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Sustainability: lt's Not
Just aTrend Anymore
Multi-faceted concept goes beyond "green" practices

RrcHnRo LrnHv is the East

Coast Edito,r of Yineyard & {inery
Management

! f you've been
I thinking about
I how your vineyard
I orwinery business

can survive the reces-
sion, you're thinking
about sustainability.
You may have noticed
that sustainability is
all the rage in the wine
industry, but it has sev-
eral facets that should
be considered sepa-
rately to really under-
stand the concept and
how it applies to your
business.

SHORT COURSE

Sustainabie viticul-
ture isn't just a West

Coast trend.
Its three major prin-
ciples are being envi-
ronmentally friendty,
economically feasible
and socially respon-
sible.
Sustainability can

include winery
design, water man-
agement, packaging
and energy issues.

A handful of Eastern
wineries are putting
a strong emphasis on
-,, ^+^:- -L:l:+.,) u) L4lrLdUrLr Ly.

can do a lot to improve
your sustainability
without having to get
formal certification.
For example: recy-
cling, increasing water
and energy efficiency,
geothermal cooling,
using "green" building
materials, and pres-
suring suppliers to
use environmentally
friendly practices and
p rod u cts.

As Nancy lrelan of
Red Tail Ridge Vine-
yards on Seneca Lake
points out (see cover
story), sustainabil-
ity has become a con-
sumer expectation,
especially with the
Millennial generation,
which is driving growth

bandry and agriculture. This creates
a naturally complementary system of
taking waste material from both and
recycling them with some natural
inputs into compost which then alleg-
edly boosts the health and vitality of
the soil and olants. Another difference
with biodynamic farming is the tim-
ing of applications, coinciding with
seasonal and lunar cycles to have the
proper effect. While this might sound
like a lot of hooey to some of you (and
you know who you are), consider that
fishermen in Maine can't operate with-
out consulting the tidal charts, which
illustrates the graphic effect of the
moon on the sea at those latitudes.

EASTERN WlNERIES MAKE
SUSTAI NABI LITY A PRIORITY

Along with Red Tail Ridge, two other
Eastern wineries are putting an
emphasis on sustainability: South-
brook Vineyards of Niagara on-the-
Lake, Ontario, and DelFosse Vineyard
& Winery in Nelson County, VA (Mon-
ticello AVA).

Last fall, Southbrook became
the first Canadian winery to have its
Vineyard certifled biodynamic (it was
earlier certified as organic) , and its
new hospitality pavilion has earned a

gold-level LEED rating (Leadership in
Environmental and Energy Design).
DelFosse Vineyard & Winery's sus-
tainability program has earned it a

"Virginia Creen" certification from the
Virginia Department of Environ mental

Quality, the Virginia Hospitality and
Travel Association and the Virginia
Tourism Corooration. Southbrook's
new LEED-certified pavilion features:
daylight in g5%o of the working areas,
wastewater management with bio-
swales and reed beds, low-flow fau-
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First, you might
think that with all the
daily press releases
about California win-
eries installing solar
panels or farming
organically that the
whole thing is some sort of trendy
West Coast fad. But consider this:
Sustainable agriculture was the
default norm for centuries prior to the
"Green Revolution" after WWll, so
sustainability as a concept is at least
as traditional as it is trendy.

SUSTAINABILITY
SU M MARIZED
There are three guiding principles to
sustai nable farming: environmentally
friendly practices, such as minimizing
synthetic inputs and erosion; econom-
ic feasibility; and social responsibility.
The latter means minimizing any neg-
ative impact on the surrounding land
and also having a positive influence
on the community-including neigh-
bors, workers and customers.

With these principles in mind, you

in our industry. You can't afford to be

viewed as having callous indifference
to the environment in these times.

ORGANIC AND BIODYNAMIC
FARMINC
There's been a lot of focus on organic
and biodyna mic farming as specific
methods of implementing sustain'
able farming. These are different
(but complementary) methods that
also offer certification programs. A

primary goal of both is to reduce the
impact of synthetic inputs on the land
and the crop, while simultaneously
encouraging the health and vital-
ity of not only the crop (or vines) but
of the whole ecosystem of the farm.
Biodynamic farming takes this a step
further by using the ancient model of
a farm balanced between animal hus-
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Southbrook Vineyards of Niagara on-the-Lake, 0ntario,
earned gold-leveL LEED certification for its new hospitality
pavition.

cets and toilets, optimizing energy
performance, use of local and recy-
cled materials, and indoor air quality
en hancement.

