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1 INTRODUCTION
Building on major trends and successful regional efforts, Wine Institute and the California
Association of Winegrape Growers (CAWG) launched the Sustainable Winegrowing Program
(SWP) in 2002 to give growers and vintners educational tools to increase adoption of sustainable
practices and to measure and demonstrate ongoing improvement of the California wine
community. The SWP defines sustainable winegrowing as growing and winemaking practices
that are sensitive to the Environment, responsive to the needs and interests of society-at-large
(social Equity), and Economically feasible to implement and maintain – otherwise known as the
3 E’s of sustainability. Wine Institute and CAWG formed the California Sustainable
Winegrowing Alliance (CSWA) in 2003 to help implement the SWP. Wine Institute and CAWG
solicited and received valuable input from a broad range of stakeholders during the development
of the SWP, and continue to leverage expertise and resources with government, academic, and
non-governmental partners.
The SWP is based on the concept of a “Cycle of Continuous Improvement,” as illustrated in
Figure 1. The comprehensive California Code of Sustainable Winegrowing Workbook and
educational workshops provide how-to information on sustainable winegrowing to support this
cycle. Participants self-assess their vineyards and
wineries against 191 best management practices
included in the 3rd Edition of the 15-chapter workbook.
If they voluntarily contribute their data to measure
adoption of sustainable practices, they receive
customized reports that benchmark their practices
relative to statewide averages for wineries and
statewide, similar size and regional averages for
vineyards. Statewide Sustainability Reports, beginning
with the California Wine Community Sustainability
Report 2004, document results, identify strengths and
opportunities for improvement, and set goals to
increase use of sustainable practices. (These statewide Figure 1: The SWP Cycle of Continuous
reports are publicly available on the CSWA website at Improvement
www.sustainablewinegrowing.org). New workshops
then target the most challenging areas to help vintners and growers develop action plans and to
implement improvements in their operations.
As of July 2014, over 1,800 vintners and growers – representing approximately 78% of the
state’s wine case production and 72% of vineyard acreage – have self-assessed their operations at
over 200 introductory workshops, and more than 10,700 have attended over 240 targeted
education workshops. Follow-up reports are tracking ongoing progress, with the 2006 Progress
Report demonstrating significant improvements in Integrated Pest Management and subsequent
grant reports documenting water management improvements. The California Wine Community
Sustainability Report 2009 provides in-depth analysis on the status of the industry, documenting
relative improvements since the 2004 Report, and the 2012 Progress Report documents overall
program improvements.
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In 2012, CSWA launched a performance metrics project that measures outcomes of sustainable
vineyard and winery practices. A new online tool helps California growers and vintners
measure, track and improve performance over time. The calculation and storage of performance
are incorporated into the SWP online system to complement practice-based assessments and to
further promote, measure and communicate continuous improvement. The initial set of metrics
include: water use (vineyards and wineries), energy use (vineyards and wineries), GHG
emissions (vineyards and wineries), and applied nitrogen use (vineyards).
Visit
the
CSWA
website
for
more
information
on
metrics
at
https://metrics.sustainablewinegrowing.org/, or begin using the metrics online tool by logging
into the SWP online system.

1.1 CERTIFIED CALIFORNIA SUSTAINABLE WINEGROWING
Based on industry and stakeholder feedback, CSWA determined that a voluntary third-party
certification option for California vintners and growers was the appropriate next step in the
evolution of the Sustainable Winegrowing Program. Certification helps maintain the California
wine industry’s leadership position in sustainability and commitment to transparency.
Certification can serve as a tool to speed adoption of sustainable practices, communicate with
stakeholders that are increasingly interested in sustainable business practices, and increase
transparency and ensure confidence of progress on these activities.
After three years in development by the Sustainable Winegrowing Joint Committee, comprised
of approximately 50 grower and vintner members of Wine Institute and CAWG, Certified
California Sustainable Winegrowing (CCSW-Certified) was launched in January 2010. CCSWCertified aims to advance the industry as a whole, by serving as a catalyst for continuous
improvement that supports the entrance of members at all stages of the sustainability journey to
participate and benefit from the program, while enhancing the credibility of the program through
third-party verification.
Because optimal economic, environmental and social performance differs depending on region,
product, business size, and other issues, measuring continuous improvement to one’s own
baseline performance is a highly efficient and effective way to advance an industry towards
sustainability. A combination of a process-based and practice-based certification was selected
by the SWP Joint Committee, to allow for flexibility in the implementation of the certification
requirements for each winery and/or vineyard participant. Companies use their own baselines to
determine what areas need to be improved, focus their limited resources on practices that will
make the most difference for their organization, and continually improve year after year.
Participants at all levels of achievement, having met a set of prerequisites of performance that
demonstrate an initial engagement and commitment to sustainability, would be able to receive
third-party verification that priority areas for improvement are being identified through selfassessment and subsequently acted upon.
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2 CERTIFICATION REQUIREMENTS
Certification encompasses third-party verification of a winery and/or vineyard’s SWP selfassessment scores, meeting of prerequisites, and demonstration of continuous improvement
against the following requirements:

2.1 DEMONSTRATE ACCURACY OF SELF-ASSESSMENT SCORES
Applicants must demonstrate the accuracy of self-assessment scores during an on-site audit by
providing various types of evidence to a third-party auditor. Criteria-specific evidence is
dependent on the category level being verified, the specific requirements or the nature of the
criteria in the SWP workbook. Section 12 and the SWP online self-assessment system include
examples of possible evidence types appropriate for each workbook criteria.

2.2 SWP WORKBOOK PREREQUISITES FOR CERTIFICATION
In the 3rd Edition SWP workbook, there are 50 vineyard prerequisite and 32 winery prerequisites
that must be met for a vineyard or winery to be certified. The objectives of the prerequisites are
to provide credibility, rigor and flexibility to certification. In an effort to balance these
objectives, the prerequisites also incorporate a spectrum of stringency. The rationale for the
prerequisites includes legal requirements, significant stakeholder concern, environmental and
social impact, and potential risk to the company. (See Section 11 for a list of all prerequisites.)

2.3 CONTINUOUS IMPROVEMENT
Applicants must demonstrate continuous improvement over time to retain certification.
Applicants must demonstrate a process for identifying the key sustainability issues for their
company, prioritize areas for improvement, and establish action plans that are implemented and
updated annually. Details for how improvement can be demonstrated are in Section 3.4.1. The
SWP workbook and certification will also undergo continuous improvement through time as the
program is refined and improved upon in subsequent years.

2.4 CONSISTENCY OF SELF-ASSESSMENT SCORES
Applicants must be prepared to provide assurance that the operation continues to be maintained
at the level at which it is currently assessed in the SWP self-assessment, or show improvement of
scores, during subsequent year audits. Examples of assurances could include a schedule of
internal inspections, outline of roles and responsibilities, and/or corrective and preventative
action processes.

2.5 CORRECTIVE ACTIONS
Applicant must be prepared to demonstrate methods to correct any items identified internally or
by the auditor as not in place, inconsistent, or insufficient to fulfill SWP self-assessment
categories or action plan requirements.

2.6 ANNUAL UPDATE
Applicant must submit an annual updated SWP self-assessment to CSWA as well as updated
action plans, for review by a third party auditor.
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3 CERTIFICATION PROCESS
This section outlines the process, procedure and requirements for achieving third-party
certification. Vineyards and wineries can continue to participate in the SWP without
certification, but are limited in what and how this participation can be communicated to
minimize confusion between certified and non-certified participants (Please see Section 4).

3.1 STEP BY STEP PROCEDURE
3.1.1 Decide What to Certify
The Applicant decides their unit of certification as the first step of the certification
process. The unit of certification typically is a winery, a vineyard, multiple wineries and
vineyards; or an entire entity or organization. See Section 7.6 for more guidance on how
to determine the appropriate unit of certification. A product such as a quantity of wine, a
wine brand, or grapes cannot be certified; only winery facilities and vineyards can be
certified.
3.1.2 Submit Application
An application to enroll in certification must be submitted to the California Sustainable
Winegrowing Alliance (CSWA). The application form can be found at
www.sustainablewinegrowing.org/certificationguidelines.php. The Applicant must also
submit a check for the $250 enrollment fee by mail with the application. The enrollment
fee will serve as a one-time set up fee for certification. There is an annual administration
fee of $150 in subsequent years for Certified Participants.
Applications are accepted year-round, however, certification can only be awarded during
one of the quarterly Certification Decision Panel meetings. See Section 3.2 for more
information about the quarterly deadlines.
3.1.3 Complete Self-Assessment(s) and Check Requirements are Met
The applicant then completes or updates their SWP self-assessment(s) through the SWP
online system, using the hard copy workbook, or during program workshops. Selfassessments must be completed for each site (vineyard and/or winery) that is part of the
unit of certification. The natural unit of self-assessment is a winery or a vineyard. As a
general rule, multiple vineyards or wineries may be grouped into one self-assessment
only if each vineyard or facility is under the same management, within the same county,
and achieves the same score on all criteria. See Section 7.5 for more guidance on
determining how many self-assessments are needed.
CSWA strongly encourages Applicants to complete the self-assessment using the SWP
online system. There are a number of features to the online system that will assist the
Applicant in fulfilling the certification requirements in an efficient manner. For instance,
the cloning feature of the SWP online self-assessment system can be used to streamline
the completion of multiple self-assessments. The “My Notes” section of the online selfassessment can be used to note why the organization has scored itself a certain way, as
well as what can be done to get to the next level. This information can be used to identify
and prioritize area(s) for improvement. The SWP online system will indicate what
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documentation/evidence is required to demonstrate performance to each criterion. This
information is also available in this guidebook in Section 12. In addition, applicants can
run a “Certification Audit Checklist Report” in the SWP online system, which will
indicate if the assessment and related action plans meet the prerequisite for certification
outlined in Section 2.2 above and summarized in Section 11.
The self-assessment must be complete before an audit can be scheduled, and the audit
will be scheduled with sufficient time for the Applicant and auditor to coordinate
preparation. An audit cannot be scheduled if the Applicant does not meet the
prerequisites that require Category 2 performance. An audit can be scheduled if the
Applicant does not meet other prerequisites (i.e., those requiring an action plan for
Category 1 performance), but the action plan(s) must be complete for that prerequisite(s)
prior to the completion of the audit report and the auditor recommending certification.
See Section 11 for a summary of which criteria require action plans for Category 1
performance. The applicant can save future time by noting now what documentation will
be needed for the audit in Section 3.1.7 below.
3.1.4 Identify Priority Areas and Create Action Plans for Improvement
The applicant must implement and be able to demonstrate a process for determining
significant impacts and prioritizing areas for improvement for their company. Auditors
will review the criteria used by the applicant to identify priority areas to ensure attention
is adequately paid to performance against the program prerequisites, improving low
scores against priority criteria, and key regional issues. Action plan(s) should then be
established and implemented for these priority areas. Action plan(s) can be in any
written format, but they should outline specific areas for improvement including action to
be taken, timeframe, person(s) responsible, and current and target self-assessment score
and/or other metric(s) to measure improvement. The Applicant is not required to have a
certain number of action plans, but all SWP workbook prerequisites must be met and
priority areas should be addressed. See Section 9 for an action plan template. The SWP
online system has an action plan feature that can also be used to complete this
requirement.
3.1.5 Contract Third-Party Auditor
After the self-assessment(s) and action plans are completed, the applicant chooses an
auditor from the list of CCSW-Certified Accredited Auditors. The list of Accredited
Auditors is available on the CSWA website or can be requested from CSWA. The
Applicant contracts directly with a CCSW-Certified Accredited Auditor and commences
planning for the certification audit. When dates for the on-site audit have been agreed,
the auditor will confirm the arrangements via a pre-audit letter and a plan for the audit
generated by the SWP online self-assessment system. The Audit Plan will outline the
structure of the audit based on the organization’s self-assessment. The auditor will strive
to review evidence for as many self-assessment criteria as possible during the audit, but
the review will be prioritized for verification in the following order:
1. Criteria requiring prerequisites
2. Criteria deemed “high” priority for auditing purposes (see Section 11)
3. A sample of criteria from each chapter
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3.1.6 Prepare for On-Site Audit
The Applicant prepares for the audit by compiling evidence to demonstrate performance
to all criteria in the SWP Workbook, based on the suggested evidence types provided in
the SWP online system or in Section 12 of this document to assist in the verification of
the self-assessment and action plan(s). In addition, the Applicant may plan to have
contractors, management or subject matter experts available as necessary during the audit
for discussions about specific practices or to facilitate review of evidence supporting the
self-assessment. See Section 12 and/or the SWP online system for guidance on
appropriate evidence types for every practice/criteria.
3.1.7 Conduct On-Site Audit
The auditor conducts a site visit to validate the self-assessment scores and verify
conformance with the certification requirements. The site visit will follow the Audit Plan
and will result in an Audit Report. Following the site visit, the Auditor will determine
whether certification requirements were met to make a recommendation regarding
certification in the audit report.
3.1.8 Review Audit Report
The auditor will send the applicant the audit report for their review, which will identify
any actions to be taken to complete the application for certification and the required time
frame. The timeframe will depend on the corrective action, but all actions must be
complete before the auditor can recommend certification. These actions may include
correction of self-assessment scores in the SWP online system, undertaking actions to
meet prerequisites, or submission of additional documentary evidence.
3.1.9 Complete Any Corrective Action(s), if necessary
The Applicant completes the required corrective action(s), if necessary, and provides
confirmation to the auditor along with any additional documentary evidence requested.
After completion of corrective actions, the auditor either proceeds to recommending
certification status, or identifies further corrective actions. After this second revision
cycle, the auditor must make either a positive or negative recommendation for
certification.
3.1.10 Auditor Recommends Certification Status
When all requirements for certification are deemed to have been satisfied (at the
conclusion of the on-site audit or following completion of corrective actions), the auditor
will complete the audit report and make a recommendation for certification. Copies of
the final audit report and recommendation are sent to the Applicant and to CSWA.
If the auditor does not recommend certification, the Applicant has the opportunity to
petition the outcome, or plan to apply again in the next certification year. The petition
process is outlined further in Section 7.
3.1.11 CSWA Determines Certification Status
After review of the auditor’s recommendation for certification and audit report, the
CSWA Certification Decision Panel accepts or denies the recommendation. (See Section
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5.1 for more information on the Decision Panel.) If the certification is approved, the
Applicant receives a signed certificate along with the complete verified self-assessment
and guidelines for communicating certification (see Section 4 for more information on
communicating certification).
CSWA will serve as the certification body for the early years of implementation of the
Certified California Sustainable Winegrowing program. CSWA will ensure the program
is functioning properly, with the intent to evaluate options and evolve to external
management of the program in the future. Confidentiality of applicant and certified
organizations will be insured.
3.1.12 Communicating Certification Status
Once certification is awarded, the Certified Participant can use the program logo and
claim statement on their website, marketing materials, and secondary packaging (with
some restrictions), but not on the bottle, as defined in Section 4. The Certified
Participant, along with non-certified participants, can also make public their selfassessment results, if desired.
3.1.13 Annually Submit Self-Assessment and Action Plan(s)
To retain certification status, Certified Participants must update their online selfassessment and action plans annually, for review by their auditor during an off-site audit
(see Section 3.3.4 for details). A follow-up on-site audit will occur no later than 3 years
after certification. Multi-site organizations will follow a sampling approach for
determining the frequency of audits, described in Section 3.3.5.
3.1.14 Demonstrate Continuous Improvement
Timely completion of participant-designated action plan item(s) is necessary to meet the
certification program expectation of continuous improvement (see Section 3.4.1 for
details).
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3.2 CERTIFICATION DEADLINES
CSWA accepts applications for certification on a rolling basis; however, certification can
only be awarded during one of the quarterly Certification Decision Panel meetings as
outlined below. The date/group that the certification is first awarded is the date/group that
the certification must be renewed by each year.
Audit
Deadline
Group
Winter
Spring
Summer
Fall*

Audit Reports Due to
CSWA
February 15
May 15
August 15
November 15*

CSWA Decision Panel
Meeting Date

Certified
Participants
Notified By
February 16 – February 28
March 1
May 16 – May 31
June 1
August 16 – August 31
September 1
November 16 – November December 1
30

*Certified applicants and participants are encouraged to use one of the other audit group deadlines (e.g.,
Winter, Spring, Summer) to prevent the need to complete certification program requirements over Harvest.

Suggested Checklist to Meet Deadlines*:
Winter Deadline: February 15
 Submit Application Form: Submit as soon as possible – before January 15
 Complete Self-Assessment & Action Plans: Recommended completion date end of
December/mid-January
 Onsite or Desk Audit: Completed by January 30
 Auditor submits signed audit report to CSWA by February 15
 CSWA Decision Panel approves certification/renewal by February 28
Spring Deadline: May 15
 Submit Application Form: Submit as soon as possible – before April 15
 Complete Self-Assessment & Action Plans: Recommended completion date end of
March/mid-April
 Onsite or Desk Audit: Completed by April 30
 Auditor submits signed audit report to CSWA by May 15
 CSWA Decision Panel approves certification/renewal by May 31
Summer Deadline: August 15
 Submit Application Form: Submit as soon as possible – before July 15
 Complete Self-Assessment & Action Plans: Recommended completion date end of
June/mid-July
 Onsite or Desk Audit: Completed by July 30
 Auditor submits signed audit report to CSWA by August 15
 CSWA Decision Panel approves certification/renewal by August 31
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Fall Deadline: November 15
 Submit Application Form: Submit as soon as possible – before October 15
 Complete Self-Assessment & Action Plans: Recommended completion date end of
September/mid-October
 Onsite or Desk Audit: Completed by October 30
 Auditor submits signed audit report to CSWA by November 15
 CSWA Decision Panel approves certification/renewal by November 30
*As long as the audit report is submitted to CSWA by the deadline, the self-assessment, action plan
completion and audit can take place anytime. Check with your auditor to ensure you can meet the report
deadline.

3.3 THIRD PARTY AUDIT
3.3.1 Frequency
On-site third party audits are required for initial certification and will occur, at a
minimum, every three years thereafter. Certification units subject to sampling may
require annual on-site audits. See Sampling Approach, Section 3.3.5, for further details.
3.3.2 Audit Time
The audit time will vary depending on the number of self-assessments to be verified.
Estimated time per self-assessment covering a single location is 4-6 hours, depending on
size and complexity. For assessments created with the cloning feature for multi-site
organizations, the audit time per assessment will be much lower. (See Section 3.3.8 for
details on how time estimates are determined.)
3.3.3 Minimum Number of Criteria Verified During Audit
Auditors are required to audit certain self-assessment criteria during an onsite or desk
audit as outlined below. All self-assessment criteria are categorized as High Audit
Priority, Medium Audit Priority or Low Audit Priority. The audit priorities can be found
in Section 11 of the guidebook (Table 5: Summary of SWP Workbook Requirements for
3rd Edition Code), Section 12 of the guidebook, within each criteria in the SWP online
system and in the “Certification Audit Checklist Report” available for download in the
online system. Auditors will audit additional criteria beyond this list, but at a minimum it
is recommended to be prepared with any objective evidence required to demonstrate
scores (i.e. reports, logs, etc.) for these criteria outlined below.
Criteria to be verified for onsite audits must include:
 All pre-requisite criteria
 All high audit priority criteria
 A sample of scores from each chapter
 Any scores that changed since previous year
 Criteria with associated action plans
 Scores that require documentation
Criteria to be verified for desk audits must include:
 All pre-requisite criteria
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 Any scores that changed since previous year
 Criteria with associated action plans
3.3.4 Interim Year Review
In interim years of the on-site audit cycle, the Certified Participant will provide an annual
update of their self-assessment(s) and action plan(s). The submission will be reviewed as
described below to verify continued conformance with certification criteria.
The Certified Participant will:
1. Update self-assessment(s).
2. Close out action plan(s) for previous year, including all action plans necessary to
fulfill prerequisite requirements, or note progress made on action plan if items are for
multi-year action plan(s).
3. Update action plan(s) and/or create new action plans for the next year.
4. Provide explanation for any declining category scores.
The Auditor will:
1. Review submission of self-assessment scores and action plans (and comparison
reports for large multi-site organizations) against the certification criteria to verify
that all prerequisites have been met and that continuous improvement in overall
performance has been achieved.
2. Review the use of claims and logo to ensure the Certified Participant adheres to the
Communications guidelines (see Section 4).
3. Identify for the participant any failure to meet certification criteria and establish
timeline for corrective actions, such as correcting self-assessment scores.
For certified organizations being audited through a sampling approach (as described
below) in intermediate years, the review will be carried out as part of the on-site audit
process.
3.3.5 Sampling Approach
A sampling approach, based on ISO 14001, will be used to certify multi-site
organizations to the SWP. Sampling can be applied if units operate under the same
management practices, or if there is good quality audit evidence and few requirements for
direct visual observation. A sampling unit is the number of self-assessments required to
fully represent the entire unit of certification. The sample should be representative of the
total unit of certification. For wineries, this means representative in terms of facility size,
age and condition and for vineyards this means representative in terms of geographic
size, grape variety and program. The minimum number of units to be audited is the
square root of the total population. Wineries and vineyards should be sampled
separately. See Table 1 for sampling recommendations in years 2 and 3. This model has
been modified from the sampling approach used in certifying ISO 14001 Environmental
management systems.
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Table 1: Sampling Recommendations
Number of
Management Units

Audit Sample
Year 1

Audit Sample
Years 2 and 3

1-2

All

0

3

2

0

4

2

1

5-9

3

1

10-16

4

2

17-25

5

2

26-36

6

3

37-49

7

3

All units being represented by the sample must submit an annual SWP self-assessment
and action plan(s). Additionally, the participant should be prepared to show a
comparison of the self-assessment scores for each of their management units within the
scope of certification. The results of this analysis should factor into organization-wide
and individual unit action plans. Moreover, corrective actions identified as a result of an
audit should be applied across all units in the scope of desired certification (e.g., group of
vineyards, company, or other subset of an organization). Central management should
coordinate this process and be prepared to demonstrate its completion.

3.3.6 Vineyard Management Companies
Vineyard management companies can complete the certification process on behalf of
clients who would like to seek certification, upon agreement between the management
company and each client. One or more self-assessment(s) is required for each client,
following the guidance for number of management units in Section 7.5. If the clients’
vineyards are managed similarly, a sampling approach as outlined above can be used to
complete the onsite audits. The vineyard management company will be the primary
holder of the certification, if awarded, and each client vineyard will be listed on the
vineyard management company’s dated and signed certificate. A vineyard owner can
also seek certification independent of their vineyard management company, in which case
the vineyard management company may need to be involved to respond to appropriate
criteria during the self-assessment process and audit.
Completion of the Self-Assessment for Management Companies:
Only one self-assessment score is possible for each workbook criteria. If the vineyard
owner and the management company both complete their own assessment of the same
vineyard, they must work together to decide the final category scores that get entered into
the online system. Any self-assessment criteria pertaining to human resources can be
completed from the vineyard management company perspective or the vineyard owner
perspective, whichever is most appropriate for each client.
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Owner Participation:
 The vineyard owner needs to give their permission to the management company
to be included in the certification scope.
 The vineyard owner may participate in completing the self-assessment and work
with the management company to determine the final scores entered into the
online system. (The online system can only accept one score per criteria question.
The scores need to reflect what practices are occurring at the vineyard location.)
 The owner does not need to help complete the self-assessment or develop action
plans if the management company can accurately complete the assessment
without owner input and if the owner chooses not to be part of the self-assessment
or action planning process.
3.3.7 Contracted Vineyards
A certified winery may include willing, contracted vineyards within their own
certification scope. This would enable vineyards contracted by the winery to be
considered another “management unit” for the winery, and would require a separate selfassessment for each contracted vineyard. The contracted vineyard could be incorporated
into a sampling approach for the winery’s audit only if it is under similar management
style. The winery would bear the cost of the audit and benefit from communicating
certification of purchased grapes; and the grower would be responsible for and benefit
from completing the self-assessment and developing action plans without being required
to pay for the audit.
3.3.8 Auditor Selection & Fees
Auditors are selected to audit for the program through the CCSW-Certified Auditor
Accreditation process. (See section 5.2 for further details and requirements for Auditor
Accreditation and Training.) Participants choose from the Accredited Auditor list, which
is available on the CSWA website and can be provided by CSWA, and contract directly
with the auditor for the audit services. Fees for audit services will be set by the market.
Sample time and cost estimates are provided in Table 2 below. Certified participants can
use the same auditor for two full audit cycles (6 years). CSWA strongly recommends
that all certified participants work with a new auditor after the two audit cycles are
complete.
Accredited Auditors are prohibited from providing consulting services (other than
conducting the audit process) to the certified applicant one year prior to and one year
after an audit takes place to prevent conflict of interest issues. (Auditing to another
certification program is not considered a consulting service.)
The time required to conduct a third party audit will be determined by the auditor using
the guidance set out below. Total time required may be broken out into the following
elements covering three audit stages:
1. Pre-audit planning
a. Review of the application, self-assessment(s) and action plan(s).
b. Calls or meetings with the Applicant to explain process, gather information and
plan the audit logistics.
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c. Development of the audit plan.
2. On-site audit
a. Tour of the winery and/or vineyard(s).
b. Review of the self-assessment(s) and evidence supporting the category scores.
c. Travel time to, from and between the audit locations (as applicable).
d. Preparation of the draft audit report.
3. Audit follow-up (as applicable)
a. Review changes to the self-assessment(s) and action plan(s).
b. Review additional evidence supporting the self-assessment category scores.
c. Follow-up calls or meetings with the Applicant.
d. Completion of the final audit report and recommendation to CSWA.
With the exception of large or complex multiple-site organizations, the pre-audit planning
and audit follow-up stages should each take 1-4 hours (i.e. up to one full day in total).
The time required for more complex organizations should be determined on a case-bycase basis but would not be expected to exceed two days in total.
In most cases, the majority of the audit time will be spent on the on-site audit.
Experience has shown that an audit of a self-assessment covering a single location takes
approximately 4 hours, assuming the Applicant makes the supporting evidence readily
available. A tour of the operation and preparation of the draft report will typically add an
additional 2 hours, resulting in a total on-site audit time of 6 hours. In practice, this
‘average’ audit time may vary by ± 33% depending on the size, complexity and audit
readiness of the Applicant.
In cases where a single self-assessment covers multiple vineyards or wineries (i.e. where
all facilities can be assigned the same score for all criteria), sufficient time should be
allowed to audit a representative sample of facilities to confirm the validity of the scoring
approach. The sample size should be based on the square root of the total number of
facilities, rounded up to the next whole number.
Additional on-site audit time will be required for units of certification comprising more
than one self-assessment. The amount of additional time will depend on:
1. The total number of self-assessments to be audited (determined by the sampling
approach)
2. The extent of cloning deployed in completing the self-assessments (see below)
3. The logistics associated with traveling between multiple locations
4. The amount of time needed with management to review their analysis of assessment
scores across the entire unit of certification (including locations not sampled)
Where cloning of self-assessments is deployed, audit of the cloned criteria should be
sufficient to confirm that cloning is a valid approach but should not aim to repeat any
prior evaluation of the accuracy of the self-assessment scores. The reduction in audit
time for a self-assessment containing cloned criteria scores should therefore be roughly
equivalent to the percentage of scores that were cloned. (For example, two selfUpdated July 2014
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assessments with 75% of scores cloned may take 4 hours to audit the first and 1 hour to
audit the second – a 75% reduction in time.)
In estimating the total audit time required for quotation purposes, auditors should
consider all of the potential elements that contribute to time at each of the three audit
stages listed above. A record of this process will be maintained and made available to
CSWA upon request.
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Table 2: Auditor Time and Cost Estimates
This table provides examples of different size organizations and the potential costs associated
with auditor time. A winery and vineyard is assumed to take the same amount of time to audit,
as found during the certification pilot audits. The table is for informational purposes only and
should be viewed as a guide for the potential costs of certification.
Self-Assessments
Management Unit*
Example Organization

Auditor time
(range in days)
Year 1

Total

Audit
Sample

One management unit
Example: Single vineyard
or winery

1

Two management units
Example: Small winery
with one vineyard
Four management units
Example: Winery with 3
vineyards
Nine management units
Example: 9 vineyards (no
winery), same
management, similar
farming practices
13 management units
Example: Winery plus 12
vineyards. Vineyards
under same management.
Similar farming practices
24 management units
Example: 4 wineries plus
20 vineyards. 4 growing
regions, each under
separate management

Typical audit fees **

Years 2 & 3

(on-site
audit)

(review of selfassessment &
action plans)

Year 1

Year 2

Year 3

1

0.5-1.5

0.50

$500-1,000

$500

$500

2

2

1.0-2.0

0.50

$1,000-$2,000

$500

$500

4

3

1.5-2.5

0.50

$1,500-2,500

$500

$500

9

3

1.5-2.5

0.5-1.5

$1,500-2,500

$500-1,500

$500-1,500

13

5

2.5-3.5

1.0-1.5

$2,500-3,500

$1,0001,500

$1,0001,500

24

7

3.5-5.0

1.5-2.5

$3,500-5,000

$1,5002,500

$1,5002,500

* A “management unit” is a vineyard, winery or multiple vineyards or wineries that are under the same management, achieve
the same score on all criteria, and are scored using one self-assessment. As a general rule, multiple vineyards or wineries may
be grouped into one self-assessment only if each vineyard or facility is within the same county and achieves the same score on
almost all criteria. Otherwise, the SWP online system has a cloning feature that can facilitate management of multiple selfassessments by allowing the self-assessment scores to be cloned and then only the scores that vary can be easily changed in
the new assessment.
** Audit fees do not include auditor expenses (ie. travel costs) or the CSWA administration fees, which include a $250
enrollment fee in the first year and a $150 administration fee for ongoing years.
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3.3.9 Contractual Arrangement
1. CSWA will have a legal agreement with the CCSW-Certified Accredited Auditors to
ensure they uphold the rules of the program and the integrity of the SWP.
2. Applicants and auditors will have a direct agreement regarding the auditor/applicant
relationship. See Section 3.1.5 for details on the establishment of this contract. CSWA
recommends that applicants secure an auditor for at least a three-year cycle in order to
benefit from working with an auditor that is familiar with the applicant’s operation and
action plans. Certified participants can use the same auditor for two full audit cycles (6
years). CSWA strongly recommends that all certified participants work with a new
auditor after the two audit cycles are complete.
3.3.10 Chain of Custody Audit Process for Verifying Use of Lodi Rules and/or SIP
Grapes:

Auditors will complete a documentation chain of custody audit, verifying vineyard to
bottle that the final product is made with at least 85% grapes that come from CCSWCertified, Sustainability In Practice (SIP), and/or Lodi Rules certified vineyards. Chain of
custody documentation must identify the grapes from the certified vineyard through the
wine making process. (See Section 4.1.5 Recognition of Other Programs for more
information about the use of SIP or Lodi Rules grapes.)
During an onsite audit, auditors will verify that:
 Grapes from certified vineyards are separated from non-certified grapes (if
applicable).
 Grapes and juice from certified vineyards are clearly identified.
 Processing of juice from certified vineyards is tracked.
 Certification logo is only used on secondary packaging for the verified product.
 If any SIP or Lodi Rules grapes are used to meet the 85% rule, auditors will verify
documentation of the vineyard certification.
Preparing for a chain of custody audit:
1. Make sure in advance that the records needed to demonstrate chain of custody will be
available during the audit. (Be sure to request a copy of the vineyard certification
certificate ahead of time if you do not already maintain a copy.)
2. If possible, prepare in advance a paper trail demonstrating chain of custody for the
particular wine being verified.
3. During the audit, auditors will focus on the process that ensures chain of custody
procedures are followed.
4. Be prepared to answer the following questions during the audit:
 Is there a procedure that describes how traceability is maintained and how grapes
from certified vineyards are identified at each stage of the winemaking process?
 Are the responsibilities for ensuring traceability known by all relevant staff?
 How do you ensure grapes from certified vineyards are not mixed with grapes
from non-certified vineyards?
 Do you add grapes from non-certified vineyards into the wine? If so, how do you
ensure you are meeting the 85% rule of grapes from certified vineyards?
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How do you ensure that the certification logo is only used on secondary
packaging for a verified wine?
Do you have a copy of the CCSW-Certified Communications Guidelines and do
relevant staff members know where to find it to ensure they are following the
guidelines?

3.4 RETAINING CERTIFICATION
3.4.1 Continuous Improvement
Continuous improvement is a requirement for maintaining certification, and will be
reviewed and reported on by the Auditor. Continuous improvement constitutes the
Certified Participants’ ability to show progress against their action plan(s), which will be
unique for each individual organization. Every organization is at a different point on the
sustainability journey and all organizations have their own unique set of issues, goals and
challenges. The starting point for a continual improvement process is the organization’s
sustainability strategy (mission, vision and values) such as that addressed in Chapter 2 of
the SWP Workbook. This strategy should provide the framework for identifying and
prioritizing the key issues affecting sustainability performance and guide the setting of
goals and objectives for improvement. These goals and objectives can then be defined in
action plan(s). Implementation of the action plans will result in continual improvement in
sustainability performance.
In other words, Certified Participants must implement and be able to demonstrate a
process for determining significant impacts and priority areas for improvement. The
prioritization process should consider relevance of regional and state-wide issues and
areas of relatively low performance compared to the most recent industry-wide SWP
averages. Action plan(s) should be generated for priority areas for improvement.
In order to retain certification, an organization will need to demonstrate continual
improvement over time. While all action plans do not need to be completed in one year,
progress must be made each year throughout multi-year improvement plans and must be
demonstrated to the auditor.
Continuous Improvement can be demonstrated in multiple ways, including any of
the following:
1. Achievement of (or progress towards) objectives set via action plan(s)
2. Achievement of higher category scores for workbook criteria
3. Improvement of performance within a score, as measured by a relevant performance
indicator. For example:
a. Achievement of progress towards the next category score
b. Increased application of a good practice (e.g. creation of additional wildlife
habitat)
c. Reduced implementation of an adverse practice (e.g. reduction in routine pesticide
applications or GHG emissions)
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4. Implementation of new equipment, technology or practice that maintains or improves
performance at lower cost and/or with reduced environmental or social impact.
The message to be taken from this section is that continual improvement can easily be
demonstrated. What is important, in the context of the certification program, is that
improvements in performance result from a planned sequence of actions and do not occur
by accident or as a result of fortuitous circumstance.
As a general rule, organizations at the lower end of the sustainability performance scale
will find it easiest to demonstrate performance improvement in the short term through the
achievement of higher category scores. As a sustainability program matures, and scores
increase as a result, improvement becomes incrementally more challenging. At this
point, performance enhancements tend to be directed more towards cost and efficiency
gains while the rate of increase in category scores increasingly levels out. But even for
the few organizations that reach such an exalted level of sustainability performance,
further improvement is always achievable and demonstrable.
3.4.2 Certification Withdrawal
Withdrawal of certification may occur if the basic program requirements are not being
met, including:
a) Insufficient demonstration of continuous improvement,
b) Misuse of the certification logo or claims occurs without immediate,
correction of the misuse as requested by CSWA (no later than 90 days or
following a CSWA-approved timeline), or
c) Failure to complete all certification requirements before the annual
certification date passes. (If certification is withdrawn because the annual
deadlines are not met, the participant does not need to re-apply, but will need
to complete an onsite audit and pay the annual administration fee to begin
certification again.)
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4 COMMUNICATING CERTIFICATION
4.1 NOMENCLATURE OF CERTIFIED PARTICIPANTS
4.1.1 Use of Logo and Claims
CSWA will allow, and provide detailed guidance for, the use of logo or claims on
certified company websites, secondary marketing materials (with some restrictions), and
in certified winery facilities or vineyards. CSWA will also promote certified wineries
and vineyards by listing them on CSWA’s website, sharing updated lists with media and
trade as appropriate, and providing documentation and recognition to Certified
Participants.
Currently, use of logo and claims on a wine bottle are not permitted; however, several
options exist for a future consumer-facing “eco-label.” CCSW-Certification is currently
available only for a winery and/or vineyard, not for a wine. Claims about a wine being
“sustainable” are not permitted. Language must reflect that the winery or vineyard is
certified.
CCSW-Certified will allow and provide guidance for the following uses of a logo and
claims (See Section 4.3 for more information):
1. Certificates: Certified Participants will receive a dated, signed certificate noting proof
of certification for purposes of demonstrating certified status to gatekeepers. The
certificate can be posted in a tasting room or public space, if desired.
2. Use of Logo: Certified Participants may use the certification logo on company
websites, promotional materials, and secondary packaging (with some restrictions on
packaging attached to the wine bottle), but the logo must be accompanied by a claim
statement (see below); the logo cannot be used on a wine label/bottle.
3. Claim Statements: Certified Participants may use a claim statement on company
websites, promotional materials, and secondary packaging, and this statement must
accompany any use of the certification logo. Claim statements should in no way
suggest that a wine is “sustainable”, but should be clear that the vineyard and/or
winery are certified. Possible claim statements include:
a. If not all operations are certified then the specific vineyards and/or winery
facilities must be specifically named so it is clear that the entire organization is
not certified. For example: “Three Acme wineries are Certified California
Sustainable Winegrowing: North, South, and West”
b. If 100% of operations (e.g. facilities and vineyards) under their operational
control are certified and the wine is made with only estate grapes or the wine is
made with over 85% of grapes from certified vineyards. (Grapes from CCSWCertified, Sustainability in Practice Certification, and/or Lodi Rules for
Sustainable Winegrowing can be used to meet the 85% requirement.)“Acme
Winery is Certified California Sustainable Winegrowing”
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c. If 100% of the operations (eg. facilities and vineyards) are certified, and the
Certified Participant has multiple facilities, they may communicate that the
parent company and the individual facilities are certified.
d. Wine made in a certified winery or certified custom crush facility can use the
claim statement “[wine name] was made in a Certified California Sustainable
Winery” and/or “[wine name] was produced in a CCSW-Certified winery” only
if at least 85% of the wine was fermented at the CCSW-Certified winery
facility.
e. Claims about grapes from a certified vineyard (either owned by the winery
making the claims or bought from a vineyard) can only be made if chain-ofcustody can be proved during the CCSW-Certified third-party audit and the
wine contains 85% or higher certified grapes from a CCSW-Certified
Vineyard, a Sustainability In Practice Certified Vineyard and/or a Lodi Rules
Certified Vineyard. The 85% can come from a combination of vineyards
certified to the above programs. The required claim statement to make such a
claim is: “Made with grapes from a Certified California Sustainable Vineyard”.
f. Secondary Packaging. Logos or claim statements made on secondary
packaging attached to the wine bottle (i.e. neckers) can only be used if the wine
was both made in a certified winery facility and with at least 85% of grapes
from certified vineyards. (Grapes from CCSW-Certified, Sustainability in
Practice Certification, and/or Lodi Rules for Sustainable Winegrowing can be
used to meet the 85% requirement.)
g. Certification claims made with or without use of the CCSW-Certified logo
must be factual and should not be misleading, even if unintentional. The
organization making the claim is responsible for wording such claims so as not
to mislead the reader into believing a wine is made in a certified facility, or is
made from grapes from certified vineyards, when that is not the case or may
not always be the case.
h. Claim statements can be used wherever it is allowable based on existing
labeling regulations and standards, except on wine bottles or wine labels.
4. In year 2 and all subsequent years, the use of logo and claim statements will be
checked by the auditor to ensure that certified participants are conforming to the
communications guidelines. If misuse of the logo or claim statements is found, CSWA
will notify the certified participant of the misuse. If the certified participant does not
agree that a violation of the guidelines has occurred, they can begin a petition process
as outlined in Section 5.3 Petition Process. The certified participant cannot create any
new materials using the logo or claim in question during the petition process. If the
petition is unsuccessful or if the certified participant agrees with the misuse, then the
certified participant must immediately stop the use of all marketing that does not
adhere to the guidelines and pull all such marketing from the marketplace. The
certified participant does not need to stop use of the materials in question until the
petition process is complete. If the certified participant does not stop the use of the
marketing found in violation of the communication guidelines immediately, but no
later than 90 days or following a CSWA-approved timeline, CSWA will revoke the
certification on the grounds that the program guidelines are not being adhered to.
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5. The unit of certification will determine the way a certified winery facility, vineyard, or
company can use the logo and claims. In other words, the extent of the communication
should be appropriate to the scope of the unit of certification. If one vineyard of 10 in
an organization is certified, posting a notice of certification in a tasting room that
implies the organization is certified will not be allowed. Organizations interested in
certification will indicate in the application process the scope of their operation (unit of
certification) that they seek to certify.
4.1.2 Advance Notice of Use
CSWA requests that all certified wineries and vineyards share any uses of the CCSWCertified logo or claim statement the first time it is used on marketing or secondary
packaging materials for the first two years of certification. This will enable CSWA to better
understand claims, how they might be perceived by outside audiences, and learn how to
provide the best guidance for certified participants.
4.1.3 Logos and Graphic Standards
Logo Cannot be Changed: The logo must be used intact and cannot be manipulated in
any way.
• Appropriate logo must be used: The logo that corresponds to the scope of certification
must be used in communications materials (i.e. the logo for a vineyard, winery or
vineyard & winery/winegrowing).
o A company that has both vineyards and winery facilities and has everything under
their operational control certified can choose to use either the Vineyard & Winery
logo or the Winegrowing logo. (CSWA defines winegrowing as both the
winegrape growing and winemakeing process, therefore both the vineyards and
winery must be certified to use the Winegrowing Logo.)
• Colors: The CCSW-Certified logos can be used in the following colors:
o Original 3-color logo (that adheres to the color guide below)
o Black and white
o In white relief on a solid background. If a white relief version is used, it must be
part of a larger document and cannot be used only as the logo (as seen below)
•

4.1.4 Certification Signs
Each applicant that is awarded certification will receive one metal CCSW-Certified sign.
Additional signs can be purchased by contacting CSWA.
The following rules must be adhered to for all certification signs:
• Signs must be hung in the vineyard or winery facility that is certified. (Auditors will
check that all signs are hung only in certified vineyards and winery facilities.)
• Additional signs purchased must be accurate for the scope certified (i.e., Vineyard only,
Winery only, or Vineyard and Winery sign). A company that receives a Vineyard &
Winery sign can also purchase individual signs for specific vineyard or winery facilities
(i.e., Vineyard only or Winery only signs).
• If the sign is located in a tasting room, all tasting room staff should be aware of the scope
of certification (i.e., which vineyards or winery facilities are certified) to accurately
answer any questions from visitors, and staff should also have a basic understanding of
the certification program.
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In addition to the above uses, CSWA will also promote certified wineries and vineyards by
listing them on www.sustainablewinegrowing.org and sharing updated lists with media and
trade as appropriate. CSWA will maintain up-to-date information regarding the certification
program, including posting certification guidelines, to increase transparency.

