| [

VIAN

VIE I\

Definin

‘Sustaln

By Bruce Zoecklein

104 viNEYARD & WINERY MANAGEMENT JAN - FEB 2010

he word "sustainable” was

adopted by the wine indus-
try several years-ago, and it has
since become common vernacular,
Never fully defined at the outset, it
meant different things to different
people, which was likely part of its
appeal. It added a virtuous “green”
dimension to winemaking, which
often represented some nebulous
combination of ecology and the
environment. For some, it was a
new way of packaging an old idea:
corporate social responsibility.

For those in the wine industry
today, “sustainable” usually means
some professed environmental
emphasis on energy, water, chemi-
cal andfor packaging management.
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B The term “sustainability” is com-
mon vernacular in the wine indus-
try, but it hasn‘t been fully defined.

B “Sustainable” usually refers to
an environmental emphasis on
energy, water, chemical and/or
packaging management.

B Environmental and ecological
aspects of sustainability are site-
and operational-specific.

B The link between economic
sustainability and environmental
sustainability will strengthen only
through technology and education.
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According to architect Joe
Chauncey, who gave a presenta-
tion on the subject at the Winer-
ies Unlimited conference in 2008,
a sustainable winery could be one
with the following features:

@ Ecologically responsive

Economically viable

®m Good neighbor

Bioregional (a political, cultural
and environmental system based
on naturally defined areas called
“bioregions”)

Healthy and sensible
m QOperationally efficient

There are, of course, levels of
ecological and environmental sus-
tainability building practices. LEED
certification, for example (Leader-
ship in Energy and Environmen-
tal Design}, has a range of 25-69
attainable points. The number of
points determines the level of certi-
fication: Basic, Silver, Gold or Plati-
num.

More often than not, the activi-
ties that have gone under the win-
ery sustainability banner in the last
several years have only tenuously
related to water, energy, chemi-
cal and/or packaging management.
Many wineries have appointed
"sustainability officers” and print-
ed brochures on recycled paper,
with pictures of the beautifully
green nature of our industry — or at

WO VWM -ONLINE COM



least worked 1o help maintain that
image. But are such efforts truly
what define a sustainable winery?

SUSTAINABLE PRACTICES FOR
WINERIES

Winery ecological and envi-

includes some of the following
practices:

# LEED certification

2 Use of eco-friendly building
materials

# Earth-sheltered buildings

B Building orientation/insulation

= Brise soleil (a sun baffle of lou-
vers outside the windows or
extending over the entire surface
of a building) or solar blocks

i Alternative energy, including geo-
thermal, solar and wind

= Energy/heat capture and recovery
B CO2 capture

# Natural lighting and venting

: Rainwater collection
B Water recycling

2 Materials recycling

Regardless of how sustainability
is defined, it is not formulaic. Envi-
ronmental and ecological aspects
of sustainability are site- and oper-
ational-specific. Questions to ask
include: What is your philosophical
disposition with regard to ecology
and the environment? What is the
true measure of your impact, your
footprint at your location?

ronmental sustainability usually  #® Green roofs
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THE NEED FOR
SUSTAINABILITY METRICS

As an industry, we need to
quantify our ecological and envi-
ronmental sustainability activities;
otherwise, we may be guilty of con-
fributing to the cascade of “green-
washing” evident in our society.
The advantages of quantification
and benchmarking lie in our ability
to measure, contrast and chart our
true progress. A number of matri-
ces should be reviewed, including
those suggested by P. Michael,
et al. in the article "Benchmark-
ing Winery Production: Develop-
ing Benchmarks,” published in the
Australian and New Zealand Grape
Grower and Winemaker (2009).

