to fifty
rolls.

Mr. Pierce's dairy house is thirty-six by
sixty four with a wing twelve by twenty. The milk
rooms, three in number, are each twelve by twenty-
four; the churning room is twenty by twenty, the
butter room sixteen by twenty, and the packing
room is sixteen by sixteen. The temperature at
which the milk rooms are kept is sixty-two
degrees. The water for cleaning and washing
purposes is heated in a large iron kettle with a
brick furnace constructed around it. The milk
pans are washed through two waters and then
thoroughly scalded and sunned through the day so
that they are kept perfectly sweet. The skimming
is so arranged that one room is unoccupied each
day, and it is then thoroughly cleaned and aired.
All waste pipes from sinks are arranged with traps
so as to prevent any foul gases from entering the
milk rooms, and all traces of lactic acid are
carefully guarded against. The sour milk is
conducted through pipes to hog-pens some distance
from the dairy house, and affords ample sustenance
for two hundred head of hogs. He usually raises
fifteen per cent of his heifer calves, and his

S



stock is mostly a cross of Durham and Alderney,
which is considered the best stock for rich milk,
yielding large quantities of it, and for an
extended length of time. Fifteen men are employed
in milking, and it requires two hours each time.
A good active man will milk about ten cows an
hour.

It is thus that this elegant golden delicacy
is prepared for our tables, and among all the
choice products of the glorious State of
California none stands out in bolder relief, none
strikes the visitor to our coast more forcibly,
none affords more real pleasure to the consumer
than the wonderfully excellent butter which finds
its way to the city markets from Marin county. 1In
gquality, color and sweetness it 1s not excelled
by the famous butter producing sections of Goshen
in New York, or the Western Reserve of Ohio. Nor
is it equaled in any other part of the United
States. What a field for contemplative thought:
The verdant fields of grass, toyed with by the
winds bathed in a flood of sunshine and shrouded
in folds of lacelike and fleecy mists fresh from
the ocean, with herds of kine feeding upon them;
driven at eventime into the corral and, while
thoughtfully ruminating, yielding the gallons and
gallons of rich, pure, sweet milk; again we see it
in great cans of yellow cream, fit for the use of
a king; and then the golden butter, and such
delicious butter; Ready for the market and for
the table of the epicure. The grass growing in
the fields on Monday is the butter on the city
tables the following Sunday!

Mr. Pierce has everything about him in the
same excellent order that he has his dairy. His
cow and horse barns are models of convenience. He
has a blacksmith shop, where all his work in that
line is done; a carpenter shop where the butter
boxes are made and repaired, and other work of a
similar character performed; a school-house in his
yard; a laundry, presided over by a Mongolian
genius; a store in which all the necessary
provender supplies are kept, and the stock is
almost as full and complete as a country store,
comprising hams, bacon, lard, sugars, teas,
coffees, syrups, flour, etc; a butcher shop where
two beeves are cut up monthly; a "Triumph" gas
machine, by which the gas is generated for the
fifty burners required for all the places where a
light is needed about the place. These burners
are in all the rooms of the house, in the milk and
other rooms of the dairy house, and in all the
barns. The gas is made of gasoline by a very
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simple process and the expense of manufacturing it
is nominal, and the security from fire is almost
absolute. And lastly comes the dwelling house,
which, though not elegant nor palatial, is large,
roomy, and homelike.’

Published by Alley, Bowen and Company in 1880, this county
history remains the best single source of information on the
ranch in the 19th century, documenting not only the buildings
present in 1879, most of which survive today, but also operation
of the ranch and the process of making butter as practiced at
that time.

During the early years of the ranch, its products traveled
by schooner from the landing in Tomales Bay at the foot of the
Gulch, where there was a pier with a manually-operated derrick,
to San Francisco. However, once the narrow gauge North Pacific
Coast Railroad reached Point Reyes Station on the other side of
Tomales Bay in 1875, and built on to Tomales, casks of butter
were hauled the half mile down the gulch to the pier where a
Pierce Ranch boatman took the cargo across the bay to a landing
called Hamlet where it could be transferred to the narrow gauge
for delivery by rail to Sausalito, then by bay ferry to San
Francisco.

By this time the ranch included a second complex, farther
north on the point, sometimes known as Lower Pierce Ranch or
Lower Pierce Point Ranch, possibly developed from the ranch Laird
was operating in the 1850's, but the upper ranch clearly was the
"home" ranch.

By 1880, Pierce Ranch production of butter had reached
61,000 pounds, by far the greatest from any ranch in the
vicinity. That year the ranch consisted of 20 acres of farmed
land, 2,000 of fallow. The value of the property was $75,000,
with the machinery worth an additional $1,500, the livestock
worth $12,000, and the value of farm products $15,000. The ranch
paid out $6,000 for 624 man-weeks of hired labor, the equivalent
of full time employment of twelve men.

On May 3, 1883, Abram J. Pierce died of an enlarged heart
and other complications at the age of forty-two. Funeral
services were held in Petaluma, where "perhaps the largest
concourse of mourners" ever to gather in the city mourned his
death.

