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Environmental responsibility at Stellar Winery: overview February 2011
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LLAR @ Organically grown grapes

Ethically produced

WINERY ' Fairly traded

eco-fair



Our organic status 
Stellar Winery and Stellar Farming have been certified organic since 2001. 
Stellar is committed to the principles of organic production and our dedication is shown by the following:

· The winery is a processing facility and its task is to maintain the organic status of the grapes during the production of wine and to do so in an environmentally responsible manner.
· Where possible waste products are recycled or reused. Skins from the press are composted and organic grape seed oil is produced from the pips.
· Water usage in the cellar is audited.  Water has the solids screened from it and goes through aeration and an effective micro-organism treatment (EM), before being used for irrigation.
· [image: image3.wmf]Chemicals for cleaning are kept to a minimum and alternatives such as steam are used where possible.
· Wine is at all times recognised and respected as a natural product and additions and manipulations are therefore kept to a minimum so as not to compromise the integrity of the farms, the cellar and its products.
The organic policy is formally reviewed before the start of each crush, and is open to review on an on-going basis. 
Organic certification

Stellar Winery is certified by Control Union Certifications, an organic inspection company supervised by the Dutch Accreditation Council RvA, which ensures that EU criteria for organic agriculture and production are strictly adhered to. Stellar products are also approved by the USDA/NOP. Our Organic Certification number is: CU 021 094

Waste water recycling and treatment
In line with the guidelines set out in the Wine and Spirit Board’s Scheme for the Integrated Production of Wine (IPW), 5th edition, July 2008, Stellar Winery has implemented a waste- water recycling treatment system for the farms and cellar. 
The canals fed by the Olifants River supply water to the Trawal area. Canal water is pumped into storage tanks after passing through a crossflow filtration installation. This water is used to supply clean drinking water and for the bottling plant and tank cleaning after an ozonation treatment. 

Waste water from the cellar passes into the waste water treatment plant where it undergoes aeration through a system of small dams. The treated waste water is then mixed with canal water, filtered through sand filters and used for crop irrigation. 

Samples of the waste water generated at various stations around the operation are routinely sent away for analysis.
We have a reasonably good idea of the quantities and quality of the water that is used in the cellar. Using the information gathered so far we are designing and implementing systems that will bring us in line with best practice.

Important developments

Cleaning chemicals have been changed to more environmentally friendly versions. Sodium hydroxide has been changed to Potassium Hydroxide and Citric acid replaced by Phosphoric acid. These changes impact on the quality of the waste water as they are used to clean tanks. 
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 A Hydrosmart water conditioner purchased from Australia, used in conjunction with an Ozone generator, allows us to clean tanks in one operation without the use of any chemicals that can leave residues in the water. 

We make use of a settling dam which we designed and built. Organic straw bales slow the flow of water from the cellar and prevent algal growth. The dam allows most of the solid particles to fall out of the water and the ‘cleaner water” with a lower biological and chemical oxygen demand is then moved to two 150000 litre storage bladders where the water is aerated. This treated water is then used to irrigate wine grapes.

A soil expert has looked at the soils and water and has advised that despite the low pH of the water, the soils are of such a nature that they would benefit from this low pH.

The data we have gathered shows that the vines’ irrigation requirements easily accommodate the waste water generated by the cellar.

Information gathered over the past year has allowed us to make design changes to our system.

No sewerage water enters the wastewater system, making it highly unlikely that E.coli values will exceed the legal norm of 100 000 per 100ml.  The electrical conductivity is limited to the absolute minimum by elimination of non-beneficial (for crops) cleaning agents and disinfectants as discussed previously.  For vineyard irrigation, the norms set out in the IPW guidelines should be reached with treatment.  

Solid waste management

· The cellar makes an attempt to recycle as much solid waste as possible.

· Stems and leaves are separated at the beginning of the process are removed for composting

· Pressed grapes are then worked to separate the pips which are further processed to grape seed oil. Unwanted plant material is routed to the compost heaps.

· Non-agricultural waste is separated into its material class i.e. paper, plastic metal, and sold or made available to professional recycling firms. The cellar’s distance from Cape Town, the closest main recycling centre, and the difficulty of finding reliable collectors of recyclable material in the area have made this operation less effective than it should be. However, we regard it as a work in progress and have purchased a compactor to deal with paper and plastic waste in the interim, whilst constantly sourcing new contractors.
Reducing our carbon footprint
Stellar’s medium-to-long-term goal is carbon neutrality. In a step-by-step process, we have implemented the following measures:
Lightweight glass bottles

The bulk of our bottled product is put into 750 ml glass bottles and we have shifted to using the lighter weight bottles for this capacity. As other capacity bottles (375 ml, dinky) become available in lightweight, our purchasing will be adapted accordingly. 
PET to replace dinkies
One of Stellar’s major markets for single-serve product, the UK, will be purchasing their wine in PET containers, beginning this year, enabling the cellar to reduce its carbon footprint in this category.

Upgraded insulation
A spray-on polyurethane insulation application for the cellar roof and tank cooling systems is set to be introduced. Effective insulation reduces the electricity usage needed to maintain the correct temperatures in the tanks and cellar. 

Support for clean energy initiatives
Stellar strongly supports initiatives in our area that promote the use of clean energy sources. A private enterprise feasibility study for the establishment of a wind farm is currently underway and the company has a keen interest in the outcome.
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