# Wine volume per ton

=

i Total energy consumed/tons pro-
duced

% \Water consumed/volume of wine
produced

® Personnel hours per ton

= Wastewater COD (chemical oxy-
gen demand) and BOD (biochem-
ical oxygen demand) per ton

Wineries need to properly com-
pare and contrast their facilities
and performance against others in
order to create a benchmark. They
must understand the importance
of scaling. For example, energy
and water use should be evaluated
within a relative production volume
or scale, if we are going to compare
different-size wineries. According

Using natural lighting to reduce energy use can help wineries save money while pro-

moting sustainable practices.

to Roger Boulton of UC Davis, who
gave a presentation on green pro-
duction practices at the 2009 Uni-
fied Symposium conference, large
wineries generally have a smaller
surface area per wine volume pro-
duced than small wineries. This
is highly relevant in benchmark-
ing and comparing the energy and
water use within our industry.
Carbon dioxide emissions, on
the other hand, can be compared
directly, based on tons crushed
or fermentation volume. In the
absence of energy and water scal-
ing, our industry will not be able to
accurately establish benchmarks or

evaluaie progress in environmental
and ecological sustainability.

ENVIRONMENTAL AND
ECONOMIC SUSTAINABILITY

By 2009, sustainability began
to take on a new ethos that also
placed emphasis on economics.
To sustain profits, virtually every-
one in our industry continued to
attempt to cut costs. At the same
time, there is evidence that a per-
centage of our consumers became
less and less prepared to pay extra
for a sustainably produced wine. In
these circumstances, many produc-
ers were tempted to slow down
their green initiatives, while still
marketing the panache of green.
And all the while, they emphasized

Condor is the leading wine cave

development consultant.
/Over the past 17 years, Condor ~Scott Lewis
‘has been involved in the design Senior Engineering Geologxst
and construction of more than 21663 Brian Lane
- 250 wine caves. Let us shpw Sonora, CA 95370
- you why! - )(
- www.condorearth.com .

. L NDOR An Employee Owned Company

the value of their products and eco-
nomic enhancements, such as win-
ery tourism.

However, the forces that initially
motivated the wine industry to he
concerned about the environment
have not changed and will not dis-
appear. These environmental and
ecological practices relate directly
to economic sustainability in at
least four areas, as suggested by
Ken McCorkle of Wells Fargo Bank
and Tom Selfridge of the Hess Col-
lection winery during their 2009
Unified Symposium presentation,

£)209.532.0773

Geoscience and Engineering Consultants
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“Why Business |Is Embracing Sus-
tainability "

Product differentiation — Many
wineries use sustainable archi-
tectural features as a means of
branding.

Risk management - Becoming
less dependent on energy and
water use means that a busi-
ness can be somewhat buffered
from the.volatility of price and
availability.

@ Responding to government
regulations — If our industry is
not pro-active, we may find our-
selves facing impossible peak-
use demand surcharges and use
restrictions. For example, the
Environmental Protection Agency
has announced carbon dioxide
monitoring of the wine industry
to understand our current contri-
bution to greenhouse gas emis-
sions.

Lowering production costs -
Because of the direct positive
correlation between ecological
and environmental sustainabil-
ity and economic sustainability,
establishment of a sustainable
feature can certainly impact win-
ery operational costs. A com-
mon example is natural lighting.
According to Chauncey, artificially
lit buildings average about 1.5
watts per square foot, whereas
a day-lit building would use 0.33-
0.5 watts per square foot, making
the savings range 1.0-1.22 watts
per square foot.

The link between ecological/
environmental and economic sus-
tainability is well established.
Economic sustainability has sev-
eral vectors worth noting, including
sound decision-making, technol-
ogy and education, and a realistic
understanding of product value.

SOUND DECISION-MAKING

Sound decision-making refers to
how we make choices. Philosophi-
cally and practically, what informa-
tion is certain and why? Leo Szilard,
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responsible in part for our under-
standing of guantum physics, once
told a colleague he was thinking of
writing a diary, but not for publica-
tion. "l simply want to record the
facts for God." His colleague asked
if he thought God already knew the
tacts, and Szilard replied, "Yes, but
he doesn’t know my version of the
facts.” This illustrates a fundamen-
tal issue: the subjective, selective
and tangential use of information to
support our preconceived ideas.