4.1.5 Recognition of Other Certification Programs
The California Sustainable Winegrowing Alliance has been committed to finding a means
for recognizing winegrowers that are certified to similar programs to minimize duplicative
work and costs, and to help vintners and growers more easily communicate the
sustainability story of California wine.
While there are a number of programs in California that address environmental and/or
sustainability issues and that are important in the overall sustainability efforts in the State,
the programs that will receive formal recognition within CCSW-Certified must meet the
following criteria to demonstrate consistency with the principles of CCSW-Certified.
Criteria for Programs to Demonstrate Consistency with CCSW-Certified:
3 E’s of Sustainability: The program addresses practices that are Environmentally
sound, socially Equitable and Economically feasible.
 Third-Party Certification: The program uses third-party auditors, with audits taking
place at least as frequently as CCSW-Certified required audits.
 Continuous Improvement: The program demonstrates a philosophy and mechanism to
promote continuous improvement of practices.


To date, Lodi Rules for Sustainable Winegrowing (Lodi Rules) and Sustainability in
Practice Certification (SIP) are the two California programs that meet these criteria.
1. Uses of Recognition: A CCSW-Certified Winery may use grapes from a CCSWCertified, Sustainability In Practice and/or Lodi Rules certified vineyard(s) in order to
meet the 85% of grapes from certified vineyards rule to communicate about a wine.
Examples of Uses:
a) A CCSW-Certified winery that purchase grapes from vineyards certified
under other certification programs can make CCSW-Certified claims,
provided 85% or more of the grapes used to make the wine originate from
vineyards certified by CCSW, Lodi Rules, and/or SIP. (Claim: “Wine was
made in a CCSW-Certified Winery with Grapes from CCSW-Certified
Vineyards” or “CCSW-Certified Winery & Vineyard”).
b) A winery with vineyards certified to CCSW-Certified can make claims about
the vineyard being certified sustainable if 85% or more of the grapes used to
make the wine originate from vineyards certified by CCSW-Certified, Lodi
Rules, and/or SIP. (Claim: “Wine was made with grapes from sustainably
certified vineyards”).
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c) A grower that is certified to CCSW-Certified, Lodi Rules or SIP could market
their grapes to a winery that is CCSW-Certified to help promote their
winegrapes.
d) A winery that is using grapes from CCSW-Certified, Lodi Rules or SIP could
certify their winery to CCSW-Certified to be able to make the broadest set of
claims in terms of wine made in a sustainable winery with grapes from
certified vineyards.
e) A winery that is CCSW-Certified and does not have certified vineyards but
purchases grapes from CCSW-Certified, SIP and/or Lodi Rules vineyards may
use the CCSW-Certified Vineyard & Winery logo.
2. Chain of Custody: The chain of custody will be checked during the CCSW-Certified
third party audit (see Section 3.3.10 Chain of Custody Audit Process for Verifying Use of
Lodi Rules and/or SIP Grapes for more information). Chain of custody documentation
must identify the grapes from the certified vineyard through the wine making process.
Documentation of Sustainability in Practice and/or Lodi Rules certification must also be
provided to the auditor.
3. No additional steps or requirements would be necessary for Lodi Rules and SIP-Certified
vineyards to be included in a winery's CCSW-Certified sustainability certification claims.
This form of recognition helps expand the market for grapes from certified sustainable
vineyards, without imposing any additional costs or burdens on growers, benefiting
growers and wineries alike.
4. Recognition of SIP and Lodi Rules vineyards by CSWA does not result in a SIP or Lodi
Rules vineyard becoming CCSW-Certified. Grapes from certified vineyards can be used
for communication claim purposes only. CSWA will not list SIP Certified or Lodi Rules
Certified vineyards on the CCSW-Certified Participant list on the CSWA website and
shared with media and trade.

4.2 NOMENCLATURE FOR NON-CERTIFIED PARTICIPANTS
Organizations may still participate in the SWP by completing the self-assessment only, without
applying for certification. Although these organizations cannot refer to themselves as a
“Certified” under the Certified California Sustainable Winegrowing program, they can
communicate that they participate in the educational Sustainable Winegrowing Program.

4.3 LOGO AND COMMUNICATIONS GUIDE
The guidelines starting on the next page provide additional direction on how to use the CCSWCertified logo and certification claims on marketing materials, websites and secondary
packaging.
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Logo and Communications Guide
These guidelines provide direction on how to use the CCSW-Certified logo and certification
claims on your marketing materials, websites and secondary packaging.

In Brief
•

•

•

•
•

•

CCSW-Certified is currently available only for a vineyard and/or winery, not for wine.
Claims about a wine being “sustainable” are not permitted.
The logo and claims can be used on marketing materials, websites and secondary
packaging (with some restrictions as detailed below), but not on a wine label. Logos or
claim statements made on secondary packaging attached to the wine bottle (i.e. neckers)
can only be used if the wine was both made in a certified winery facility and with at least
85% of grapes from certified vineyards.
In order to meet the 85% rule for grapes from certified vineyards, grapes may come from
CCSW-Certified, Sustainability In Practice and/or Lodi Rules certified vineyards
providing chain of custody is proved during the CCSW third party audit.
Whenever the logo is used, it must be accompanied by the appropriate claim statement
unless 100% of all vineyards and wineries owned by the company are certified (then a
claim statement is not required but is recommended).
The logo that corresponds to the scope of certification must be used (i.e. the appropriate
logo for a vineyard, winery, or vineyard & winery/winegrowing).
All claims must be accurate and precise about the scope of certification to ensure no
claims are made about any vineyards or winery facilities that are not certified.

Written Usage
All language must reflect that the vineyard and/or winery are certified, and the appropriate
certification logo must be used (Certified California Sustainable Vineyard, Certified California
Sustainable Winery, or Certified California Sustainable Vineyard & Winery). Claims about a
wine being “sustainable” are not permitted.
The following terms can be used for the appropriate scope of certification:
• Certified California Sustainable Vineyard
• Certified California Sustainable Winery
• Certified California Sustainable Vineyard & Winery
• Certified California Sustainable Winegrowing

Use of Logo and Claim Statement
Logo Usage Rules:
• Logo Accompanied by Claim Statement. Certified participants may use the
certification logo on company websites, promotional materials, and secondary packaging
(with some restrictions), but the logo must be accompanied by a claim statement unless
100% of all vineyards and winery facilities are certified (see claim statement
requirements below).
• Secondary Packaging. Logos or claim statements made on secondary packaging
attached to the wine bottle (i.e. neckers) can only be used if the wine was both made in a
certified winery facility and with at least 85% of grapes from certified vineyards.*
• No logo on bottle. The logo or claims cannot be used on a wine label/bottle.
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Advance Notice of Use. CSWA requests that all certified wineries and vineyards share
any uses of the CCSW-Certified logos or claim statement prior to the first time it is used
on marketing or secondary packaging materials for the first two years of certification (to
ensure that the communications guidelines are being followed correctly).
Verification of Appropriate Use. During subsequent audits, CCSW-Certified auditors
will check the use of logos and claims to ensure they are being used accurately and
appropriately.
Use with Other Claims. Unless approved in writing with CSWA, the logo should not
appear in conjunction with any unverified environmental or sustainability claims (for
instance, a winery has promotional materials with two claims: carbon neutrality and
CCSW-Certified. The position of the logo and claim should not indicate that the CCSWCertified logo is verifying the carbon neutrality claim).

* The 85% of grapes from certified vineyards can be made up of grapes from CCSWCertified, Sustainability in Practice (SIP) and/or Lodi Rules certified vineyards, providing
chain of custody is proved during the CCSW-Certified third party audit.
Claim Statements
• Vineyard and/or Winery Reference Only. Claim statements must make it clear that the
vineyard and/or winery are certified and in no way suggest that a wine is “sustainable”.
• Claim Statement with Logo Use. In most cases, use of the logo must be accompanied
by a claim statement (see table below for details on when a logo can be used without a
claim statement).
• Claim Statements without Logo. Claim statements can also be used on company
websites, promotional materials, and secondary packaging (with some restrictions as
detailed below) without the use of the logo.
• Accurate Scope of Certification in Claims. All claims must be accurate and precise
about the scope of certification so no claims extend beyond the vineyards or winery
facilities that are certified.
• Auditor Verification. Use of logo and claim statements will be checked by the thirdparty auditor against these guidelines during the annual certification audit.

Scope of Certification
CCSW-Certified is specific to one or more vineyards and/or winery facilities. The scope of
certification is listed on the certificate. Refer to the certificate to determine which vineyards
and/or wineries received certification.
• When announcing certification in a press release, or referring to it in marketing materials
or websites, specify the scope of your organization’s activities covered by the
certification.
• It is unacceptable to mislead people by giving the impression that the whole organization,
or the end product, is certified if it is not.
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Claim Statement Requirements and Scope of Certification:
Scope of Certification

Details

Claim Statement Examples

Claim
Statement
Required
with Logo
Use

Individual winery or
vineyard when not all
operations are certified

•

• “Three Acme vineyards are
Certified California Sustainable
Vineyards: North, South, and
West”
• “North Winery is a Certified
California Sustainable Winery”

Yes

•

Specific vineyards and/or winery
facilities must be specifically named so it
is clear that the entire organization is not
certified.
Claims cannot be made about the parent
company.

Scope of Certification

Details

Claim Statement Examples

Claim
Statement
Required
with Logo
Use

Individual winery or
vineyard when 100% of
operations are certified

•

•

“Acme Winery is a Certified
California Sustainable Vineyard &
Winery”
“Acme Winery is Certified
California Sustainable
Winegrowing”
“100% of Acme Operations are
CCSW-Certified”

No, but
recommended

“Acme Wine Company is Certified
California Sustainable
Winegrowing”
• “Acme Wine Company is a
Certified California Sustainable
Vineyard & Winery”
• “[wine name] was made in a
Certified California Sustainable
Winery”
• “Made with grapes from a
Certified California Sustainable
Vineyard (or CCSW-Certified
vineyard)”

No, but
recommended

•
•

Parent company when
100% of operations are
certified

•

Wine brand (note: wine
brand’s cannot be
certified, but they can be
communicated about if
they meet the required
criteria)

•

•

•

•

All winery facilities and/or vineyards
under operational control are certified .
Claims can be made about the individual
winery, vineyard or both (if applicable).
Claims and the logo can be used on
secondary packaging attached to the
wine bottle (i.e. neckers) if the winery
facility that the wine is made in is
certified and is made with only estate
grapes from certified vineyards or the
wine is made with over 85% of grapes
from certified vineyards.**
All winery facilities and/or vineyards
under operational control are certified.
Claims about the parent company and the
individual facilities can be made.

Wine made* in a certified winery or
certified custom crush facility.
Wine made with grapes from a certified
vineyard (either owned by the winery
making the claims or purchased from a
vineyard) – claims can be made if chainof-custody can be proved during the
third-party audit and the wine contains
85% or higher certified grapes.**
Wine that is both made in* a certified
winery and made with over 85% of
grapes from certified vineyards** can
also make claims on secondary
packaging attached to the wine bottle
(i.e. neckers).

•

•

•

Yes

*CSWA requires that any wine claiming that it was “Made in” in certified winery facility must have at least 85% of the wine
fermented in the certified facility.
** The 85% of grapes from certified vineyards can be made up of grapes from CCSW-Certified, Sustainability in Practice (SIP)
and/or Lodi Rules certified vineyards, providing chain of custody is proved during the CCSW-Certified third party audit.
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Claim Statement Examples:

Graphics
Standard
•

•

Logo Cannot be Changed: The logo must be used intact and cannot be manipulated in
any way.
Appropriate logo must be used: The logo that corresponds to the scope of certification
must be used in communications materials (i.e. the logo for a vineyard, winery or
vineyard & winery/winegrowing).
o A company that has both vineyards and winery facilities and has everything under
their operational control certified can choose to use either the Vineyard & Winery
logo or the Winegrowing logo. (CSWA defines winegrowing as both the
winegrape growing and winemakeing process, therefore both the vineyards and
winery must be certified to use the Winegrowing Logo.)

Vineyard(s) certified use:

Winery(ies) certified use:

Vineyard(s) & Winery(ies) use:
OR

Colors: The CCSW-Certified logos can be used in the following colors:
o Original 3-color logo (that adheres to the color guide below)
o Black and white
o In white relief on a solid background. If a white relief version is used, it must be
part of a larger document and cannot be used only as the logo (as seen below)

Secondary Packaging:
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Certification Signs
CSWA will mail one metal CCSW-Certified sign to each company that receives certification.
Additional signs can be purchased by contacting CSWA at info@sustainablewinegrowing.org.
The following rules must be adhered to for all certification signs:
• Signs must be hung in the vineyard or winery facility that is certified. (Auditors will
check that all signs are hung only in certified vineyards and winery facilities.)
• Additional signs purchased must be accurate for the scope certified (ie. Vineyard only,
Winery only, or Vineyard and Winery sign). A company that receives a Vineyard &
Winery sign can also purchase individual signs for specific vineyard or winery facilities
(ie. Vineyard only or Winery only signs).
• If the sign is located in a tasting room, all tasting room staff should be aware of the scope
of certification (ie. which vineyards or winery facilities are certified) to accurately answer
any questions from visitors, and staff should also have a basic understanding of the
certification program.
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5 CERTIFICATION ADMINISTRATION
5.1 CSWA ROLES & RESPONSIBILITIES
1. Maintain/update the Certified California Sustainable Winegrowing Guidebook and SWP
Workbook and online system to continually improve the program
2. Inform Certified Participants of any changes or updates to the certification criteria or
guidelines in a timely manner
3. Administer the Certified California Sustainable Winegrowing program
4. Accredit and train auditors
5. Administer application process
6. A CSWA Certification Decision Panel, consisting of four CSWA Board Members and
the CSWA Executive Director, will review audit reports and auditor recommendations to
approve or disapprove certification status
7. Manage petition process for when Applicant disagrees with certification recommendation
of the auditor
8. Assess auditor performance to ensure adequate rigor and consistency
9. Administer public outreach / communications campaign, issue certificates, and ensure
proper use of logo and claims.
While CSWA will initially administer the certification program in the first years as additional
details are fine-tuned and to address any issues that arise, CSWA intends to hand over the
administration of the certification program to a third-party organization, yet to be determined.

5.2 AUDITOR ACCREDITATION
CSWA will conduct a formal auditor accreditation program for the purposes of maintaining
public confidence and ensuring consistency and quality throughout the audit process.
Prospective auditors are reviewed by the CSWA Board of Directors on the basis of education,
training, industry and audit experience and personal character.
5.2.1 Accreditation Requirements
Accreditation is granted on the basis of an assessment of the individual’s qualifications,
including experience in the industry, character references, and familiarity with
sustainable agriculture for specialty crops (preferably related to sustainable
winegrowing), California winegrowing regions and environmental management systems.
Additionally, auditors sign a Code of Conduct agreement with CSWA outlining
expectations related to Conflict of Interest protection, upholding and representing CSWA
values, and maintaining confidentiality, and participate in auditor training, outlined in
section 5.2.3.
5.2.2 Accreditation Process
1. Prospective CCSW-Certified Accredited Auditors submit an application, statement of
qualifications and supporting documents to CSWA.
2. CSWA staff reviews the application material and makes a recommendation to the
CSWA Board of Directors. The CSWA Board of Directors will accept or decline the
prospective auditor.
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3. CSWA will contact auditors approved for accreditation with additional information,
training dates, and non-disclosure documents.
4. Approved auditors will be encouraged to conduct their first audit under the guidance of
an experienced CCSW-Certified auditor (the approved auditor will assume the costs of
participating in the audit and travel costs as part of the training).
5. To maintain accreditation, auditors participate in annual performance reviews with
CSWA.
6. As part of the continuous improvement process for the program, CSWA will host an
annual check-in meeting and an annual meeting of auditors to discuss audit
implementation.
5.2.3 Auditor Training
1. New auditors would be required to attend a SWP self-assessment workshop and at
least one targeted education workshop to more fully understand the program.
2. New auditors would also be required to attend a training session on the certification
guidelines (this may be a ½ day training linked to one of the above events).
3. New auditors would be required to attend an annual meeting to keep up-to-date on any
changes to the program and to ensure auditors are interpreting the SWP consistently.
4. Finally, new auditors would be encouraged to accompany an experienced auditor on a
certification audit, for which they would not bill CSWA nor the winery or vineyard
being certified for time or expenses.

5.3 PETITION PROCESS
If an Applicant disagrees with a certification recommendation by an auditor (e.g. if the auditor
does not recommend certification), the approval decision by the CSWA Certification Decision
Panel, and/or disagrees with an auditor or CSWA that a misuse of the logo or claims has
occurred, the grievance would go through a formal review process that entails the following:
1. Applicant files an appeal on auditor’s recommendation, ruling by the CSWA
Certification Decision Panel, or accusation that a misuse of the logo or claims has
occurred.
2. The CSWA Board of Directors, with the exception of those on the Decision Panel,
would consider the appeal and could overrule the recommendation of the auditor, the
ruling by the Decision Panel, and/or could find that the communications guidelines
were followed and no corrective action is needed.
3. If additional details are required, an additional audit may be required.
Applicants must submit their appeal within 30 days of the decision being petitioned. CSWA will
respond within 30 days. The Applicant has 15 days to respond to the decision, with a final
response from CSWA in 15 days.
All wineries and vineyards participating in the certification program will also be invited to
provide feedback following their audit.
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6 RELATIONSHIP WITH OTHER PROGRAMS
The two major priorities of CSWA in developing a certification system based on its SWP are to
enable wide participation and to facilitate industry-wide improvement toward sustainability.
Some wine organizations in California are currently certified to other certification systems, or
seek certification, including regional or national wine or agriculture standards and management
system standards, which overlap with various aspects of the SWP.
CSWA is working on a number of ways to recognize winegrowers that are certified to other
sustainable winegrowing programs in California and talking with regional associations to help
streamline the process for participants who choose to be certified by CCSW-Certified and
another program in order to make it as cost-effective and non-duplicative as possible. See
Section 4.1.5 Recognition of Other Programs for more information about the formal recognition
of Lodi Rules for Sustainable Winegrowing (Lodi Rules) and Sustainability in Practice
Certification (SIP) within CCSW-Certified.
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7 DEFINITIONS
7.1 CONTINUOUS IMPROVEMENT
The recurring process of enhancing sustainable winegrowing practices in order to achieve
improvements in overall sustainability performance, consistent with an organization’s
sustainability strategy. Note: The process need not take place in all areas of activity
simultaneously.

7.2 MULTI-SITE ORGANIZATIONS
A company with multiple vineyards and/or winery facilities.

7.3 OBJECTIVE EVIDENCE
Evidence that demonstrates to the auditor that a certain practice is consistently in place.
Evidence can include records, logs, photos, personal accounts by practitioners or vendors (e.g.,
PCA), visual confirmation by the auditor, etc.

7.4 OPEN COMMITMENT
Commitment to continuous improvement is an important foundation to any process-based
certification or management system. By stating/agreeing to a commitment on the certification
application, the applicant’s performance can be evaluated for sufficient demonstration of
commitment. It is inevitable that changes in the market, business, or climate will influence an
organization’s ability to achieve all of its objectives in a given year. Failure to meet objectives
due to unexpected circumstances will not necessarily constitute a determination by the auditor
that the organization did not demonstrate continuous improvement.

7.5 MANAGEMENT UNIT (UNIT OF SELF-ASSESSMENT)
The natural unit of self-assessment is a winery or a vineyard. A self-assessment should cover a
winery or vineyard that is under the same management, or considered one “management unit”
when looking at the fundamental structure of the way the company does business. Using current
record-keeping, which is naturally broken into management units, is a good way to help
determine what should be included in one self-assessment.
As a general rule, multiple vineyards or wineries may be grouped as a unit of self-assessment
only if each facility or vineyard is under the same management and achieves the same score on
all criteria. Otherwise, the SWP online system has a cloning feature that can facilitate
management of multiple self-assessments by allowing the self-assessment scores to be cloned
and then only the scores that vary can be easily changed in the new assessment.
In exceptional cases, very minor differences in scoring between facilities and vineyards may be
accommodated within a single self-assessment. It should be noted that this approach will not
result in a reduction in audit time because of the requirement to audit a representative sample of
facilities.
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A unit of self-assessment may be a sub-division of a vineyard. This will be necessary when there
are substantial variations in category scores for different rows or blocks within the vineyard or in
cases where the entire vineyard is not being certified. Very minor or temporary differences in
category scores within a small section of a vineyard (e.g. due to replanting) need not result in
multiple self-assessments.
In situations where application of the above guidance results in multiple self-assessments with
greater than 90% identical scoring, these self-assessments may be considered a single
management unit when applying the sampling recommendations in assessment years 2 and 3.
This will potentially eliminate the need for site visits in these years. (See Table 1 in section
3.3.4).
The intent of the guidance on Management Units is to maintain the flexibility of the current
system, to apply a ‘common sense’ approach, and to discourage the inappropriate grouping of
dissimilar operations under a single self-assessment for the purpose of reducing audit costs.

7.6 UNIT OF CERTIFICATION
The highest organization level intended to be certified (e.g., a winery, a vineyard, multiple
wineries or vineyards, an organization (if all self-assessments that comprise the organization are
being verified). The unit of certification is the sum total of the units of self-assessment.
A unit of certification cannot be a product such as a quantity of wine, a wine brand, or grapes.

7.7 SAMPLING APPROACH
An approach to determine the number of on-site audits which may be used to certify units
consisting of more than two units of self-assessment.

7.8 SAMPLING UNIT
Number of self-assessments required to represent the full unit of certification.
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8 FREQUENTLY ASKED QUESTIONS
8.1 What happens if an auditor can’t verify my category score (1-4)?
8.2 Under what conditions am I not able to be certified or renewed?
8.3 What claims can I make to the market?
8.4 Can I put a logo on my bottle to show I am certified?
8.5 Do I need to improve in every chapter every year to keep my certification?
8.6 How many action plans do I need?
8.7 How do I determine my “unit of certification”? What is the difference between “unit of
certification” and “management unit”?
8.8 Can a company score a ‘1’ for every SWP self-assessment criteria and still get certified?
8.9 How do I demonstrate and provide objective evidence for my self-assessment scores?
8.10 How do I demonstrate and provide objective evidence for improvement?
8.11 What is the difference between a “process-based” certification and a “practice-based”
certification program?
8.12 Why did CSWA develop a hybrid “practice and process-based” certification rather
than a purely a “practice-based” certification?
8.13 Do I have to get certified to participate in the Sustainable Winegrowing Program?
8.14 I am a SWP participant and have a Certificate of Participation. Does this mean I am
already certified?
8.15 Who developed the certification program?
8.16 Who are the independent, third party auditors?
8.17 Why would I want to get certified?
8.18 What if I am already certified to Lodi Rules, Sustainability in Practice, Napa Green or
another regional sustainable certification program?
8.19 How does sustainable winegrowing certification relate to organic and biodynamic
certification?
8.20 How much will it cost to get certified?

8.1 What happens if an auditor can’t verify my category score (1-4)?
If you have scored yourself to a category in the SWP that an auditor cannot verify, the auditor
will consider whether he can verify your performance at the next lowest performance category.
Your action plan for that criterion will need to include actions related to addressing the lack of
evidence for a higher level of performance.
Criteria entered as not applicable will be verified as such by the auditor. Some criteria cannot be
scored as not applicable for any organization, as summarized in Section 11 and detailed in
Section 12.
8.2 Under what conditions am I not able to be certified or renewed?
1. If you do not meet all requirements for certification, including criteria-specific
prerequisites, annual self-assessment, updated action plans and annual audit.
2. If, after 2 review cycles the auditor does not feel you have adequately explained failure
to address corrective actions or other issues identified in the audit.
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3. If you do not adequately make progress on action plans (for renewal of certification).
See Section 3 for more details.
4. If you violate the communications guidelines and do not take corrective actions within
the required timeframe. See Section 4.1.1, #4.
If a company fails to make any improvements throughout the year, does not complete an updated
annual self-assessment or action plan, or fails to make corrective actions to their current selfassessment as discussed during the auditor visit, certification would be denied.
8.3 What claims can I make to the market?
Certified Participants can describe any facilities, vineyards or entire organizations as a Certified
California Sustainable Vineyard, Certified California Sustainable Winery, Certified California
Sustainable Vineyard & Winery and/or Certified California Sustainable Winegrowing depending
on what was actually certified and included in the unit of certification (see Section 7.6 for details
on what entails a unit of certification). Any use of the appropriate CCSW-Certified logo must be
accompanied by a claim statement that specifically describes what was included in the
certification unit. See Section 4 for more details on communicating certification.
8.4 Can I put a logo on my bottle to show I am certified?
No. CSWA will allow, and provide detailed guidance for, the use of logo and claims on certified
company websites, secondary marketing materials, and in certified winery facilities or vineyards
(See Section 4 for detailed communications guidelines). CSWA will also promote certified
wineries and vineyards by listing them on the CSWA website, sharing updated lists with media
and trade as appropriate, and providing documentation and recognition to certified entities. As a
result of significant dialogue about consumer perceptions, chain of custody issues, marketplace
competitiveness, and developing standards in eco-labeling, use of logo and claims directly on a
wine bottle are not permitted at this juncture; however, several options exist for how certification
could evolve to allow for use of a consumer-facing “eco-label.”
8.5 Do I need to improve in every chapter every year to keep my certification?
No. The primary demonstration of continuous improvement is to successfully complete the
items in your action plan(s) in the agreed upon time frame. Action plan(s) can contain a variety
of improvement goals, including increase of a self-assessment category score, increased
efficiency in management of people or programs related to sustainability, or an improvement in a
specific metric of performance (e.g., energy consumption). The demonstration of continuous
improvement will be dependent on the priorities set out by the organization and do not need to
cover multiple chapters unless desired.
There is no specific threshold for the number of criteria that you must improve to keep your
certification, however you must be able to demonstrate improvement during your annual audit.
Improvements must be consistent with the goals set out in your action plan, address areas of
priority within your company, include consideration of regional and statewide concerns, and be
demonstrated on an annual basis.
8.6 How many action plans do I need?

Updated July 2014

42 of 148

Certified California Sustainable Winegrowing Guidebook
As long as you have one action plan that addresses areas of significant impact, and you are able
to demonstrate to an auditor why you have chosen that area to focus on for improvements and
why you have not chosen other areas to focus on that could be identified for improvement, you
have met the action plan requirement. However, many participants have multiple action plans
focused on improving different areas of their operations. Additional action plans may be
required based on your self-assessment scores and the prerequisites.
8.7 How do I determine my “unit of certification”? What is the difference between “unit of
certification” and “management unit”?
Your unit of certification is your scope of certification, or the largest unit (winery or group of
wineries and/or vineyard or group of vineyards) that you want to get third-party certified. You
will need a self-assessment completed for each unique operation that you include in your unit of
certification. The management unit is equivalent to each self-assessment. For example, if you
have a winery and vineyards and you wish to certify your entire organization, then the unit of
certification is your entire organization and you would complete a self-assessment for your
winery and another self-assessment for your vineyards. If you are certifying a vineyard, then
your unit of certification is the vineyard.
8.8 Can a company score a ‘1’ for every SWP self-assessment criteria and still get certified?
No. The certification program includes 50 vineyard prerequisites and 32 winery prerequisites in
the 3rd Edition Code workbook that fall into several categories of stringency. For 9 prerequisites,
the certified participant must score a category 2 or higher for specific self-assessment criteria to
obtain certification. For 4 prerequisites they must score a category 2 or higher in the first year
and move to a category 3 by the second year of certification. For 41 prerequisites, if the certified
participant scores a category 1 for specific criteria, they must put an action plan in place and
move to a category 2 within the first year of certification. For 6 prerequisites, the certified
participant must put an action plan in place if they score a category 1 for specific criteria, but
there is no timeline for when they must move to a category 2 (these prerequisites tend to have
financial implications or require more than one year to implement). In addition, for 2
prerequisites, the certified participant must have an action plan in place if scoring a category 1
and move to a category 2 in the next year they plant, and for 2 prerequisites they must move to a
category 3 by their second year.
8.9 How do I demonstrate and provide objective evidence for my self-assessment scores?
In Section 12 and the SWP online system, each criteria (or sustainability practice) are
accompanied by information on what objective evidence can be used to justify the score for
those criteria. Examples of objective evidence include documentation, reports, or photos shown
to an auditor during a site visit or uploaded in the SWP online system, and verbal communication
with the third-party auditor.
8.10 How do I demonstrate and provide objective evidence for improvement?
There are many ways to demonstrate improvement depending on the goals set out in your action
plan. Improvements can be shown to an auditor during a site visit, noted in the SWP online
system by uploading documentation, reports, or photos, or through verbal communication with
the third-party auditor.
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8.11 What is the difference between a “process-based” certification and a “practice-based”
certification program?
A “process-based” certification verifies that a specific process is being followed by the certified
participants. The internationally recognized certification program ISO 14001 Environmental
Management System is an example of a process based certification. “Practice-based”
certification programs, such as Lodi Rules or Sustainability in Practice™, certify that a specific
set of practices are adopted and also excludes certain practices from being used in order to get
certified. The adoption of specific practices creates a threshold level of performance that must be
met in order to be eligible for certification.
CCSW-Certified is a hybrid between the two certification approaches because the prerequisites
require certain practices to be met to be eligible or to retain certification, and the process consists
of completing an annual self-assessment, identifying areas for improvement, developing action
plans and implementing sustainability improvements each and every year.
8.12 Why did CSWA develop a hybrid “practice and process-based” certification rather
than a purely a “practice-based” certification?
CSWA developed a hybrid practice and process-based certification in order to make the
certification program as inclusive as possible, to speed the adoption of sustainable practices
statewide, and to encourage the continuous improvement of the entire California wine industry
and all certification participants. While prerequisites provide a level of rigor as the basis of a
certification program, the process-based aspects of the certification allows for flexibility in the
implementation of the certification requirements for each winery and/or vineyard participant.
Once they meet the prerequisites, companies use their own baselines to determine what areas
need to be improved, focus their limited resources on practices that will make the most
difference for their organization, and continually improve year after year.
8.13 Do I have to get certified to participate in the Sustainable Winegrowing Program?
No. Certification is a voluntary addition to the SWP. The SWP self-assessment, educational
workshops, and sustainable winegrowing resources will continue to be offered to all California
winegrape growers and vintners.
8.14 I am a SWP participant and have a Certificate of Participation. Does this mean I am
already certified?
No. The Certificate of Participation was designed as a tool for wineries and vineyards to
communicate with customers and other stakeholders that they are participating in the educational
SWP program by completing a self-assessment of their operation and submitting data to CSWA.
It is not equivalent to the third-party certification program.
8.15 Who developed the certification program?
The Sustainable Winegrowing Program Joint Committee developed the certification program
over the course of 2 years. The SWP Joint Committee is made up of over 50 growers and
vintners who are members of Wine Institute and/or the California Association of Winegrape
Growers, and is the same committee that developed the SWP workbook.
8.16 Who are the independent, third party auditors?
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CSWA has invited experienced auditors with demonstrated knowledge about winegrowing and
sustainability management to apply for CCSW-Certified accreditation. Accredited auditors must
attend initial training on the certification requirements and also attend annual training programs
as part of CSWA's commitment to continuous improvement. CSWA encourages auditors
accredited by other third-party certification programs (i.e. CCOF, ISO 14001, ISO 9001, regional
wine sustainability programs) to apply for accreditation. A list of accredited auditors is available
on the CSWA website and provides qualifications and background for each accredited auditor.
8.17 Why would I want to get certified?
There are many reasons why organizations pursue certification. Certification can serve as a tool
to speed adoption of sustainable practices, identify and align priorities within wineries and
vineyard companies, communicate with stakeholders that are increasingly interested in
sustainable business practices, and increase transparency and ensure confidence of progress on
the adoption of sustainable practices.
8.18 What if I am already certified to Lodi Rules, Sustainability in Practice, Napa Green or
another regional sustainable certification program?
CSWA is working on a number of ways to recognize winegrowers that are certified to other
sustainable winegrowing programs in California and talking with regional associations to help
streamline the process for participants who choose to be certified by CCSW-Certified and
another program in order to make it as cost-effective and non-duplicative as possible.
8.19 How does sustainable winegrowing certification relate to organic and biodynamic
certification?
Sustainable, organic and biodynamic are all part of the “greening” trend for California wine;
however, sustainable winegrowing includes issues that are not addressed in organic or
biodynamic approaches such as energy efficiency and human resources.
Sustainable
winegrowing can be viewed as an umbrella concept, or as a larger circle in a series of concentric
circles, where there is overlap between the three approaches yet they each have characteristics
that make them unique.
8.20 How much will it cost to get certified?
The SWP Joint Committee thoroughly examined all the potential ways to create the most costeffective certification program possible. We are very sensitive to the fact that the cost of
certification is an important deciding factor for potential participants. The cost of certification is
competitive with other certification programs, but varies due to the size and complexity of the
operation being certified. Please see Table 2 in Section 3 for examples of cost estimates.
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9 ACTION PLAN TEMPLATE
Action Plans must be written in order to document the proposed actions and to show progress against action plans during the audit
process. However, action plans may take whatever form is deemed most appropriate for each certified applicant.
There are many ways to complete the written action plan requirement:
1.
The SWP workbook includes blank copies of an action plan template that can be easily completed (available in hard copy
and in the SWP online system).
2.
The SWP online system has an action plan feature that can be accessed within the self-assessment criteria. The online
system also has a report feature that enables an Excel report to be easily generated that includes all action plan notes
entered into the online system. (When completing the assessment, scroll to the bottom of the page to enter action plan
notes for relevant criteria.)
3.
Use the excel spreadsheet template available on the SWP online system homepage under templates.
4. Use any other format, a Word document, hard copy, Excel spreadsheet, etc.
Action plans should clearly denote the priority concern being addressed, the action to be undertaken, the timeline to complete the
action, the person responsible, and, if appropriate, the current SWP self-assessment score and the target score.
Table 3: Action Plan Template
ACTION PLAN
Workbook
Chapter
*EXAMPLE
ENTRY
Energy
Efficiency

Criteria and Area of Concern
9-1 Planning, monitoring, goals
and results.

Current
Score
2

Category 2: An energy audit has
been conducted in the last 2
years.
The results are being used to
make decisions on
improvements, employee
training, and maintenance.
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Target
Score
3

Action
Develop 25-50% of a
comprehensive energy
management plan.
Monitor total energy use
throughout the year.
Set yearly goals for energy use
(use/ton of grapes or gallon of
wine shipped)

Timetable
for Action
By harvest

Responsible Party
Facility Manager
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10 KEY TO EVIDENCE TYPES
Table 4: Key to Evidence Types
Examples of specific evidence that can be used during a third-party audit to demonstrate accuracy of self-assessment category scores.

Evidence Type

None

Action Plan

Analysis Records
(internal):
Documentation of
personal trials,
analysis,
sampling, test
results (using
data to improve
operations)
Analysis Records
(external):
Documentation of
external analysis,
sampling, test
results
Direct
Observation
External
Communications

Internal/
External

Workbook Category Example(s)

N/A

No evidence required for many
Category 1 criteria. (Such as “I am not
familiar with the concept of crop-topruning weight ratios.”)

Internal

Internal

External

External

External

Problems for habitat modification are
solved with an eco-management plan.

I have quantified the soil water-holding
capacity, annual rainfall, and cover
crop water used in my vineyard and
use this information to develop a water
budget, adjust the date irrigation
begins in the spring/summer, and
maintain irrigation scheduling and
overall water management.

A bloom-time sample of petioles (leaf
stems) is sent for lab analysis every
year.
Shoots and fruit are evenly distributed
along the fruiting zone.
Confirmation from external
stakeholders that this strategy has
been shared with them (neighbors,
community members, and others).

Example Applicant Response

Strength
(Fair,
Medium,
Strong)

Auditor On-site
Validation Required?

None.

N/A

N/A

Strong

Yes

Strong

Possibly (could be
useful to test data
collection methods,
sources, and analysis
methodology).

