WINERY SUSTAINABILITY PLAN TEMPLATE 

The purpose of the winery sustainability plan is to have a written, cohesive document that addresses key factors in sustainable winery operation.  
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	SUSTAINABILITY STATEMENT
Describe your guiding philosophy and overall commitment to sustainable practices in the winery.

	


	PLANS
Describe the winery’s plans pertinent to your sustainability efforts and LIVE certification.

	Continuous Improvement:
	For example: Over the next three years we plan make conservation efforts across the winery in water, energy, and materials use, and improvement of worker safety systems. We will measure results by the methods outlined below.

	
	Overall continuous improvement goals and method for evaluating progress. 

	
	Water Reduction:
	For example: This year, we are replacing hose nozzles with nozzles that have more reliable shutoff features. Next year we plan to reuse some cleaning solutions. Our goal is to document a 5% reduction in per case water use in the next three years. We review our progress annually at our sustainability meeting in January and reference the data collected on our Water Use Summary for the prior calendar year.

	
	
	Plans to reduce per case water use and review progress.

	
	Energy Efficiency:
	For example: We are increasing energy efficiency at the winery this year by insulating our tanks. Next year we plan to insulate our glycol lines. Our goal is to document a 5% reduction in per case energy use in the next three years. We review our progress annually at our sustainability meeting in January and reference the data collected on our Carbon Reduction Challenge Worksheet for the prior calendar year.

	
	
	Plans to reduce per case energy use and review  progress.

	
	Materials:
	For example: This year, we are researching and testing potassium based and lower risk alternatives to our enological materials, with a plan to replace at least one material next year.

By next year we will transition wines over to bottles under 500g, with the exception of our sparkling wines.
We review our progress annually at our sustainability meeting in January. We reference the data collected on our Enological Materials Use Summary for the prior calendar year, and we calculate other reduced impacts from the data available.

	
	
	Plans to reduce environmental impact from materials and review progress.

	
	Workers:
	This year we are undergoing an OSHA consultation for the winery and intend to use the results to plan future improvements.

	
	
	Plans to improve conditions for winery workers.


	RECORDS

Describe recordkeeping practices pertinent to your sustainability efforts and LIVE certification.

	General:
	For example: All records are kept for a minimum of three years. Records are kept in electronic form with hard copy backup where appropriate (e.g. receipts). Recordkeeping practices are covered in new employee training. 

	
	How the winery generally maintains records pertinent to LIVE certification.

	Harvest Receiving:
	For example: Fruit received is recorded in our harvest spreadsheet, including the date, source, variety, and amount in tons. We keep each BOL and scale reading with these details and request that vineyards send copies of their LIVE certificates, which are kept together in the Production folder on our server.

	
	How the winery tracks fruit sources, their certification status, and amounts and dates received.

	Energy & Emissions:
	For example: Purchased electricity is recorded monthly in the CRC Worksheet when we pay our utilities, and fuel use and refrigerants are recorded periodically when fuel or refrigerant levels are refilled. We keep receipts of these purchases/service visits.

	
	How the winery tracks purchased electricity, fuel use, and fugitive emissions like refrigerants.

	Water Use:
	For example: Our winery is supplied water through a municipal system, and we use the Water Use Summary to record monthly metered use when we pay utilities. We keep our wastewater disposal paperwork in our Facility folder.

	
	How the winery tracks the amount of water used on a monthly basis.

	Enological Materials:
	For example: For MSDS, see safety. For each of the below items, we keep and total purchase receipts for each year, and subtract current inventory.

· CO2, CuSO4, Peroxicarb, Caustic soda, SO2, KMBS, NaMBS

We don’t use the following items, and so there are no records of use.

· DE, Velcorin/DMDC

We don’t use GMOs in our wine production, and we keep purchase records demonstrating this in our Production folder.

	
	How the winery tracks amounts of enological materials used, and where it keeps MSDS documentation.

	Wine Production:
	For example: Our bottling lot spreadsheet lists wine by bottling lot along with production volume and other details, such as: vineyard sources, certification status, and tonnage for grapes used in each wine; lab analysis of total SO2; and whether it uses a LIVE certification claim. Backup for spreadsheet entries (e.g. lab reports, certificates, harvest receiving) is kept in our Production folder.

	
	How the winery tracks LIVE-related wine production details, such as grape sources and total SO2.

	Education:
	For example: We maintain an online calendar of all educational events and update each event with the names of employees who attend. Employees file any documentation of attendance (event materials, badges) in our Education folder. Our calendar also notes educational events that we host.

	
	How the winery tracks employee attendance at educational events.

	Maintenance:
	For example: We inspect equipment periodically for needed maintenance, and record checks in our maintenance log. We also make a note in this log when maintenance is performed.
Inspected annually: [list – refrigerant levels, tanks inspected for coolant leaks, etc. ]

Inspected monthly: [list]

Inspected before each use: [list]

	
	How the winery maintains major/heavy equipment (forklifts, tanks, bottling equipment).

	Safety:
	For example: Our safety records include MSDS documents for all relevant materials, Hazardous Communications Plan/accident and emergency procedures, attendance at and notes on employee safety trainings and safety meetings, and OSHA documents. These are kept in our Safety folder. OSHA 300A is completed and posted by February 1 in our employee break room, where it stays posted through April 30.