By the mid-17th century, French
Enlightenment philosophers
suggested two basic means of
understanding the waorld, roughly
categorized by the rational deduc-
tive principles of Rene Descartes
and the inductive, empirical rea-
soning suggested by John Locke.
This dichotomy remains today. It is
evident in our industry by the con-
trast between those who derive
their understanding mainly from
science-based knowledge vs. those
who rely largely upon empirical
observations.

To many, our real knowledge is
derived from our own observations
and experiences. In a ¢craft as old as
winemaking, decisions based upon
experience are certainly important.
However, one person’s observa-
tions and experiences, under their
particular conditions, are not neces-
sarily representative of others’.

In a meeting several years ago,
viticulturist Richard Smart com-
mented about "pub talk” {empirical
observations shared, which may
not apply to others’ circumstanc-
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es). He contrasted this with scien-
tifically derived information. For
example, he posed the following
popular beliefs in the wine world:

B Low yields give better wines.

B Small berry size is important for
wine quality.
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« Five trucks to serve you « Flexible scheduling
 Bottles 1,500-2,500 cases/day

Services Offered

= CUSTOM VELCORIN DOSING NOW AVAILABLE!
* Bottle cleaning, sparging & gravity filling
« Yacuum corking & multiple head corkers
* All types of capsules including SCREWCAP
* Pressure sensitive laheling

* Accommodates single or dual web spools

= 20 years of hands-on bottling experience

+ Supported by a winery

* Experienced hottling line technicians

* Technical support for bottling prep & packaging
= Competitive prices

On the move with Mobile Bottling!

CONTACT US:

CASTORO BOTTLING CO

Phone: (805) 467-2002  Fax. (805) 467-2004

www.castorobottling.com
Nigls@castorobottling.com

of saving$

We are a major Suppller of:
Galvanized Wire
Fiberglass Stakes
Bamboo Stakes
Overwinter Protection
Wide Variety of Tools
Tie Tape

$t. Louis, MO
1-800-331-2445

The Place to go
for your vineyard supplies

Theee Locations to Serve You
MeMinnville, TN
1-800-762-9749

Visit us online: www.qwestera.com

12.5 ga.class 3 Galvanized
Wire-(19127) 200,000 psi

$40 per 50 1b. reel

West Chicago, 1L
1-800-462-6707
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® Qld vines produce better wines
than young vines.

Are these statements true and,
if so, when, and under what con-
ditions? Information derived from
untested opinions should be differ-
entiated from scientifically derived
truths. Such a differentiation is
essential to sound decision- making.

WHERE EMPIRICAL AND
SCIENCE-BASED DATA MEET

HACCP (hazard analysis and criti-
cal control points) is a method to
help make sound decisions by link-
ing both empirical observations and
science-based data. HACCP is the
controlled integration of chemical,

physical, microbiological and sen-
sory analyses into a formal plan.
HACCP planning helps one under-
stand the complex relationships
among the kaleidoscope of grape-
growing and winemaking variables.
Those who employ HACCP perhaps
have a core belief that luck is the
residue of design. However, to oth-
ers, HACCP seems contra natura,
too technocratic and hostile to artis-
tic winemaking.

However, one of the prob-
lems with relying too heavily upon
empirical observation is that if two
outcomes are similar, we have a
tendency to assume they must
have a similar cause. This may or
may not be correct. The core princi-
ple of a HACCP-like approach goes

Horizontal Wine Shipper

® |litimate Cushioning and Protection

= LIPS Approved Pulp Shipper

® Designed to accomodate wide range of bottle
sizes and configurations

» |26 4PAKOR 3.6 &12 PAK

® Produced from biodegradable,
100% recycled material
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N7-273-3714 4

www.henry-molded.com

business & technology consulting
PO Box 68 - Cortland, NY 13045

k&
i-' PIM Business Systems

sensible business technology for independent retailers
607.428.0500 - www.pjmbusiness.com

back to Francis Bacon, who remind-
ed us, "Genius is like fleet of foot,
method is the right path. Fleetness
of foot on the wrong path never
leads to knowledge.”

The concept of HACCP, break-
ing problems down to component
parts, is a scientific view at the core
of our optimism. We no longer look
for miracles, we look to models for
simplification and quantification.
After all, if we can understand the
universe in mechanical terms, sure-
Iy we can understand almost any-
thing.