Strong

Possibly

Strong

Yes

Medium

Possibly

A written or documented formal strategy,
action plan or set of recommendations that
has been or will be acted upon. Included in
each Action Plan is the Criteria number,
Existing Score/Practice, Goal
Score/Practice, Plan of Action, Timetable,
and Person Responsible for each Action.
Sum of soil water-holding capacity, annual
rainfall, and cover crop water data used to
determine quantified water budget;
demonstrate (from the data) that irrigation
dates are adjusted and irrigation schedule
is maintained; and show how this impacts
water management.
Soil and vine nutrient test/analysis records
are available from the Applicant.

Lab analysis records from external lab.

Observation during on-site audit, photo
and/or written description by applicant.
Communications with external stakeholders
(regulators, NGO's, community
representatives, etc.)
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Evidence Type

Internal/
External

Log (tracks
frequency of
event and/or
data)
Miscellaneous
Business
Records

Strength
(Fair,
Medium,
Strong)

Auditor On-site
Validation Required?

Workbook Category Example(s)

Example Applicant Response

Internal
or
External

I know and track the amount of fuel
used in the vineyard.

Record keeping used by Applicant, such as
a spreadsheet, chart, or list which tracks
event frequency and data (how often/when
they fuel up and how much fuel is used).

Strong

Possibly (could be
useful to test all
necessary events/items
are tracked with the
log).

Internal

Receipts of purchased mixes of postemergent herbicides to manage
weeds in vineyard.

Contracts, Purchase orders, training
records, etc.

Strong

Possibly
Less likely (could be
useful to test
effectiveness of
documentation—are
they actually following
the SOP?)
Less likely (could be
useful to test the
effectiveness of the
statement—is it
implemented/followed?)

Instruction

Internal

My training manual demonstrates that
security guards are trained to turn off
lights as they go on their rounds.

Written
Document/Plan

Internal

A written water management plan.

Written plan that includes water
management practices and goals.

Strong

Medium

Less Likely

Documented instruction for task(s) to be
performed. E.g. work orders, procedures,
SOPs etc.

Strong

Published
Materials

Internal

Access to and knowledge of
appropriate NCRS publications.

Media produced mainly, but not
exclusively, for an external audience, e.g.
Newsletters, presentations, promotional
videos, newspaper articles, website
content, etc.

Testimonial
(description, not
merely the
repetition of the
requirement )

Internal
or
External

Employee meetings are held at least
once a quarter for vineyard and/or
winery employees as the season
progresses and sustainability issues
change.

Employee description of events.

Medium

Likely (verified through
discussion)

Visual Record

External

I maintain cover crops appropriate to
each vineyard site.

Map, Plan, Photograph, Satellite Imagery,
etc.

Strong

Less likely





Combination of internal testimonial plus internal photo and/or external receipt may increase the strength of the evidence.
When prescriptive evidence is not available, submit what is available and prepare to provide additional evidence in the future or during an on-site audit
to satisfy requirements.
Audience is both auditee preparing an application/on-site visit and auditor assessing applications/on-site visit.
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11 SUMMARY TABLE OF SWP WORKBOOK REQUIREMENTS – 3

RD

EDITION CODE

Table 5: Summary of SWP Workbook Requirements for 3rd Edition Code
The following table provides a summary of the certification requirements for each of the 191 SWP workbook criteria in the 3rd Edition
Code of Sustainable Winegrowing. The Vineyard (V) &/or Winery (W) Criteria column shows if that criteria is for vineyards,
wineries or both to answer. The Must Answer column shows which criteria are not allowed to be scored as non-applicable (N/A); all
certified participants must score themselves a Category 1, 2, 3 or 4 if they must answer that criteria. The Audit Priority column shows
how likely the criteria are be covered during a third-party audit; all of the high audit priority criteria will be checked at every audit, the
medium audit priority will likely be checked, and the low audit priority criteria might be audited differently each audit year. The
certification pre-requisites are noted in the Certification Pre-Requisite & Minimum Self-Assessment Score column, which also
shows which of the tiers the pre-requisite falls within; Must be Category 2 (Cat 2) or higher to obtain certification; Action Plan
required if Category 1 (Cat 1) & Category 2 (Cat 2) or higher in subsequent years; Action Plan required if Category 1 (Cat 1), but no
timeline to move to Category 2 (Cat 2) or higher; or Action Plan required if Category 1 (Cat 1) or Category 2 (Cat 2) & Category 3
(Cat 3) or higher in subsequent years, with some criteria stating that there is a required Category 2 (Cat 2) with an Action Plan to
achieve Category 3 (Cat 3) or higher in subsequent years. The Timeframe column provides guidance on which timeframe to consider
when answering that criteria. The Additional Explanation Required column shows when additional information is required to
include when completing the self-assessment to explain why the criteria was scored as non-applicable (N/A).
CSWA
Criteria
Number

CSWA Sustainability Criteria Name

Vineyard
(V) &/or
Winery (W)
Criteria

Must
Answer?
(Yes/No)

Audit
Priority
(High/Med/
Low)

2-1

Integrating Sustainability Into
Business Strategy

V&W

Yes

High

3-1

Balanced Vines

V

Yes

Low

Action Plan required if
Cat 1; Cat 2 or higher in
subsequent years
Cat 1

3-2

Shoot Density

V

No

Low

Cat 1, or N/A

Current Assessment Season

3-3

Leaf Removal

V

No

Low

Cat 1, or N/A

Current Assessment Season

3-4
3-5
3-6
3-7

Crop-to-Pruning Weight Ratio
Vineyard Design And Trellis
Vineyard Vigor Uniformity
Monitoring Canopy Density and Vigor

V
V
V
V

No
No
Yes
Yes

Low
Low
Low
Low

Cat 1, or N/A
Cat 1, or N/A
Cat 1
Cat 1

Previous Assessment Season
Current Assessment Season
Current Assessment Season
Current Assessment Season
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Certification PreRequisite & Minimum
Self-Assessment Score

Timeframe

Additional
Explanation
Required?

Current Assessment Season

None

Current Assessment Season

None
Explain why
N/A
Explain why
N/A
None
None
None
None
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CSWA Sustainability Criteria Name

Vineyard
(V) &/or
Winery (W)
Criteria

Must
Answer?
(Yes/No)

Audit
Priority
(High/Med/
Low)

Certification PreRequisite & Minimum
Self-Assessment Score

3-8

Environmental Due Diligence for a
New Vineyard Site or a Replanting

V

No

Medium

Cat 1, or N/A

3-9

Soil Profile Inspection and
Modification

V

No

Medium

Cat 1, or N/A

3-10

Soil Tested for Physical and
Chemical Properties and Amended
Pre-Planting

V

No

Medium

Cat 1, or N/A

3-11

Soil Sampled for Biological Problems
Pre-Planting

V

No

Medium

Cat 1, or N/A

CSWA
Criteria
Number

3-12

Addressing Biological Problems

V

No

High

Action Plan required if
Cat 1; Cat 2 or higher in
next year with planting, or
N/A

3-13

Rootstocks

V

No

Medium

Cat 1, or N/A

3-14

Vineyard Layout

V

No

Low

Cat 1, or N/A

3-15

Row and Vine Spacing

V

No

Low

Cat 1, or N/A

3-16

Scion/Cultivar

V

No

High

Cat 2 or higher, or N/A

3-17

Trellis Selection and Design

V

No

Low

Cat 1, or N/A

3-18

Conservation of Habitat for Wildlife
and Pest Predators

V

No

High

Action Plan required if
Cat 1; Cat 2 or higher in
next year with planting, or
N/A

3-19

Creation of Habitat for Wildlife and
Pest Predators

V

Yes

Medium

Cat 1

4-1

Plant Tissue Analysis

V

Yes

Medium

Cat 1
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Timeframe
Initial audit: vineyard history.
Ongoing audits: since previous
audit
Initial audit: vineyard history.
Ongoing audits: since previous
audit
Initial audit: vineyard history.
Ongoing audits: since previous
audit
Initial audit: vineyard history.
Ongoing audits: since previous
audit
Initial audit: vineyard history.
Ongoing audits: since previous
audit
Initial audit: vineyard history.
Ongoing audits: since previous
audit
Initial audit: vineyard history.
Ongoing audits: since previous
audit
Initial audit: vineyard history.
Ongoing audits: since previous
audit
Initial audit: vineyard history.
Ongoing audits: since previous
audit
Initial audit: vineyard history.
Ongoing audits: since previous
audit
Initial audit: vineyard history.
Ongoing audits: since previous
audit
Initial audit: vineyard history.
Ongoing audits: since previous
audit
Previous Assessment Season

Additional
Explanation
Required?
None

None

None

None

Explain why
N/A

None

None

None
Explain why
N/A
None

Explain why
N/A

None
None
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CSWA Sustainability Criteria Name

Vineyard
(V) &/or
Winery (W)
Criteria

Must
Answer?
(Yes/No)

Audit
Priority
(High/Med/
Low)

Certification PreRequisite & Minimum
Self-Assessment Score

4-2

Soil Nutrient Analysis

V

Yes

Medium

Cat 1

4-3

Nutrient Management

V

Yes

Medium

Cat 1

Initial audit: vineyard history.
Ongoing audits: since previous
audit
Current Assessment Season

4-4

Nitrogen Management

V

Yes

High

Cat 2 or higher

Current Assessment Season

None

Current Assessment Season

Explain why
N/A

CSWA
Criteria
Number

Timeframe

4-5

Fertigation

V

No

High

Action plan required if
Category 1 or Cat 2; Cat
3 or higher in subsequent
years, or N/A

4-6

Amendments for Water Penetration

V

No

Medium

Cat 1, or N/A

Current Assessment Season

4-7

Amendments for pH

V

No

Medium

Cat 1, or N/A

Current Assessment Season

V

Yes

Medium

Cat 1

Current Assessment Season

V

Yes

Medium

Cat 1
Action plan required if Cat
1; Cat 2 or higher in
subsequent years, or N/A

Current Assessment Season

4-8
4-9

Preserving or Increasing Organic
Matter
Soil Compaction

4-10

Surface Water Diversions for
Erodible Sites

V

No

High

4-11

Management of Erosion from Roads,
Ditches, and Culverts

V

No

High

4-12

Non-Point Source Pollution
Prevention Within the Vineyard

V

Yes

Medium

5-1

Water Management Strategy

V

Yes

High

5-2

Monitoring and Amending Quality of
Irrigation Water

V

No

High

5-3

Off-Site Water Movement

V

Yes

High

5-4

Irrigation System

V

No

Medium

Cat 1, or N/A

Current Assessment Season

5-5

Distribution Uniformity for Irrigation
Systems

V

No

High

Action plan required if Cat
1; No timeline to move to

Previous Assessment Season
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Additional
Explanation
Required?
None
None

Explain why
N/A
Explain why
N/A
Explain why
N/A
None

Current Assessment Season

Explain why
N/A

Cat 2 or higher, or N/A

Previous Assessment Season

Explain why
N/A

Cat 1

Current Assessment Season

None

Current Assessment Season

None

Previous Assessment Season

Explain why
N/A

Current Assessment Season

None

Action plan required if Cat
1; Cat 2 or higher in
subsequent years
Action plan required if
Category 1; Cat 2 or
higher in subsequent
years, or N/A
Action plan required if Cat
1 or Cat 2; Cat 3 or higher
in subsequent years

Explain why
N/A
Explain why
N/A
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CSWA
Criteria
Number

CSWA Sustainability Criteria Name

Vineyard
(V) &/or
Winery (W)
Criteria

Must
Answer?
(Yes/No)

Audit
Priority
(High/Med/
Low)

Certification PreRequisite & Minimum
Self-Assessment Score

Timeframe

Additional
Explanation
Required?

Current Assessment Season

Explain why
N/A

Current Assessment Season

None

Current Assessment Season

Explain why
N/A

Current Assessment Season

None

Current Assessment Season

None

Cat 2 or higher, or N/A
Action plan required if Cat
1; Cat 2 or higher in
subsequent years, or N/A
Action plan required if Cat
1; Cat 2 or higher in
subsequent years
Action plan required if Cat
1; Cat 2 or higher in
subsequent years, or N/A
Action plan required if Cat
1; Cat 2 or higher in
subsequent years
Action plan required if Cat
1; Cat 2 or higher in
subsequent years

5-6

Filters and Lines

V

No

High

5-7

Water Budget

V

Yes

High

5-8

Measuring Water Use

V

No

High

5-9

Soil Water-Infiltration Rates and
Water-Holding Capacity

V

Yes

High

5-10

Soil Moisture and Plant Water Status
Monitoring Methods

V

Yes

High

5-11

Planned Deficit Irrigation Through
Regulated Deficit Irrigation

V

No

Medium

Cat 1, or N/A

Current Assessment Season

Explain why
N/A

6-1

Vineyard Monitoring for Insects and
Mite Pests

V

Yes

High

Must be 2 or higher in first
year; Cat 3 or higher in
subsequent years

Current Assessment Season

None

6-2

Training for Insect and Mite
Monitoring

V

Yes

Medium

Cat 1

Current Assessment Season

Explain why
N/A

6-3

Economic Thresholds and PestNatural Enemy Ratios for
Leafhoppers, Mites, and Thrips

V

No

High

Cat 2 or higher, or N/A

Current Assessment Season

None

6-4

Minimizing Risks from Insecticides
and Miticides

V

Yes

High

Cat 2 or higher

Current Assessment Season

None

V

No

Medium

Cat 1, or N/A

Current Assessment Season

Explain why
N/A

V

Yes

Medium

Cat 1

Current Assessment Season

None

V

No

High

Cat 2 or higher, or N/A

Current Assessment Season

Explain why
N/A

6-5
6-6
6-7

Cultural Practices for Insect and Mite
Management
Dust Abatement in and Around
Vineyards for Mite Management
Use of Weather Data and DegreeDays for Managing Moth Pests
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CSWA Sustainability Criteria Name

Vineyard
(V) &/or
Winery (W)
Criteria

Must
Answer?
(Yes/No)

Audit
Priority
(High/Med/
Low)

Certification PreRequisite & Minimum
Self-Assessment Score

Timeframe

Additional
Explanation
Required?

6-8

Portion of Vineyard Treated for Mites
or Leafhoppers

V

No

High

Cat 2 or higher, or N/A

Current Assessment Season

Explain why
N/A

6-9

Mealybug Management

V

No

High

Action plan required if Cat
1; Cat 2 or higher in
subsequent years, or N/A

Current Assessment Season

Explain why
N/A

6-10

Soil-Borne Pest Management After
Planting

V

Yes

Medium

Cat 1

Current Assessment Season

None

6-11

Vineyard Monitoring for Disease

V

Yes

High

Must be 2 or higher in first
year; Cat 3 or higher in
subsequent years

Current Assessment Season

None

6-12

Powdery Mildew Management

V

Yes

Medium

Cat 1

Current Assessment Season

None

6-13

Minimizing Risks from Fungicides for
Powdery Mildew and Botrytis Control

V

Yes

High

Cat 2 or higher

Current Assessment Season

None

6-14

Pruning for Canker Management

V

No

Medium

Cat 1, or N/A

Current Assessment Season

Explain why
N/A

6-15

Bunch Rot Management

V

No

High

Current Assessment Season

Explain why
N/A

6-16

Pierce's Disease Management where
Blue-Green Sharpshooter is Primary
Vector

V

No

High

Current Assessment Season

Explain why
N/A

6-17

Vineyard Monitoring for Weeds

V

Yes

High

Current Assessment Season

None

6-18

Weed Knowledge

V

Yes

Medium

Action plan required if Cat
1; Cat 2 or higher in
subsequent years, or N/A
Action plan required if Cat
1; Cat 2 or higher in
subsequent years, or N/A
Cat 2 or higher in first
year; Cat 3 or higher in
subsequent years
Cat 1

Current Assessment Season

None

6-19

Weed Management

V

Yes

Medium

Cat 1

Current Assessment Season

None

6-20

Herbicide Leaching Potential

V

No

High

Action plan required if Cat
1; Cat 2 or higher in
subsequent years, or N/A

Current Assessment Season

Explain why
N/A

6-21

Area Treated with Herbicides

V

No

Medium

Cat 1, or N/A

Current Assessment Season

Explain why
N/A

6-22

Vineyard Monitoring for Vertebrate
Pests

V

Yes

High

Must be Cat 2 or higher in
first year; Cat 3 or higher
in subsequent years

Current Assessment Season

CSWA
Criteria
Number
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CSWA Sustainability Criteria Name

Vineyard
(V) &/or
Winery (W)
Criteria

Must
Answer?
(Yes/No)

Audit
Priority
(High/Med/
Low)

Certification PreRequisite & Minimum
Self-Assessment Score

Timeframe

Additional
Explanation
Required?

6-23

Vertebrate Pest Management

V

No

High

Action plan required if Cat
1; Cat 2 or higher in
subsequent years, or N/A

Current Assessment Season

Explain why
N/A

6-24

Predation by Vertebrates

V

Yes

Medium

Cat 1

Current Assessment Season

6-25

Low-Volume Vine Canopy Sprayers

V

No

Medium

Cat 1, or N/A

Current Assessment Season

6-26

Sprayer Calibration and Maintenance

V

Yes

High

6-27

Spray Coverage

V

Yes

High

6-28

Spray Buffer Zone

V

Yes

High

6-29

Spray Drift

V

Yes

6-30
6-31
6-32
6-33
7-1

V
V
V
W
V

7-3

Pesticide Storage
Pesticide Mixing and Loading
Pesticide Emergency Response Plan
Winery Pest Management
Field Fruit Maturity
Tasting Grapes With Winery
Representative
Juice Chemistry

7-4

CSWA
Criteria
Number

Action plan required if Cat
1; Cat 2 or higher in
subsequent years
Action plan required if Cat
1; Cat 2 or higher in
subsequent years

None
Explain why
N/A

Current Assessment Season

None

Current Assessment Season

None

Action plan required if Cat
1; Cat 2 or higher in
subsequent years

Current Assessment Season

None

Medium

Cat 1

None

None

Yes
Yes
Yes
Yes
Yes

Medium
Medium
Medium
Medium
Low

Cat 1
Cat 1
Cat 1
Cat 1
Cat 1

Current Assessment Season
Current Assessment Season
Current Assessment Season
Current Assessment Season
Current Assessment Season

None
None
None
None
None

V

No

Low

Cat 1, or N/A

Current Assessment Season

None

V

Yes

Low

Cat 1

Current Assessment Season

None

Taste Wine Made from the Grapes

V

Yes

Low

Cat 1

Current Assessment Season

None

7-5

Knowledge of Wine Quality

V

No

Low

Cat 1, or N/A

Current Assessment Season

Explain why
N/A

7-6

Knowledge of Wine Industry
Marketing and Trends

V&W

Yes

Low

Cat 1

Current Assessment Season

None

7-7

Viticultural Improvement

V

Yes

Low

Cat 1

Current Assessment Season

None

High

Action plan required if Cat
1; Cat 2 or higher in
subsequent years

Current Assessment Season

None

7-2

7-8

Planning, Monitoring, Goals and
Results for Food Safety

W

Yes
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CSWA Sustainability Criteria Name

Vineyard
(V) &/or
Winery (W)
Criteria

Must
Answer?
(Yes/No)

Audit
Priority
(High/Med/
Low)

7-9

Planning, Monitoring, Goals and
Results for Security

W

Yes

High

8-1

Ecosystem Processes - Resource
Base Ecosystem Biodiversity

V&W

Yes

High

V&W

Yes

High

V&W

No

Medium

CSWA
Criteria
Number

8-2
8-3

Watershed Management - Watershed
Awareness
Ecosystem Management - Native
Woodlands

Certification PreRequisite & Minimum
Self-Assessment Score

Timeframe

Additional
Explanation
Required?

Current Assessment Season

None

Current Assessment Season

None

Cat 2 or higher

Current Assessment Season

None

Cat 1, or N/A

Current Assessment Season

Explain why
N/A

Current Assessment Season

Explain why
N/A

Current Assessment Season

Explain why
N/A

Action plan required if Cat
1; Cat 2 or higher in
subsequent years
Action plan required if Cat
1; Cat 2 or higher in
subsequent years

Action plan required if Cat
1; No timeline for Cat 2 or
higher, or N/A
Action plan required if Cat
1; Cat 2 or higher in
subsequent years, or N/A

8-4

Ecosystem Management - Riparian
Habitat

V&W

No

High

8-5

Ecosystem Management - Aquatic
Habitats: Streams, Rivers, and
Wetlands

V&W

No

High

8-6

Habitat Enhancement for Wildlife

V&W

Yes

Medium

Cat 1

Current Assessment Season

None

8-7

Conservation Easements

V&W

Yes

Low

Cat 1

Current Assessment Season

None

8-8

Sensitive Species

V&W

Yes

High

Current Assessment Season

None

8-9

Sensitive Species and Collaboration
with Partners

V&W

No

High

Current Assessment Season

Explain why
N/A

9-1

Planning, Monitoring, Goals and
Results

V&W

Yes

High

Current Assessment Season

None

9-2
9-3
9-4
9-5
9-6

Vineyard Pump Efficiency
Vineyard Vehicles
Winery Motors, Drives & Pumps
Refrigeration System
Tanks and Lines

V
V
W
W
W

Yes
Yes
Yes
Yes
Yes

Medium
Medium
Medium
Medium
Medium

Current Assessment Season
Current Assessment Season
Current Assessment Season
Current Assessment Season
Current Assessment Season

None
None
None
None
None
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Action plan required if Cat
1; Cat 2 or higher in
subsequent years
Action plan required if Cat
1; Cat 2 or higher in
subsequent years, or N/A
Vineyards: Action plan
required if Category 1;
No timeline to move to
Category 2 or higher
Wineries: Action plan
required if Category 1;
Category 2 or higher in
subsequent years
Cat 1
Cat 1
Cat 1
Cat 1
Cat 1
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CSWA
Criteria
Number
9-7
9-8
9-9
9-10
9-11
9-12

CSWA Sustainability Criteria Name
Heating, Ventilation and AirConditioning (HVAC)
Lighting - Offices and Labs
Lighting - Shops and Facilities
Lighting - Outdoor and Security
Office Equipment
Renewable Sources of Power

Vineyard
(V) &/or
Winery (W)
Criteria

Must
Answer?
(Yes/No)

Audit
Priority
(High/Med/
Low)

Certification PreRequisite & Minimum
Self-Assessment Score

Timeframe

Additional
Explanation
Required?

W

Yes

Medium

Cat 1

Current Assessment Season

None

V&W
V&W
V&W
V&W
V& W

Yes
Yes
Yes
Yes
Yes

Medium
Medium
Medium
Medium
Medium

Cat 1
Cat 1
Cat 1
Cat 1
Cat 1

Current Assessment Season
Current Assessment Season
Current Assessment Season
Current Assessment Season
Current Assessment Season

None
None
None
None
None

10-1

Water Conservation Planning,
Monitoring, Goals, and Results

W

Yes

High

Action plan required if Cat
1; Cat 2 or higher in
subsequent years

Current Assessment Season

None

10-2

Source Water Quality Planning,
Monitoring, Goals, and Results

W

Yes

High

Action plan required if Cat
1; Cat 2 or higher in
subsequent years

Current Assessment Season

None

10-3

Water Supply

W

No

High

Action plan required if Cat
1; Cat 2 or higher in
subsequent years, or N/A

Current Assessment Season

Explain why
N/A

W

Yes

Medium

Cat 1

Current Assessment Season

None

W

No

Medium

Cat 1, or N/A

Current Assessment Season

Cat 1, or N/A

Current Assessment Season

10-4
10-5

Water to Process Water Ponds or
Public-Owned Treatment Works
(POTW)
Process Water Discharge - Water
from Process Water Ponds

10-6

Septic Systems or Onsite Systems

W

No

Medium

10-7

Storm Water

W

Yes

High

10-8

Crush Operations

W

Yes

High

10-9

Presses

W

Yes

High

10-10

Tanks and Transfer Lines

W

Yes

Medium

Action plan required if Cat
1; No timeline for Cat 2 or
higher
Action plan required if Cat
1; Cat 2 or higher in
subsequent years
Action plan required if Cat
1; Cat 2 or higher in
subsequent years
Cat 1

10-11

Cellars

W

Yes

Medium

10-12

Barrel Washing

W

Yes

10-13

Barrel Soaking

W

No
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Explain why
N/A
Explain why
N/A

Current Assessment Season

None

Current Assessment Season

None

Current Assessment Season

None

Current Assessment Season

None

Cat 1

Current Assessment Season

None

Medium

Cat 1

Current Assessment Season

Medium

Cat 1, or N/A

Current Assessment Season

None
Explain why
N/A
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CSWA
Criteria
Number

CSWA Sustainability Criteria Name

10-14
10-15

Bottling
Labs

Vineyard
(V) &/or
Winery (W)
Criteria
W
W

10-16

Landscaping

11-1

Planning, Monitoring, Goals and
Results

11-5

Good Housekeeping - Dumpster
Area
Hazardous Materials - Hazardous
Material Storage and Replacement
Hazardous Materials - Hazardous
Waste Disposal
Paint & Paint Thinners

11-6

Aerosol Cans

11-2
11-3
11-4

11-7
11-8
11-9

Protection of Storm Water and
Process Wastewater
Fuel Storage - Aboveground Storage
Tanks (ASTs) or Portable Tanks
Winery Sanitation Supplies

No
Yes

Audit
Priority
(High/Med/
Low)
Medium
Medium

W

Yes

High

V&W

Yes

High

V&W

Yes

V&W

Must
Answer?
(Yes/No)

Certification PreRequisite & Minimum
Self-Assessment Score

Timeframe

Additional
Explanation
Required?

Cat 1, or N/A
Cat 1
Action plan required if Cat
1; No timeline for Cat 2 or
higher
Action plan required if Cat
1; Cat 2 or higher in
ongoing years

Current Assessment Season
Current Assessment Season

None
None

Current Assessment Season

None

Current Assessment Season

None

High

Cat 1

Current Assessment Season

None

Yes

High

Cat 1

Current Assessment Season

None

V&W

Yes

High

Cat 1

Current Assessment Season

None

V&W

Yes

High

Cat 1

Current Assessment Season

V&W

No

High

Cat 1

Current Assessment Season

None
Explain why
N/A

V&W

Yes

High

Cat 1

Current Assessment Season

None

V&W

No

Medium

Cat 1, or N/A

Current Assessment Season

Explain why
N/A

W

Yes

Medium

Cat 1

Current Assessment Season

None

Current Assessment Season

None

Current Assessment Season

12-1

Planning, Monitoring, Goals and
Results

W

Yes

High

12-2

Pomace and Lees

W

Yes

Medium

Action plan required if Cat
1; Cat 2 or higher in
ongoing years
Cat 1

12-3

Diatomaceous Earth (DE)

W

No

Medium

Cat 1, or N/A

Current Assessment Season

12-4

Plate and Frame Filters

W

No

Medium

Cat 1, or N/A

Current Assessment Season

12-5

Cooperage

W

No

Medium

Cat 1, or N/A

Current Assessment Season

12-6

Glass

W

Yes

Low

Current Assessment Season

12-7

Cardboard

W

Yes

High

Current Assessment Season

None

12-8

Paper

W

Yes

Medium

Cat 1
Action plan required if Cat
1; Cat 2 or higher in
subsequent years*
Cat 1

None
Explain why
N/A
Explain why
N/A
Explain why
N/A
None

Current Assessment Season

None

12-9

Plastic

W

Yes

Medium

Cat 1

Current Assessment Season

None
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CSWA
Criteria
Number

CSWA Sustainability Criteria Name

12-10

Packaging (Incoming and Outgoing)

Vineyard
(V) &/or
Winery (W)
Criteria
W

Yes

Audit
Priority
(High/Med/
Low)
Medium

12-11

Metals

W

Yes

High

12-12
12-13

Natural Cork
Pallets, Wood Packaging, Bins, etc.

W
W

Yes
Yes

Medium
Medium

12-14

Capsules

W

No

High

12-15

Landscape Residuals

W

Yes

High

12-16

Food Waste

W

Yes

Medium

Cat 1

Current Assessment Season

None

13-1

Planning, Monitoring, Goals and
Results

V&W

Yes

High

Action plan required if Cat
1; Cat 2 or higher in
subsequent years

Current Assessment Season

None

13-2

Service Providers

W

No

Medium

Cat 1, or N/A

Current Assessment Season

13-3
13-4
13-5
13-6
13-7
13-8
13-9
13-10
13-11
13-12
13-13

Vineyard Supplies
Vehicles
Vehicle Maintenance Products
Office Equipment
Wine Containers
Closures
Capsules
Boxes
Winery Equipment
Paper
Cleaning Supplies

V
V&W
V&W
V&W
W
W
W
W
W
W
W

Yes
Yes
Yes
Yes
Yes
Yes
Yes
Yes
Yes
Yes
Yes

Medium
Medium
Medium
Medium
Medium
Medium
Medium
Medium
Medium
Medium
Medium

Cat 1
Cat 1
Cat 1
Cat 1
Cat 1
Cat 1
Cat 1
Cat 1
Cat 1
Cat 1
Cat 1

Current Assessment Season
Current Assessment Season
Current Assessment Season
Current Assessment Season
Current Assessment Season
Current Assessment Season
Current Assessment Season
Current Assessment Season
Current Assessment Season
Current Assessment Season
Current Assessment Season

13-14

Packaging - From Suppliers

W

Yes

Medium

Cat 1

Current Assessment Season

13-15

Packaging - To Customers

W

No

Medium

Cat 1, or N/A

Current Assessment Season

14-1

HR Planning and Goals

V&W

No

High

Action plan required if Cat
1; No timeline for Cat 2 or
higher, or N/A

Current Assessment Season

Explain why
N/A

14-2

Staffing and Recruiting Strategy

V&W

No

Medium

Cat 1, or N/A

Current Assessment Season

Explain why
N/A

Must
Answer?
(Yes/No)
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Certification PreRequisite & Minimum
Self-Assessment Score
Cat 1
Action plan required if Cat
1; Cat 2 or higher in
subsequent years*
Cat 1
Cat 1
Action plan required if Cat
1; Cat 2 or higher in
subsequent years, or N/A
Action plan required if Cat
1; Cat 2 or higher in
subsequent years

Timeframe

Additional
Explanation
Required?

Current Assessment Season

None

Current Assessment Season

None

Current Assessment Season
Current Assessment Season

None
None

Current Assessment Season

Explain why
N/A

Current Assessment Season

None

Explain why
N/A
None
None
None
None
None
None
None
None
None
None
None
None
Explain why
N/A
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CSWA
Criteria
Number

CSWA Sustainability Criteria Name

14-3

Interviewing Process

Vineyard
(V) &/or
Winery (W)
Criteria
V&W

14-4

Employee Orientation

14-5

Safety Training

14-6
14-7

Continuing Education, Training and
Development
Industry Knowledge and Participation

Yes

Audit
Priority
(High/Med/
Low)
Medium

V&W

No

Medium

Cat 1, or N/A

Current Assessment Season

None

V&W

Yes

High

Action plan required if Cat
1; Cat 2 or higher in
ongoing years

Current Assessment Season

None

V&W

No

Medium

Cat 1, or N/A

Current Assessment Season

V&W

Yes

Medium

Cat 1
Action plan required if Cat
1; Cat 2 or higher in
subsequent years

Current Assessment Season

Explain why
N/A
None

Current Assessment Season

None

Must
Answer?
(Yes/No)

Certification PreRequisite & Minimum
Self-Assessment Score

Timeframe

Additional
Explanation
Required?

Cat 1

Current Assessment Season

None

14-8

Promoting Sustainability in the
Workplace

V&W

Yes

High

14-9

Employee Performance

V&W

Yes

Medium

Cat 1

Current Assessment Season

None

14-10

Compensation Benchmarking

V&W

Yes

Medium

Current Assessment Season

None

15-1

Neighbors and Community Relations

V&W

Yes

High

Current Assessment Season

None

15-2

Awareness of Potential Neighbor and
Community Issues

V&W

Yes

High

Current Assessment Season

None

15-3

Mitigation of Light, Noise and Traffic
Impacts

W

No

High

Cat 1
Action plan required if Cat
1; Cat 2 or higher in
subsequent years
Action plan required if Cat
1; Cat 2 or higher in
subsequent years
Action plan required if Cat
1; Cat 2 or higher in
subsequent years, or N/A

Current Assessment Season

Explain Why
N/A

W

Yes

Medium

Cat 1

Current Assessment Season

None

V&W

Yes

Low

Cat 1

Current Assessment Season

None

V&W

Yes

Low

Cat 1

Current Assessment Season

None

V&W

Yes

Low

Cat 1

Current Assessment Season

None

V&W

Yes

Low

Cat 1

Current Assessment Season

None

15-4

15-5

15-6

15-7
15-8

Awareness of Community Issues that
Could Potentially Affect a Winery
Arts and Culture (non-profit
organizations, concerts, galleries or
art exhibits, tastings, other cultural
events, etc.)
Community (e.g. police and fire
departments, schools, Rotary Club,
or other community organizations,
etc.)
Environment (e.g. environmental
organizations, clean-ups, etc.)
Wine Industry Research (e.g.
American Vineyard Foundation,
National Grape and Wine Initiative,
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CSWA
Criteria
Number

CSWA Sustainability Criteria Name

Vineyard
(V) &/or
Winery (W)
Criteria

Must
Answer?
(Yes/No)

Audit
Priority
(High/Med/
Low)

Certification PreRequisite & Minimum
Self-Assessment Score

Timeframe

Additional
Explanation
Required?

Cat 1

Current Assessment Season

None

Current Assessment Season

None

Current Assessment Season

None

universities, etc.)
15-9

Other Philanthropic Causes

V&W

Yes

Low

16-1

Planning, Monitoring, Goals, and
Results

V&W

Yes

High

16-2

Vineyard Floors

V

Yes

Medium

16-3

Unpaved Surfaces - Roadways and
Traffic and Equipment Staging Areas

V&W

Yes

High

V
V
V

Yes
Yes
Yes

V&W

16-8
16-9

Vineyard Water Use
Pest Management Strategy
Pesticide Stewardship
Agricultural and Winery Chemicals
and Materials
Transportation
Agricultural Burning

16-10

Winery Refrigerants

16-4
16-5
16-6
16-7

Current Assessment Season

None

Medium
Medium
Medium

Action plan required if Cat
1; Cat 2 or higher in
subsequent years
Cat 1
Action plan required if Cat
1; Cat 2 or higher in
subsequent years
Cat 1
Cat 1
Cat 1

Current Assessment Season
Current Assessment Season
Current Assessment Season

None
None
None

Yes

Medium

Cat 1

Current Assessment Season

None

V&W
V

Yes
Yes

Medium
Medium

Current Assessment Season
Current Assessment Season

None
None

W

Yes

High

Cat 1
Cat 1
Action plan required if Cat
1; Cat 2 or higher in
subsequent years

Current Assessment Season

None

*If recycling is not available in your area, the pre-requisite allows for “no timeline” to move to a Category 2 or higher (for 12-7, 12-11, and 12-14).
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12 SWP WORKBOOK REQUIREMENTS
The following section provides detailed guidance regarding the Sustainable Winegrowing
Program Workbook that must be followed as part of the Certification Program. Each section is
numbered in accordance with the corresponding section in the Workbook, e.g. Section 12.3.1 in
the guidance corresponds to Section 3.1 in the Workbook.
For a tabular summary of SWP Workbook requirements, see Section 11.
Table 6 below displays how to interpret the charts for individual SWP Workbook criteria
presented in this section. If you have further questions about this chart, contact CSWA.
Table 6: SWP Workbook Requirements
Is this criteria mandatory for auditee
to complete, or can it be judged "Not
Applicable"? If allowed to be Not
Applicable (N/A), an explanation is
required depending on the criteria.

If a criteria is rated as "Low"
priority the auditor is not
required to review it if time
is limited during the audit. If
it is rated "High" priority, the
criteria should be audited
during each site visit.
Category 4:
What kinds of evidence does the auditor need to see in order for the auditee to be verified at a
Category 4 level? For a list of the types of evidence the auditor is looking for, see “Key to
Evidence Types,” Section 10 of this guidebook.
Category 3:
What kinds of evidence does the auditor need to see in order for the auditee to be verified at a
Category 3 level? For a list of the types of evidence the auditor is looking for, see “Key to
Evidence Types,” Section 10 of this guidebook.
Category 2:
What kinds of evidence does the auditor need to see in order for the auditee to be verified at a
Category 2 level? For a list of the types of evidence the auditor is looking for, see “Key to
Evidence Types,” Section 10 of this guidebook.
Category 1:
What kinds of evidence does the auditor need to see in order for the auditee to be verified at a
Category 1 level? For a list of the types of evidence the auditor is looking for, see “Key to
Evidence Types,” Section 10 of this guidebook.
e. Pre‐Requisite Rationale
d. Certification Pre‐requisite
What is the minimum score an auditee can report for This provides the reasoning behind having a pre‐requisite for criteria
this aspect of the SWP workbook (if applicable)?
that require them (if applicable). In other words, why does the
auditee need to have a minimum score?
g. Additional Explanation Required
f. Timeframe
What is the timeframe in which the auditee must
If the auditee indicated that a criterion was “Not Applicable” to their
show improvement (if applicable)? Does it have to be operation, an explanation is required for select criteria.
done by the “Current Assessment Season,” or in
subsequent audits?
c. Evidence Requirements

a. Mandatory to complete?
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12.1

INTRODUCTION

No certification guidance necessary for SWP Chapter 1: Introduction.

12.2

SUSTAINABLE BUSINESS STRATEGY
12.2.1 Integrating Sustainability into Business Strategy

c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
High
Category 4:
Written Document/Plan: Company mission, vision, values, or equivalent documents
Internal Testimonial: Explanation of how sustainable business strategy shared with
employees and external stakeholders.
Category 3:
Written Document/Plan: Company mission, vision, values, or equivalent documents
Internal Testimonial: Explanation of how sustainable business strategy shared with
employees.
Category 2:
Internal Testimonial: Explanation of business strategy.
Category 1:

None.

d. Certification Pre‐requisite
Action plan required if Cat 1;
Cat 2 or higher in subsequent years
f. Timeframe
Current Assessment Season

12.3

e. Pre‐Requisite Rationale
Significant economic, social and environmental impact
g. Additional Explanation Required
None

VITICULTURE
12.3.1 Balanced Vines

c. Evidence
Requirements

a. Mandatory to complete?
Yes
b. Audit priority
Low
Category 4:
Internal Testimonial: Discussion with auditee about practices to balance vines.
Analysis Records: Records of vine phenology.
Category 3:
Direct Observation: Vine growth attributes for vineyard.
Category 2:

Internal Testimonial: Discussion about vine growth.

Category 1:

None.

d. Certification Pre‐requisite
None
f. Timeframe
Current Assessment Season

e. Pre‐Requisite Rationale
N/A
g. Additional Explanation Required
None

12.3.2 Shoot Density
a. Mandatory to
complete?
c. Evidence
Requireme
nts

Category 4:

Category 3:

.

No, select N/A if shoot thinning might not
Low
b. Audit priority
be warranted for your region, or your
vineyard is head‐trained
Internal Testimonial: Discussion with auditee about the concept of thinning spurs to receive
an optimum number of shoots. In addition, explanation from auditee about the practice of
removing shoots and young clusters from the head area.
Internal Testimonial: Explanation from auditee about the practice and timing of removing
shoots and young clusters from the head area.
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Category 2:
Category 1:

Internal Testimonial: Explanation from auditee about the practice of removing shoots from
the head area.
None.

d. Certification Pre‐requisite
None
f. Timeframe
Current Assessment Season

e. Pre‐Requisite Rationale
N/A
g. Additional Explanation Required
Explain in Notes why N/A

12.3.3 Leaf Removal

c. Evidence
Requirements

a. Mandatory to
complete
Category 4:

No, select N/A if the winery does not allow b. Audit priority
Low
leaf removal, or leaf removal is
inappropriate for your variety or region
Internal Testimonial: Discussion with auditee about why leaf removal was not necessary.