Southbrook Director of Winemak-
ing and Viticulture Ann Sperling points
to leading Old World producers who
are certified biodynamic, including
Zind Humbrecht in Alsace. Chaoouti-

nessed the wonderful results that bio-
dynamics has had on our wines. lt's
startling-the vitality of these wines
gives a whole new dimension."

Proorietor Claude DelFosse of Vir-
ginia's DelFosse Vineyard & Winery
took note ofthe increased focus on
sustainability and thought that getting
a sreen certification could be a mar-

er in the.Rhone
and Domaine
Leflaive. in Bur-
gundy. "There's
one thing we
know for sure:
Amazing vibrant
wines come from
grapes that are
raised biody-
namically," she
said. "And the
drive behir.rd all
our efforts at
Southbrook is to
make amazing
wine...Fromthe
outset, we've wit'

keting asset. To aSsess his operation,
he consulted several sources includ-
ing the International Wine Industry
Greenhouse Cas Accounting Calcula-
tor, the New York State Sustainable
Viticulture Program's workbook, the
California Sustainable Winegrowing
Alliance, and the book "True to Our
Roots," by Paul Dolan.

First, DelFosse conducted a carbon
footprint assessment of his vineyard
and winery operation. The Interna-
tional Wine Industry Greenhouse
Cas Accounting Calculator uses three
"scopes" to make the calculation. The
flrst scope is direct carbon emissions
on the actual site. The secono scooe
is the indirect emissions from the oro-
duction of purchased electricity, heat
or steam. The third scooe is based
on evaluating the carbon footprint of
one's suppliers. Looking at his own
operation, DelFosse calculated that
he produced 54 short tons ofcarbon
per vintage (scope one), and 86 short
tons of carbon through purchased
electricity (he now produces 4,5oo
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EAST C0AST WATCH continued

Claude DelFosse of DelFosse Vineyard & Winery
shows off his Virginia Green certification.

cases annually). The biggest carbon
culprit, however, was in his glass
bottles (gg% of scope three), which
totaled r66 shorttons.

To get the green certification,
DelFosse drew up an action plan to
reduce his carbon footprint, includ-
ing ordering lighter-weight bottles.
The vineyard now has sheep and lla-

mas to replace mechani-
cal grass cutting; employs
cover crops for weed. man-
agement and compost-
ing of manure, pomace
a.nd cane chippings; uses

54/o organic spray mate-
rial; uses natural herbicides
and raptor refuges; and
employs erosion control
and wastewater manage-
ment evaluation as outlined
in Virginia Creen's "Pollu-
tion Prevention Practices."
An integrated pest man-
agement program includes
construction of bluebird
boxes and monitoring of a

bluebird trail in collaboration with the
Virginia Bluebird Society and planting
of native plants to attract beneflcial
insects, sponsored by the Wintergreen
Nature Foundation. DelFosse also has
developed a forest stewardship pro-
gram (a professional forester has esti-
mated that 9,53o tons of carbon are
sequestered in the 239 acres offorest

biomass on the property) . There are
even guidelines in place for "green
events" as outlined in "Environmen-
tally Responsible Conferences, Meet-
ings and Events," published by the
Virginia DEQ.

TASTING THE DIFFERENCE
For some people, {arming organically
or biodynamically is its own reward in
its positive impact on the earth, but in
this business, many people also look
to the positive impact these methods
make on grape and wine flavor and
quality. Based on my tasting experi-
ences in Ontario, the Finger Lakes,
and Maryland this last year, lcan
say emphaiically that wineries with a

strong devotion to these principles are
making amazing wines in which ter-
roir shines through, and their quality
is fruit-driven, but with more nuanced
complexity-unlike some wines that
impress critics, but are so over the top
that you can't finish a glass of them.

Examples include Le Clos Jordanne
on the Niagara Peninsula, which com-

CRIVELLER COMPANY
The Right Alternative For Your Winery Equipment.

AFFORDABLE BOTTLING AS NEVER BEFORE
You'll be surprised to learn that bottling equipment is now very affordable; and moreover,
VERY USER FRIENDLY.