An obituary of the time explained that Pierce had spent the
last ten years of his life on his Point Reyes dairy ranch, but
that within the past year he had left on account of declining
health. The account went on to claim: "He took a deep personal
interest in the business, and managed it with such excellent
judgment that it stands today as one of the representative dairy
ranches of the Pacific.” But Pierce did more, for "while
enlarging and improving the business, he also spent much time and
means in beautifying the home section of the ranch, with such
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success that is known far and near as one of the finest and most
inviting country residences in the State.” Pierce himself was
eulogized as

a man of spherical character. Set in a grand and
gigantic physique were a broad mind and a large
heart . . . . He took a good citizen's interest in
all public affairs, he was honest, upright,
conscientious, generous, intelligent, and
sympathetic.®

After his father's death, Abram's heir and only child,
William S. Pierce, took over management of the ranch, and while
he apparently gave "wise supervision to his patrimonial acres,"
he spent most of his time in Petaluma where he lived "in elegant
guiet" and with more than a hint of scandal with his step-mother,
Mary. He committed suicide in 1895, whereupon an obituary
commented publicly on the "almost romantic attachment” Pierce and
his step-mother had shared. According to one source, Pierce left
his entire estate to her of which the Pierce Ranch alone was now
valued at 8500,000.

At an unknown date before his suicide, William Pierce
apparently hired a resident superintendent to manage the day-to
day operations of the ranch, until 1892, when he leased the ranch
to Claus Moltzen for the then-large sum of $7,000 per year. His
step-mother Mary Pierce, continued to lease the property to
Moltzen after William's death in 1895.7

Born in Denmark in 1863, Claus Moltzen had emigrated to
Petaluma when he was 14 years old, in 1877. He worked as a
cooper, making barrels, and about 1883 married a young woman
named Anna Peterson who was a year or two older than he.
Eventually, they moved out to Two Rock, northwest of Petaluma,
where Claus took up ranching. In 1892, Claus somehow became
aware of the possibility that the Pierce Ranch near Tomales Point
was available for lease, borrowed $7,000 from a Petaluma banker,
and moved his family to Pierce Ranch. He either purchased, or
already owned and moved from Two Rock, 350 dairy cattle.

Claus and Anna by this time had two children, Thomas and
Mary. Tom was about seven years old when they moved to Pierce
Ranch, Mary, a bit younger. By this time Claus was becoming
Americanized, and generally was known to his friends as Charles
or "Charlie." The Moltzens' daughter Mary generally was called
Marie.

After a year or two of paying $7,000 per year, Charlie
Moltzen managed to get the annual rental lowered to $5,000 per
year, the sum he paid for the remainder of his tenure on Pierce
Ranch.

In 1897, the Moltzens received an unexpected addition to the

family: Anna delivered twin daughters, which they named Clara
and Katie. The family raised the twin girls on the ranch along
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with their elder brother and sister, and because they were twins,
almost always dressed them alike and in long sleeves and hats in
an unsuccessful effort to ward off freckles. It is through the
memory of Katie Moltzen, and the family photograph albums in her
possession, that a picture of the operation of Pierce Ranch and
its physical plant around the turn of the century emerges.

Pierce Ranch produced, as of the mid-1890s, the same two
products for sale to market that it had in 1879. The principal
product was butter, the entire production of which Charles
Moltzen sold to the famous gourmet food store on Sutter Street in
San Francisco, Goldberg Bowen and Company.? The daily production
of butter went by wagon down from the ranch dairy along the steep
road which descended the ridge to the east curving north into the
cove at White Gulch on Tomales Bay. There the ranch maintained a
small pier with a hand-cranked derrick at its outer end, a small
whitewashed boathouse, and several small launches which could be
rowed or sailed across Tomales Bay. On the other side of the
bay, the boatman delivered the butter to the thousand-foot long
pier at Hamlet, and hauled it up the pier to the nearby flag-
stop on the narrow gauge North Shore Railroad, corporate
successor of the North Pacific Coast Railroad, which then hauled
the butter to Sausalito where a railroad ferry carried it to San
Francisco for delivery to Goldberg Bowen.

The second product of the ranch was hogs, which were fed milk
which was surplus to or waste from the butter-making process.
Moltzen sold the hogs to the South San Francisco Packing and
Provision Company managed by Charles Nonnemann in partnership
with Henry Mohr.° Moltzen's hands slaughtered, scalded, shaved,
and butchered the hogs at the ranch, shipping the meat rather
than live animals.

In order to produce these products, the ranch also raised
hay, but this was for consumption of the 350 dairy cattle and the
horses, and not for sale. Moltzen also had a vegetable garden
and northwest of the ranch a field of potatoes, all for
consumption on the ranch, as was milk and cream produced by the
dairy. They also raised chickens for domestic consumption, which
of course also meant eggs. During the haying season, Moltzen had
14 men at work, and perhaps additional men operating the dairy.

At the ranch house, Anna Moltzen employed a combination
dressmaker and housekeeper, a Mrs. Thompson, and the ranch also
had a Chinese laundryman, who probably also did other chores.
At the time the Moltzens lived at Pierce Ranch, there were two
schoolteachers in succession, Martha Thompson and Dora Savage.
The schoolteacher currently in residence always roomed and
boarded with the Moltzens in the main house.

Moltzen also employed a blacksmith, who undoubtedly had
plenty of work keeping the surrey and other vehicles on the
ranch in condition, as well as other fixtures and machinery, but
Moltzen apparently did the carpentry himself. According to his
daughter Katie, Charles also made one or more of the Tomales Bay
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