Category 3:

Internal Testimonial: Discussion with auditee about leaf removal and timing.

Category 2:

Internal Testimonial: Discussion with auditee about leaf removal.

Category 1:

None.

d. Certification Pre‐requisite
None
f. Timeframe
Current Assessment Season

e. Pre‐Requisite Rationale
N/A
g. Additional Explanation Required
Explain in Notes why N/A

12.3.4 Crop-to-Pruning Weight Ratio

c. Evidence
Requirements

a. Mandatory to
complete?
Category 4:

Category 3:
Category 2:
Category 1:

No, select N/A if hedging did not allow
b. Audit priority
Low
accurate data collection
Internal Testimonial: Discussion with auditee about how crop‐to‐weight pruning ratios are
adjusted to the appropriate levels.
Log: Log monitoring crop‐to‐weight pruning ratios.
Internal Testimonial: Discussion with auditee about how crop‐to‐weight pruning ratios
were monitored.
Internal Testimonial: Discussion with auditee about researching crop‐to‐weight pruning
ratios.
None.

d. Certification Pre‐requisite
None
f. Timeframe
Previous Assessment Season

e. Pre‐Requisite Rationale
N/A
g. Additional Explanation Required
Explain in Notes why N/A

12.3.5 Vineyard Design And Trellis

c.
Evide
nce

a. Mandatory to
complete?
Category 4:

.

No, select N/A if no trellis was used

b. Audit priority

Low

Direct Observation: Trellis and vine spacing accommodates the vigor of the vines, providing
an open canopy with appropriate exposure of the fruit zone to light without requiring leaf
removal. In addition, shoots are positioned in the correct way for the trellis.
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Category 3:

Category 2:

Category 1:

Direct Observation: Trellis and vine spacing accommodates the vigor of the vines, providing
an open canopy with moderate exposure of the fruit zone to light but still requiring leaf
removal. In addition, shoots are positioned in the correct way for the trellis.
Direct Observation: Trellis and vine spacing spreads the vine out but shades the fruit even
with leaf removal; or the trellis and vine spacing results in some overly exposed fruit. In
addition, shoots are positioned in the correct way for the trellis.
None.

d. Certification Pre‐requisite
None
f. Timeframe
Current Assessment Season

e. Pre‐Requisite Rationale
N/A
g. Additional Explanation Required
Explain in Notes why N/A

12.3.6 Vineyard Vigor Uniformity

c. Evidence
Requirements

a. Mandatory to complete?
Yes
b. Audit priority
Low
Category 4:
Internal Testimonial: Discussion with auditee about vine pruning practices and irrigation
techniques with knowledge of rootstock/irrigation interactions.
Category 3:
Internal Testimonial: Discussion with auditee about vine pruning practices and irrigation
techniques.
Category 2:
Internal Testimonial: Discussion with auditee about vine pruning practices.
Category 1:

None.

d. Certification Pre‐requisite
None
f. Timeframe
Current Assessment Season

e. Pre‐Requisite Rationale
N/A
g. Additional Explanation Required
None

12.3.7 Monitoring Canopy Density and Vigor

c. Evidence
Requirements

a. Mandatory to complete?
Yes
b. Audit priority
Low
Category 4:
Analysis Records: Documentation of canopy density and shoot‐tip vigor monitoring and the
corrective actions taken (if necessary).
Category 3:
Analysis Records: Documentation of canopy density and shoot‐tip vigor monitoring and the
corrective actions taken (if necessary).
Category 2:
Internal Testimonial: Discussion with auditee about canopy density and shoot‐tip vigor
monitoring.
Category 1:
None.
d. Certification Pre‐requisite
None
f. Timeframe
Current Assessment Season

e. Pre‐Requisite Rationale
N/A
g. Additional Explanation Required
None

12.3.8 Environmental Due Diligence for a New Vineyard Site or a Replanting
a. Mandatory to
complete?
c.
Evidence
Require

Category 4:
Category 3:

.

No, select N/A if the vineyard was
Medium
b. Audit priority
purchased in‐tact, and no replanting or
environmental due diligence was needed
Internal Testimonial: Explanation of how and when environmental due diligence, research
and consulting with appropriate public and private entities were carried out.
Internal Testimonial: Explanation of how and when environmental due diligence and
research and/or consulting with appropriate public and private entities were carried out.
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Category 2:
Category 1:

Internal Testimonial: Explanation of how and when environmental due diligence and
research were carried out.
None.

d. Certification Pre‐requisite
None
f. Timeframe
Initial audit: vineyard history. Ongoing audits:
since previous audit

e. Pre‐Requisite Rationale
N/A
g. Additional Explanation Required
Explain in Notes why N/A

12.3.9 Soil Profile Inspection and Modification
a. Mandatory to
complete?

Category 3:

No, select N/A if no redevelopment
Medium
b. Audit priority
occurred since vineyard establishment,
and/or no development records exist due
to ownership or management change
Internal Testimonial: Explanation of how soil profile was inspected and modified.
Visual Record: Review of GIS map showing soil profile.
Internal Testimonial: Explanation of how soil profile was inspected and modified.

Category 2:

Internal Testimonial: Explanation of how soil profile was inspected and modified.

Category 1:

None.

c. Evidence
Requirements

Category 4:

d. Certification Pre‐requisite
None
f. Timeframe
Initial audit: vineyard history. Ongoing audits:
since previous audit

e. Pre‐Requisite Rationale
N/A
g. Additional Explanation Required
Explain in Notes why N/A

12.3.10 Soil Tested for Physical and Chemical Properties and Amended PrePlanting
a. Mandatory to
complete?

Category 3:

No, select N/A if no redevelopment
Medium
b. Audit priority
records exist due to ownership or
management change
Internal Testimonial: Explanation of how soil properties were tested and amended.
Visual Record: Review of GIS map showing soil profile.
Internal Testimonial: Explanation of how soil properties were tested and amended.

Category 2:

Internal Testimonial: Explanation of how soil properties were tested and amended.

Category 1:

None.

c. Evidence
Requirements

Category 4:

d. Certification Pre‐requisite
None
f. Timeframe
Initial audit: vineyard history. Ongoing audits:
since previous audit

e. Pre‐Requisite Rationale
N/A
g. Additional Explanation Required
Explain in Notes why N/A

12.3.11 Soil Sampled for Biological Problems Pre-Planting
a. Mandatory to
complete?

.

No, select N/A if no redevelopment
records exist due to ownership or
management change

b. Audit priority
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c. Evidence
Requirements

Category 4:
Category 3:

Internal Testimonial: Explanation of how soil biology was tested, including separate
samples to test for variability.
Internal Testimonial: Explanation of how soil biology was tested.

Category 2:

Internal Testimonial: Explanation of knowledge of previous vegetation.

Category 1:

None.

d. Certification Pre‐requisite
None
f. Timeframe
Initial audit: vineyard history. Ongoing audits:
since previous audit

e. Pre‐Requisite Rationale
N/A
g. Additional Explanation Required
Explain in Notes why N/A

12.3.12 Addressing Biological Problems
No, select N/A if no biological problems
b. Audit priority
High
existed
Internal Testimonial: Explanation of how roots were removed and field fallowed or rotated
to a non‐host crop for at least three years.
Category 3:
Internal Testimonial: Explanation of how roots were removed and field fallowed or rotated
to a non‐host crop for at least one year.
Category 2:
Internal Testimonial: Explanation of how biological problem was verified by testing and
fumigated.
Category 1:
Internal Testimonial: Explanation of how biological problem was fumigated or explanation
of no fumigation or fallowing done.
d. Certification Pre‐requisite
e. Pre‐Requisite Rationale
Action plan required if Category 1 and Category Significant environmental impact
2 or higher in next year with planting
f. Timeframe
g. Additional Explanation Required
Initial audit: vineyard history. Ongoing audits:
Explain in Notes why N/A
since previous audit
c. Evidence
Requirements

a. Mandatory to
complete?
Category 4:

12.3.13 Rootstocks
a. Mandatory to
complete?

Category 3:

No, select N/A if no vines have been
Medium
b. Audit priority
plated since the current owner or
management team has been in place
Internal Testimonial: Explanation of rootstock selection approach, including external
consultation.
Internal Testimonial: Explanation of rootstock analysis and selection approach.

Category 2:

Internal Testimonial: Explanation of rootstock selection approach.

Category 1:

None.

c. Evidence
Requirements

Category 4:

d. Certification Pre‐requisite
None
f. Timeframe
Initial audit: vineyard history. Ongoing audits:
since previous audit

.

e. Pre‐Requisite Rationale
N/A
g. Additional Explanation Required
Explain in Notes why N/A
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12.3.14 Vineyard Layout
No, select N/A if there are no
Low
b. Audit priority
redevelopment records due to ownership
or management change
Category 4:
Internal Testimonial: Explanation of vineyard layout approach.
Direct Observation: Vineyard layout, row directions, and buffer zones.
Category 3:
Internal Testimonial: Explanation of vineyard layout approach.
Direct Observation: Vineyard layout, row directions, and buffer zones.
Category 2:
Internal Testimonial: Explanation of vineyard layout approach.
Direct Observation: Vineyard layout.
Category 1:
Internal Testimonial: Explanation of vineyard layout approach.
Direct Observation: Vineyard layout
e. Pre‐Requisite Rationale
d. Certification Pre‐requisite
None
N/A
f. Timeframe
g. Additional Explanation Required
Initial audit: vineyard history. Ongoing audits:
Explain in Notes why N/A
since previous audit
c. Evidence
Requirements

a. Mandatory to
complete?

12.3.15 Row and Vine Spacing
No, select N/A if no vines were planted
b. Audit priority
since owner or current management team
in place
Category 4:
Internal Testimonial: Explanation of row and vine spacing.
Direct Observation: Row and vine spacing
Category 3:
Internal Testimonial: Explanation of row and vine spacing.
Direct Observation: Row and vine spacing
Category 2:
Internal Testimonial: Explanation of row and vine spacing.
Direct Observation: Row and vine spacing
Category 1:
Internal Testimonial: Explanation of row and vine spacing.
Direct Observation: Row and vine spacing
e. Pre‐Requisite Rationale
d. Certification Pre‐requisite
None
N/A
f. Timeframe
g. Additional Explanation Required
Initial audit: vineyard history. Ongoing audits:
Explain in Notes why N/A
since previous audit

Low

c. Evidence
Requirements

a. Mandatory to
complete?

12.3.16 Scion/Cultivar
a. Mandatory to
complete?

Category 2:

No, select N/A if no vines were planted
High
b. Audit priority
since owner or current management team
in place
Internal Testimonial: Explanation of scion/cultivar selection approach, including external
consultation.
External analysis or record: Virus‐free certification records.
Internal Testimonial: Explanation of scion/cultivar selection approach, including best
available information used.
Internal Testimonial: Explanation of scion/cultivar selection approach.

Category 1:

This category does not qualify for certification (must score 2 or higher).

c. Evidence
Requirements

Category 4:

Category 3:

d. Certification Pre‐requisite
Must be Category 2 or higher

.

e. Pre‐Requisite Rationale
Stakeholder concern and Potential Risk/Liability to the company
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f. Timeframe
Initial audit: vineyard history. Ongoing audits:
since previous audit

g. Additional Explanation Required
Explain in Notes why N/A

12.3.17 Trellis Selection and Design

c. Evidence
Requirements

a. Mandatory to
complete?
Category 4:

No, select N/A if no vines were planted
b. Audit priority
since owner or current management team
in place
Internal Testimonial: Explanation of trellis selection approach.

Category 3:

Internal Testimonial: Explanation of trellis selection approach.

Category 2:

Internal Testimonial: Explanation of trellis selection approach.

Category 1:

Internal Testimonial: Explanation of trellis selection approach.

d. Certification Pre‐requisite
None
f. Timeframe
Initial audit: vineyard history. Ongoing audits:
since previous audit

Low

e. Pre‐Requisite Rationale
N/A
g. Additional Explanation Required
Explain in Notes why N/A

12.3.18 Conservation of Habitat for Wildlife and Pest Predators
No, select N/A if no virgin ground was
High
b. Audit priority
planted since the current management
team or owner has been in place
Category 4:
Internal Testimonial: Explanation of habitat conservation approach.
Direct Observation: Established vineyard (and/or replanted area) with surrounding habitat.
Category 3:
Internal Testimonial: Explanation of habitat conservation approach.
Direct Observation: Established vineyard (and/or replanted area) with surrounding habitat.
Category 2:
Internal Testimonial: Explanation of habitat conservation approach.
Direct Observation: Established vineyard (and/or replanted area) with surrounding habitat.
Category 1:
Direct Observation: Established vineyard (and/or replanted area) with surrounding habitat.
Action Plan: Verify action plan for first year self‐assessments.
d. Certification Pre‐requisite
e. Pre‐Requisite Rationale
Action Plan required if Category 1 and Category Significant environmental impact
2 or higher in next year with planting
f. Timeframe
g. Additional Explanation Required
Initial audit: vineyard history. Ongoing audits:
Explain in Notes why N/A
since previous audit
c. Evidence
Requirements

a. Mandatory to
complete?

12.3.19 Creation of Habitat for Wildlife and Pest Predators

c. Evidence
Requirements

a. Mandatory to complete?
Yes
b. Audit priority
Medium
Category 4:
Internal Testimonial: Explanation of habitat creation approach, including listing of native
species established.
Direct Observation: Established vineyard (and/or replanted area) with surrounding habitat,
including ponds or other water sources for wildlife.
Category 3:
Internal Testimonial: Explanation of habitat creation approach, including listing of native
species established.
Direct Observation: Established vineyard (and/or replanted area) with surrounding habitat.

.
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Category 2:
Category 1:

Internal Testimonial: Explanation of habitat creation approach.
Direct Observation: Established vineyard (and/or replanted area) with surrounding habitat.
None.

d. Certification Pre‐requisite
None
f. Timeframe
Initial audit: vineyard history. Ongoing audits:
since previous audit

e. Pre‐Requisite Rationale
N/A
g. Additional Explanation Required
None

12.4 SOIL MANAGEMENT
12.4.1 Plant Tissue Analysis
c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
Medium
Category 4:
Internal Testimonial: Explanation of how petiole analyses are conducted.
Analysis Records: Records showing petiole analysis results, indicating analysis every 1 or 2
years and follow‐up analyses in cases where problems are identified.
Category 3:
Internal Testimonial: Explanation of how petiole analyses are conducted.
Analysis Records: Records showing petiole analysis results, indicating analysis every 2–3
years.
Category 2:
Internal Testimonial: Explanation of how petiole analyses are conducted.
Category 1:

None.

d. Certification Pre‐requisite
None
f. Timeframe
Previous Assessment Season

e. Pre‐Requisite Rationale
N/A
g. Additional Explanation Required
None

12.4.2 Soil Nutrient Analysis
c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
Medium
Category 4:
Internal Testimonial: Discuss how soil analysis is conducted, interpreted, and applied.
Analysis Record: Record of soil analysis within last 4 years, or 2 years if amending soil.
Category 3:
Internal Testimonial: Discuss how soil analysis is conducted, interpreted, and applied to
vineyard management decisions.
Analysis Record: Record of soil analysis within last 6 years, or 3 years if amending soil.
Category 2:
Internal Testimonial: Discuss how soil analysis is conducted.
Analysis Record: Record of soil analysis within last 6 years, or every 3‐5 years if amending
soil.
Category 1:
None.
d. Certification Pre‐requisite
None
f. Timeframe
Initial submittal/audit: history of the vineyard;
Ongoing submittals/audits: since previous
submittal/audit

.

e. Pre‐Requisite Rationale
N/A
g. Additional Explanation Required
None
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12.4.3 Nutrient Management
c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
Medium
Category 4:
Internal Testimonial: Explanation of nutrient management approach (based on vine vigor,
fruit quality, leaf symptoms, vineyard history, wine quality, and water quality test results).
Analysis Record: Plant tissue analysis records.
Category 3:
Internal Testimonial: Explanation of nutrient management approach (based on vine vigor,
fruit quality, leaf symptoms and vineyard history.
Analysis Record: Plant tissue analysis records.
Category 2:
Internal Testimonial: Explanation of nutrient management approach (based on vine vigor,
fruit quality, leaf symptoms and vineyard history.
Category 1:
Internal Testimonial: Explanation of nutrient management approach (no site‐specificity)
d. Certification Pre‐requisite
None
f. Timeframe
Current Assessment Season

e. Pre‐Requisite Rationale
N/A
g. Additional Explanation Required
None

12.4.4 Nitrogen Management

c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
High
Category 4:
Internal Testimonial: Explanation of Nitrogen management approach, including frequency
and timing of application.
Analysis Record: Verify soil analysis records from within the last 3 years and plant tissue
analysis within the past year.
Direct Observation: Verify if cover crops are grown to remove Nitrogen.
Category 3:
Internal Testimonial: Explanation of Nitrogen management approach, including frequency
and timing of application.
Analysis Record: Verify plant tissue or soil analysis records from within the last 3 years.
Category 2:
Internal Testimonial: Explanation of Nitrogen management approach, including frequency
and timing of application.
Analysis Record: Verify plant tissue or soil analysis records from within the last 6 years.
Category 1:
This category does not qualify for certification (must score a 2 or higher).
d. Certification Pre‐requisite
Must be Category 2 or higher
f. Timeframe
Current Assessment Season

e. Pre‐Requisite Rationale
Significant environmental impact
g. Additional Explanation Required
None

12.4.5 Fertigation
a. Mandatory to
complete?

c. Evidence
Requirements

Category 4:

.

Category 3:

No, select N/A if no fertilizer was applied
High
b. Audit priority
through drip‐irrigation or no irrigation
system was used
Internal Testimonial: Explanation of determining fertigation needs using soil and vine
nutrient status, and timing of fertigation applications to prevent leaching or excessive
application.
Analysis Records: Soil and vine nutrient status reports.
Internal Testimonial: Explanation of determining fertigation needs using soil and vine
nutrient status and seasonally correct timing of fertigation applications.
Analysis Records: Soil and vine nutrient status reports.
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Category 2:

Internal Testimonial: Explanation of fertigation practices without checking soil nutrient or
vine status and seasonally correct timing of applications.
Action Plan: Verify action plan for first year self‐assessments.
Category 1:
Internal Testimonial: Explanation of fertigation practices without checking soil nutrient or
vine status.
Action Plan: Verify action plan for first year self‐assessments.
d. Certification Pre‐requisite
e. Pre‐Requisite Rationale
Action plan required if Category 1 or Category 2; Significant environmental impact
Category 3 or higher in subsequent years
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
Explain in Notes why N/A

12.4.6 Amendments for Water Penetration

c. Evidence Requirements

a. Mandatory to
complete?
Category 4:

Category 2:

No, select N/A if water penetration was
b. Audit priority
Medium
not a problem
Internal Testimonial: Explanation of water penetration issues, amendments, and water pH
testing.
Direct Observation: Cover crops to improve water penetration.
Written Document/Plan: Documented long‐term water penetration improvement plan.
Internal Testimonial: Explanation of water penetration issues, amendments, and water pH
testing.
Direct Observation: Cover crops used to improve water penetration.
Internal Testimonial: Explanation of water penetration issues and amendments.

Category 1:

Internal Testimonial: Explanation of water penetration issues.

Category 3:

d. Certification Pre‐requisite
None
f. Timeframe
Current Assessment Season

e. Pre‐Requisite Rationale
N/A
g. Additional Explanation Required
Explain in Notes why N/A

12.4.7 Amendments for pH

c. Evidence
Requirements

a. Mandatory to
complete?
Category 4:

Category 2:

No, select N/A only if soil pH was not a
b. Audit priority
Medium
problem
Internal Testimonial: Discussion on soil pH and an explanation of soil amendments for pH
adjustment,
Analysis Records: Verify results of soil pH test from within past 3 years.
Internal Testimonial: Discussion on soil pH and an explanation of soil amendments for pH
adjustment.
Internal Testimonial: Discussion of soil pH.

Category 1:

None.

Category 3:

d. Certification Pre‐requisite
None
f. Timeframe
Current Assessment Season

.

e. Pre‐Requisite Rationale
N/A
g. Additional Explanation Required
Explain in Notes why N/A
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12.4.8 Preserving or Increasing Organic Matter

c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
Medium
Category 4:
Internal Testimonial: Explanation of organic matter management practices (e.g. organic
matter additions composting, cover crops, etc.).
Analysis Records: Verify soil analysis record from within past 3 years.
Direct Observation: No tillage and practices to prevent off‐site loss of nutrients (e.g. buffer
strips, vegetation along roads and ditches, etc.).
Category 3:
Internal Testimonial: Explanation of organic matter management practices (e.g. organic
matter additions, composting, cover crops, etc.), soil analysis and monitoring of organic
matter inputs and outputs.
Analysis Records: Verify soil analysis record.
Direct Observation: Verify reduced or no tillage.
Category 2:
Internal Testimonial: Explanation of awareness of organic matter inputs and outputs.
Direct Observation: Verify winter resident vegetation in place.
Category 1:
None.
d. Certification Pre‐requisite
None
f. Timeframe
Current Assessment Season

e. Pre‐Requisite Rationale
N/A
g. Additional Explanation Required
Explain in Notes why N/A

12.4.9 Soil Compaction

c. Evidence
Requirements

a. Mandatory to complete?
Yes
b. Audit priority
Medium
Category 4:
Internal Testimonial: Explanation of soil compaction minimization practices.
Direct Observation (if possible): Verify permanent (non‐tilled) cover crop or resident
vegetation, low impact equipment, and lack of ruts on vineyard roads.
Category 3:
Internal Testimonial: Explanation of soil compaction minimization practices.
Direct Observation (if possible): Verify cover crop, low impact equipment.
Category 2:
Internal Testimonial: Explanation of soil compaction minimization practices.
Direct Observation (if possible): Verify low impact equipment.
Category 1:
None.
d. Certification Pre‐requisite
None
f. Timeframe
Current Assessment Season

e. Pre‐Requisite Rationale
N/A
g. Additional Explanation Required
None

12.4.10 Surface Water Diversions for Erodible Sites

c. Evidence Requirements

a. Mandatory to
complete?
Category 4:

.

Category 3:

No, select N/A if less than 2% slope and
b. Audit priority
High
site has never been prone to erosion
Internal Testimonial: Discussion of erosion potential on site. Explanation of all erosion
control structures, systems and efforts on site, including materials available for emergency
repair.
Direct Observation: Verify vineyard sites that have erosion potential, any erosion control
structures, and no evidence of rills or gullies.
Analysis Records: Evidence or plans of an engineered drainage system
Internal Testimonial: Discussion of erosion potential on site. Explanation of all erosion
control structures, systems and efforts on site, including materials available for emergency
repair.
Direct Observation: Verify vineyard sites that have erosion potential and any erosion
control structures and repair materials.
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Category 2:

Internal Testimonial: Discussion of erosion potential on site. Explanation of all erosion
control structures, systems and efforts on site.
Direct Observation: Verify vineyard sites that have erosion potential and any seasonal or
temporary erosion control structures, depending on the time of year.
Category 1:
Internal Testimonial: Discussion of erosion potential on site.
Direct Observation: Verify vineyard sites that have erosion potential.
Action Plan: Verify action plan for first year self‐assessments.
d. Certification Pre‐requisite
e. Pre‐Requisite Rationale
Action Plan required if Category 1; Category 2 or Significant environmental impact
higher in subsequent years
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
Explain in Notes why N/A

12.4.11 Management of Erosion from Roads, Ditches, and Culverts
a. Mandatory to
complete?
Category 4:

c. Evidence Requirements

Category 3:

Category 2:

Category 1:

No, select N/A if site was never prone to
b. Audit priority
High
erosion due to minimal or lack of sloping
Internal Testimonial: Explanation of road, ditch and culvert erosion control approach and
comprehensive erosion control plan, including frequency of maintenance.
Written Document/Plan: Verify comprehensive erosion control plan.
Direct Observation: Verify there are no signs of erosion related to roads, ditches and
culverts.
Internal Testimonial: Explanation of road, ditch and culvert erosion control approach and
comprehensive erosion control plan, including frequency of maintenance.
Written Document/Plan: Verify comprehensive erosion control plan.
Direct Observation: Verify signs of potential erosion related to roads, ditches and culverts,
including repairs.
Internal Testimonial: Explanation of road, ditch and culvert erosion control approach,
including frequency of maintenance.
Direct Observation: Signs of erosion related to roads, ditches and culverts, including
repairs.
This category does not qualify for certification (must score 2 or higher).

d. Certification Pre‐requisite
Must be Category 2 or higher
f. Timeframe
Previous Assessment Season

e. Pre‐Requisite Rationale
Significant environmental impact
g. Additional Explanation Required
Explain in Notes why N/A

12.4.12 Non-Point Source (NPS) Pollution Prevention Within the Vineyard
Block

c. Evidence
Requirements

a. Mandatory to complete?
Yes
b. Audit priority
Medium
Category 4:
Internal Testimonial: Explanation of floor management strategy to reduce runoff and non‐
point source monitoring program implementation, work done with regulatory agencies.
Written Document/Plan: Verify non‐point source pollution prevention plan.
Visual Record: Verify map showing stormwater runoff direction and potential sources of
pollution.
Category 3:
Internal Testimonial: Explanation of floor management strategy to reduce runoff and non‐
point source monitoring program implementation.
Direct Observation (if possible): Winter annual cover crop or resident vegetation, and
water diversion structures.

.
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Category 2:

Category 1:

Internal Testimonial: Explanation of floor management strategy to reduce runoff and non‐
point source monitoring program research.
Direct Observation (if possible): Winter annual cover crop or resident vegetation.
None.

d. Certification Pre‐requisite
None
f. Timeframe
Current Assessment Season

12.5

e. Pre‐Requisite Rationale
N/A
g. Additional Explanation Required
None

VINEYARD WATER MANAGEMENT
12.5.1 Water Management Strategy

c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
High
Category 4:
Internal Testimonial: Explanation of water management strategy, including tools,
information used including at least 3 parameters (i.e. ET, soil moisture, etc.), and
improvement plans.
Analysis Records: Verify the water management plan that includes grape growing goals,
and accounts for soil types.
Category 3:
Internal Testimonial: Explanation of water management strategy, including tools and
information used.
Analysis Records: Water management plan that includes grape growing goals, accounts for
soil types.
Category 2:
Internal Testimonial: Explanation of water management strategy.
Category 1:

Internal Testimonial: Confirm that a water strategy had not yet been developed.
Action Plan: Verify action plan for first year self‐assessments.
d. Certification Pre‐requisite
e. Pre‐Requisite Rationale
Action plan required if Category 1; and Category Significant environmental impact
2 or higher in subsequent years
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
None

12.5.2 Monitoring and Amending Quality of Irrigation Water

c. Evidence Requirements

a. Mandatory to
complete?
Category 4:

.

Category 3:

Category 2:
Category 1:

No, select N/A if the site was dry farmed.

b. Audit priority

High

Analysis Record: Verify annual record of water pH, salinity or total dissolved solids
(electrical conductivity), nitrate, bicarbonate, suspended solids, chlorides, boron,
manganese, and magnesium (as appropriate for the site and region).
Internal Testimonial: Explanation of amendment practices (if problems exist).
Analysis Record: Verify record of water pH, salinity or total dissolved solids (electrical
conductivity), and nitrate from within the past 3 years or within the last year if water
quality changed frequently.
Internal Testimonial: Explanation of amendment practices (if problems exist).
Analysis Record: Verify record of water pH, salinity or total dissolved solids (electrical
conductivity), and nitrate from within the past 3 years.
Internal Testimonial: Confirm that there were no records of water quality testing within the
last 3 years.
Action Plan: Verify action plan for first year self‐assessments.
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d. Certification Pre‐requisite
Action Plan required if Category 1, Category 2 or
higher in subsequent years
f. Timeframe
Previous Assessment Season

e. Pre‐Requisite Rationale
Significant economic and environmental impact
g. Additional Explanation Required
Explain in Notes why N/A

12.5.3 Off-Site Water Movement

c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
High
Category 4:
Internal Testimonial: Explanation of irrigation practices, rainfall events, associated runoff,
preventative techniques to reduce runoff, and methods to address soil permeability
problems.
Direct Observation: Drainage systems to manage high rainfall events.
Category 3:
Internal Testimonial: Explanation of irrigation practices, rainfall events, associated runoff,
and preventative techniques to reduce runoff.
Category 2:
Internal Testimonial: Explanation of irrigation practices, rainfall events and associated
runoff.
Action Plan: Verify action plan for first year self‐assessments.
Category 1:
Internal Testimonial: Confirm that runoff occurred, engineered systems were not in place,
and drainage waterways were free of any growth.
Action Plan: Verify action plan for first year self‐assessments.
d. Certification Pre‐requisite
e. Pre‐Requisite Rationale
Action plan required if Category 1 or 2; Cat 3 or Significant environmental impact
higher in subsequent years
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
None

12.5.4 Irrigation System

c. Evidence Requirements

a. Mandatory to
complete?
Category 4:

Category 3:
Category 2:

Category 1:

No, select N/A if the vineyard was dry‐
b. Audit priority
Medium
farmed
Internal Testimonial: Verify that an engineered micro‐irrigation system was installed.
Direct Observation: Vineyard irrigation system.
Written Document/Plan: Verify the system was engineered.
Internal Testimonial: Verify that a low‐flow sprinkler irrigation system was installed.
Direct Observation: Vineyard irrigation system.
Internal Testimonial: Verify that a high flow sprinkler irrigation system was the only
method of irrigation.
Direct Observation: Vineyard irrigation system.
Direct Observation: Verify that there was a flood irrigation system.

d. Certification Pre‐requisite
None
f. Timeframe
Current Assessment Season

.

e. Pre‐Requisite Rationale
Significant environmental impact
g. Additional Explanation Required
Explain in Notes why N/A
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12.5.5 Distribution Uniformity for Irrigation Systems
No, select N/A if the vineyard was dry‐
b. Audit priority
High
farmed
Internal Testimonial: Verify that the distribution uniformity was checked within the last 3
years by monitoring outflows and pressure, or the furrow was checked visually to ensure
that Table 5‐a guidelines were met. Also, verify that for water sources high in carbonates,
bicarbonates, iron, or organic matter, an annual distribution uniformity test was done
Analysis Record: Results of distribution uniformity tests.
Category 3:
Internal Testimonial: Verify that the distribution uniformity was checked within the last 5
years by monitoring outflows, or the furrow was checked visually to ensure that Table 5‐a
guidelines were met. Also, verify that for water sources high in carbonates, bicarbonates,
iron, or organic matter, a biannual distribution uniformity test was done.
Analysis Record: Results of distribution uniformity tests.
Category 2:
Internal Testimonial: Verify that the distribution uniformity was checked within the last 7
years by monitoring outflows, or the furrow was checked visually.
Analysis Record: Results of distribution uniformity tests.
Category 1:
Internal Testimonial: Verify that distribution uniformity was not checked for the irrigation
or furrow system.
Action Plan: Verify action plan.
d. Certification Pre‐requisite
e. Pre‐Requisite Rationale
Action plan required if Category 1, No timeline
Environmental and economic impact.
to move to Category 2 or higher
g. Additional Explanation Required
f. Timeframe
Previous Assessment Season
Explain in Notes why N/A
c. Evidence Requirements

a. Mandatory to
complete?
Category 4:

12.5.6 Filters and Lines
a. Mandatory to
complete?
Category 4:

No, select N/A if vineyard was dry‐farmed

b. Audit priority

High

c. Evidence
Requirements

Internal Testimonial: Explanation of filter and line maintenance and inspection program,
including frequency of multiple times per year of irrigation line flushing.
Category 3:
Internal Testimonial: Explanation of filter and line maintenance approach, including
frequency of multiple times per year of irrigation line flushing.
Category 2:
Internal Testimonial: Explanation of filter and line maintenance approach, including
frequency of irrigation line flushing.
Category 1:
Internal Testimonial: Verify that filters were not inspected and cleaned, and lines weren’t
flushed.
Action Plan: Verify action plan for first year self‐assessments.
d. Certification Pre‐requisite
e. Pre‐Requisite Rationale
Action plan required if Category 1 and Category Significant environmental impact
2 or higher in subsequent years
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
Explain in Notes why N/A

12.5.7 Water Budget
c. Evidence
Requireme
nts

a. Mandatory to complete? Yes
b. Audit priority
High
Category 4:
Internal Testimonial: Explanation of water application and volume and verification methods
for assessing soil moisture status and vine response.
Analysis Records: Records of plant moisture status.
Category 3:
Internal Testimonial: Explanation of water application and volume and verification methods
for assessing soil moisture status and vine response.

.
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Category 2:

Internal Testimonial: Explanation of weather and plant appearance based watering.

Category 1:

Internal Testimonial: Explanation of calendar based watering.
Action Plan: Verify action plan for first year self‐assessments.
d. Certification Pre‐requisite
e. Pre‐Requisite Rationale
Action plan required if Category 1; Category 2 or Significant environmental impact
higher in subsequent years
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
None

12.5.8 Measuring Water Use
No, select N/A if no water was applied for
b. Audit priority
High
irrigation or frost protection
Internal Testimonial: Description of water flow meters, monitoring practices, and
inspections.
Direct Observation: Water flow meters exist.
Analysis Record: Record of flow meter readings.
Category 3:
Internal testimonial: Description of water flow meters, monitoring practices, and
inspections.
Direct Observation: Water flow meters exist.
Category 2:
Internal Testimonial: Description of water flow meters or other method used to measure
water use.
Direct Observation: Water flow meters exist.
Category 1:
Internal testimonial: Verify that irrigation or frost applications were not measured.
Action Plan: Verify action plan for first year self‐assessments.
d. Certification Pre‐requisite
e. Pre‐Requisite Rationale
Action plan required if Category 1; Category 2 or Significant environmental impact
higher in ongoing years
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
Explain in Notes why N/A
c. Evidence Requirements

a. Mandatory to
complete?
Category 4:

12.5.9 Soil Water-Infiltration Rates and Water-Holding Capacity

c. Evidence Requirements

a. Mandatory to complete? Yes
b. Audit priority
High
Category 4:
Internal Testimonial: Description of soil water holding capacity and related management
practices.
Written Document/Plan: Annual irrigation plan based on water budget, schedule and
duration.
Category 3:
Internal testimonial: Description of soil water holding capacity and related management
practices.
Analysis Record: Soil moisture profile measurements to determine depth of irrigation.
Category 2:
Internal Testimonial: Description of soil water holding capacity and related management
practices.
Category 1:
Internal Testimonial: Verify that the vineyard soil characteristics were not known.
Action Plan: Verify action plan for first year self‐assessments.
d. Certification Pre‐requisite
e. Pre‐Requisite Rationale
Action plan required if Category 1; Category 2 or Significant environmental impact
higher in subsequent years
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
None

.
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12.5.10 Soil Moisture and Plant Water Status Monitoring Methods

c. Evidence Requirements

a. Mandatory to complete? Yes
b. Audit priority
High
Category 4:
Direct Observation: Direct soil moisture monitoring devices were in use.
Internal Testimonial: Description of soil moisture monitoring devices used to track water
availability and schedule irrigation.
Analysis Records: Verify plant water status.
Category 3:
Direct Observation: Verify that soil moisture monitoring devices were in use.
Internal Testimonial: Description of soil moisture monitoring devices used to track water
availability and schedule irrigation.
Analysis Records: Verify plant water status records.
Category 2:
Internal Testimonial: Description of the “squeeze test” used or process to monitor water
status by visual tendril and shoot tip assessment.
Category 1:
Internal Testimonial: Verify that soil moisture and plant water status was not measured or
used for irrigation scheduling.
Action Plan: Verify action plan for first year self‐assessments.
d. Certification Pre‐requisite
e. Pre‐Requisite Rationale
Action plan required if Category 1; Category 2 or Significant environmental impact
higher in subsequent years
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
None

12.5.11 Planned Deficit Irrigation through Regulated Deficit Irrigation (RDI)

c. Evidence
Requirements

a. Mandatory to
complete?
Category 4:

No, select N/A if vineyard was dry‐farmed

Medium

Category 3:

Internal Testimonial: Explanation of irrigation practices that use a predetermined RDI level.
Analysis Record: Demonstration of how RDI levels are determined.
Internal Testimonial: Explanation of irrigation practices that experiment with RDI.

Category 2:

Internal Testimonial: Explanation of irrigation practices to apply some water stress.

Category 1:

Internal Testimonial: Explanation of irrigation practices to prevent water stress.

d. Certification Pre‐requisite
None
f. Timeframe
Current Assessment Season

.

b. Audit priority

e. Pre‐Requisite Rationale
N/A
g. Additional Explanation Required
Explain in Notes why N/A
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12.6

PEST MANAGEMENT
12.6.1 Vineyard Monitoring for Insect and Mite Pests

c. Evidence
Requirements

a. Mandatory to complete? Yes
b. Audit priority
High
Category 4:
Internal Testimonial: Explanation of weekly insect and mite pest monitoring and how this
information is used in management decisions.
Log: Record of pest monitoring results.
Category 3:
Internal Testimonial: Explanation of weekly insect and mite pest monitoring.
Log: Record of pest monitoring results.
Category 2:
Internal Testimonial: Explanation of periodic insect and mite pest monitoring.
Action Plan: Verify action plan for first year self‐assessments.
Category 1:
Action Plan: Verify action plan for first year self‐assessments.
d. Certification Pre‐requisite
Action plan required if Cat 1 or 2; Cat 3 or higher
for subsequent years

f. Timeframe
Current Assessment Season

e. Pre‐Requisite Rationale
Significant environmental impact and stakeholder concern
g. Additional Explanation Required
None

12.6.2 Training for Insect and Mite Monitoring

c. Evidence Requirements

a. Mandatory to complete? Yes
b. Audit priority
Medium
Category 4:
Internal Testimonial: Description of pest identification training programs that encourage
employees to look for insects and mites.
Direct Observation: Employee knowledge is sufficient enough to pass the pest ID quiz at the
beginning of the chapter.
Log: Verify bilingual training programs and training logs and records.
Category 3:
Internal Testimonial: Description of pest identification training programs that encourage
employees to look for insects and mites.
Direct Observation: Employee knowledge is sufficient enough to pass the pest ID quiz at the
beginning of the chapter.
Log: Verify training logs and records.
Category 2:
Internal Testimonial: Description of pest identification training programs (these programs
do not help employees identify key insect and mite species).
Log: Training logs and records.
Category 1:
None
d. Certification Pre‐requisite
None
f. Timeframe
Current Assessment Season

e. Pre‐Requisite Rationale
N/A
g. Additional Explanation Required
Explain in Notes why N/A

12.6.3 Economic Thresholds and Pest-Natural Enemy Ratios for Leafhoppers,
Mites, and Thrips

c.
Evidence
Require

a. Mandatory to
complete?
Category 4:

.