	
	How the winery tracks safety-related events and keeps safety-related documentation.

	Property:
	For example: Our grounds plan is kept in the Facility folder on our server. We’ve annotated the grounds plan prepared by our adjacent LIVE-enrolled vineyard with facility details. Our certificate showing the adjacent vineyard’s LIVE certification is kept on the LIVE website in our vineyard profile.


	
	Where the winery keeps its grounds plan with required features noted (see checklist item 1.1.7)

	Citations:
	For example: Citation records are kept in the Legal folder on our server. We include copies of the citation and our responses. We also note any citations from the past three years in the manager notes for the LIVE checklist.

	
	Where and how the winery records citations by regulatory agencies on matters related to LIVE certification.


	PRACTICES
Describe operating procedures/practices pertinent to your LIVE certification.

	Winemaking:
	For example: The winery only allows food grade materials in contact with the wine. As a result, there is no contact with lead, untreated cement or the ground, fiberglass, and thermometers containing mercury.

	
	Winemaking practices that comply with requirements and reflect commitment to sustainability.

	Energy and Emissions Management:
	For example: We use energy efficient lighting and timers throughout the winery and ambient air temperatures whenever possible to cool the winery and reduce need for air conditioning. We source our fruit within 60 miles.

	
	Emissions management practices that comply with requirements and reflect commitment to sustainability.

	Water Management:
	For example: Our wastewater is disposed of in a municipal system, and we have an agreement in place for this disposal. We do not currently irrigate with wastewater. We divert stormwater from our wastewater drainage system so as not to overload the municipal system during heavy rain. We also protect water quality by covering our grape pomace compost and positioning it at minimum of 300 feet from riparian area.

We complete annually the Salmon-Safe questions on the LIVE checklist. Our estate vineyard is responsible for compliance with some of the items, particularly mapping items and inputs. The winery is responsible for wastewater disposal and the agreement with our municipal wastewater treatment system. We are researching the best way to treat and infiltrate stormwater flows.

	
	Water management practices that comply with requirements and reflect commitment to sustainability.

	Solid Waste Management:
	For example: We manage solid waste through several means.

· We purchase recyclable and compostable materials whenever possible. Please see our notes under Purchasing.

· We compost organic matter from the winemaking process (e.g. pomace) as appropriate. Compost is covered and tested for contaminants before application to soil.

· We use glass bottles and most recently wine kegs as containers for our wine, both of which can be recycled.

· We recycle materials from winery operations, including cardboard boxes, separations, pallets, and expandable plastic.

· We collect and recycle containers and closures (from winery operations and from the public in our tasting room).
· We use electronic communications, recordkeeping, payments and systems whenever possible to reduce the amount of paper used.

	
	Solid waste management practices that comply with requirements and reflect commitment to sustainability.

	Facility:
	For example: The winery is operated in a pre-existing structure built in 1983. We do not have plans for new construction or reconstruction at this point.

	
	Facility design features that pertain to requirements and reflect commitment to sustainability.

	Worker Health and Safety:
	For example: Our facilities manager is primarily responsible for worker health, safety, and welfare. When we hire workers, their orientation training covers health and safety issues (e.g. confined space hazards, operation of dangerous or complex equipment), Workers Right to Know, and our sustainability practices in addition to other job-specific duties and responsibilities. Records of these trainings and their content are available as previously described. 

Emergency contact numbers, emergency procedures, signs identifying potential workplace hazards, and first aid boxes are available in the break room and around the winery. First aid box contents are inventoried in conjunction with our safety meetings to ensure that supplies are adequate.

We have a safety committee and a safety meeting on the first Monday each month. We discuss and ensure safety procedures are upheld, which include:

· Fans and open doors during caustic winery procedures
· Safety practices for LIVE’s list of high risk chemicals, as follows

· SO2: [list practices]

· CO2: [list practices]

· NaOH: [list practices]

· Not used: Velcorin ® (DMDC), DE, O3, NaClO.
· Chemical storage that keeps liquids stored below solids, does not store acids and bases together, and keeps flammable items in our flammable materials cabinet.
[insert pictures]

· Use of hearing protection for winery activities over 85 dB (e.g. bottling)

2 restrooms are available to winery workers, and workers are permitted rest and lunch breaks in accordance with state and federal standards. 

	
	Safety practices that comply with requirements and reflect commitment to sustainability.

	Community and Neighbors:
	For example: We schedule certain operations during the day whenever possible to limit nighttime noise and light pollution. We also make annual donations to support two charities with direct impact in our community.

	
	Community/neighbor practices that reflect commitment to sustainability.

	Education:
	For example: Each employee attends annual sustainability training and one additional educational event a year. We educate visitors to our tasting room and customers with posted information about our sustainability practices and our customer/wine club email newsletter. 

	
	Educational efforts that reflect commitment to sustainability.

	Purchasing:
	For example: We incorporate LIVE certification into contracts with our source vineyards and source between 75 and 100% LIVE certified fruit each year. Other materials are purchased with attention to sustainability and source.
· Barrels are reused each year, and only 10% are replaced.
· All paper products and packaging are made from recycled content, including office, shipping, tasting room, event, and restroom supplies.
· For each material purchase, a local source is considered and preferred.

	
	How the winery’s purchasing practices reflect its commitment to sustainability.
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