However, a complex system
such as wine is not simply a collec-
tion of components. HACCP, there-
fore, is simply a tool to help extend
our understanding.

TECHNOLOGY AND
EDUCATION

Technology and education are
economic sustainability vectors. To
demonstrate, answer the following
questions:

® How has technology impacted
your business?

% How are new technologies cre-
ated?

I How is that information trans-
ferred?

1 Why do some people embrace
changes, while others do not?

The link between
economic
sustainability and
environmental
sustainability
will strengthen
only through

Microsoft Store Operations technology and the

implementation of
technology through
education.

Tasting Room Point of Sale

Wine Club/Case Club Management
On-site Training

Classroom Training

Customer Capture Kiosk

Without question, water, energy,
chemical and packaging manage-
ment will become increasingly
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important in our industry. To help
us understand the potential of eco-
logical sustainability, Roger Boulton
and his colleagues at UC Davis are
developing the first Platinum LEED
winery. This unique operation is
designed to be self-sustainable and
will help to set industry standards
for winery operations. According to
Boulton's presentation at the 2009
RAVE conference, held at UC Davis,
examples of several relatively new
technologies include the following:

= CIP (clean in place), pigging sys-

tems

E Capture solutions and green
chemistry solutions

= Electrical dialysis for cold stabili-
zation

I In-line white juice flotation for
clarification

Protein adsorption columns to

eliminate bentonite fining

The link between economic
sustainability and environmental
sustainability will strengthen only
through technology and the imple-
mentation of technology through
education.

UNDERSTANDING PRODUCT
VALUE

Bishop George Barkeley, an 18th
century empiricist, argued that
our only knowledge of the world
is what comes to us through our
senses: “To be is to be perceived.”
The problem, of course, is that our

senses are not always reliable. This
poses a difficulty with regard to
sensory evaluation of wines. Even
if our senses were objective and
reliable, many wineries often do
not conduct sensory evaluations in
concert with maximizing or optimiz-
ing their economic sustainability.

We have seen a decline in the
price of some ultra-premium wines
with the current economic real-
ity. Proper sensory evaluations are
key to understanding relative value,
which is how the price/quality ratio
stacks up to comparable products
in the marketplace. Sample con-
trasting — the blind comparison of
wines against others in the market-
place —is also important.

Additionally, there should be a
clear distinction made between so-
called expert opinions (winemak-
ers, wine competition judges) and
consumers. There is an increasing
body of evidence that suggests
that expert opinions are very differ-
ent from consumer opinions. Our
knowledge of this must increase if
we are going to tailor wines to tar-
get consumer preferences. Certain-
ly, optimum sensory evaluation and
the understanding of relative value
are economic sustainability vectors.

An integration of sustainable
thinking in design and practice
has emerged. Environmental and
ecological sustainability are tied
intimately with economic sustain-
ability, which is impacted by sound
decision-making, technology and
education, and a realistic under-
standing of product value.

Craftsmanship Unequaled in the Wine Industry

Polyurethane Foam

—
™

Polyurethane Foam
* Tank Insulation

Phoanix Coatings, Ine.
19893 Berenda Blvd.
Madera CA 93638

* Roofing Svstems

Chemical Resistant Flooring |

e

Web site: www.phoenixcoalings.com
Phone 559/675/8122
FAX 559/473/2571
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The forces that motivated the
wine industry to be concerned
about traditional sustainability
(image, popular trepidation about
global climate changes and the
general need for optimum energy,
water, chemical and packaging
resource management) have not
and will not disappear. New tech-
nologies may aid in our attempts to
become more environmentally effi-
cient. We must acknowledge that it
is what we learn after we know it
all that really counts. B
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The Best Wines...
Deserve the Best Care!
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 Storage/Distribution

* Temperature Control

¢ Inventory Management
* Customer Service

¢ | ogistics

GROSKOPF WAREHOUSE

20580 Eighth Street East
Sonoma, CA 95476
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