No, N/A allowed if no problems with
b. Audit priority
High
leafhoppers, mites, or thrips
Internal Testimonial: Description of economic threshold based pesticide spraying practices
for leafhoppers, mites, and thrips. In addition, how control decisions are based on egg
parasitism for leafhoppers.
Analysis Records: Calculations of egg parasitism levels for leafhoppers.
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Category 3:
Category 2:
Category 1:

Internal Testimonial: Description of economic threshold based pesticide spraying practices
for leafhoppers, mites, and thrips.
Internal Testimonial: Description of pesticide spraying practices for leafhoppers, mites, and
thrips based on the presence of pests in the vineyard.
This category does not qualify for certification (must score 2 or higher).

d. Certification Pre‐requisite
Must be Category 2 or higher
f. Timeframe
Current Assessment Season

e. Pre‐Requisite Rationale
Significant environmental impact and stakeholder concern
g. Additional Explanation Required
Explain why N/A in notes

12.6.4 Minimizing Risks from Insecticides and Miticides
c. Evidence Requirements

a. Mandatory to complete? Yes
b. Audit priority
High
Category 4:
Internal Testimonial: Description on how there was no need for treatment due to economic
threshold analysis and cultural practices, or how a pesticide risk model was used without
high risk treatments being applied, taking into account non‐target risks.
Category 3:
Internal Testimonial: Description of how insecticide and miticide selection took into
consideration non‐target risks, cost, and efficacy while selecting products with lower risk
where possible.
Category 2:
Internal Testimonial: Description of how insecticide and miticide selection took into
consideration non‐target risks.
Category 1:
This category does not qualify for certification (must score 2 or higher).
d. Certification Pre‐requisite
Must be Category 2 or higher
f. Timeframe
Current Assessment Season

e. Pre‐Requisite Rationale
Significant environmental impact and stakeholder concern
g. Additional Explanation Required
None

12.6.5 Cultural Practices for Insect and Mite Management

c. Evidence
Requirements

a. Mandatory to
complete?
Category 4:

Category 3:
Category 2:
Category 1:

No, select N/A if there are no problems
b. Audit priority
Medium
with insects or mites
Internal Testimonial: Discussion on how cultural practices and timing were the primary
method of control of pests, and how beneficial insects were maintained along with
appropriate vine vigor to help reduce pest pressure.
Internal Testimonial: Discussion on how cultural practices were considered for managing
pests, and how appropriate vine vigor helped reduce pest pressure.
Internal Testimonial: Discussion on how cultural practices were considered for managing
pests, or how appropriate vine vigor helped reduce pest pressure.
Internal Testimonial: None

d. Certification Pre‐requisite
None
f. Timeframe
Current Assessment Season

.

e. Pre‐Requisite Rationale
N/A
g. Additional Explanation Required
Explain in Notes why N/A
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12.6.6 Dust Abatement in and around Vineyards for Mite Management

c. Evidence Requirements

a. Mandatory to complete? Yes
b. Audit priority
Medium
Category 4:
Internal Testimonial: Description of how vehicle speed was controlled on unpaved roads
and traffic was limited, how dust impacts were identified and minimized, and how
treatments were made to reduce dust.
Direct Observation: A permanent cover crop was maintained in and around the vineyard.
Category 3:
Internal Testimonial: Description of how vehicle speed was controlled on unpaved roads
and traffic was limited, how dust impacts were identified and minimized, and how
treatments were made to reduce dust.
Category 2:
Internal Testimonial: Description of how vehicle speed was controlled on unpaved roads
and traffic was limited and how dust impacts were identified and minimized.
Category 1:
None
d. Certification Pre‐requisite
None
f. Timeframe
Current Assessment Season

e. Pre‐Requisite Rationale
N/A
g. Additional Explanation Required
None

12.6.7 Use of Weather Data and Degree Days for Monitoring Moth Pests

c. Evidence
Requirements

a. Mandatory to
complete?
Category 4:

Category 2:

No, select N/A if there are no problems
b. Audit priority
High
moth pests
Internal Testimonial: Description of how degree days, in‐field monitoring, economic
thresholds, trap counts, and weather station data were factors in treatments.
Internal Testimonial: Description of how timing, experience, in‐field monitoring, and
economic thresholds were factors in treatments.
Internal Testimonial: Description of how timing and experience were factors in treatments.

Category 1:

This category does not qualify for certification (must score 2 or higher).

Category 3:

d. Certification Pre‐requisite
Must be Category 2 or higher
f. Timeframe
Current Assessment Season

e. Pre‐Requisite Rationale
Significant environmental impact
g. Additional Explanation Required
Explain in Notes why N/A

12.6.8 Portion of Vineyard Treated for Mites or Leafhoppers

c. Evidence
Requirements

a. Mandatory to
complete?
Category 4:
Category 3:
Category 2:
Category 1:

No, select N/A if there are no problems
b. Audit priority
High
mites or leafhoppers)
Internal Testimonial: Description of process that treats for mites or leafhoppers only in
areas identified to exceed economic thresholds, and treatment was verified by monitoring.
Internal Testimonial: Description of process that treats for mites or leafhoppers only in
identified hot spots and surrounding vines.
Internal Testimonial: Description of process that treats for mites or leafhoppers in the
entire block or vineyard, and pest hotspots were used only as an indicator of a problem.
This category does not qualify for certification (must score 2 or higher).

d. Certification Pre‐requisite
Must be Category 2 or higher
f. Timeframe
Current Assessment Season

.

e. Pre‐Requisite Rationale
Significant environmental impact
g. Additional Explanation Required
Explain in Notes why N/A
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12.6.9 Mealybug Management
No, select N/A if there are no mealybugs
b. Audit priority
High
found in the area
Internal Testimonial: Description of process using IPM that continually monitors for
mealybugs, maps infested areas, and manages ants without impacting other insects. In
addition, description of the treatments to identified hotspots and surrounding vines as
necessary. Also, discuss the strategy to clean equipment between sites and limit worker
transport of mealybugs.
Visual Record: Verify map of infested areas.
Category 3:
Internal Testimonial: Description of process that continually monitors for mealybugs, maps
infested areas, and manages ants. In addition, description of the treatments to identified
hotspots and surrounding vines as necessary.
Visual Record: Verify map of infested areas.
Category 2:
Internal Testimonial: Description of process that annually monitors for mealybugs, and the
process that treats both infested and non‐infested areas of the vineyard.
Category 1:
Internal Testimonial: Description of process that treats the entire block or vineyard when
controlling mealybugs.
Action Plan: Verify action plan for first year self‐assessments.
d. Certification Pre‐requisite
e. Pre‐Requisite Rationale
Action plan required if Category 1 and Category Significant environmental and economic impact
2 or higher in subsequent years
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
Explain in Notes why N/A
c. Evidence Requirements

a. Mandatory to
complete?
Category 4:

12.6.10 Soil-Borne Pest Management after Planting

c. Evidence
Requirements

a. Mandatory to complete? Yes
b. Audit priority
Medium
Category 4:
Internal Testimonial: Description of plan to manage soil‐borne pests and sampling for
issues at least every 3 years, using results for management actions.
Written Document/Plan: Verify documented management plan.
Category 3:
Internal Testimonial: Description of strategy to manage soil‐borne pests and sampling for
issues at least every 3 years, using results for management actions.
Category 2:
Internal Testimonial: Description of strategy to manage soil‐borne pests and sampling for
issues at least every 5 years, using results for management actions.
Category 1:
Action Plan: Verify action plan for first year self‐assessments.
d. Certification Pre‐requisite
None
f. Timeframe
Current Assessment Season

e. Pre‐Requisite Rationale
N/A
g. Additional Explanation Required
None

12.6.11 Vineyard Monitoring for Disease

c. Evidence
Requirements

a. Mandatory to complete? Yes
b. Audit priority
High
Category 4:
Internal Testimonial: Description of weekly monitoring for diseases during critical periods,
keeping a written or electronic record and discussion on how this information was analyzed
for management decisions.
Log: Documented weekly monitoring records.
Category 3:
Internal Testimonial: Description of weekly monitoring for diseases during critical periods,
keeping a written or electronic record.
Log: Documented weekly monitoring records.
Category 2:
Internal Testimonial: Description of periodic monitoring for diseases during critical periods.
Action Plan: Verify action plan for first year self‐assessments.
.
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Category 1:

This category does not qualify for certification (must score 2 or higher).

d. Certification Pre‐requisite
Cat 2 or higher in first year; Cat 3 or higher in
subsequent years
f. Timeframe
Current Assessment Season

e. Pre‐Requisite Rationale
Significant environmental impact and stakeholder concern
g. Additional Explanation Required
None

12.6.12 Powdery Mildew Management

c. Evidence Requirements

a. Mandatory to complete? Yes
b. Audit priority
Medium
Category 4:
Internal Testimonial: Discussion on how there is a management plan that considers cultural
practices and uses the Gubler‐Thomas powdery mildew forecasting model, and no
applications made on or after veraison unless powdery mildew is seen. Also, discussion on
how fungicides with different modes of action were rotated throughout the season.
Written Document/Plan: Documented management plan.
Category 3:
Internal Testimonial: Discussion on how cultural practices are used to improve treatments
for powdery mildew. Also, discussion on how there were no applications after veraison
without seeing powdery mildew, and considering weather during any treatment. Also,
discussion on how fungicides with different modes of action were rotated throughout the
season, or how only sulfur products were used.
Category 2:
Internal Testimonial: Discussion on how fungicide rates were adjusted based on vineyard
conditions and/or monitoring. Also, discussion on how fungicides with different modes of
action were rotated at least once per season, or how only sulfur products were used.
Category 1:
Internal Testimonial: Discussion on how application decisions were based on a calendar
program, they were done at the highest label rates. Also, either fungicides with different
modes of action were not used, or only sulfur products were used.
e. Pre‐Requisite Rationale
d. Certification Pre‐requisite
None
N/A
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
None

12.6.13 Minimizing Risks from Fungicides for Powdery Mildew and Botrytis
Control

c. Evidence Requirements

a. Mandatory to complete? Yes
b. Audit priority
High
Category 4:
Internal Testimonial: Discussion on how a pesticide risk model was used, but high risk
treatments were not used. Also, synthetic fungicides with similar modes of action were
used only once per season.
Category 3:
Internal Testimonial: Discussion on how non‐target risks were considered when selecting
and using fungicides, and how fungicides were compared for risks, cost, and efficacy.
Fungicides with lower risks were used when possible and synthetic fungicides with similar
modes of action were used only once per season.
Category 2:
Internal Testimonial: Discussion on how non‐target risks were considered when selecting
and using fungicides, but products were not intentionally rotated by mode of action.
Category 1:
This category does not qualify for certification (must score 2 or higher).
d. Certification Pre‐requisite
Must be Category 2 or higher
f. Timeframe
Current Assessment Season

.

e. Pre‐Requisite Rationale
Significant environmental impact
g. Additional Explanation Required
None
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12.6.14 Pruning for Canker Management

c. Evidence Requirements

a. Mandatory to
complete?
Category 4:

Category 2:

No, Select N/A if there are no problems
b. Audit priority
Medium
with canker diseases
Internal Testimonial: Description of pruning susceptible varieties later during dormancy
with small cuts and pruning diseased wood off to be destroyed. Also, if applicable,
mechanized harvesters were adjusted to minimize damage to spurs.
Direct Observation: Machinery is adjusted to minimize spur damage (if fruit is mechanically
harvested).
Internal Testimonial: Description of pruning susceptible varieties later during dormancy and
pruning diseased wood off. Also, if applicable, mechanized harvesters were adjusted to
minimize damage to spurs.
Direct Observation: Machinery is adjusted to minimize spur damage (if fruit is mechanically
harvested).
Internal Testimonial: Description of pruning susceptible varieties later during dormancy.

Category 1:

None

Category 3:

d. Certification Pre‐requisite
None
f. Timeframe
Current Assessment Season

e. Pre‐Requisite Rationale
N/A
g. Additional Explanation Required
Explain in Notes why N/A

12.6.15 Bunch Rot Management
No, select N/A if there are no problems
b. Audit priority
High
with Bunch Rot
Internal Testimonial: Discussion on how canopy and irrigation adjustments, along with
trellis type and dried cluster removal during dormancy helped minimize treatments. Also,
discussion on fungal identification and use of appropriate fungicides.
Category 3:
Internal Testimonial: Discussion on how canopy and irrigation adjustments helped
minimize treatments. Also, discussion on fungal identification and use of appropriate
fungicides.
Category 2:
Internal Testimonial: Discussion of Botrytis fungicides practices used between bloom and
bunch closure, unless weather required additional treatments. Also, discussion on how
cultural practices were used to prevent physical berry damage.
Category 1:
Internal Testimonial: Discussion of calendar based Botrytis fungicide application process.
Action Plan: Verify action plan for first year self‐assessments.
d. Certification Pre‐requisite
e. Pre‐Requisite Rationale
Action plan required if Category 1 and Category Significant economic and slight environmental impact
2 or higher in subsequent years
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
Explain in Notes why N/A
c. Evidence Requirements

a. Mandatory to
complete?
Category 4:

12.6.16 Pierce’s Disease Management where Blue-Green Sharpshooter is the
Primary Vector
a. Mandatory to
complete?
c.
Evide
nce

Category 4:

.

No, select N/A if Pierce’s Disease vectored b. Audit priority
High
by the Blue‐Green Sharpshooter is not a
problem
Internal Testimonial: Discussion about a written management plan, riparian habitat
management, removing diseased vines, and using sticky traps to determine where to treat.
Written Document/Plan: Verify documented management plan.
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Category 3:

Internal Testimonial: Discussion about a written management plan, removing diseased
vines, and using sticky traps to determine where to treat.
Written Document/Plan: Verify documented management plan.
Category 2:
Internal Testimonial: Discussion of a management strategy and use of treatments if
necessary.
Category 1:
Internal Testimonial: Verify that no management plan had been developed, and pesticides
may have been applied without information on vector and disease presence.
Action Plan: Verify action plan for first year self‐assessments.
d. Certification Pre‐requisite
e. Pre‐Requisite Rationale
Action plan required if Category 1 and Category Significant environmental impact
2 or higher in subsequent years
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
Explain in Notes why N/A

12.6.17 Vineyard Monitoring for Weeds
a. Mandatory to complete?

c. Evidence
Requirements

Category 4:

Category 3:
Category 2:
Category 1:

Yes

b. Audit priority

High

Internal Testimonial: Discussion on bimonthly weed monitoring and how results impact
practices.
Log: Review of weed monitoring records.
Internal Testimonial: Discussion on periodic weed monitoring.
Log: Review of weed monitoring records.
Internal Testimonial: Discussion on periodic weed monitoring.
Action Plan: Verify action plan for first year self‐assessments.
This category does not qualify for certification (must score 2 or higher).

d. Certification Pre‐requisite
Category 2 or higher in first year; Category 3 or
higher in subsequent years
f. Timeframe
Current Assessment Season

e. Pre‐Requisite Rationale
Significant economic, stakeholder and slight environmental
impact
g. Additional Explanation Required
None

12.6.18 Weed Knowledge

c. Evidence Requirements

a. Mandatory to complete? Yes
b. Audit priority
Medium
Category 4:
Internal Testimonial: Discussion on the types of weeds located in the vineyard and
understanding of invasive and noxious types as well as resistance to treatments. Also,
discussion of references used for identification, and understanding how the weed growth
stages and timing are important for control.
Category 3:
Internal Testimonial: Discussion on the types of weeds located in the vineyard and
understanding of invasive and noxious types as well as resistance to treatments. Also,
discussion on the references used for identification.
Category 2:
Internal Testimonial: Discussion on the types of weeds located in the vineyard.
Category 1:

None.

d. Certification Pre‐requisite
None
f. Timeframe
Current Assessment Season

.

e. Pre‐Requisite Rationale
N/A
g. Additional Explanation Required
None
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12.6.19 Weed Management
c. Evidence Requirements

a. Mandatory to complete? Yes
b. Audit priority
Medium
Category 4:
Internal Testimonial: Discussion on the weed management plan that factors the 8 issues
listed in Category 4.
Written Document/Plan: Review the weed management plan.
Category 3:
Internal Testimonial: Discussion on the weed management plan that factors in at least 5 of
the 8 issues listed in Category 4.
Written Document/Plan: Review the weed management plan.
Category 2:
Internal Testimonial: Discussion on how cost, efficacy, and timing were considered when
choosing a treatment option.
Category 1:
Internal Testimonial: Discussion on how cost was considered when choosing a treatment
option.
e. Pre‐Requisite Rationale
d. Certification Pre‐requisite
None
N/A
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
None

12.6.20 Herbicide Leaching Potential
a. Mandatory to
complete?
Category 4:

No, select N/A if no herbicides were used

b. Audit priority

High

c. Evidence Requirements

Internal Testimonial: Discussion with auditee confirming that simazine, diuron, or
norflurazon were not used. Also, that the auditee was aware of any groundwater
protection areas (where applicable) and any associated restrictions, as well as how
management decisions were made with an awareness of leaching potential. Also, how
treatments were not made during times when drift or runoff may be an issue.
Category 3:
Internal Testimonial: Discussion with auditee about groundwater protection areas (where
applicable) and any associated restrictions, as well as how management decisions were
made with an awareness of leaching potential. Also, how treatments were not made
during times when drift or runoff may be an issue.
Category 2:
Internal Testimonial: Discussion with auditee about groundwater protection areas (where
applicable) and any associated restrictions, as well as how management decisions were
made with an awareness of leaching potential.
Category 1:
Internal Testimonial: Discussion with auditee about groundwater protection areas (where
applicable) and any associated restrictions.
Action Plan: Verify action plan for first year self‐assessments.
d. Certification Pre‐requisite
e. Pre‐Requisite Rationale
Action plan required if Category 1 and Category Significant environmental impact
2 or higher in subsequent years
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
Explain in Notes Why N/A

12.6.21 Area Treated with Herbicides

c. Evidence
Requirements

a. Mandatory to
complete?
Category 4:

.

Category 3:

No, Select N/A if no herbicides were used

b. Audit priority

Medium

Internal Testimonial: Discussion with auditee about how the berm is spot treated with
foliar herbicides at a narrow width of 18‐30 inches and some weeds are tolerated.
Direct Observation: Verify berm spray coverage and tolerance to weeds in the vineyard.
Internal Testimonial: Discussion with auditee about how the entire berm is treated with
herbicides at a narrow width of 18‐30 inches and some weeds are tolerated.
Direct Observation: Verify berm spray coverage and tolerance to weeds in the vineyard.
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Category 2:

Internal Testimonial: Discussion with auditee about how the entire berm is treated with
herbicides and some weeds are tolerated.
Direct Observation: Verify berm spray coverage and tolerance to weeds in the vineyard.
Category 1:
Internal Testimonial: Discussion with auditee about how the entire berm is treated with
herbicides and very few weeds are tolerated.
Direct Observation: Verify berm spray coverage and tolerance to weeds in the vineyard.
e. Pre‐Requisite Rationale
d. Certification Pre‐requisite
None
N/A
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
Explain in Notes Why N/A

12.6.22 Vineyard Monitoring for Vertebrate Pests

c. Evidence Requirements

a. Mandatory to complete? Yes
b. Audit priority
High
Category 4:
Internal Testimonial: Discussion with the auditee how vertebrate pests were monitored at
least bi‐weekly and kept written records. Also discuss how employees were trained to
identify vertebrate pest activity/damage, and how information was analyzed for
management decisions.
Log: Verify monthly written vertebrate pest records.
Category 3:
Internal Testimonial: Discussion with the auditee how vertebrate pests were monitored at
least monthly and kept written records. Also discuss how employees were trained to
identify vertebrate pest activity and damage.
Log: Verify monthly written vertebrate pest records.
Category 2:
Internal Testimonial: Discussion with the auditee how vertebrate pests were monitored at
least quarterly.
Action Plan: Verify action plan for first year self‐assessments.
Category 1:
This category does not qualify for certification (must score 2 or higher).
d. Certification Pre‐requisite
Category 2 or higher in first year; Category 3 or
higher in subsequent years
f. Timeframe
Current Assessment Season

e. Pre‐Requisite Rationale
Significant environmental impact
g. Additional Explanation Required
None

12.6.23 Vertebrate Pest Management

c. Evidence Requirements

a. Mandatory to
complete?
Category 4:

.

Category 3:

Category 2:

No, Select N/A if there are no problems
b. Audit priority
High
with vertebrates
Internal testimonial: Discussion with auditee confirming that baits and fumigants were not
used for vertebrate control. Also, discuss how any problems were managed by habitat
modification, exclusion, or safe trapping. Ensure that any exclusion fencing allows smaller
animals to pass through.
Direct Observation: Verify habitat modification, exclusion, or discuss how safe trapping
techniques were carried out.
Internal Testimonial: Discussion on how habitat modification and/or exclusion techniques
were used to manage vertebrate pests. Also, during outbreaks, discuss how baits were
used timely and safely, or how any Strychnine bait was used in a way that ensured that
non‐target animals could not ingest it. Also discuss any explosive devices used for control.
Direct Observation: Verify any habitat modification and exclusion techniques.
Internal Testimonial: Discussion with auditee the baits used for vertebrate control and how
precautions were taken to ensure non‐target animals did not ingest them, or how
fumigants or explosive devices were used for control.
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Category 1:

Internal Testimonial: Confirm that toxic baits and fumigants were legally used.
Action Plan: Verify action plan for first year self‐assessments.
d. Certification Pre‐requisite
e. Pre‐Requisite Rationale
Action plan required if Category 1 and Category Significant environmental impact and stakeholder concern and
2 or higher in subsequent years
Potential risk/liability to the company
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
Explain in Notes Why N/A

12.6.24 Predation by Vertebrates

c. Evidence Requirements

a. Mandatory to complete? Yes
b. Audit priority
Medium
Category 4:
Internal Testimonial: Discussion with auditee on how there is at least one owl box for
every 40 vineyard acres as well as raptor perches, Kestrel boxes, blue‐bird boxes and/or bat
boxes.
Direct Observation: Verify owl box counts per acreage and the existence of raptor perches,
Kestrel boxes, and blue‐bird boxes and/or bat boxes.
Category 3:
Internal Testimonial: Discussion with auditee on how there is at least one owl box for
every 40‐100 vineyard acres and raptor perches were provided.
Direct Observation: Verify owl box counts per acreage and the existence of raptor perches.
Category 2:
Internal Testimonial: Discussion with auditee on how there is at least one owl box for
every 100 vineyard acres.
Direct Observation: Verify owl box counts per acreage.
Category 1:
Internal Testimonial: Discussion that there are no provided nest boxes for birds of prey.
d. Certification Pre‐requisite
None
f. Timeframe
Current Assessment Season

e. Pre‐Requisite Rationale
N/A
g. Additional Explanation Required
None

12.6.25 Low-Volume Vine Canopy Sprayers
No, Select N/A if no herbicides were
b. Audit priority
Medium
sprayed
Internal Testimonial: Discussion on how low volume electrostatic or conventional sprayers
were used.
Direct Observation: Verify equipment used onsite (if available), and that 20 gallons or less
was sprayed per acre, per treatment.
Category 3:
Internal Testimonial: Discussion on how conventional dilute sprayers were used with air
induction nozzles
Direct Observation: Verify equipment used onsite (if available).
Category 2:
Internal Testimonial: Discussion on how conventional dilute sprayers were used, producing
large droplets, but without air induction nozzles
Direct Observation: Verify equipment used onsite (if available).
Category 1:
Internal Testimonial: Discussion on how conventional dilute sprayers are used without
knowing the size of the droplets.
e. Pre‐Requisite Rationale
d. Certification Pre‐requisite
None
N/A
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
Explain in Notes why N/A
c. Evidence Requirements

a. Mandatory to
complete?
Category 4:

.
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12.6.26 Sprayer Calibration and Maintenance

c. Evidence Requirements

a. Mandatory to complete? Yes
b. Audit priority
High
Category 4:
Internal Testimonial: Discussion on how sprayers were recalibrated often with coverage
verified and volumes adjusted when needed. Also, nozzle discharge rates were monitored
regularly and changed when variations were noted. Confirm this is all part of regularly
scheduled maintenance.
Category 3:
Internal Testimonial: Discussion on how sprayers were calibrated and nozzle wear,
variation, and coverage were verified each year. Also, verify recalibration was done when
soil conditions warranted it, and that sprayer components were checked and worn nozzles
were replaced annually as part of scheduled maintenance.
Category 2:
Internal Testimonial: Discussion on how sprayers were calibrated every year, and nozzle
wear, variation, and coverage were verified every other year.
Category 1:
Action Plan: Verify action plan for first year self‐assessments.
d. Certification Pre‐requisite
Action plan required if Category 1 and Category
2 or higher in subsequent years
f. Timeframe
Current Assessment Season

e. Pre‐Requisite Rationale
Significant environmental impact
g. Additional Explanation Required
None

12.6.27 Spray Coverage

c. Evidence Requirements

a. Mandatory to complete? Yes
b. Audit priority
High
Category 4:
Internal Testimonial: Discussion on the application rate and speed of sprayers and/or
positioning and adjusting nozzles during the season. Also, discuss how it was verified that
sprayer speed and pressure were consistent, including at the ends of rows. Discussion
includes how employees were trained in the safe and effective operation of equipment,
and on verification techniques to ensure proper coverage.
Category 3:
Internal Testimonial: Discussion on the application rate and speed of sprayers and/or
positioning and adjusting nozzles during the season. Also, discuss how sprayer speed and
pressure were consistent, including at the ends of rows.
Category 2:
Internal Testimonial: Discussion on the positioning and adjusting of nozzles during the
season.
Category 1:
Internal Testimonial: Discussion on the application rate and speed of sprayers, and not
adjusting nozzles or discharge rates during a season.
Action Plan: Verify action plan for first year self‐assessments.
d. Certification Pre‐requisite
e. Pre‐Requisite Rationale
Action plan required if Category 1 and Category Significant economic and environmental impact
2 or higher in subsequent years
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
None

12.6.28 Spray Buffer Zone

c. Evidence
Requirements

a. Mandatory to complete? Yes
b. Audit priority
High
Category 4:
Internal Testimonial: Discussion on how reasonable buffer zones were created near any
sensitive areas and how applications were not made when drift may be an issue near these
areas. Also, discuss how timing and frequency of applications were adjusted to ensure
minimal human activity and disturbance in sensitive areas.
Category 3:
Internal Testimonial: Discussion on how reasonable buffer zones were created near any
sensitive areas and how applications were not made when drift may be an issue near these
areas.

.
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Category 2:

Internal Testimonial: Discussion on how reasonable buffer zones were created near any
sensitive areas or how applications were avoided when drift may be an issue near these
areas.
Category 1:
Internal Testimonial: Discussion on how pesticide label instructions were followed.
Action Plan: Verify action plan for first year self‐assessments.
d. Certification Pre‐requisite
e. Pre‐Requisite Rationale
Action plan required if Category 1 and Category Significant environmental impact and stakeholder concern and
2 or higher in subsequent years
potential risk/liability to the company
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
None

12.6.29 Spray Drift

c. Evidence Requirements

a. Mandatory to complete? Yes
b. Audit priority
Medium
Category 4:
Internal Testimonial: Discussion on how there was a written spray drift management plan
where applications were only made with the wind between 2 and 7 mph. Also, discussion
on the use of lowest effective rates with the recommended largest uniform droplet sizes
being maintained. Also, confirm that sprayers were turned off at row ends near sensitive
areas and that additional low‐drift spray technology was used.
Written Document/Plan: Review the written spray drift management plan.
Category 3:
Internal Testimonial: Discussion on how applications were only made with the wind
between 2 and 7 mph. Also, discussion on the use of lowest effective rates with the
recommended largest uniform droplet sizes being maintained. Also, confirm that sprayers
were turned off at row ends near sensitive areas.
Category 2:
Internal Testimonial: Discussion on how applications were only made with the wind
between 2 and 7 mph. Also, discussion on the use of low effective rates with the
recommended largest uniform droplet sizes being maintained.
Category 1:
Internal Testimonial: Discussion on how pesticides were not applied when winds exceeded
legal limits, and these limits were verified.
e. Pre‐Requisite Rationale
d. Certification Pre‐requisite
None
N/A
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
None

12.6.30 Pesticide Storage

c. Evidence Requirements

a. Mandatory to complete? Yes
b. Audit priority
Medium
Category 4:
Internal Testimonial: Discussion of how there is no winter storage of pesticides, and rarely
at other times. Also, discuss how pesticides are otherwise stored on an impermeable floor
with a sump, using safe storage practices, and that unopened containers were returned to
the supplier.
Category 3:
Internal Testimonial: Discussion of how there is no winter storage of pesticides, and how
they are otherwise stored on an impermeable floor using safe storage practices, and that
unopened containers were returned to the supplier.
Category 2:
Internal Testimonial: Discussion of winter storage of pesticides on an impermeable floor
using safe storage practices.
Category 1:
Internal Testimonial: Discussion on how legal requirements were followed for pesticide
storage.
e. Pre‐Requisite Rationale
d. Certification Pre‐requisite
None
N/A
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
None

.
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12.6.31 Pesticide Mixing and Loading

c. Evidence Requirements

a. Mandatory to complete? Yes
b. Audit priority
Medium
Category 4:
Internal Testimonial: Discussion on how legal requirements for pesticide safety training
were followed and personal protective equipment (PPE) was provided to workers. Also,
discuss how workers are trained to stay with equipment during filling to prevent spills.
Direct Observation: Verify that any well has a berm and it is located at least 100 feet from
any mixing or loading area. Confirm that a separate water supply tank is used for mixing,
and verify that a double check valve or six‐inch air gap was used for filling spray tanks.
Category 3:
Internal Testimonial: Discussion on how legal requirements for pesticide safety training
were followed and personal protective equipment (PPE) was provided to workers. Also,
discuss how workers are trained to stay with equipment during filling to prevent spills.
Direct Observation: Verify that any well has a berm and it is located at least 30 feet from
any mixing or loading area. Also, verify that a double check valve or six‐inch air gap was
used for filling spray tanks.
Category 2:
Internal Testimonial: Discussion on how legal requirements for pesticide safety training
were followed and personal protective equipment (PPE) was provided to workers.
Direct Observation: Verify that a double check valve or six‐inch air gap was used for filling
spray tanks.
Category 1:
Internal Testimonial: Discussion on how legal requirements for pesticide safety training
were followed and personal protective equipment (PPE) was provided to workers.
e. Pre‐Requisite Rationale
d. Certification Pre‐requisite
None
N/A
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
None

12.6.32 Pesticide Emergency Response Plan
c. Evidence Requirements

a. Mandatory to complete? Yes
b. Audit priority
Medium
Category 4:
Internal Testimonial: Discussion on how workers were trained to follow the pesticide
emergency response plan.
Direct Observation: Verify that a pesticide emergency response plan is posted and that
clean up and first aid materials including wash facilities are available.
Category 3:
Direct Observation: Verify that a pesticide emergency response plan is posted and that
clean up and first aid materials including wash facilities are available.
Category 2:
Direct Observation: Verify that a pesticide emergency response plan is posted or that clean
up and first aid materials including wash facilities are available.
Category 1:
Internal Testimonial: Discussion of how legal requirements were maintained for a pesticide
emergency response plan.
e. Pre‐Requisite Rationale
d. Certification Pre‐requisite
None
N/A
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
None

12.6.33 Winery Pest Management
c. Evidence
Requireme
nts

a. Mandatory to complete? Yes
b. Audit priority
Medium
Category 4:
Direct Observation: Verify the written winery pest management plan including monitoring
(weekly within/monthly outside) and record keeping, while prioritizing exclusion and
sanitation.
Internal Testimonial: Discussion on how control methods used lowest‐risk, cost‐effective
options, and that employees were trained to look out for issues.

.
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Category 3:

Category 2:
Category 1:

Direct Observation: Verify the written winery pest management plan including monitoring
and record keeping, while prioritizing exclusion and sanitation.
Internal Testimonial: Discussion on how control methods used lowest‐risk, cost‐effective
options, and that employees were trained to look out for issues.
Internal Testimonial: Discussion on a winery pest management strategy and how it
prioritized exclusion and sanitation.
This category does not qualify for certification (must score 2 or higher).

d. Certification Pre‐requisite
None
f. Timeframe
Current Assessment Season

12.7

e. Pre‐Requisite Rationale
N/A
g. Additional Explanation Required
None

WINE QUALITY
12.7.1 Field Fruit Maturity

c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
Low
Category 4:
Internal Testimonial: Description of how field fruit was considered mature (for category 3,
this was when juice Brix, pH, and TA reached the level targeted for harvest, canes were at
least 80% lignified, seeds were completely brown, and shoot growth had stopped).
Category 3:
Internal Testimonial: Description of how field fruit was considered mature (for category 3,
this was when juice Brix reached the level targeted for harvest, canes were 50%‐80%
lignified for red varieties, seeds were mostly brown, and shoot growth had stopped).
Category 2:
Internal Testimonial: Description of how field fruit was considered mature (for category 2,
this was when juice Brix reached the level targeted for harvest, and canes were less than
50% lignified).
Category 1:
Internal Testimonial: Description of how field fruit was considered mature (for category 1,
this was when juice Brix reached the level targeted for harvest).
e. Pre‐Requisite Rationale
d. Certification Pre‐requisite
None
N/A
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
None

12.7.2 Tasting Grapes with the Winery Representative
a. Mandatory to
complete?

c. Evidence Requirements

Category 4:

.

Category 3:

Category 2:

No, Select N/A if a winery
Low
b. Audit priority
representative never visited the
vineyard
Internal Testimonial: Confirmation from the auditee that grapes were frequently tasted
with the winery representative for each block as they matured.
External Testimonial: Confirmation from the winery that grapes were frequently tasted
with the winery representative for each block as they matured.
Internal Testimonial: Confirmation from the auditee that several times before harvest, the
vineyard was walked and the grapes were tasted with the winery representative.
External Testimonial: Confirmation from the winery that several times before harvest, the
vineyard was walked and the grapes were tasted with the winery representative.
Internal Testimonial: Confirmation from the auditee that the grapes of most blocks were
tasted prior to harvest.
External Testimonial: Confirmation from the winery that the grapes of most blocks were
tasted prior to harvest.
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Category 1:

None

d. Certification Pre‐requisite
None
f. Timeframe
Current Assessment Season

e. Pre‐Requisite Rationale
N/A
g. Additional Explanation Required
Explain in Notes why N/A

12.7.3 Juice Chemistry

c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
Low
Category 4:
Internal Testimonial: Discussion on how pre‐harvest berry analysis was done in most blocks
to confirm adequate maturity, and confirm that feedback from the analysis from the
winery was available.
Analysis Records: Verify yearly recorded Brix, TA, and pH measurements.
Category 3:
Internal Testimonial: Discussion on how pre‐harvest berry analysis was done in most blocks
to confirm adequate maturity.
Analysis Records: Verify yearly recorded Brix, TA, and pH measurements.
Category 2:
Analysis Records: Verify yearly recorded Brix measurements.
Category 1:

None.

d. Certification Pre‐requisite
None
f. Timeframe
Current Assessment Season

e. Pre‐Requisite Rationale
N/A
g. Additional Explanation Required
None

12.7.4 Taste Wine Made from the Grapes

c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
Low
Category 4:
Internal Testimonial: Confirmation from the auditee about annual tastings held with each
winemaker to discuss differences in similar wine made from other growers in the region.
External Testimonial: Confirmation from the winery about annual tastings held with the
grower to discuss differences in similar wine made from other growers in the region.
Category 3:
Internal Testimonial: Confirmation from the auditee about tastings held with the
winemaker to discuss differences in wine made in other vineyards or regions.
External Testimonial: Confirmation from the winery about tastings held with the grower to
discuss differences in wine made in other vineyards or regions.
Category 2:
Internal Testimonial: Confirmation from the auditee about informal feedback from the
winemaker about grape quality.
Category 1:
None.
d. Certification Pre‐requisite
None
f. Timeframe
Current Assessment Season

e. Pre‐Requisite Rationale
Slight economic impact
g. Additional Explanation Required
None

12.7.5 Knowledge of Wine Quality
a. Mandatory to
complete?

.

No, select N/A if personal
concerns prohibit you from
tasting wine.

b. Audit priority
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c. Evidence Requirements

Category 4:

Category 2:

Internal Testimonial: Discussion with auditee about tasting domestic and international
wines or having attended classes on wine appreciation. In addition, discussion with auditee
to determine understanding of components of wine quality and how they can be traced
back to the vineyard. Also, discuss where other wine regions in the state and
internationally have been visited and toured.
Miscellaneous Business Record: Receipt for payment of wine appreciation class.
Internal Testimonial: Discussion with auditee about tasting domestic and international
wines or having attended classes on wine appreciation. In addition, discussion with auditee
to determine understanding of components of wine quality and how they can be traced
back to the vineyard.
Miscellaneous Business Record: Receipt for payment of wine appreciation class.
Internal Testimonial: Discussion with auditee about tasting domestic or international wines.

Category 1:

Internal Testimonial: Discussion with auditee about tasting local wines only or none at all.