FIMER TRIBLOC Rinser/FillerlCorker with
"DE-AERATION" technology from 20 bpm

up to 200 bpm.

Canada:
6935 Oakwood Drive
NIAGARA FALLS, ON
L2E 655
PH: (s05) 357-2930
FAX: (905) 374-2930

E-mail: Canada:

West Coast US.A:
10350 Old Redwood Hwy.
WINDSOR, CA
95472
PH: (707) 838-2222
FAX: (707) 838-2242

East Coast USA:
P.O. Box 162
LEWISTON, NY
14092
PH: (905) 358-5202

The smallest Monobloc 6-1!ll
Designed for wineries up to 3000 cases/year

info@criveller.com . West Coast USA; crivca@sonic.net . Web site: www.criveller.com
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Black Ankle Vineyards in Maryland farms its vineyards using biodynamic and
organic practices.

bines the best of Burgundian tradition
with careful and clean winemaking;
Red Tail Ridge; and Black Ankle Vine-
yard in Maryland's Linganore AVA
(Frederick Co.). Black Ankle farms
biodynamcially and as organically as
possible and won the zoo8 Maryland
Covernor's Cuo with a cabernet franc-
dominated red Bordeaux blend that
was not only the best Maryland wine
I've tasted yet, but showed the poten-
tial for what is possible in the region
and with these methods.

"We believe a balanced (natural)
environment will lead to a balanced,
healthy vine and more complex and
interesting wines," BIack Ankle pro-

prietor Ed Boyce said. And his wines
certainly seem to support this view.

EXPLORI NG SUSTAI NABI LITY
IN THE EAST

At Wineries Unlimited (WU) this year,
our theme is sustainability-both
environmental and economic. "What
does sustainability mean in the East?"
is the topic of the plenary session, and
speakers will explore this question on
viticulture, enology and marketing
angres.

Tim Martinson, senior extension
agent (viticulture) at Cornell Univer-
sity, and an ASEV/ES Focus Speaker
at WU, was one of the authors of the

"New York Cuide to Sustainable Viti-
culture Practices." The workbook "was
designed to provide grape growers in
New York (and the Northeast) with
guidance in evaluating and adopt-
ing best management practices that
m in im ize environ mental im pacts,
reduce economic risks, and protect
worker health and safety." lmpressive
because it combines and synthesizes
best management practices across
hundreds of miles, diverse soils, and
three species of grape varieties, the
workbook has a s-blf-assessment guide
that lets growers review their practices
and score themselves from one to
four, or "low risk" to "high risk," and
includes an action plan template.

Martinson exolained that the
workbook doesn't include specifics
on organic or biodynamic methods,
but that "any producer striving to be

organically certified would score well"
on the self-assessment. lt's about
practices that reduce environmental
risk with (in our case) a particular
focus on preserving and maintaining
water quality in the Finger Lakes."

We should know by now that strict
organic viticulture is risky in the East,
not just because of fungal diseases
in general but because there's no
"organic" preventative application for
black rot. But as seen in the sustain-
ability programs of Red Tail Ridge and
DelFosse, that doesn't mean that it's
not worth seeing how much you can
do that is sustainable.

At V/ineries Unlimited, a panel
of commercial winegrowers and an
extension agent will address conven-
tional vs. organic and biodynamic
viticulture. While "making wines
that sell" is a basic marketing motto,
understanding, avoiding, and mitigat-
ing wine flaws is the major sustain-
ability topic for the enology focus.
When it comes to wine flaws, you can't
address that tooic without consider-
ing both fruit and winery environment
hygiene, which will also be addressed
at the WU conference.

Hope to see you therel ,#

Ptease send your replies to
feedback@vwm-online.com.

The wine industry has trusted Kennedy/Jenks Consultants for professional
environmental engineering services since the 1950s. We specialize in providing
cost-saving, sustainable solutions to meet winery needs.

oUR SERVICES INGUDE: - Wastewater . Facility Planning . Water/CnergyAudits
. Watersupply . Design . AirEmissionsandodor
. Stormwater . Construction Management. . Regulatory(omplian(e
. Solid Waste . Hazardous Matefials . Land-Use Pelmifting/CEQA

Kennedypenks Gonsultants