Category 3:

d. Certification Pre‐requisite
None
f. Timeframe
Current Assessment Season

e. Pre‐Requisite Rationale
N/A
g. Additional Explanation Required
Explain in Notes why N/A

12.7.6 Knowledge of Wine Industry Marketing and Trends

c. Evidence
Requirements

a. Mandatory to complete?
Yes
b. Audit priority
Low
Category 4:
Internal Testimonial: Extremely knowledgeable discussion about grapes, bulk wine, and
cased good trends and prices in the California and other International wine markets.
Category 3:
Internal Testimonial: Extremely knowledgeable discussion about grapes, bulk wine, and
cased good trends and prices in the California wine markets. In addition, a knowledgeable
discussion about similar trends in other parts of the world.
Category 2:
Internal Testimonial: Knowledgeable discussion about bulk wine and cased good trends
(but not prices) in the California and some other parts of world.
Category 1:
None.
d. Certification Pre‐requisite
None
f. Timeframe
Current Assessment Season

e. Pre‐Requisite Rationale
N/A
g. Additional Explanation Required
None

12.7.7 Viticultural Improvement
c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
Low
Category 4:
Internal Testimonial: Discussion of how a trial had been done within the last year for
specific viticultural practices to note any effect on wine quality or economic viability, and
this practice was compared to a “control” of the same vineyard and vintage.
Category 3:
Internal Testimonial: Discussion of how a trial had been done within the last 3 years for
specific viticultural practices to note any effect on wine quality or economic viability, or
how another trial in the area had been reviewed.
Category 2:
Internal Testimonial: Discussion of how external suggestions about viticultural practices
were considered and implemented for improving wine quality or economic viability.
Category 1:
Internal Testimonial: Discussion of how external suggestions about viticultural practices
were considered.
e. Pre‐Requisite Rationale
d. Certification Pre‐requisite
None
N/A

.
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f. Timeframe
Current Assessment Season

g. Additional Explanation Required
None

12.7.8 Planning, Monitoring, Goals and Results for Food Safety

c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
High
Category 4:
Internal Testimonial: Discussion on how a food safety plan was developed and
implemented that focused on preventative measures to minimize food safety risks for
winegrapes and/or wine. Also, confirm a monitoring and review process was put in place
for over one year to ensure that strategy implementation was meeting set goals, and based
on results, changes were made to improve strategy implementation.
Written Document/Plan: Verify the food safety plan.
Category 3:
Internal Testimonial: Discussion on how a food safety plan was developed and started to be
implemented that focused on preventative measures to minimize food safety risks for
winegrapes and/or wine. Also, confirm a monitoring and review process was put in place
to ensure that strategy implementation was meeting set goals.
Written Document/Plan: Verify the food safety plan.
Category 2:
Internal Testimonial: Discussion on how a food safety strategy was being investigated or
developed that focused on preventative measures to minimize food safety risks for
winegrapes and/or wine.
Category 1:
Internal Testimonial: Discussion on how there was no plan in place to investigate and
develop a food safety strategy.
Action Plan: Verify action plan for first year self‐assessments.
d. Certification Pre‐requisite
e. Pre‐Requisite Rationale
Action plan required if Category 1 and Category Stakeholder concern and Potential risk/liability to the company
2 or higher in subsequent years
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
None

12.7.9 Planning, Monitoring, Goals and Results for Security

c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
High
Category 4:
Internal Testimonial: Discussion on how a security or defense plan was developed and
implemented that focused on preventative measures to minimize security risks for
winegrapes and/or wine. Also, confirm a monitoring and review process was put in place
for over one year to ensure that strategy implementation was meeting set goals, and based
on results, changes were made to improve strategy implementation.
Written Document/Plan: Verify the security or defense plan.
Category 3:
Internal Testimonial: Discussion on how a security or defense plan and strategy was
developed and started to be implemented that focused on preventative measures to
minimize security risks for winegrapes and/or wine. Also, confirm a monitoring and review
process was put in place to ensure that strategy implementation was meeting set goals.
Written Document/Plan: Verify the security or defense plan.
Category 2:
Internal Testimonial: Discussion on how a security or defense strategy was being
investigated or developed that focused on preventative measures to minimize security risks
for winegrapes and/or wine.
Category 1:
Internal Testimonial: Discussion on how there was no plan in place to investigate and
develop a security or defense strategy.
Action Plan: Verify action plan for first year self‐assessments.
d. Certification Pre‐requisite
e. Pre‐Requisite Rationale
Action plan required if Category 1 and Category Stakeholder concern and Potential risk/liability to the company
2 or higher in subsequent years
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f. Timeframe
Current Assessment Season

12.8

g. Additional Explanation Required
None

ECOSYSTEM MANAGEMENT
12.8.1 Ecosystem Processes-Resource Base Ecosystem Biodiversity

c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
High
Category 4:
Direct Observation: Operations that showed how vineyards or wineries enhanced ecosystem
biodiversity.
Log: The species, habitat types, and indicators of plant and animal biodiversity were
monitored and recorded in and around the vineyard or winery.
Internal Testimonial: Discussion with the auditee to confirm that measures have been taken to
promote biodiversity.
Category 3:
Direct Observation: Operations that showed how vineyards or wineries enhanced ecosystem
biodiversity.
Log: The species, habitat types, and indicators of plant and animal biodiversity were
monitored and recorded in and around the vineyard or winery.
Category 2:
Internal Testimonial: Discussion with auditee to show the auditee understands a winery or
vineyard’s role in a diverse and healthy ecosystem, and which practices promoted this.
Category 1:
Action Plan: Verify action plan for first year self‐assessments.
d. Certification Pre‐requisite
Action plan required if Category 1 and Category
2 or higher in subsequent years
f. Timeframe
Current Assessment Season

e. Pre‐Requisite Rationale
Stakeholder concern and environmental impact
g. Additional Explanation Required
None

12.8.2 Watershed Management-Watershed Awareness

c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
High
Category 4:
Internal Testimonial: Discussion with auditee about what pertinent watershed issues exist,
and which site specific efforts were made to minimize negative impacts. Also, if programs
exist, discuss involvement in watershed programs that cover stewardship issues and
conservation.
Direct Observation: Site specific efforts made to minimize negative impacts.
Category 3:
Internal Testimonial: Discussion with auditee about what pertinent watershed issues exist,
and which site specific efforts were made to minimize negative impacts.
Direct Observation: Site specific efforts made to minimize negative impacts.
Category 2:
Internal Testimonial: Discussion with auditee about which watershed they are in and if
applicable, which tributaries are included.
Category 1:
This category does not qualify for certification (must score 2 or higher).
d. Certification Pre‐requisite
Must be Category 2 or higher
f. Timeframe
Current Assessment Season

.

e. Pre‐Requisite Rationale
Significant environmental impact
g. Additional Explanation Required
None
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12.8.3 Ecosystem Management-Native Woodlands
a. Mandatory to
complete?

c. Evidence Requirements

Category 4:

Category 3:

Category 2:

Category 1:

No, select N/A if there was no
Medium
b. Audit priority
habitat or records due to
management changes
Internal Testimonial: Discussion with auditee about how there were no native woodlands
removed, or when trees or shrubs were removed, this was mitigated by other methods. Also,
discuss how the auditee worked with conservation groups on conservation planning of
woodland ecosystems in the region.
Direct Observation: Verify farming is not done underneath tree canopies and native
vegetation was maintained around trees, and observe any mitigation methods where
applicable.
Internal Testimonial: Discussion with auditee about how there were no native woodlands
removed, or when trees or shrubs were removed, this was mitigated by other methods.
Direct Observation: Verify farming was done underneath tree canopies.
Internal Testimonial: Discussion with auditee about the removal of native woodlands and
replanting of appropriate trees and shrubs around the outside of the winery or vineyard.
Direct Observation: Verify the planting of appropriate trees and shrubs.
Internal Testimonial: Discussion with auditee about the removal of native woodlands.

d. Certification Pre‐requisite
None
f. Timeframe
Current Assessment Season

e. Pre‐Requisite Rationale
N/A
g. Additional Explanation Required
Explain in Notes why N/A

12.8.4 Ecosystem Management-Riparian Habitat

c. Evidence
Requirements

a. Mandatory to
complete?
Category 4:
Category 3:

No, select N/A if there was no
b. Audit priority
High
riparian habitat
Direct Observation: Verify that vegetated buffers exist adjacent to waterways and there are
trees and shrubs that shade all or part of the water course.
Direct Observation: Verify that vegetated buffers exist adjacent to waterways.

Category 2:

Direct Observation: Verify the vineyard was not planted up to the edge of the watercourse,
although no vegetated buffer exists.
Category 1:
Direct Observation: Verify the vineyard was planted up to the edge of the watercourse.
Action Plan: Verify action plan.
d. Certification Pre‐requisite
e. Pre‐Requisite Rationale
Action plan required if Category 1; No timeline
Significant environmental and social impact
to achieve Category 2 or higher
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
Explain in Notes why N/A

12.8.5 Ecosystem Management-Aquatic Habitats: Streams, Rivers, and
Wetlands
a. Mandatory to
complete?

.

No, select N/A if there are no
aquatic habitats on the
property

b. Audit priority
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Internal Testimonial: Discussion with auditee about how aquatic habitats were considered
during vineyard or winery site selection, planning, or management.
Direct Observation: Verify that buffer strips were left or created between vineyards/wineries
and aquatic habitat. Verify roads were kept to a minimum near habitats with well maintained
drainages and crossings. If appropriate, observe trees in the buffer strip used to shade the
watercourse.
Category 3:
Internal Testimonial: Discussion with auditee about how aquatic habitats were considered
during vineyard or winery site selection or management.
Direct Observation: Verify that buffer strips were left or created between vineyards/wineries
and aquatic habitats.
Category 2:
Internal Testimonial: Discussion with auditee about how aquatic habitats were considered
during vineyard or winery site selection or management.
Category 1:
Internal Testimonial: Discussion with auditee about how aquatic habitats were not
considered during vineyard or winery planning or management.
Action Plan: Verify action plan for first year self‐assessments.
d. Certification Pre‐requisite
e. Pre‐Requisite Rationale
Action plan required if Category 1 and Category Significant environmental and social impact
2 or higher in subsequent years
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
Explain in Notes why N/A
c. Evidence Requirements

Category 4:

12.8.6 Habitat Enhancement for Wildlife

c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
Medium
Category 4:
Direct Observation: Confirm the existence of nesting boxes or nesting habitat, and the
maintenance and monitoring of natural nesting and perching sites. Also, verify that
hedgerows, cover crops, native grasses, or non‐native plants (if appropriate) were maintained
and additional native plants were established for habitat.
Category 3:
Direct Observation: Confirm the existence of nesting boxes or nesting habitat, and the
maintenance of natural nesting and perching sites. Also, verify that hedgerows, cover crops,
native grasses, or non‐native plants (if appropriate) were maintained.
Category 2:
Direct Observation: Confirm the existence of nesting boxes or nesting habitat, or the
maintenance of natural nesting and perching sites.
Category 1:
Internal Testimonial: Discussion with auditee about how there was no habitat enhancement
done.
e. Pre‐Requisite Rationale
d. Certification Pre‐requisite
None
N/A
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
None

12.8.7 Conservation Easements

c. Evidence
Requirements

a. Mandatory to complete?
Yes
b. Audit priority
High
Category 4:
Internal Testimonial: Discussion with auditee about how some or all of the property is
protected with an agricultural conservation easement and/or the natural areas were
protected by a natural resource conservation easement.
Category 3:
Internal Testimonial: Discussion with auditee about conservation or natural resource
conservation easements being considered, and how an assessment was done with areas
identified where easements were appropriate.
Category 2:
Internal Testimonial: Discussion with auditee about conservation or natural resource
conservation easements being available, but not used, or how an assessment was done and it
was found that an easement was not appropriate.

.
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Category 1:

None.

d. Certification Pre‐requisite
None
f. Timeframe
Current Assessment Season

e. Pre‐Requisite Rationale
N/A
g. Additional Explanation Required
None

12.8.8 Sensitive Species
c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
High
Category 4:
Internal Testimonial: Discussion on how most of the sensitive species in the region were
known and that it was known if any of these species occurred on the property.
Direct Observation: Verify how the property was managed to protect and/or enhance habitat
for these species.
Category 3:
Internal Testimonial: Discussion on how most of the sensitive species in the region were
known and that it was known if any of these species occurred on the property.
Category 2:
Internal Testimonial: Discussion on how most of the sensitive species in the region were
known.
Category 1:
Internal Testimonial: Discussion on how the sensitive species in the region were unknown.
Action Plan: Verify action plan for first year self‐assessments.
d. Certification Pre‐requisite
e. Pre‐Requisite Rationale
Action plan required if Category 1 and Category Significant environmental impact
2 or higher in subsequent years
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
None

12.8.9 Sensitive Species and Collaboration with Partners
No, select N/A if it could be
High
b. Audit priority
verified that no sensitive
species were on the property
during the assessment year
Category 4:
Internal Testimonial: Discussion on how qualified experts were consulted to inform on
operations management decisions that may affect sensitive species. Also, verify that there
was participation in programs (where available) that protected the interest in the assessed
land while benefitting sensitive species.
Category 3:
Internal Testimonial: Discussion on how qualified experts were consulted to inform on
operations management decisions that may affect sensitive species.
Category 2:
Internal Testimonial: Discussion on how qualified experts were used to determine how to
best address the presence of sensitive species known to exist on the property.
Category 1:
Internal Testimonial: Verification that the auditee did not seek input from outside sources
regarding sensitive species.
Action Plan: Verify action plan for first year self‐assessments.
d. Certification Pre‐requisite
e. Pre‐Requisite Rationale
Action plan required if Category 1 and Category Significant environmental impact
2 or higher in subsequent years
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
Explain in Notes why N/A
c. Evidence Requirements

a. Mandatory to
complete?

.
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12.9

ENERGY MANAGEMENT
12.9.1 Planning, Monitoring, Goals and Results

c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
High
Category 4:
Internal Testimonial: Discussion with the auditee about the results of the energy audit that
was conducted within the last 5 years, reviewed annually, and how the results were used to
make changes, which changes were made, and what efficiency goals were set. Discuss the
fact that energy metrics and conservation were used in an energy awareness training
program for employees.
Written Document/Plan: Verify the documented energy management plan, and that total
energy use was monitored and recorded throughout the year and used to calculate
performance metrics.
Category 3:
Internal Testimonial: Discussion with the auditee about the results of the energy audit that
was conducted within the last 5 years, reviewed annually, and how the results were used to
make changes, which changes were made, and what efficiency goals were set.
Written Document/Plan: Verify the documented energy management plan, and that total
energy use was monitored and recorded throughout the year.
Category 2:
Internal Testimonial: Discussion with the auditee about the results of the energy audit that
was conducted within the last 5 years and how the results were used to make changes. Also,
discuss how a rate schedule for the cost of electricity was reviewed.
Analysis Records: Verify an energy audit was done within the last 5 years.
Category 1:
Internal Testimonial: Discussion with the auditee about having a general idea of the amount
of energy use per year, without reviewing a rate schedule for the cost of electricity.
Action Plan (Vineyard): Verify action plan.
Action Plan (Winery): Verify action plan for first year self‐assessments.
e. Pre‐Requisite Rationale
d. Certification Pre‐requisite
Vineyards: Action Plan required if Category 1;
Significant environmental impact
No timeline to move to Category 2 or higher
Wineries: Action Plan required if Category 1;
Category 2 or higher in subsequent years
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
None

12.9.2 Vineyard Pump Efficiency

c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
Medium
Category 4:
Internal Testimonial: Discussion with the auditee about how pump efficiency was tested and
how results were used for maintenance or replacement decisions. Also, if required, discuss
the implementation of variable‐speed drives and proper‐sized pumps and how the irrigation
infrastructure was reviewed for efficiency taking all irrigation management factors into
consideration.
Analysis Records: Verify that pump replacement and repairs were documented and tracked.
Category 3:
Internal Testimonial: Discussion with the auditee about how pump efficiency was considered
as one element of irrigation management and when/how pumps were tested for efficiency.
Also, if required, discuss the consideration of variable‐speed drives and proper‐sized pumps
and how the irrigation infrastructure was reviewed for efficiency.
Category 2:
Internal Testimonial: Discussion with the auditee about how pump efficiency was considered
as one element of irrigation management.
Category 1:
Internal Testimonial: Discussion with the auditee about how the operation and maintenance
of the pumps has not changed since installation.
e. Pre‐Requisite Rationale
d. Certification Pre‐requisite
Current Assessment Season
N/A
.
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f. Timeframe
Current Assessment Season

g. Additional Explanation Required
None

12.9.3 Vineyard Vehicles

c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
Medium
Category 4:
Log: Verify the amount of fuel used in the vineyard was tracked.
Internal Testimonial: Discussion with the auditee on how practices and technological
impacts were addressed to increase fuel efficiency.
Direct Observation: Verify that at least one alternative fuel was used.
Category 3:
Log: Verify the amount of fuel used in the vineyard was tracked.
Internal Testimonial: Discussion with the auditee on how practices and technological
impacts were addressed to increase fuel efficiency.
Category 2:
Internal Testimonial: Discussion with the auditee about how the amount of fuel used in
the vineyard was known.
Category 1:
None.
d. Certification Pre‐requisite
None
f. Timeframe
Current Assessment Season

e. Pre‐Requisite Rationale
N/A
g. Additional Explanation Required
None

12.9.4 Winery Motors, Drives & Pumps

c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
Medium
Category 4:
Internal Testimonial: Discussion with the auditee on how existing equipment was
maintained for optimal performance, and new efficient technologies and designs were
used throughout the operation. Also, discuss how variable‐frequency drives, multi‐speed
motors, and/or “right sized” pumps were selected for new purchases.
Analysis Records: Verify that a comprehensive energy audit was made before replacing
equipment.
Category 3:
Internal Testimonial: Discussion with the auditee on how existing equipment was
maintained for optimal performance and new efficient technologies were researched.
Also, discuss how variable‐frequency drives, multi‐speed motors, and “right sized” pumps
were considered for new purchases.
Analysis Records: Verify that a comprehensive energy audit was made before replacing
equipment.
Category 2:
Internal Testimonial: Discussion with the auditee about how efforts were made to improve
efficiencies of motors, drives, and pumps.
Category 1:
Internal Testimonial: Discussion with the auditee about how the motors, drives, and pumps
were operated and maintained much as they had been since installation.
e. Pre‐Requisite Rationale
d. Certification Pre‐requisite
None
N/A
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
None

12.9.5 Refrigeration System
c.
Evidence
Require

a. Mandatory to complete?
Yes
b. Audit priority
Medium
Category 4:
Internal Testimonial: Discussion with the auditee about technologies that were
implemented for optimal performance. Also, discuss that chiller loads were reduced by
building insulation, night air cooling, and off peak evaporative cooling and/or ice making.
Also, discuss which energy efficient technologies were used.

.
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Category 3:

Internal Testimonial: Discussion with the auditee about technologies that were
implemented for optimal performance. Also, discuss that chiller loads were reduced by
building insulation, night air cooling, and off peak evaporative cooling and/or ice making.
Also, discuss what techniques and maintenance were used for optimal performance.
Category 2:
Internal Testimonial: Discussion with the auditee about how efforts were made to improve
efficiency of the system and that the system was targeted for future energy efficiency
upgrades.
Category 1:
Internal Testimonial: Discussion with the auditee about how the refrigeration system was
operated and maintained much as it had been since installation.
e. Pre‐Requisite Rationale
d. Certification Pre‐requisite
None
N/A
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
None

12.9.6 Tanks and Lines

c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
Medium
Category 4:
Internal Testimonial: Discussion with the auditee about vendors and suppliers that were
invited to demonstrate new technologies that improve energy efficiency of tanks.
Direct Observation: Verify that 80% or more of the tanks were equipped with insulated
jackets, or the building they are in is enclosed and insulated, and that glycol lines are
insulated.
Category 3:
Internal Testimonial: Discussion with the auditee about which research was done to
improve the energy efficiency of cooling and heating tanks, and the methods used to
reduce thermal stratification.
Direct Observation: Verify that 50% or more of the tanks were equipped with insulated
jackets, or the building they are in is enclosed and insulated, and that glycol lines are
insulated.
Category 2:
Internal Testimonial: Discussion with the auditee about how efforts were made to improve
energy efficiency of cooling and heating tanks, and methods were used to reduce thermal
stratification. Also, discuss how some tanks were located to reduce heating or cooling
needs.
Direct Observation: Verify there are some tanks with jackets, and that glycol lines are
insulated.
Category 1:
Internal Testimonial: Discussion with the auditee about how the tank system was operated
and maintained much as it had been since installation.
e. Pre‐Requisite Rationale
d. Certification Pre‐requisite
None
N/A
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
None
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12.9.7 Heating, Ventilation, and Air Conditioning (HVAC)

c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
Medium
Category 4:
Internal Testimonial: Discussion with the auditee about how existing equipment was
maintained for optimal performance and that heating and cooling loads were reduced.
Also, discuss which new technologies were investigated to improve energy efficiency of the
HVAC system, and that energy efficient technologies and designs were used throughout the
operation.
Direct Observation: Verify the methods used to reduce heating and cooling loads, and the
new technologies and designs used to improve energy efficiency.
Category 3:
Internal Testimonial: Discussion with the auditee about how existing equipment was
maintained for optimal performance and that heating and cooling loads were reduced.
Direct Observation: Verify the methods used to reduce heating and cooling loads.
Category 2:
Internal Testimonial: Discussion with the auditee about how efforts were made to improve
energy efficiency of the HVAC system, and how regularly scheduled maintenance included
checking insulation, weather stripping, and window film.
Category 1:
Internal Testimonial: Discussion with the auditee about how the HVAC system was
operated and maintained much as it had been since installation.
e. Pre‐Requisite Rationale
d. Certification Pre‐requisite
None
N/A
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
None

12.9.8 Lighting - Offices and Labs

c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
Medium
Category 4:
Internal Testimonial: Discussion with the auditee that the lighting fixtures were inspected
and cleaned if needed, and which new lighting technologies were tested.
Direct Observation: LED or compact fluorescent lights are used in all appropriate locations.
Also, verify that the lighting was designed to illuminate areas needed at the time (task
lighting) and was complemented with natural light (if possible), and that energy efficient
lighting technologies were used.
Category 3:
Internal Testimonial: Discussion with the auditee that the lighting fixtures were inspected
and cleaned if needed, and which new lighting technologies were investigated.
Direct Observation: LED or compact fluorescent lights are used in all appropriate locations.
Also, verify that either the lighting was designed to illuminate areas needed at the time
(task lighting) and was complemented with natural light (if possible), or that energy
efficient lighting technologies were used.
Category 2:
Internal Testimonial: Discussion with the auditee about how efforts were made to improve
lighting energy efficiency, but that lighting fixtures were not inspected as part of cleaning
procedures.
Direct Observation: LED or compact fluorescent lights are used in some locations.
Category 1:
Internal Testimonial: Discussion with the auditee about how the lighting system was
operated and maintained much as it had been since installation.
e. Pre‐Requisite Rationale
d. Certification Pre‐requisite
None
N/A
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
None
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12.9.9 Lighting – Shops and Facilities

c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
Medium
Category 4:
Internal Testimonial: Discussion with the auditee that the lighting fixtures were inspected
and cleaned if needed, and which new lighting technologies were tested.
Direct observation: LED or compact fluorescent lights are used in all locations. Also, verify
that the lighting was designed to illuminate areas needed at the time (task lighting) and
was complemented with natural light (if possible), unnecessary lamps and ballasts were
disconnected, and that energy efficient lighting technologies were used.
Category 3:
Internal Testimonial: Discussion with the auditee that the lighting fixtures were inspected
and cleaned if needed, and which new lighting technologies were investigated.
Direct observation: LED or compact fluorescent lights are used in most locations. Also,
verify that either the lighting was designed to illuminate areas needed at the time (task
lighting) and was complemented with natural light (if possible), unnecessary lamps and
ballasts were disconnected, or that energy efficient lighting technologies were used.
Category 2:
Internal Testimonial: Discussion with the auditee about how efforts were made to improve
lighting energy efficiency, but that lighting fixtures were not inspected as part of cleaning
procedures.
Direct observation: LED or compact fluorescent lights are used in some locations.
Category 1:
Internal Testimonial: Discussion with the auditee about how the lighting system was
operated and maintained much as it had been since installation.
e. Pre‐Requisite Rationale
d. Certification Pre‐requisite
None
N/A
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
None

12.9.10 Lighting – Outdoor and Security

c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
Medium
Category 4:
Internal Testimonial: Discussion with the auditee that the lighting fixtures were inspected
and cleaned if needed, which new lighting technologies were tested, that unnecessary
lamps and ballasts were disconnected, and that sodium, LED, and/or sulfur lamps were
installed for outdoor lighting. Also, discuss how night lighting impacts were considered
when using new technologies, and how employees were trained to turn off lights during
their rounds (if applicable).
Direct Observation: Also, verify that the lighting was designed to illuminate key security
areas at all times.
Category 3:
Internal Testimonial: Discussion with the auditee that the lighting fixtures were inspected
and cleaned if needed, which new lighting technologies were investigated, that
unnecessary lamps and ballasts were disconnected, and that sodium, LED, and/or sulfur
lamps were considered for outdoor lighting. Also, discuss how night lighting impacts were
considered when using new technologies.
Direct Observation: Also, verify that the lighting was designed to illuminate key security
areas at all times.
Category 2:
Internal Testimonial: Discussion with the auditee about how efforts were made to improve
lighting energy efficiency, but that lighting fixtures were not inspected as part of cleaning
procedures.
Direct Observation: Incandescent lights are still used in many locations.
Category 1:
Internal Testimonial: Discussion with the auditee about how the lighting system was
operated and maintained much as it had been since installation.
e. Pre‐Requisite Rationale
d. Certification Pre‐requisite
None
N/A
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f. Timeframe
Current Assessment Season

g. Additional Explanation Required
None

12.9.11 Office Equipment

c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
Medium
Category 4:
Internal Testimonial: Discussion with the auditee that office equipment is turned off or in
standby mode when not in use, that energy consumption was considered if office
equipment was upgraded or replaced, and that new or replacement office equipment was
Energy Star® certified.
Category 3:
Internal Testimonial: Discussion with the auditee that office equipment is turned off or in
standby mode when not in use, and that energy consumption was considered if office
equipment was upgraded or replaced.
Category 2:
Internal Testimonial: Discussion with the auditee on which efforts were made to improve
office equipment energy efficiency, and that office equipment is turned off or in standby
mode when not in use.
Category 1:
Internal Testimonial: Discussion with the auditee about how office equipment was
operated and maintained much as it had been since installation.
e. Pre‐Requisite Rationale
d. Certification Pre‐requisite
None
N/A
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
None

12.9.12 Renewable Sources of Power

c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
Medium
Category 4:
Internal Testimonial: Discussion with the auditee about the source(s) for electricity
supplied to the vineyard and/or winery was known.
Analysis Records: Verify that a third party renewable power source provider was selected
for the vineyard and/or winery.
Direct Observation: Verify that a renewable energy system was implemented.
Category 3:
Internal Testimonial: Discussion with the auditee about the source(s) for electricity
supplied to the vineyard and/or winery was known.
Analysis Records: Verify the renewable energy assessment.
Category 2:
Internal Testimonial: Discussion with the auditee about the source(s) for electricity
supplied to the vineyard and/or winery was known, and which potential renewable energy
options had been researched.
Category 1:
Internal Testimonial: Discussion with the auditee about the source(s) for electricity
supplied to the vineyard and/or winery was unknown, and that awareness of potential
renewable energy options was limited.
e. Pre‐Requisite Rationale
d. Certification Pre‐requisite
None
N/A
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
None
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12.10 WINERY WATER CONSERVATION AND WATER QUALITY
12.10.1 Water Conservation Planning, Monitoring, Goals, and Results

c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
High
Category 4:
Internal Testimonial: Discussion with auditee on how water use data and audit results were
used to make decisions on maintenance, capital improvements, employee training, and
reducing water use. Verify that yearly goals were revised for the continuous improvement
of overall water use.
Analysis Records: Verify the completion of a comprehensive water audit done within the
last 5 years.
Log: Verify monitoring, recording, and tracking of water use throughout the year.
Written Document/Plan: Verify that a comprehensive water conservation plan was
implemented that includes a water performance metric, person(s) responsible for water
conservation, and implementation of cleaning and sanitizing procedures.
Category 3:
Internal Testimonial: Discussion with auditee on how water use data and audit results were
used to make decisions on maintenance, capital improvements, employee training, and
reducing water use, as well as being used to set yearly goals from a production baseline.
Analysis Records: Verify the completion of a comprehensive water audit done within the
last 5 years.
Log: Verify monitoring and recording of water use throughout the year.
Category 2:
Internal Testimonial: Discussion with auditee about knowing and monitoring total water
use per year, and using the data to begin development of a water conservation program.
Category 1:
Internal Testimonial: Discussion with auditee about estimated winery water use per year.
Action Plan: Verify action plan for first year self‐assessments.
d. Certification Pre‐requisite
e. Pre‐Requisite Rationale
Action plan required if Category 1 and Category Significant environmental impact and Stakeholder concern and
2 or higher in subsequent years
Potential risk/liability to the company
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
None

12.10.2 Source Water Quality Planning, Monitoring, Goals, and Results

c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
High
Category 4:
Internal Testimony: Discussion with auditee about testing winemaking water quality, and
results from tests were used to make decisions on capital improvements, maintenance,
and training.
Analysis Records: Verify winemaking water quality test results that were recorded
throughout the year and compared to the industry operational usage guidelines, and how
water has improved over the baseline testing year.
Category 3:
Internal Testimony: Discussion with auditee about testing winemaking water quality, and
results from tests were used to make decisions on capital improvements, maintenance,
and training.
Analysis Records: Verify winemaking water quality test results that were recorded
throughout the year.
Category 2:
Internal Testimony: Discussion with auditee about testing winemaking water quality, and
results from tests were used to make decisions on capital improvements, maintenance,
and training.
Analysis Records: Verify winemaking water quality test results.
Category 1:
Internal Testimony: Discussion with auditee about knowing that water meant for human
consumption was known to be safe for the intended use..
Action Plan: Verify action plan for first year self‐assessments.
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d. Certification Pre‐requisite
Action plan required if Category 1 and Category
2 or higher in subsequent years
f. Timeframe
Current Assessment Season

e. Pre‐Requisite Rationale
Significant environmental impact and Stakeholder concern and
Potential risk/liability to the company
g. Additional Explanation Required
None

12.10.3 Water Supply
No, select N/A if there are no
b. Audit priority
High
wells on the property
Internal Testimony: Discussion with auditee on how water use records were used as part
of a water conservation program. Also, discuss that water use information was provided
in employee training and made publicly available (as appropriate).
Analysis Records: Verify that total water use was measured, monitored, and recorded
monthly and at least weekly during high‐demand periods. Verify landscaping or irrigation
water use records.
Direct Observation: Meters are installed on wells and separate meters were used for
recording water used for any landscaping or irrigation.
Category 3:
Internal Testimony: Discussion with auditee on how water use records were used as part
of a water conservation program.
Analysis Records: Verify that total water use was measured, monitored, and recorded
monthly
Direct Observation: Meters are installed on wells.
Category 2:
Internal Testimony: Discussion with auditee about how total water use was estimated.
Direct Observation: Meters are installed on wells or water use was measured, but not
monitored throughout the year.
Category 1:
Internal Testimony: Discussion with auditee about how total water use was estimated.
Action Plan: Verify action plan for first year self‐assessments.
d. Certification Pre‐requisite
e. Pre‐Requisite Rationale
Action plan required if Category 1 and Category Significant environmental impact
2 or higher in subsequent years
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
Explain in Notes why N/A
c. Evidence Requirements

a. Mandatory to
complete?
Category 4:

12.10.4 Water to Process Water Ponds or Publicly Owned Treatment Works
(POTW)
c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
Medium
Category 4:
Internal Testimony: Discussion with auditee that sumps, interceptors, or traps were
inspected monthly and cleaned quarterly. Also, verify that flow meters were monitored
quarterly, and weekly during high demand periods. Confirm there was training in storm
water protection and diversion valve operation (if applicable).
Direct Observation: Verify that flow meters were installed for process water discharge.
Written Document/Plan: Verify regular testing results for pH, dissolved oxygen, or other
permit requirements, and confirm this data was used to develop and implement a
comprehensive water conservation program. Also, verify that Best Management Practices
for process water, or a Storm Water Pollution Prevention Program (SWPPP) were in place
(if required).
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Category 3:

Internal Testimony: Discussion with auditee that sumps, interceptors, or traps were
inspected quarterly and cleaned annually. Also, verify that flow meters were monitored
quarterly.
Direct Observation: Verify that flow meters were installed for process water discharge.
Written Document/Plan: Verify regular testing results for pH, dissolved oxygen, or other
permit requirements. Also, verify that Best Management Practices for process water, or a
Storm Water Pollution Prevention Program (SWPPP) were in place (if required).
Category 2:
Internal Testimony: Discussion with auditee that sumps, interceptors, or traps were
inspected annually. Also, Verify regular tests were conducted for pH, dissolved oxygen, or
other permit requirements.
Direct Observation: Verify that flow meters were installed for process water discharge.
Category 1:
Direct Observation: Verify that flow meters were installed for process water discharge, if
required.
Analysis Records: Verify regular testing results for pH, dissolved oxygen, or other permit
requirements.
e. Pre‐Requisite Rationale
d. Certification Pre‐requisite
None
N/A
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
None

12.10.5 Process Water Discharge - Water from Process Water Ponds
No, select N/A if there are no
High
b. Audit priority
process water ponds on the
property
Category 4:
Internal Testimonial: Confirm that pond water was used for vineyards and/or landscaping,
if permissible. Verify that flow data was used to select reuse or disposal method(s).
Analysis Records: Verify that water quality results were used to develop and implement a
plan to reduce constituents in discharge water and/or at least one additional alternative
reuse or disposal method was implemented.
Category 3:
Internal Testimonial: Confirm that some pond water was used for vineyards and/or
landscaping, if permissible. Verify that time was invested in researching and visiting other
facilities that have implemented alternative reuse or disposal methods for process water.
Category 2:
Internal Testimonial: Confirm that some pond water was used for irrigation, if permissible.
Also, confirm that time was invested into researching alternative disposal methods for
process water.
Category 1:
Internal Testimonial: Verify that no process water was reused and some pond water was
discharged through land applications at all times of the year.
e. Pre‐Requisite Rationale
d. Certification Pre‐requisite
None
N/A
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
Explain in Notes why N/A
c. Evidence Requirements

a. Mandatory to
complete?
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12.10.6 Septic Systems or Onsite Systems
No, select N/A if winery does
b. Audit priority
High
not have a septic system
Internal Testimonial: Verify that the septic system was regularly checked and the results
recorded to ensure effective operation, and any grease traps were maintained regularly.
Also, verify that management and staff were trained in the “do’s” and “don’ts” for septic
tanks and leach fields.
Direct Observation: Verify a grease trap (if applicable) was installed for any restaurant or
food service activities. Also, confirm that a second leach field was installed with a hand‐
operated diversion valve, or that separate septic tanks and leach fields were maintained for
processed process water.
Written Document/Plan: Verify that an operations and maintenance plan was in place with
an assigned staff person.
Category 3:
Internal Testimonial: Verify that the septic system was regularly checked to ensure
effective operation, and any grease traps were maintained randomly. Also, verify that
management and staff were trained in the “do’s” and “don’ts” for septic tanks and leach
fields, or that a second leach field was installed with a hand‐operated diversion valve.
Direct Observation: Verify a grease trap (if applicable) was installed for any restaurant or
food service activities and any diversion valves
Written Document/Plan: Verify that an operations and maintenance plan was in place with
an assigned staff person.
Category 2:
Internal Testimonial: Verify that the septic system was randomly checked to ensure
effective operation.
Direct Observation: Verify a grease trap (if applicable) was installed for any restaurant or
food service activities.
Category 1:
Internal Testimonial: Verify that the septic system was designed, engineered, and
constructed for the volume of the facility.
e. Pre‐Requisite Rationale
d. Certification Pre‐requisite
None
N/A
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
Explain in Notes why N/A
c. Evidence Requirements

a. Mandatory to
complete?
Category 4:

12.10.7 Storm Water
c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
High
Category 4:
Internal Testimonial: Discuss how management and staff were trained in diversion valve
operation.
Visual Record: Verify that locations of storm drains were identified, labeled, and
documented as draining to known and permitted locations.
Direct Observation: Verify that covered work areas eliminate rainfall runoff to storm drains.
Also, verify that the process water system is not subject to unwanted water from rainfall
runoff, and that diversion valves were installed with aboveground indicators.
Written Document/Plan: Verify that Best Management Practices for process water, or a
Storm Water Pollution Prevention Program (SWPPP) were in place (if required).
Log: Verify records of diversion valve inspection results.

.

109 of 148

Certified California Sustainable Winegrowing Guidebook
Category 3:

Internal Testimonial: Discuss how management and staff were trained in diversion valve
operation.
Direct Observation: Verify that covered work areas eliminate rainfall runoff to storm drains
or that locations of storm drains were identified, labeled, and documented as draining to
known and permitted locations. Also, verify that the process water system is not subject to
unwanted water from rainfall runoff, and that diversion valves were installed with
aboveground indicators.
Written Document/Plan: Verify that Best Management Practices for process water, or a
Storm Water Pollution Prevention Program (SWPPP) were in place (if required).
Category 2:
Internal Testimonial: Discuss that storm water from uncovered areas flows into process
water system only during harvest, and locations of storm drains were identified and
labeled.
Direct Observation: Verify that the process water system is subject to minimal unwanted
water from rainfall runoff and that diversion valves were installed in critical storm drains.
Category 1:
Internal Testimonial: Discuss that storm water from uncovered areas flows into process
water system all year, and locations of storm drains were known.
Direct Observation: Verify that the process water system is subject to unwanted water
from rainfall runoff.
Action Plan: Verify action plan.
d. Certification Pre‐requisite
e. Pre‐Requisite Rationale
Action plan required if Category 1; No timeline
Significant environmental impact
to move to Category 2
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
None

12.10.8 Crush Operations

c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
High
Category 4:
Internal Testimonial: Discuss that pre‐cleaning of equipment was done with appropriate
tools and water was applied as needed from a high pressure/low volume nozzle fitted with
a shutoff valve. Also, a broom and squeegee were nearby and workers were encouraged to
use them to clean up spills. Verify that employees were trained in crush operation cleaning
procedures.
Direct Observation: Confirm that crush operations were outside and covered, or moved
inside. Verify shut off valves on cleaning hoses.
Written Document/Plan: Verify that written cleaning procedures were implemented as part
of a water conservation plan.
Category 3:
Internal Testimonial: Discuss that pre‐cleaning of equipment was done with appropriate
tools and water was applied as needed from a high pressure/low volume nozzle fitted with
a shutoff valve. Also, a broom and squeegee were nearby and workers were encouraged to
use them to clean up spills.
Direct Observation: Confirm that crush operations were outside and covered. Verify shut
off valves on cleaning hoses.
Written Document/Plan: Verify that written cleaning procedures were implemented as part
of a water conservation plan.
Category 2:
Internal Testimonial: Discuss that pre‐cleaning of equipment was done with appropriate
tools and water was applied as needed from a high pressure/low volume nozzle fitted with
a shutoff valve. Also, a broom and squeegee were nearby and workers were encouraged to
use them to clean up spills, and verify cleaning procedures were developed for crush
operations.
Direct Observation: Confirm that crush operations were outside and uncovered. Verify
shut off valves on cleaning hoses.
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Category 1:

Direct Observation: Confirm that crush operations were outside and uncovered.
Internal Testimonial: Discuss how there was no pre‐cleaning of equipment surfaces before
wash‐down occurred, and water for cleaning equipment was applied as needed.
Action Plan: Verify action plan for first year self‐assessments.
d. Certification Pre‐requisite
e. Pre‐Requisite Rationale
Action plan required if Category 1 and Category Significant environmental impact
2 or higher in subsequent years
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
None

12.10.9 Presses

c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
High
Category 4:
Internal Testimonial: Discuss that pre‐cleaning of equipment was done with appropriate
tools and water was applied as needed from a high pressure/low volume nozzle fitted with
a shutoff valve. Verify that employees were trained in press operation cleaning
procedures, or that a water efficient self‐cleaning press was installed.
Direct Observation: Confirm that press operations were outside and covered, or moved
inside. Verify shut off valves on cleaning hoses.
Written Document/Plan: Verify that written cleaning procedures were implemented as part
of a water conservation plan.
Category 3:
Internal Testimonial: Discuss that pre‐cleaning of equipment was done with appropriate
tools and water was applied as needed from a high pressure/low volume nozzle fitted with
a shutoff valve.
Direct Observation: Confirm that press operations were outside and covered. Verify shut
off valves on cleaning hoses.
Written Document/Plan: Verify that written cleaning procedures were implemented as part
of a water conservation plan.
Category 2:
Internal Testimonial: Discuss that pre‐cleaning of equipment was done with appropriate
tools and water was applied as needed from a high pressure/low volume nozzle fitted with
a shutoff valve, and verify cleaning procedures were developed for press operations.
Direct Observation: Verify that presses were outside and uncovered. Verify shut off valves
on cleaning hoses.
Category 1:
Internal Testimonial: Discuss how there was no pre‐cleaning of equipment surfaces before
wash‐down occurred, and water for cleaning equipment was applied as needed.
Direct Observation: Verify that presses were outside and uncovered.
Action Plan: Verify action plan for first year self‐assessments.
d. Certification Pre‐requisite
e. Pre‐Requisite Rationale
Action plan required if Category 1 and Category Significant environmental impact
2 or higher in subsequent years
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
None
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12.10.10 Tanks and Transfer Lines

c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
Medium
Category 4:
Internal Testimonial: Discuss that tanks and lines were cleaned with a measured amount
of water, and water for cleaning was applied in a way that recirculated the water in the
tanks. Also, discuss which options were researched to conserve water, and verify this
included the implementation of capturing and reusing tank rinse water. Verify that a
sanitation option that conserves water was also implemented.
Written Document/Plan: Verify tank cleaning was done as part of a water conservation
plan that included employee training. Verify that this plan included water that was
measured, monitored, and tracked. Also, verify that the plan included checking transfer
lines for appropriate diameter, layout design, and leak detection.
Direct Observation: Verify shut off valves on cleaning hoses.
Category 3:
Internal Testimonial: Discuss that tanks and lines were cleaned with a measured amount
of water, and water for cleaning was applied in a way that recirculated the water in the
tanks. Also, discuss which options were researched to conserve water, and verify this
included the evaluation and feasibility of capturing and reusing tank rinse water. Verify
that a sanitation option that conserves water was implemented.
Written Document/Plan: Verify tank cleaning was done as part of a water conservation
plan.
Direct Observation: Verify shut off valves on cleaning hoses.
Category 2:
Internal Testimonial: Discuss that tanks and lines were cleaned with an estimated amount
of water, water was applied as needed from a high pressure/low volume nozzle fitted with
a shutoff valve, all process water goes to the drain, and the water used was not monitored
and tracked. Also, discuss which options were researched to conserve water.
Written Document/Plan: Verify tank cleaning was done as part of a water conservation
plan.
Direct Observation: Verify shut off valves on cleaning hoses.
Category 1:
Internal Testimonial: Discuss that tanks and lines were cleaned with an unknown amount
of water, cleaning water was applied as needed, all process water goes to the drain, and
the water used was not monitored and tracked.
e. Pre‐Requisite Rationale
d. Certification Pre‐requisite
None
N/A
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
None

12.10.11 Cellars

c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
Medium
Category 4:
Internal Testimonial: Discuss how floors were pressure washed with high pressure/low
volume nozzles with shut‐off valves. Verify that one alternative cleaning technology was
tested or implemented in the cellar, and that a cellar worker was a member of the water
team (if applicable).
Log: Verify that water use was measured, monitored, tracked, and used as training as
part of a water conservation program, and cellar clean up time was recorded.
Written Document/Plan: Verify that cellar workers had implemented written water
conservation training practices.
Direct Observation: Verify that water awareness information, including the water
performance metric was posted in the cellar, or communicated to cellar workers. Verify
shut off valves on cleaning hoses.
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Category 3:

Internal Testimonial: Discuss how floors were pressure washed with high pressure/low
volume nozzles with shut‐off valves. Verify that alternative cleaning technology was
discussed at educational meetings or such facilities were visited.
Log: Verify that water use was measured and tracked as part of a water conservation
program, and cellar clean up time was recorded.
Written Document/Plan: Verify that cellar workers were trained using written water
conservation training practices.
Direct Observation: Verify that water awareness information was posted in the cellar, or
communicated to cellar workers. Verify shut off valves on cleaning hoses.
Category 2:
Internal Testimonial: Discuss that the total amount of water used was estimated, and the
cleanup time was recorded. Also, verify that cellar workers were aware of water
conservation information, floors were pressure washed with high pressure/low volume
nozzles with shut‐off valves, and that alternative cleaning technologies were researched.
Log: Verify that water use and cleanup time was recorded.
Direct Observation: Verify shut off valves on cleaning hoses.
Category 1:
Internal Testimonial: Discuss that the total amount of water used, and cellar clean up
time were unknown, Also, verify that cellar workers were unaware of water conservation
information and floors were pressure washed with as much water as needed.
e. Pre‐Requisite Rationale
d. Certification Pre‐requisite
None
N/A
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
None

12.10.12 Barrel Washing

c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
Medium
Category 4:
Internal Testimonial: Discuss how barrels were washed with timer controlled hot water,
and this was done with a high pressure/low volume nozzle with a shut‐off valve. Verify
that the temperature was controlled, monitored, and adjusted based on new cleaning
alternatives. Also, verify that one alternative sanitation and cleaning technology that
conserves water was implemented, and that the capture and reuse of rinse water was
implemented.
Written Document/Plan: Verify that water use was measured, monitored, and tracked as
part of a written water conservation program, and that cellar workers had implemented
written water conservation practices for barrel cleaning that included training.
Direct Observation: Verify shut off valves on cleaning hoses.
Category 3:
Internal Testimonial: Discuss how barrels were washed with temperature controlled hot
water, and this was done with a high pressure/low volume nozzle with a shut‐off valve.
Verify that the temperature was controlled and monitored. Also, verify that alternative
sanitation and cleaning technologies that conserve water were tested, and that the
feasibility of capturing and reusing rinse water was evaluated.
Written Document/Plan: Verify that water use was measured and monitored as part of a
written water conservation program, and that cellar workers had implemented written
water conservation practices for barrel cleaning.
Direct Observation: Verify shut off valves on cleaning hoses.
Category 2:
Internal Testimonial: Discuss how barrels were washed with hot water until the discharge
water was clear, and this was done with a high pressure/low volume nozzle with a shut‐
off valve. Also, verify this amount of water was estimated, and that alternative
sanitation and cleaning technologies were investigated.
Direct Observation: Verify shut off valves on cleaning hoses.
Category 1:
Internal Testimonial: Discuss that the total amount of water used was not monitored or
tracked, and barrels were cleaned using as much water as needed.
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d. Certification Pre‐requisite
None
f. Timeframe
Current Assessment Season

e. Pre‐Requisite Rationale
N/A
g. Additional Explanation Required
None

12.10.13 Barrel Soaking
No, select N/A if there was no
b. Audit priority
Medium
barrel soaking
Internal Testimonial: Discuss that each barrel was filled with a measured amount of cold
water and rotated on their side to detect leaks and seal. Verify that barrel heads were
soaked separately using an estimated amount of cold water. Discuss the alternative
sanitation technology that was implemented, and that employees were trained in barrel
soaking procedures.
Written Document/Plan: Verify that water use was measured, monitored, and tracked as
part of a written water conservation program.
Category 3:
Internal Testimonial: Discuss that each barrel was filled with an estimated amount of hot
water and rotated on their side to detect leaks and seal. Verify that barrel heads were
soaked separately using an estimated amount of hot water. Discuss the alternative
sanitation technologies that were investigated.
Written Document/Plan: Verify that water use was measured and monitored as part of a
written water conservation program.
Category 2:
Internal Testimonial: Discuss that only an estimated amount of hot water was used to fill
barrels completely to detect leaks and to seal.
Category 1:
Internal Testimonial: Discuss that only hot water was used to fill barrels completely to
detect leaks and to seal.
e. Pre‐Requisite Rationale
d. Certification Pre‐requisite
None
N/A
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
Explain in Notes why N/A
c. Evidence Requirements

a. Mandatory to
complete?
Category 4:

12.10.14 Bottling

c. Evidence Requirements

a. Mandatory to
complete?
Category 4:

.

Category 3:

No, select N/A if bottling was
b. Audit priority
Medium
not done at the winery
Internal Testimonial: Discuss that the filler sanitation procedures were developed with set
cleaning times for hot and cold water. Also, discuss that the pump and filler were
pressure washed with high pressure/low volume cleaning equipment equipped with a
shut‐off valve, and that the feasibility of capturing and reusing rinse water was
implemented. Verify that employees were trained in bottling sanitation procedures.
Direct Observation: Verify shut off valves on cleaning hoses.
Log: Verify that water use was measured, monitored, and tracked as part of a written
water conservation program.
Internal Testimonial: Discuss that the filler was sanitized with hot and cold water using
water amounts that were accurately determined. Also, discuss that the pump and filler
were pressure washed with high pressure/low volume cleaning equipment equipped with
a shut‐off valve, and that the feasibility of capturing and reusing rinse water was
evaluated.
Direct Observation: Verify shut off valves on cleaning hoses.
Log: Verify that water use was measured and monitored as part of a written water
conservation program.
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Category 2:

Internal Testimonial: Discuss that the filler was sanitized with hot and cold water using
procedures developed with set cleaning times. Also, discuss that the pump and filler were
pressure washed with high pressure/low volume cleaning equipment equipped with a
shut‐off valve. Verify that this was done with an estimated amount of water, and
alternative cleaning and sanitation technology was researched.
Direct Observation: Verify shut off valves on cleaning hoses.
Category 1:
Internal Testimonial: Discuss that the filler was sanitized with hot and cold water for as
long as needed, and that the pump and filler were pressure washed with high
pressure/low volume cleaning equipment equipped with a shut‐off valve. Verify that this
was done with an unknown amount of water that was sent down the drain.
Direct Observation: Verify shut off valves on cleaning hoses.
e. Pre‐Requisite Rationale
d. Certification Pre‐requisite
None
N/A
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
Explain in Notes why N/A

12.10.15 Labs

c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
Medium
Category 4:
Internal Testimonial: Discuss that rinse time was accurately determined and tracked,
water‐saving devices for sinks and rinse tanks were installed, and new techniques to reduce
water use and hazardous waste generation were implemented.
Written Document/Plan: Verify that workers implemented written water conservation
practices. Verify that water use was measured and tracked as part of a written water
conservation program and was used in employee training.
Direct Observation: Verify that water awareness information, including the water
performance metric was available in the lab.
Category 3:
Internal Testimonial: Discuss that rinse time was accurately determined, water‐saving
devices for sinks and rinse tanks were researched, and new techniques to reduce water use
and hazardous waste generation were investigated.
Written Document/Plan: Verify that workers were trained in written water conservation
practices. Verify that water use was measured and tracked as part of a written water
conservation program.
Direct Observation: Verify that water awareness information was available in the lab.
Category 2:
Internal Testimonial: Discuss that rinse time for lab equipment was known, and workers
were aware of water conservation information.
Category 1:
Internal Testimonial: Discuss that rinse time for lab equipment was unknown, and workers
were unaware of water conservation information.
e. Pre‐Requisite Rationale
d. Certification Pre‐requisite
None
N/A
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
None
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12.10.16 Landscaping

c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
High
Category 4:
Internal Testimonial: Discuss that most plants were drought tolerant, or recycled water
was used for landscaping. Confirm that irrigation lines were checked regularly for issues.
Written Document/Plan: Verify that water use was measured, monitored, and tracked as
part of a written water conservation program, and results were used in employee training.
Also, verify that soils were tested annually.
Direct Observation: Verify mulch or compost was applied twice per year (if applicable),
and landscaping had automatic irrigation with moisture sensors or rain shut‐off devices.
Miscellaneous Business Records: Receipts of drought tolerant plants bought for
landscaping.
Category 3:
Internal Testimonial: Discuss that there were drought tolerant plants (50% or more of
landscaping), or recycled water was used for landscaping. Confirm that irrigation lines
were checked regularly for issues.
Written Document/Plan: Verify that water use was measured and tracked as part of a
written water conservation program.
Direct Observation: Verify mulch or compost was applied twice per year (if applicable),
and landscaping had automatic irrigation with moisture sensors or rain shut‐off devices.
Miscellaneous Business Records: Receipts of drought tolerant plants bought for
landscaping.
Category 2:
Internal Testimonial: Discuss that the total amount of water used was estimated, and that
there were some drought tolerant plants, or recycled water was used for landscaping.
Confirm that irrigation lines were checked regularly for issues.
Direct Observation: Verify that mulch or compost was applied once per year.
Miscellaneous Business Records: Receipts of drought tolerant plants bought for
landscaping.
Category 1:
Internal Testimonial: Discuss that the total amount of water used was unknown, and that
the amount of drought tolerant plants was unknown. Confirm that irrigation lines were
checked annually for issues.
Action Plan: Verify action plan.
d. Certification Pre‐requisite
e. Pre‐Requisite Rationale
Action plan required if Category 1; No timeline
Significant environmental impact
to move to Category 2 or higher
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
None
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12.11 MATERIAL HANDLING
12.11.1 Planning, Monitoring, Goals and Results

c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
High
Category 4:
Internal Testimonial: Discuss that the amount of hazardous materials purchased and
hazardous waste generated was monitored, tracked and recorded. Also, discuss that
methods for implementing Pollution Prevention (P2) and hazardous waste reduction were
in place for at least one year, that all regulatory agencies were contacted for P2
information, and that P2 was part of all employee training.
Analysis Records: Verify that records were used to determine if goals were met.
Category 3:
Internal Testimonial: Discuss that the amount of hazardous materials purchased and
hazardous waste generated was monitored, tracked and recorded. Also, discuss that
methods for implementing Pollution Prevention (P2) and hazardous waste reduction were
started, yearly targets were set, that all regulatory agencies were contacted for P2
information, and that P2 information was available and easily accessible by all employees.
Category 2:
Internal Testimonial: Discuss that the amount of hazardous materials purchased and
hazardous waste generated was monitored, and that methods for implementing Pollution
Prevention (P2) and hazardous waste reduction were investigated, and that all regulatory
agencies were considered potential resources for P2 information.
Category 1:
Internal Testimonial: Discuss that the amount of hazardous materials purchased and
hazardous waste generated was known.
d. Certification Pre‐requisite
e. Pre‐Requisite Rationale
Action Plan required if Category 1 and Category Significant environmental impact and Stakeholder concern and
2 or higher in subsequent years
Potential risk/liability to the company and potential legal risk
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
None

12.11.2 Good Housekeeping - Dumpster Area

c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
High
Category 4:
Internal testimonial: Discussion with auditee about a formal scheduling system in place for
dumpster inspections. Also, discussion about the dumpster area being part of an integrated
solid and hazardous waste program.
Log: Log detailing regular inspection of dumpsters.
Direct observation: Dumpsters are kept litter free. In addition, dumpster lids are closed to
keep water out. Furthermore, bilingual signs are posted near dumpsters describing what
materials can and cannot be dumped (if applicable). Dumpsters are also placed on a cement
pad to contain spills and located away from high traffic areas.
Instruction: Employee training includes hazardous waste identification.
Category 3:
Internal testimonial: Discussion with auditee about a formal scheduling system in place for
dumpster inspections.
Log: Log detailing regular inspection of dumpsters.
Direct observation: Dumpsters are kept litter free. In addition, dumpster lids are closed to
keep water out. Furthermore, bilingual signs are posted near dumpsters describing what
materials can and cannot be dumped (if applicable). Dumpsters are also placed on a cement
pad to contain spills.
Instruction: Employee training includes hazardous waste identification.
Category 2:
Internal testimonial: Discussion with auditee about scheduling system in place for dumpster
inspections.
Direct observation: Dumpsters are kept litter free. In addition, dumpster lids are closed to
keep water out. Furthermore, signs are posted near dumpsters describing what materials
can and cannot be dumped.
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Category 1:

None

d. Certification Pre‐requisite
None
f. Timeframe
Current Assessment Season

e. Pre‐Requisite Rationale
N/A
g. Additional Explanation Required
None

12.11.3 Hazardous Materials - Hazardous Material Storage and Replacement

c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
High
Category 4:
Internal testimonial: Discussion with auditee about how often legal requirements are
reviewed and the review process for less hazardous alternatives to all materials.
Log: Inventory kept of hazardous materials.
Direct observation: Hazardous materials are stored under cover, in secondary containment,
and away from storm drains.
Category 3:
Internal testimonial: Discussion with auditee about how often legal requirements are
reviewed and the priority given to green chemistry alternatives.
Log: Inventory kept of hazardous materials.
Direct observation: Hazardous materials are stored away from drains.
Category 2:
Internal testimonial: Discussion with auditee about the amount of hazardous materials and
discussion about research to replace hazardous material and discussion about how often
legal requirements are reviewed.
Miscellaneous business records: Receipts of purchased hazardous materials.
Direct observation: Hazardous materials are stored away from drains.
Category 1:
Internal Testimonial: Discussion with auditee about the amount of hazardous materials.
Miscellaneous business records: Receipts of purchased hazardous materials.
e. Pre‐Requisite Rationale
d. Certification Pre‐requisite
None
N/A
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
None

12.11.4 Hazardous Materials - Hazardous Waste Disposal

c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
High
Category 4:
Internal testimonial: Discussion with auditee about how the waste hauler manifests or
receipts are reviewed for cost of disposal, and discussion about what actions were taken
to reduce hazardous materials used in operations.
Log: With last 3 years of waste hauler manifests or receipts.
Direct observation: Hazardous materials are separated and stored in centralized location
aware from storm drains and well heads, recyclable hazardous wastes were stored to
facilitate recycling, and haz waste storage area had secondary containment and was
covered.
Instruction: Employees are trained in hazardous waste handling and disposal.
Category 3:
Log: With last 3 years of waste hauler manifests or receipts.
Direct observation: Hazardous materials are separated and stored in centralized location
aware from storm drains and well heads, recyclable hazardous wastes were stored to
facilitate recycling, and haz waste storage area had secondary containment.
Category 2:
Log: With last 3 years of waste hauler manifests or receipts.
Direct observation: Hazardous materials are separated and stored in centralized location
aware from storm drains and well heads.
Category 1:
Log: With last 3 years of waste hauler manifests or receipts.
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d. Certification Pre‐requisite
None
f. Timeframe
Current Assessment Season

e. Pre‐Requisite Rationale
N/A
g. Additional Explanation Required
None

12.11.5 Paint & Paint Thinners

c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
High
Category 4:
Internal testimonial: Discussion with auditee about paint and thinner purchased only in
needed quantities, and discussion about preferential use of low‐VOC paints.
Log: Log showing total volume of paint and thinners.
Direct observation: Paints and thinners are stored in a centralized location. In addition,
used paint containers were allowed to dry out before being disposed of in solid waste
container. Materials used that do not require painting (when feasible).
Miscellaneous business record: Receipts showing paints and thinners are purchased in
minimum quantities.
Instruction: Employees are trained in hazardous waste handling and disposal.
Category 3:
Internal testimonial: Discussion with auditee about paint and thinner purchased only in
needed quantities, and discussion about preferential use of low‐VOC paints.
Log: Log showing total volume of paint and thinners.
Direct observation: Paints and thinners are stored in a centralized location. In addition,
used paint containers were allowed to dry out before being disposed of in solid waste
container.
Miscellaneous business record: Receipts showing paints and thinners are purchased in
minimum quantities.
Instruction: Employees are trained in hazardous waste handling and disposal.
Category 2:
Internal testimonial: Discussion with auditee about paint and thinner purchased only in
needed quantities, and discussion about methods to dispose of paints, thinners, paint
waste. In addition, discussion with auditee describing process to settle pain solids.
Direct observation: Paints and thinners are stored in a centralized location. In addition,
used paint containers and thinner are placed in a single container and disposed as
hazardous waste.
Miscellaneous business record: Receipts showing paints and thinners are purchased in
minimum quantities.
Category 1:
Internal testimonial: Explanation from auditee about paint and thinner purchased only in
needed quantities.
e. Pre‐Requisite Rationale
d. Certification Pre‐requisite
None
N/A
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
None

12.11.6 Aerosol Cans

c. Evidence
Requirements

a. Mandatory to
complete?
Category 4:

.

No, N/A allowed if aerosol cans are not
b. Audit priority
High
used
Direct observation: Refillable compressed air dispensers or pump dispensers are used (if
appropriate). Non‐empty aerosol cans containing toxic or combustible substances are
separated for disposal in haz waste containers. Furthermore, empty aerosol cans are
disposed in recycling containers or appropriate waste containers.
Internal testimonial: Discussion with auditee about use or appropriateness of refillable
compressed air dispensers or pump dispensers. Discussion with auditee about alternative
substances used.
Instruction: Employees are trained to segregate aerosol cans appropriately.
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Category 3:

Category 2:

Category 1:

Direct observation: Refillable compressed air dispensers or pump dispensers are used (if
appropriate). Non‐empty aerosol cans containing toxic or combustible substances are
separated for disposal in haz waste containers. Furthermore, empty aerosol cans are
disposed in recycling containers or appropriate waste containers.
Internal testimonial: Discussion with auditee about use or appropriateness of refillable
compressed air dispensers or pump dispensers.
Direct observation: Non‐empty aerosol cans containing toxic or combustible substances
are separated for disposal in haz waste containers. Furthermore, empty aerosol cans are
disposed in recycling containers or appropriate waste containers.
None

d. Certification Pre‐requisite
None
f. Timeframe
Current Assessment Season

e. Pre‐Requisite Rationale
N/A
g. Additional Explanation Required
Explain in Notes why N/A

12.11.7 Protection of Storm Water and Process Wastewater

c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
High
Category 4:
Direct observation: Hazardous materials and waste are stored away from storm drains and
hazardous storage areas have outside berms. Furthermore, major equipment and tools
(excluding hand tools) were cleaned in an area that drained process water to an
appropriate disposal site. In addition, all liquid hazardous materials and waste are stored
in secondary containment.
Internal Testimonial: Discussion with auditee about regular inspections of storage area for
liquid hazardous materials and wastes. Also, discussion with auditee about what best
management practices were developed for process wastewater that includes storm water
protection, and includes the training of staff in spill prevention, containment, and clean‐up
procedures.
Log: Documentation of regular inspections of liquid hazardous materials and waste
storage areas.
Category 3:
Direct observation: Hazardous materials and waste are stored away from storm drains.
Furthermore, major equipment and tools (excluding hand tools) were cleaned in an area
that drained process water to an appropriate disposal site. In addition, all liquid
hazardous materials and waste are stored in secondary containment.
Internal Testimonial: Discussion with auditee about what best management practices
were developed for process wastewater that includes storm water protection.
Category 2:
Direct observation: Hazardous materials and waste are stored away from storm drains.
Furthermore, major equipment and tools (excluding hand tools) were cleaned in an area
that drained process water to an appropriate disposal site.
Category 1:
None
d. Certification Pre‐requisite
None
f. Timeframe
Current Assessment Season

.

e. Pre‐Requisite Rationale
N/A
g. Additional Explanation Required
None
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12.11.8 Fuel Storage – Aboveground Storage Tanks (ASTs) or Portable
Tanks
No, select N/A if there were no b. Audit priority
Medium
ASTs or Portable Tanks
Internal Testimonial: Discussion that locations and sizes of fuel tanks were known, the fuel
area was inspected regularly, and a positive shut‐off nozzle along with hoses were
installed, inspected, and recorded (if applicable) for leaks and damage. Verify that
employees were trained in fuel handling, spill prevention, control, and clean‐up.
Log: Verify that fuel amounts were recorded and tracked.
Direct Observation: Verify that spill clean‐up supplies were easily accessible, and the fuel
area was concrete padded with bilingual signs (if applicable) about fueling safety
procedures posted.
Category 3:
Internal Testimonial: Discussion that locations and sizes of fuel tanks were known, the fuel
area was inspected regularly, and a positive shut‐off nozzle along with hoses were
installed, inspected, and recorded (if applicable) for leaks and damage. Verify that
employees were trained in fuel handling, spill prevention, control, and clean‐up.
Log: Verify that fuel amounts were recorded and tracked.
Direct Observation: Verify that spill clean‐up supplies were easily accessible, and the fuel
area was concrete padded with signs about fueling safety procedures posted.
Category 2:
Internal Testimonial: Discussion that locations and sizes of fuel tanks were known, the fuel
area was inspected regularly, and a positive shut‐off nozzle was installed and inspected for
leaks and damage.
Log: Verify that fuel amounts were recorded.
Direct Observation: Verify that spill clean‐up supplies were easily accessible.
Category 1:
Internal Testimonial: Discussion that locations of fuel tanks were known.
Direct Observation: Verify that spill clean‐up supplies were easily accessible.
e. Pre‐Requisite Rationale
d. Certification Pre‐requisite
None
N/A
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
Explain in Notes why N/A
c. Evidence Requirements

a. Mandatory to
complete?
Category 4:

12.11.9 Winery Sanitation Supplies

c. Evidence Requirements

a. Mandatory to complete? Yes
b. Audit priority
Medium
Category 4:
Internal Testimonial: Discussion that sanitation supplies were considered a potential
source of hazardous or toxic materials, product labels were read before purchase or use,
that two or more priority materials were replaced with green chemistry or non‐
hazardous products from a baseline. Also, discuss that the handling of janitorial supplies
was part of employee training and an element of a comprehensive Pollution Prevention
Program, and that customer service numbers were used to get information on
potentially hazardous ingredients.
Category 3:
Internal Testimonial: Discussion that sanitation supplies were considered a potential
source of hazardous or toxic materials, that product labels were read before purchase or
use, which priority materials were researched for green chemistry alternatives, and that
handling of sanitation supplies was part of employee training.
Category 2:
Internal Testimonial: Discussion that sanitation supplies were considered a potential
source of hazardous or toxic materials, that product labels were read before purchase or
use, and which research was done into low or non‐toxic products.
Category 1:
Internal Testimonial: Discussion that sanitation supplies were considered a potential
source of hazardous or toxic materials, and that product labels were read before
purchase or use.

.
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d. Certification Pre‐requisite
None
f. Timeframe
Current Assessment Season

e. Pre‐Requisite Rationale
N/A
g. Additional Explanation Required
None

12.12 SOLID WASTE REDUCTION AND MANAGEMENT
12.12.1 Planning, Monitoring, Goals and Results

c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
High
Category 4:
Analysis Records: Verify that the winery conducted a solid waste audit within the last 5
years, and that results were used to make decisions on procurement, inventory
procedures, production, packaging, and employee training. Also, verify that the total solid
waste generation and the percentage of waste recycled was monitored, recorded, and
shared with employees.
Internal Testimonial: Verify that yearly goals were set for overall solid waste reduction and
solid waste diversion, and that information on reducing, reusing, and recycling solid waste
was easily accessible to all employees and available in Spanish (if applicable).
Category 3:
Analysis Records: Verify that the winery conducted a solid waste audit within the last 5
years, and that results were used to make decisions on procurement, inventory
procedures, production, packaging, and employee training. Also, verify that the total solid
waste generation and the percentage of waste recycled was monitored and recorded.
Internal Testimonial: Verify that yearly goals were set for overall solid waste reduction and
solid waste diversion, and that information on reducing, reusing, and recycling solid waste
was easily accessible to all employees.
Category 2:
Analysis Records: Verify that the winery conducted a solid waste audit within the last 5
years.
Internal Testimonial: Verify that the amount of total solid waste generated was monitored
throughout the year, and that information on reducing, reusing, and recycling solid waste
was easily accessible to all employees.
Category 1:
Internal Testimonial: Verify that the winery did not track the total solid waste generated
per year, but some waste was diverted from landfills.
d. Certification Pre‐requisite
e. Pre‐Requisite Rationale
Action plan required if Cat 1; Cat 2 or higher in
Significant environmental and economic impact
ongoing years
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
None

12.12.2 Pomace and Lees
c. Evidence
Requirements

a. Mandatory to complete?
Yes
b. Audit priority
Medium
Category 4:
Internal Testimonial: Discussion with auditee about the “high value” of pomace and lees.
Direct Observation: Material is composted on‐site for direct application and/or at least one
by product has been recovered with a selected technology.
Internal Testimonial: Discuss that a detailed market assessment was conducted to identify
byproducts from pomace and lees (if pomace and lees not considered “high value”
already).

.
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Category 3:

Internal Testimonial: Discussion about the “medium value” of pomace and lees.
Miscellaneous Business Records: Invoices from hauling of pomace and lees offsite and
delivering compost in the spring (if material not composted on‐site).
Direct Observation: Material is composted on‐site for direct application (if not hauled off
site).
Internal Testimonial: Discussion with auditee that a research and/or a waste assessment
was conducted to identify technologies for extracting value‐added material from pomace
and lees.
Category 2:
Internal Testimonial: Discussion with auditee about the “low value” of pomace and lees. In
addition, discussion with auditee about process to work pomace and lees into the soil (if
not hauled off site).
Miscellaneous Business Records: Invoices from hauling of pomace and lees offsite for other
agricultural operations (if not used onsite).
Category 1:
Internal Testimonial: Verify that pomace and lees were considered valueless, and it was
stored on‐site for later off‐site disposal, or the material was hauled off‐site immediately
after crush.
e. Pre‐Requisite Rationale
d. Certification Pre‐requisite
None
N/A
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
None

12.12.3 Diatomaceous Earth (DE)
No, select N/A if the winery
b. Audit priority
Medium
does not use DE
Log: Log showing the amount of DE used yearly.
Internal Testimonial: Discussion with auditee about implementing a technology for
alternative DE unloading and conveying, and that DE cakes are incorporated into compost
operations. Also, discuss which alternative filtration technology (to DE filtration) was
tested, and that DE filtration efficiency was optimized through training employees in DE
handling and loading.
Category 3:
Internal Testimonial: Verify that the amount of DE used was known. Discuss with auditee
about researching alternative DE unloading and conveying, and that DE cakes are
incorporated into compost operations. Also, discuss which alternative materials and
technologies to DE filtration were investigated, or that a facility using alternative
technologies to DE filtration was visited.
Category 2:
Internal Testimonial: Discussion with auditee about estimated amounts of DE used per
year, and that DE cakes were applied to vineyards and/or landscaping.
Category 1:
Internal Testimonial: Verify the amount of DE used by the winery was not known, and that
DE cakes were thrown in the trash as waste.
e. Pre‐Requisite Rationale
d. Certification Pre‐requisite
None
N/A
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
Explain in Notes why N/A
c. Evidence Requirements

a. Mandatory to
complete?
Category 4:

.
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12.12.4 Plate and Frame Filters
No, select N/A if plate and
b. Audit priority
Medium
frame filters were not used
Internal Testimonial: Discussion with auditee about researching alternatives to plate and
frame filter disposal. In addition, one facility implementing alternative plate and frame
filter disposal has been contacted or visited.
Internal Testimonial: Discussion with auditee about using frames and filters as soil
amendments and weed suppressors (if one facility implementing alternative plate and
frame filter disposal was not contacted or visited).
Category 3:
Internal Testimonial: Discussion with auditee about researching alternatives to plate and
frame filter disposal. In addition, one facility implementing alternative plate and frame
filter disposal has been contacted. Furthermore, explanation from auditee about disposal
of plate and frame filters in solid waste containers.
Category 2:
Internal Testimonial: Discussion with auditee about researching alternatives to plate and
frame filter disposal. In addition, explanation from auditee about disposal of plate and
frame filters in solid waste containers.
Category 1:
Internal Testimonial: Verify that plate and frame filters were disposed of in a solid waste
container.
e. Pre‐Requisite Rationale
d. Certification Pre‐requisite
None
N/A
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
Explain in Notes why N/A
c. Evidence Requirements

a. Mandatory to
complete?
Category 4:

12.12.5 Cooperage
No, select N/A if no barrels
b. Audit priority
Medium
were used
Log: Tracking manifest of bar‐coded barrels, including date and amount of use. In
addition, the percentage of barrels that were made from sustainably harvested wood is
recorded.
Miscellaneous Business Records: Invoices of sold or recycled barrels (‐OR‐ if they are
donated to schools or community).
Category 3:
Internal testimonial: Description from auditee about formal process to track oak barrels,
and how they were tracked by their history. In addition, the percentage of barrels that
were made from sustainably harvested wood is known.
Miscellaneous Business Records: Invoices of sold or recycled barrels.
Category 2:
Internal Testimonial: Description from auditee about informal process to track oak
barrels. In addition, what inquiries the auditee has made to determine if the barrels were
sustainably harvested.
Miscellaneous Business Records: Invoices of sold or recycled barrels.
Category 1:
Internal Testimonial: Verify that there was no system for tracking the history of oak
barrels.
e. Pre‐Requisite Rationale
d. Certification Pre‐requisite
None
N/A
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
Explain in Notes why N/A
c. Evidence Requirements

a. Mandatory to
complete?
Category 4:
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12.12.6 Glass

c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
Low
Category 4:
Internal Testimonial: Verify that bottle breakage rates were recorded and tracked, and
this was used to create a breakage reduction strategy. Also, discuss opportunities that
were evaluated to reduce bottling waste.
Direct Observation: Broken glass is separated into recyclable glass and non‐recyclable lab
glass (Pyrex), and all recyclable glass is placed in recycling containers in a designated
location. In addition, non‐recyclable lab glass is disposed in a solid waste container.
Category 3:
Internal Testimonial: Verify that bottle breakage rates were recorded and tracked, and
discuss opportunities that were evaluated to reduce bottling waste.
Direct Observation: Broken glass is separated into recyclable glass and non‐recyclable lab
glass (Pyrex), and all recyclable glass is placed in recycling containers in a designated
location. In addition, non‐recyclable lab glass is disposed in a solid waste container.
Category 2:
Direct Observation: Broken glass is separated into recyclable glass and non‐recyclable lab
glass (Pyrex). In addition, non‐recyclable lab glass is disposed in a solid waste container.
Category 1:
Internal Testimonial: Verify that all glass was disposed of in a solid waste container.
d. Certification Pre‐requisite
None
f. Timeframe
Current Assessment Season

e. Pre‐Requisite Rationale
N/A
g. Additional Explanation Required
None

12.12.7 Cardboard

c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
High
Category 4:
Internal Testimonial: Verify that the amount of recycled cardboard was known, tracked,
and used to determine the financial, storage, and volume considerations of alternative
recycling programs. Also, verify that major sources of cardboard coming to the winery
were known, and one supplier agreed to reduce their cardboard use or take back
recycled cardboard.
Direct Observation: Cardboard is recycled in a designated recycling container.
Category 3:
Internal Testimonial: Verify that the amount of recycled cardboard was known. Also,
verify that major sources of cardboard coming to the winery were known and contacted
about their cardboard use.
Direct Observation: Cardboard is recycled in a designated recycling container.
Category 2:
Internal Testimonial: Verify that the amount of recycled cardboard was estimated.
Direct Observation: Cardboard is recycled in a designated recycling container
Category 1:
Internal Testimonial: Verify that all cardboard was disposed of in a solid waste container,
and the amount was unknown.
Action Plan: Verify action plan for first year self‐assessments.
d. Certification Pre‐requisite
e. Pre‐Requisite Rationale
Action Plan required if Category 1 and Category Significant environmental impact
2 or higher in subsequent years*
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
None
*If recycling is not available in your area, the pre-requisite allows for “no timeline” to move to a Category 2 or higher

.
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12.12.8 Paper

c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
Medium
Category 4:
Internal Testimonial: Verify that the amount of recycled paper was known and tracked,
and paper reduction practices were in place. Also, verify that either one alternative use
for paper was implemented, or that paper towels and other soiled paper were
composted.
Direct Observation: Paper is recycled in a designated recycling container, and soiled
paper was composted.
Category 3:
Internal Testimonial: Verify that the amount of recycled paper was known, and paper
reduction practices were in place.
Direct Observation: Paper is recycled in a designated recycling container.
Category 2:
Internal Testimonial: Verify that the amount of recycled paper was estimated.
Direct Observation: Paper is recycled in a designated recycling container.
Category 1:
Internal Testimonial: Verify that all paper was disposed of in a solid waste container, and
the amount was unknown.
e. Pre‐Requisite Rationale
d. Certification Pre‐requisite
None
N/A
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
None

12.12.9 Plastic

c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
Medium
Category 4:
Internal Testimonial: Verify that the amount of recycled plastic was known and tracked,
and this data was used in employee training. Also, verify that major sources of plastic
coming to the winery were known, and one supplier agreed to reduce their plastic use or
take back recycled plastic.
Written Document/Plan: Verify that the winery contracted with at least one vendor
specializing in plastic recycling or reuse (if possible).
Direct Observation: Plastic is recycled in a designated recycling container.
Category 3:
Internal Testimonial: Verify that the amount of recycled plastic was known, that major
sources of plastic coming to the winery were known, and that vendors who specialize in
plastic recycling were investigated.
Direct Observation: Plastic is recycled in a designated recycling container.
Category 2:
Internal Testimonial: Verify that plastic was disposed of in a solid waste container, and
the amount was estimated.
Category 1:
Internal Testimonial: Verify that plastic was disposed of in a solid waste container, and
the amount was unknown.
e. Pre‐Requisite Rationale
d. Certification Pre‐requisite
None
N/A
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
None

12.12.10 Packaging (Incoming and Outgoing)
a. Mandatory to complete?

.

Yes

b. Audit priority
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Internal Testimonial: Discussion with auditee that alternative packaging materials were
used whenever possible for shipping. In addition, confirm the amount of packaging
recycled was known, and that major sources of packaging coming to the winery were
known. Also, verify that one supplier agreed to reduce their packaging use or take back
recycled packaging.
Written Document/Plan: Verify that the winery contracted with at least one vendor
specializing in recycling packaging or reuse.
Direct Observation: Confirm that packaging was separated and recycled in designated
recycling containers, or that the contract shipper only used recyclable packaging
materials.
Category 3:
Internal Testimonial: Discussion with auditee about how testing resulted in the use of
alternative packaging materials for shipping. In addition, confirm the amount of
packaging recycled was known, and that major sources of packaging coming to the
winery were known. Also, verify that vendors specializing in packaging recycling were
investigated.
Direct Observation: Confirm that packaging was separated and recycled in designated
recycling containers, or that the contract shipper only used recyclable packaging
materials.
Category 2:
Internal Testimonial: Verify that research was done into alternative packaging materials,
and that the amount of packaging discarded in the solid waste container was estimated.
Also, verify that the contract shipper accepted used packaging material for their
operations.
Category 1:
Internal Testimonial: Confirm that packaging was disposed of in a solid waste container,
and the amount was unknown, or that packaging material used by a contract shipper was
unknown.
e. Pre‐Requisite Rationale
d. Certification Pre‐requisite
None
N/A
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
None
c. Evidence Requirements

Category 4:

12.12.11 Metals

c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
High
Category 4:
Internal Testimonial: Confirm that employee training included information in Spanish (if
appropriate) on metals recycling and that no metals were disposed of in solid waste
containers.
Direct Observation: Confirm that metals were separated from the waste stream for reuse
or recycling, and that recycling containers were placed close to points of material
generation and discard for ease of reuse or recycling.
Category 3:
Internal Testimonial: Confirm that employee training included information on metals
recycling, and only small pieces of metal were disposed of in solid waste containers.
Direct Observation: Confirm that metals were separated from the waste stream for reuse
or recycling, and that recycling containers were placed close to points of material
generation and discard for ease of reuse or recycling.
Category 2:
Direct Observation: Confirm that metals were separated from the waste stream for reuse
or recycling.
Category 1:
Internal Testimonial: Confirm that all metals were disposed of in a solid waste container.
Action Plan: Verify action plan for first year self‐assessments.
d. Certification Pre‐requisite
e. Pre‐Requisite Rationale
Action Plan required if Category 1 and Category Significant environmental impact
2 or higher in subsequent years*
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
None
.
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*If recycling is not available in your area, the pre-requisite allows for “no timeline” to move to a Category 2 or higher

12.12.12 Natural Cork

c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
Medium
Category 4:
Direct Observation: Verify that cork is separated out of the solid waste stream and
containers were made available in tasting rooms and bottling rooms (if applicable) to
recycle corks with signs in English and Spanish (if applicable). In addition, no cork was
disposed of in solid waste containers.
Internal Testimonial: Discussion with auditee about which alternative to cork disposal
was selected and implemented, and that employee training included information on cork
recycling or composting.
Category 3:
Direct Observation: Verify that cork was separated out of the solid waste stream and
containers were made available in tasting rooms and bottling rooms (if applicable) to
recycle corks. In addition, very little cork was disposed in solid waste containers. Also,
confirm that the percentage of corks made from sustainably harvested material was
determined.
Internal Testimonial: Discussion with auditee about selected alternative to cork disposal.
Category 2:
Direct Observation: Verify that cork was separated out of the solid waste stream and
containers were made available in tasting rooms and bottling rooms (if applicable) to
recycle corks. In addition, very little cork was disposed in solid waste containers.
Internal Testimonial: Discussion with auditee about investigated alternatives to cork
disposal.
Category 1:
Internal Testimonial: Confirm that all cork was disposed of in a solid waste container.
d. Certification Pre‐requisite
None
f. Timeframe
Current Assessment Season

e. Pre‐Requisite Rationale
N/A
g. Additional Explanation Required
None

12.12.13 Pallets, Wood Packaging, Bins, etc.

c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
Medium
Category 4:
Direct Observation: Verify that unused pallets and/or bins were stacked and stored for
vendor pickup. In addition, no remaining pallets were disposed in solid waste containers.
Also, verify that signs (bilingual if applicable) were posted in the shipping and receiving
room about pallet reuse and recycling.
Internal Testimonial: Verify that all broken pallets are repaired and re‐used when possible.
Also, confirm that either one major pallet supplier agreed to take back their pallets for
reuse, or unused pallets were recycled or sent to a biomass waste‐to‐energy system. In
addition, verify that employee training included information on pallet reuse and recycling.
Category 3:
Direct Observation: Verify that unused pallets and/or bins were stacked and stored for
vendor pickup. In addition, no remaining pallets were disposed in solid waste containers.
Internal Testimonial: Verify that all broken pallets are repaired and re‐used when possible.
Also, confirm that either one major pallet supplier agreed to take back their pallets for
reuse, or unused pallets were recycled or sent to a biomass waste‐to‐energy system. In
addition, verify that employee training included information on pallet reuse and recycling.
Category 2:
Direct Observation: Verify that unused pallets and/or bins were stacked and stored for
vendor pickup. In addition, remaining broken pallets were disposed in solid waste
containers or recycled locally.
Internal Testimonial: Verify that some broken pallets were repaired and reused when
possible, and that the major sources of pallets coming to the winery were known.
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Category 1:

Internal Testimonial: Confirm that all broken pallets or bins were disposed of in a solid
waste container.
e. Pre‐Requisite Rationale
d. Certification Pre‐requisite
None
N/A
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
None

12.12.14 Capsules
No, select N/A if no capsules
b. Audit priority
High
were used
Direct Observation: Verify that capsules were separated out of the solid waste stream
and all aluminum and tin capsules were recycled. Also, verify that containers were made
available in tasting rooms and bottling rooms (if applicable) with signs in English and
Spanish (if applicable) about capsule recycling. In addition, verify that no capsules were
disposed of in solid waste containers.
Internal Testimonial: Discussion with auditee that employee training included
information on capsule recycling, and at least one vendor was contacted to take back
capsules, plastic trays, or shipping material.
Category 3:
Internal Testimonial: Verify that all capsules were separated out of the solid waste
stream and recycled, and aluminum and tin capsules were recycled. Confirm that
employee training included information on capsule recycling, and vendors that specialize
in capsule recycling were investigated.
Direct Observation: Confirm that recycling containers were made available in tasting
rooms and bottling rooms, and that very few capsules were disposed of in solid waste
containers.
Category 2:
Internal Testimonial: Verify that all aluminum and tin capsules were separated out of the
solid waste stream and recycled, and all other capsules were disposed of in a solid waste
container.
Category 1:
Internal Testimonial: Confirm that all capsules were disposed of in a solid waste
container.
Action Plan: Verify action plan for first year self‐assessments.
d. Certification Pre‐requisite
e. Pre‐Requisite Rationale
Action Plan required if Category 1 and Category Significant environmental impact
2 or higher in subsequent years*
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
Explain in Notes why N/A
c. Evidence Requirements

a. Mandatory to
complete?
Category 4:

*If recycling is not available in your area, the pre-requisite allows for “no timeline” to move to a Category 2 or higher

12.12.15 Landscape Residuals

c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
High
Category 4:
Internal Testimonial: Discuss that some landscape residuals were chipped and then
composted, and that no landscape residuals were disposed of in solid waste containers.
Direct Observation: Verify that some landscape residuals were chipped first, and then
were left on the ground.
Category 3:
Internal Testimonial: Discuss that some landscape residuals were composted, and that no
landscape residuals were disposed of in solid waste containers.
Direct Observation: Verify that some landscape residuals were chipped first, and then
were left on the ground.
Category 2:
Internal Testimonial: Discuss that some landscape residuals were picked up for off‐site
composting or were composted onsite. Also, verify that some were left on the ground.
Direct Observation: Verify that some landscape residuals were left on the ground.
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Category 1:

Internal Testimonial: Confirm that all landscape residuals were disposed of in a solid
waste container.
Action Plan: Verify action plan for first year self‐assessments.
d. Certification Pre‐requisite
e. Pre‐Requisite Rationale
Action Plan required if Category 1 and Category Significant environmental impact
2 or higher in subsequent years
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
None

12.12.16 Food Waste

c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
Medium
Category 4:
Internal Testimonial: Confirm that there is a designated worker responsible to ensure that
all solid waste and recyclables were placed in appropriate containers. Also, verify that
reduce, reuse, and recycle information was easily accessible to all employees and part of
employee training, and available in Spanish (if applicable).
Direct Observation: Confirm that all food waste and utensils were separated out of the
solid waste stream for composting or recycling. Also, verify that utensils and plates were
made of recycled content (or dishwasher safe), or that reusable, biodegradable, or
compostable utensils were used.
Category 3:
Internal Testimonial: Confirm that there is a designated worker responsible to ensure that
all solid waste and recyclables were placed in appropriate containers. Also, verify that
reduce, reuse, and recycle information was easily accessible to all employees and part of
employee training.
Direct Observation: Confirm that all food waste and utensils were separated out of the
solid waste stream for composting or recycling. Also, verify that utensils and plates were
made of recycled content (or dishwasher safe), or that reusable, biodegradable, or
compostable utensils were used.
Category 2:
Internal Testimonial: Confirm that there is a designated worker responsible to ensure that
all solid waste and recyclables were placed in appropriate containers.
Direct Observation: Confirm that all food waste and utensils were separated out of the
solid waste stream for composting or recycling.
Category 1:
Internal Testimonial: Confirm that all food waste and utensils were disposed of in a solid
waste container.
Direct Observation: Confirm that no centralized recycling containers were onsite.
e. Pre‐Requisite Rationale
d. Certification Pre‐requisite
None
N/A
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
None
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12.13 ENVIRONMENTALLY PREFERRED PURCHASING
12.13.1 Planning, Monitoring, Goals and Results

c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
High
Category 4:
Internal Testimonial: Confirm with the auditee that purchasing decisions were based on
defined supplier criteria that included environmental attributes, and that environmental
considerations were included in most purchasing decisions. Also, confirm that
alternative materials and environmental attributes for products were considered for
purchasing decisions. In addition, verify that goals were established and reviewed
annually to increase the purchase of environmentally preferable products, and suppliers
and outside service providers were evaluated against comprehensive criteria.
Direct Observation: Verify that the vineyard and/or winery had a written purchasing
policy that included specific environmental standards and was approved by the
owner/manager.
Category 3:
Internal Testimonial: Confirm with the auditee that purchasing decisions were based on
defined supplier criteria that included environmental attributes, and that environmental
considerations were included in most purchasing decisions. Also, confirm which research
was done into alternative materials and environmental attributes for products, and that
this was considered for purchasing decisions. In addition, verify that goals were
established to increase the purchase of environmentally preferable products.
Direct Observation: Verify that the vineyard and/or winery had a written purchasing
policy that included specific environmental standards.
Category 2:
Internal Testimonial: Confirm with the auditee that purchasing decisions were based on
defined supplier criteria, that the vineyard and/or winery had an informal purchasing
policy, that environmental considerations were included in some purchasing decisions.
Also, confirm which research was done into alternative materials and products.
Category 1:
Internal Testimonial: Confirm with the auditee that purchasing decisions were based
mainly on cost, and that the vineyard and/or winery had an informal purchasing policy.
Action Plan: Verify action plan for first year self‐assessments.
d. Certification Pre‐requisite
e. Pre‐Requisite Rationale
Action Plan required if Category 1 and Category Significant environmental impact
2 or higher in subsequent years
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
None

12.13.2 Service Providers

c. Evidence Requirements

a. Mandatory to
complete?
Category 4:

.

Category 3:

No, select N/A if no service providers were b. Audit priority
Medium
used
Internal Testimonial: Confirm with the auditee that quality, dependability, and lowest bid
were primary factors in awarding service contracts. Verify that service providers that
demonstrated environmental awareness were prioritized, or that some providers
attained voluntary industry acknowledgement, governmental recognition, or third‐party
certification for their environmental practices. Also, confirm that all service providers
were evaluated on their environmental practices and results were used in future contract
negotiations, and requirements for services mandated specific environmental standards
and practices.
Internal Testimonial: Confirm with the auditee that quality, dependability, and lowest bid
were primary factors in awarding service contracts. Verify that service providers were
asked about and evaluated on their environmental practices, and requirements for
services mandated specific environmental standards and practices.
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Category 2:

Internal Testimonial: Confirm with the auditee that quality, dependability, and lowest bid
were primary factors in awarding service contracts. Verify that some service providers
were asked about their environmental practices, and requirements for services included
some environmental considerations.
Category 1:
Internal Testimonial: Confirm with the auditee that quality, dependability, and lowest bid
were primary factors in awarding service contracts.
e. Pre‐Requisite Rationale
d. Certification Pre‐requisite
None
N/A
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
Explain in Notes why N/A

12.13.3 (13-3 to 13-6) Vineyard and Winery Products

c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
Medium
Category 4:
Internal Testimonial: Confirm with the auditee that quality, dependability, lowest cost,
and environmental attributes were primary factors in purchasing the product as part of
the EPP program. Also, verify that vendors were asked about and evaluated on their
products’ environmental attributes, and only those which demonstrated environmental
awareness were given priority (if available), or vendors attained voluntary industry
acknowledgement, governmental recognition, or third‐party certification for their
products’ environmental attributes. Verify that most orders for this product specified
environmental requirements. In addition, confirm that vendors and products were
evaluated and results were used in future contract negotiations.
Written Document/Plan: Verify elements of the EPP program.
Category 3:
Internal Testimonial: Confirm with the auditee that quality, dependability, lowest cost,
and environmental attributes were primary factors in purchasing the product. Also,
verify that vendors were asked about and evaluated on their products’ environmental
attributes, and those which demonstrated environmental awareness were considered (if
available). Discuss how environmental attributes of products were evaluated, and verify
that some orders for this product specified environmental requirements.
Category 2:
Internal Testimonial: Confirm with the auditee that quality, dependability, and lowest
cost were primary factors in purchasing the product. Also, verify that some vendors
were asked about their products’ environmental attributes, and requirements for this
product included some environmental considerations.
Category 1:
Internal Testimonial: Confirm with the auditee that quality, dependability, and lowest
cost were primary factors when purchasing the product.
e. Pre‐Requisite Rationale
d. Certification Pre‐requisite
None
N/A
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
None

.
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12.13.7 (13-7 to 13-13) Winery Products

c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
Medium
Category 4:
Internal Testimonial: Confirm with the auditee that quality, dependability, lowest cost,
and environmental attributes were primary factors in purchasing the product as part of
the EPP program. Also, verify that vendors were asked about and evaluated on their
products’ environmental attributes, and only those which demonstrated environmental
awareness were given priority (if available), or vendors attained voluntary industry
acknowledgement, governmental recognition, or third‐party certification for their
products’ environmental attributes. Verify that most orders for this product specified
environmental requirements. In addition, confirm that vendors and products were
evaluated and results were used in future contract negotiations.
Written Document/Plan: Verify elements of the EPP program.
Category 3:
Internal Testimonial: Confirm with the auditee that quality, dependability, lowest cost,
and environmental attributes were primary factors in purchasing the product. Also,
verify that vendors were asked about and evaluated on their products’ environmental
attributes, and those which demonstrated environmental awareness were considered (if
available). Discuss how environmental attributes of products were evaluated, and verify
that some orders for this product specified environmental requirements.
Category 2:
Internal Testimonial: Confirm with the auditee that quality, dependability, and lowest
cost were primary factors in purchasing the product. Also, verify that some vendors
were asked about their products’ environmental attributes, and requirements for this
product included some environmental considerations.
Category 1:
Internal Testimonial: Confirm with the auditee that quality, dependability, and lowest
cost were primary factors when purchasing the product.
e. Pre‐Requisite Rationale
d. Certification Pre‐requisite
None
N/A
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
None

12.13.14 Packaging – From Suppliers

c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
Medium
Category 4:
Internal Testimonial: Confirm with the auditee that the amount of packaging used by
suppliers was a primary consideration for purchasing decisions, and all suppliers were
asked to demonstrate that their packaging materials were environmentally responsible.
Written Document/Plan: Verify that requirements for these suppliers specified all
environmental attributes be met as part of a company‐wide EPP program.
Category 3:
Internal Testimonial: Confirm with the auditee that the amount of packaging used by
suppliers was a primary consideration for purchasing decisions, and most major suppliers
were asked to demonstrate that their packaging materials were environmentally
responsible.
Written Document/Plan: Verify that requirements for these suppliers mandated specific
environmental attributes.
Category 2:
Internal Testimonial: Confirm with the auditee that the amount of packaging used by
suppliers was considered for purchasing decisions, and some major suppliers were asked
about their use of packaging materials. Verify that requirements for these suppliers
included some environmental attributes.
Category 1:
Internal Testimonial: Confirm with the auditee that the amount of packaging used by
suppliers was not taken into consideration for purchasing decisions.
e. Pre‐Requisite Rationale
d. Certification Pre‐requisite
None
N/A
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f. Timeframe
Current Assessment Season

g. Additional Explanation Required
None

12.13.15 Packaging – To Consumers
No, select N/A if there was no
b. Audit priority
Medium
direct shipping
Internal Testimonial: Confirm with the auditee that quality, dependability, and lowest
cost were primary factors when purchasing packaging. Also, discuss that only suppliers
of packaging material who demonstrated environmental awareness and had a proven
track record were considered. In addition, confirm that suppliers were evaluated on
their products and results were used in future contract negotiations. Verify that
requirements for packaging material mandated specific environmental attributes, and
orders specified that most attributes of a company‐wide EPP program were met, and
that packaging material from suppliers was reused when possible at the winery.
Category 3:
Internal Testimonial: Confirm with the auditee that quality, dependability, and lowest
cost were primary factors when purchasing packaging. Also, discuss that suppliers of
packaging material were asked about and evaluated upon their products’ environmental
attributes and given preferential treatment when they demonstrated environmental
awareness. Verify that requirements for packaging material mandated specific
environmental attributes, and orders specified that some attributes were met, and that
packaging material from suppliers was reused when possible at the winery.
Category 2:
Internal Testimonial: Confirm with the auditee that quality, dependability, and lowest
cost were primary factors when purchasing packaging, and that suppliers of packaging
material were asked about their products’ environmental attributes. Verify that
requirements for these products included some environmental attributes, and that
packaging material from suppliers was sometimes reused at the winery.
Category 1:
Internal Testimonial: Confirm with the auditee that quality, dependability, and lowest
cost were primary factors when purchasing packaging.
e. Pre‐Requisite Rationale
d. Certification Pre‐requisite
None
N/A
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
Explain in Notes why N/A
c. Evidence Requirements

a. Mandatory to
complete?
Category 4:

.
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12.14 HUMAN RESOURCES (HR)
12.14.1 HR Planning and Goals
No, select N/A if you had no
High
b. Audit priority
employees and did not use
contractors
Category 4:
Internal Testimonial: Discuss with the auditee that the vineyard and/or winery operation
had an established means or process for staying aware of HR legal requirements.
Written Document/Plan: Verify that vineyard and/or winery operation had developed and
implemented an HR plan that addressed business needs, and included staffing and
recruitment, training and development, employee relations, compensation and benefits,
and record keeping. Also, verify this plan included goals that were monitored and results
were used to refine HR policies and practices.
Category 3:
Internal Testimonial: Discuss with the auditee that the vineyard and/or winery operation
had an established means or process for staying aware of HR legal requirements.
Written Document/Plan: Verify that vineyard and/or winery operation had developed and
implemented an HR plan that addressed business needs, and included staffing and
recruitment, training and development, employee relations, compensation and benefits,
and record keeping.
Category 2:
Internal Testimonial: Discuss with the auditee that the vineyard and/or winery operation
had an established means or process for staying aware of HR legal requirements.
Written Document/Plan: Verify that vineyard and/or winery operation had begun
developing an HR plan that addressed business needs, and included staffing and
recruitment, training and development, employee relations, compensation and benefits,
and record keeping.
Category 1:
Internal Testimonial: Discuss with the auditee that the vineyard and/or winery operation
had an established means or process for staying aware of HR legal requirements.
Action Plan: Verify action plan.
d. Certification Pre‐requisite
e. Pre‐Requisite Rationale
Action plan required if Category 1; No timeline
Significant social and economic impact
to score Category 2 or higher
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
Explain in Notes why N/A
c. Evidence Requirements

a. Mandatory to
complete?

12.14.2 Staffing and Recruiting Strategy
a. Mandatory to
complete?

c. Evidence
Requirements

Category 4:

.

No, select N/A if you had no
Medium
b. Audit priority
employees and did not use
contractors
Internal Testimonial: Discuss with the auditee that the vineyard and/or winery operation
had a long‐term staffing strategy that analyzed future staffing needs, and if the vineyard
contracted for labor state license requirements were checked. Also, confirm that recruiting
methods were analyzed to ensure they were effective, and each recruiting method was
tracked to calculate the cost/benefit. Also, verify that they began to leverage the
reputation of the organization in the recruiting process that included sustainability.
Written Document/Plan: Confirm that there was a written job description for each job or
job family that was reviewed for upgrades every 1‐2 years, or when an opening occurred.
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Category 3:

Internal Testimonial: Discuss with the auditee that the vineyard and/or winery operation
had a long‐term staffing strategy that analyzed future staffing needs, and if the vineyard
contracted for labor state license requirements were checked. Also, confirm that recruiting
methods were analyzed to ensure they were effective.
Written Document/Plan: Confirm that there was a written job description for each job or
job family.
Category 2:
Internal Testimonial: Discuss with the auditee that the vineyard and/or winery operation
had a staffing strategy that analyzed future staffing needs, and if the vineyard contracted
for labor state license requirements were checked. Also, confirm that recruiting methods
were analyzed to ensure they were effective.
Category 1:
Internal Testimonial: Discuss with the auditee that the vineyard and/or winery operation
had an informal method for staffing, and if the vineyard contracted for labor, state license
requirements were checked.
e. Pre‐Requisite Rationale
d. Certification Pre‐requisite
None
N/A
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
Explain in Notes why N/A

12.14.3 Interviewing Process

c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
Medium
Category 4:
Internal Testimonial: Discuss with the auditee that the vineyard and/or winery operation’s
interviewing process included submission of a job application or resume, and interviews
involved a set of specific questions, including competency‐based questions, designed to
ensure qualifications were met for each position. Also, verify that information was
provided about the company, performance expectations, and essential aspects of the job.
Discuss that interviews also included information and questions designed to assess the
candidate’s fit for company culture including sustainability values, and the interview format
included a formal scoring system to evaluate knowledge and skills objectively.
Category 3:
Internal Testimonial: Discuss with the auditee that the vineyard and/or winery operation’s
interviewing process included submission of a job application or resume, and interviews
involved a set of specific questions designed to ensure qualifications were met for each
position. Also, verify that information was provided about the company, performance
expectations, and essential aspects of the job.
Category 2:
Internal Testimonial: Discuss with the auditee that the vineyard and/or winery operation’s
interviewing process included submission of a job application or resume, and interviews
involved a set of specific questions designed to ensure qualifications were met for each
position.
Category 1:
Internal Testimonial: Discuss with the auditee that the vineyard and/or winery operation
had an informal interviewing process in place.
e. Pre‐Requisite Rationale
d. Certification Pre‐requisite
None
N/A
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
None
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12.14.4 Employee Orientation
No, select N/A if you had no
b. Audit priority
Medium
employees
Written Document/Plan: Discuss with the auditee that the vineyard and/or winery
operation provided an orientation program for new employees that included written
documentation of company policies, job expectations, and terms of employment contained
in an employee handbook. Employees signed off verifying receipt of orientation
documents, and the program included an overview and/or tour of the company’s purpose,
operations, culture, and sustainability policies and practices. Verify that the handbook
included information on the company’s sustainability policies and/or practices. Also, the
orientation program included one or more best practices for employee orientation.
Category 3:
Written Document/Plan: Discuss with the auditee that the vineyard and/or winery
operation provided an orientation program for new employees that included written
documentation of company policies, job expectations, and terms of employment contained
in an employee handbook. Employees signed off verifying receipt of orientation
documents, and the program included an overview and/or tour of the company’s purpose,
operations, culture, and sustainability policies and practices.
Category 2:
Written Document/Plan: Discuss with the auditee that the vineyard and/or winery
operation provided an orientation program for new employees that included written
documentation of company policies, job expectations, and terms of employment.
Category 1:
Internal Testimonial: Discuss with the auditee that the vineyard and/or winery orientation
process consisted of verbal communication of job expectations and company policies at the
time of hire.
e. Pre‐Requisite Rationale
d. Certification Pre‐requisite
None
N/A
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
Explain in Notes why N/A
c. Evidence Requirements

a. Mandatory to
complete?
Category 4:

12.14.5 Safety Training

c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
High
Category 4:
Internal Testimonial: Discuss with the auditee that the vineyard and/or winery operation
conducted frequent employee safety and training meetings as the year progressed and
safety issues changed, and safety audits and investigations were done as needed. Also,
tailgate trainings were done as needed and task assessments were done when conditions
changed. Describe how employee training session feedback was solicited and
incorporated, when appropriate.
Log: Verify that safety training session dates and attendance were documented and safety
statistics were tracked.
Category 3:
Internal Testimonial: Discuss with the auditee that the vineyard and/or winery operation
conducted frequent employee safety and training meetings as the year progressed and
safety issues changed, and safety audits and investigations were done as needed. Also,
tailgate trainings were done as needed and task assessments were done when conditions
changed. Describe how employee training session feedback was solicited and
incorporated, when appropriate.
Log: Safety training session dates and attendance were documented.
Category 2:
Internal Testimonial: Discuss with the auditee that the vineyard and/or winery operation
conducted employee safety and training meetings annually, and annual safety audits and
investigations were done as needed.
Category 1:
Internal Testimonial: Discuss with the auditee that the vineyard and/or winery operation
regularly ensured safety training complied with local, state, and federal requirements for
employee safety training.
Action Plan: Verify action plan.
.
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d. Certification Pre‐requisite
Action plan required if Cat 1; Cat 2 or higher in
ongoing years
f. Timeframe
Current Assessment Season

e. Pre‐Requisite Rationale
Significant social and economic impact
g. Additional Explanation Required
None

12.14.6 Continuing Education, Training, and Development
a. Mandatory to
complete?
Category 4:

No, select N/A if not applicable

b. Audit priority

Medium

c. Evidence Requirements

Internal Testimonial: Discuss with the auditee that the vineyard and/or winery operation
evaluated training needs, was aware of available outside training opportunities, or
developed in‐house training to meet those needs. Also, employees were encouraged to
attend training, seminars, or other educational events that could enhance their
understanding and skills in the workplace, including training that covered sustainable
practices. These training costs were covered by the company for some employees (if
appropriate).
Written Document/Plan: Verify that the vineyard and/or winery operation had training
plans and goals that incorporated sustainability policies and practices.
Category 3:
Internal Testimonial: Discuss with the auditee that the vineyard and/or winery operation
evaluated training needs, was aware of available outside training opportunities, or
developed in‐house training to meet those needs. Also, employees were encouraged to
attend training, seminars, or other educational events that could enhance their
understanding and skills in the workplace, and the training costs were covered by the
company for some employees (if appropriate).
Category 2:
Internal Testimonial: Discuss with the auditee that the vineyard and/or winery operation
was aware of available training opportunities and employees were given the opportunity to
attend training, seminars, or other educational events and did so on their own initiative,
but the company may have approved pay time to attend.
Category 1:
Internal Testimonial: Discuss with the auditee that employees that attended any training,
seminars, or other educational events did so on their own initiative and time.
e. Pre‐Requisite Rationale
d. Certification Pre‐requisite
None
N/A
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
Explain in Notes why N/A

12.14.7 Industry Knowledge and Participation

c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
Medium
Category 4:
Internal Testimonial: Discuss with the auditee that appropriate manager/employee(s) in
the vineyard and/or winery operation stay informed on key industry issues, and they took a
leadership role by actively participated in grower and/or vintner associations to stay
informed on industry related issues and trends.
Category 3:
Internal Testimonial: Discuss with the auditee that appropriate manager/employee(s) in
the vineyard and/or winery operation stay informed on key industry issues, and they
actively participated in grower and/or vintner associations, or other industry‐related
organizations to stay informed on industry related issues and trends.
Category 2:
Internal Testimonial: Discuss with the auditee that appropriate manager/employee(s) in
the vineyard and/or winery operation stay informed on key industry issues, and they
occasionally participated in grower and/or vintner associations, or other industry‐related
organizations to stay informed on industry related issues and trends.

.
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Category 1:

Internal Testimonial: Discuss with the auditee that appropriate manager/employee(s) in
the vineyard and/or winery operation occasionally read industry publications to stay
informed on key issues.
e. Pre‐Requisite Rationale
d. Certification Pre‐requisite
None
N/A
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
None

12.14.8 Promoting Sustainability in the Workplace

c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
High
Category 4:
Internal Testimonial: Discuss with the auditee that employees relevant to the successful
adoption and implementation of sustainability concepts and practices were regularly
informed about the vineyard and/or winery operations’ sustainability efforts. Also, discuss
that suggestions and ideas were solicited from employees on how to improve efficiency
and sustainability, and appropriate ones have been implemented. Confirm that there was
a dedicated group focused on implementing efficiency and sustainability practices, or that
there was an incentive, bonus, or recognition program for outstanding contributions to
increased sustainability.
Category 3:
Internal Testimonial: Discuss with the auditee that employees relevant to the successful
adoption and implementation of sustainability concepts and practices were regularly
informed about the vineyard and/or winery operations’ sustainability efforts. Also, discuss
that suggestions and ideas were solicited from employees on how to improve efficiency
and sustainability.
Category 2:
Internal Testimonial: Discuss with the auditee that employees relevant to the successful
adoption and implementation of sustainability concepts and practices were occasionally
informed about the vineyard and/or winery operations’ sustainability efforts.
Category 1:
Internal Testimonial: Discuss with the auditee that employees relevant to the successful
adoption and implementation of sustainability concepts and practices were not informed
about the vineyard and/or winery operations’ sustainability efforts.
Action Plan: Verify action plan for first year self‐assessments.
d. Certification Pre‐requisite
e. Pre‐Requisite Rationale
Action Plan required if Category 1 and Category Significant social impact
2 or higher in subsequent years
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
None

12.14.9 Employee Performance

c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
Medium
Category 4:
Internal Testimonial: Discuss with the auditee that the vineyard and/or winery operation
had an established process for assessing competency and performance for employees that
includes a minimum of two best practices from Box 14‐W. Also, verify that employees
were encouraged to management and supervisory staff ideas and suggestions on improving
operations and efficiency. In addition, confirm that performance competency and reviews
included contributions towards sustainability goals.
Category 3:
Internal Testimonial: Discuss with the auditee that the vineyard and/or winery operation
had an established process for assessing competency and performance for employees, and
that employees were encouraged to management and supervisory staff ideas and
suggestions on improving operations and efficiency.
Category 2:
Internal Testimonial: Discuss with the auditee that the vineyard and/or winery operation
had an established process for assessing competency and performance for employees.
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Category 1:

Internal Testimonial: Discuss with the auditee the informal process for assessing
competency and performance for appropriate employees.
e. Pre‐Requisite Rationale
d. Certification Pre‐requisite
None
N/A
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
None

12.14.10 Compensation Benchmarking

c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
Medium
Category 4:
Internal Testimonial: Verify that the vineyard and/or winery operation had benchmarked
compensation levels within the industry and/or by location using data from salary surveys
in addition to word‐of‐mouth or other informal methods, and the compensation package
was reviewed to ensure it properly attracted and retained employees. Also, confirm that
the company participated in salary surveys and/or tracked retention.
Category 3:
Internal Testimonial: Verify that the vineyard and/or winery operation had benchmarked
compensation levels within the industry and/or by location using word‐of‐mouth or other
informal methods, and the compensation package was reviewed to ensure it properly
attracted and retained employees.
Category 2:
Internal Testimonial: Verify that the vineyard and/or winery operation had benchmarked
compensation levels within the industry and/or by location using word‐of‐mouth or other
informal methods.
Category 1:
None.
d. Certification Pre‐requisite
None
f. Timeframe
Current Assessment Season

e. Pre‐Requisite Rationale
N/A
g. Additional Explanation Required
None

12.15 NEIGHBORS AND COMMUNITY
12.15.1 Neighbors and Community Relations

c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
High
Category 4:
Internal Testimonial: Verify that neighbors who may be affected by the operations had
appropriate contact information, and there was a process for receiving, considering, and
acting upon neighbor/community comments, questions, and concerns. Confirm that
proactive efforts were made to foster good relations with neighbors and community, and
to promote a better understanding of the operation and the industry.
Published Materials: Where possible, confirm the company communicated to neighbors
and the community about the practices and sustainability commitment.
Category 3:
Internal Testimonial: Verify that neighbors who may be affected by the operations had
appropriate contact information, and there was a process for receiving, considering, and
acting upon neighbor/community comments, questions, and concerns. Confirm that
proactive efforts were made to foster good relations with neighbors and community, and
to promote a better understanding of the operation and the industry.
Category 2:
Internal Testimonial: Verify that neighbors who may be affected by the operations had
appropriate contact information, and there was a process for receiving, considering, and
acting upon neighbor/community comments, questions, and concerns.
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Category 1:

Internal Testimonial: Verify that contact information for the vineyard and/or winery was
not available to neighbors or members of the community.
Action Plan: Verify action plan for first year self‐assessments.
d. Certification Pre‐requisite
e. Pre‐Requisite Rationale
Action Plan required if Category 1 and Category Significant social impact and Stakeholder concern and Potential
2 or higher in subsequent years
risk/liability to the company
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
None

12.15.2 Awareness of Potential Neighbor and Community Issues

c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
High
Category 4:
Internal Testimonial: Confirm that attitudes and perceptions of neighbors on key issues
regarding vineyard and/or winery operations were known, and they understood how
operations may have affected neighbors and community stakeholders. Also, verify that
either neighbors or community stakeholders were met or communicated with to discuss
relevant issues; appropriate meeting(s) were attended that included neighbor/community
issues, and/or belonged to an association that addressed these issues. In addition, confirm
that the company proactively worked to minimize potentially significant neighbor or
community issues.
Category 3:
Internal Testimonial: Confirm that attitudes and perceptions of neighbors on key issues
regarding vineyard and/or winery operations were known, and they understood how
operations may have affected neighbors and community stakeholders. Also, verify the
need was considered to meet or communicate with neighbors or community stakeholders
to discuss relevant issues.
Category 2:
Internal Testimonial: Confirm that attitudes and perceptions of neighbors regarding
vineyard and/or winery operations were known, and they understood how operations may
have affected neighbors and community stakeholders.
Category 1:
Internal Testimonial: Confirm that attitudes and perceptions of neighbors regarding
vineyard and/or winery operations were unknown.
Action Plan: Verify action plan for first year self‐assessments.
d. Certification Pre‐requisite
e. Pre‐Requisite Rationale
Action Plan required if Category 1 and Category Significant social impact and Stakeholder concern and Potential
2 or higher in subsequent years
risk/liability to the company
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
None

12.15.3 Mitigation of Light, Noise, and Traffic Impacts

c. Evidence
Requirements

a. Mandatory to
complete?
Category 4:

.

No, select N/A if none of these b. Audit priority
High
are issues in the area
Internal Testimonial: Confirm that the winery operation’s potential affect on light, noise,
and/or traffic impacts to neighbors was known, and neighbors who might be affected had
appropriate contact information for the winery. Also, verify that either neighbors or
community stakeholders were met or communicated with to discuss these issues, or these
issues were adequately addressed.
Direct Observation: Confirm that mitigation options were implemented for these issues to
adequately address them, and they were regularly evaluated.
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Category 3:

Internal Testimonial: Confirm that the winery operation’s potential affect on light, noise,
and/or traffic impacts to neighbors was known, and neighbors who might be affected had
appropriate contact information for the winery. Also verify that the need to meet or
communicate with neighbors or community stakeholders was considered to discuss these
issues.
Direct Observation: Confirm that mitigation options were implemented for these issues.
Category 2:
Internal Testimonial: Confirm that the winery operation’s potential affect on light, noise,
and/or traffic impacts to neighbors was known, and neighbors who might be affected had
appropriate contact information for the winery. Also, discuss which mitigation options
were researched for these issues.
Category 1:
Internal Testimonial: Confirm that it was not yet known if or how the winery operations
result in light, noise, and/or traffic impacts to neighbors.
Action Plan: Verify action plan for first year self‐assessments.
d. Certification Pre‐requisite
e. Pre‐Requisite Rationale
Action Plan required if Category 1 and Category Significant social impact and Stakeholder concern and Potential
2 or higher in subsequent years
risk/liability to the company
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
Explain in Notes why N/A

12.15.4 Awareness of Community Issues that Could Potentially Affect a
Winery

c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
Medium
Category 4:
Internal Testimonial: Confirm that community issues that could affect the winery were
understood. Also, verify that appropriate community meetings were attended, and/or the
winery belonged to an association that addressed community issues. Also, discuss how the
winery actively worked toward improvement of community issues.
Category 3:
Internal Testimonial: Confirm that community issues that could affect the winery were
understood. Also, verify that appropriate community meetings were attended, and/or the
winery belongs to an association that addressed community issues.
Category 2:
Internal Testimonial: Confirm that community issues that could affect the winery were
understood.
Category 1:
Internal Testimonial: Confirm that it was not yet known how community issues could affect
the winery.
e. Pre‐Requisite Rationale
d. Certification Pre‐requisite
None
N/A
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
None

12.15.5 (15-5 to 15-9) Contributions to the Community

c. Evidence
Requirements

a. Mandatory to complete?
Yes
b. Audit priority
Low
Category 4:
Internal Testimonial: Confirm that the auditee volunteered, contributed staff time, or
donated financial resources, wine, or made other contributions to enhance this area in the
community.
Category 3:
Category 2:
Category 1:

Internal Testimonial: Confirm that the auditee was not active in this particular area.

d. Certification Pre‐requisite
None

.

e. Pre‐Requisite Rationale
N/A
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f. Timeframe
Current Assessment Season

g. Additional Explanation Required
None

12.16 AIR QUALITY
12.16.1 Planning, Monitoring, Goals, and Results

c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
High
Category 4:
Internal testimonial: Discuss with the auditee that sources of air emissions associated with
the vineyard and/or winery were known. Also, confirm the difference between PM10 and
PM2.5 was known, and resources for air quality information were used regularly.
Written Document/Plan: Verify there was a documented air and climate protection plan,
and that annual energy‐related and refrigerant greenhouse gas emissions were calculated.
Verify that employees were trained in air and climate protection that included written
material, and goals and reduction targets were tracked.
Category 3:
Internal testimonial: Discuss with the auditee that sources of air emissions associated with
the vineyard and/or winery were known. Also, confirm the difference between PM10 and
PM2.5 was known, and there was an awareness of resources for air quality information.
Written Document/Plan: Verify there was a documented air and climate protection plan,
and that annual energy‐related and refrigerant greenhouse gas emissions were calculated.
Also, confirm that there was information about climate protection available to employees.
Category 2:
Internal testimonial: Discuss with the auditee that there was an awareness of some sources
of air emissions associated with the vineyard and/or winery, and that these sources were
assessed. Also, confirm there was a general idea about the difference between PM10 and
PM2.5.
Category 1:
Internal testimonial: Discuss with the auditee that there was a general idea about some
sources of air emissions associated with the vineyard and/or winery, and that the
difference between PM10 and PM2.5 was not known.
Action Plan: Verify action plan for first year self‐assessments.
d. Certification Pre‐requisite
e. Pre‐Requisite Rationale
Action Plan required if Category 1 and Category Significant environmental impact
2 or higher in subsequent years
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
None

12.16.2 Vineyard Floors

c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
Medium
Category 4:
Internal Testimonial: Discuss with the auditee that it was known how soil management
practices mitigate airborne dust and PM10, and a soil conservation strategy was
implemented that included permanent or no‐till cover crop, no or minimally disruptive
under‐the‐vine tillage, and other practices.
Category 3:
Internal Testimonial: Discuss with the auditee that it was known how soil management
practices mitigate airborne dust and PM10, and a soil conservation strategy was
implemented that included reduced tillage, cover cropping, and one or more other
practice(s).
Category 2:
Internal Testimonial: Discuss with the auditee that there was an awareness of soil
management practices for mitigating airborne dust and PM10, and a soil conservation
strategy was implemented that included reduced tillage.
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Category 1:

Internal Testimonial: Discuss with the auditee that soil management practices were not
implemented to mitigate airborne dust and PM10, unless required by regional regulations.
e. Pre‐Requisite Rationale
d. Certification Pre‐requisite
None
N/A
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
None

12.16.3 Unpaved Surfaces - Roadways and Traffic and Equipment Staging
Areas

c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
High
Category 4:
Internal Testimonial: Discuss with the auditee that practices for mitigating airborne dust
and PM10 from unpaved surfaces were known, and a soil conservation strategy was
implemented that included effectively timed applications of water or regulatory compliant
anti‐dust materials and/or layering gravel, chipping, mulching, sanding, paving, or seeding.
Also, discuss that speed and travel were restricted during high‐use periods on and around
the operation, and that employees were trained to reduce fugitive dust from unpaved
areas.
Direct Observation: Speed limit signs.
Category 3:
Internal Testimonial: Discuss with the auditee that practices for mitigating airborne dust
and PM10 from unpaved surfaces were known, and a soil conservation strategy was
implemented that included effectively timed applications of water or regulatory compliant
anti‐dust materials and/or layering gravel, chipping, mulching, sanding, paving, or seeding.
Also, discuss that speed and travel were restricted during high‐use periods on and around
the operation.
Direct Observation: Speed limit signs.
Category 2:
Internal Testimonial: Discuss with the auditee that there was an awareness of practices for
mitigating airborne dust and PM10 from unpaved surfaces, and a soil conservation strategy
was implemented that included effectively timed applications of water or regulatory
compliant anti‐dust materials and/or layering gravel, chipping, mulching, sanding, paving,
or seeding. Verify the previous implementations, or discuss that speed and travel were
restricted during high‐use periods on and around the operation.
Direct Observation: Speed limit signs.
Category 1:
Internal Testimonial: Discuss with the auditee that practices were not specifically
implemented to mitigate airborne dust and PM10 from unpaved surfaces, unless required
by regional regulations
Action Plan: Verify action plan for first year self‐assessments.
d. Certification Pre‐requisite
e. Pre‐Requisite Rationale
Action Plan required if Category 1 and Category Significant environmental impact
2 or higher in subsequent years
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
None

12.16.4 Vineyard Water Use

c. Evidence
Requirements

a. Mandatory to complete?
Yes
b. Audit priority
Medium
Category 4:
Internal Testimonial: Discuss with the auditee that there was knowledge of how irrigation
design and practices affect air quality, and discuss how the irrigation strategy delivered
minimal amounts of water to achieve yield and quality goals. Also, confirm that this cost‐
effective strategy included monitoring and maintaining the irrigation system. Discuss that
irrigation occurred mid‐morning or at night, and (if applicable) older diesel‐powered
irrigation units were replaced/retrofitted before being legally required with cleaner‐
burning technology.
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Category 3:

Category 2:

Category 1:

Internal Testimonial: Discuss with the auditee that there was knowledge of how irrigation
design and practices affect air quality, and discuss how the irrigation strategy delivered
minimal amounts of water to achieve yield and quality goals. Also, confirm that this cost‐
effective strategy included monitoring and maintaining the irrigation system.
Internal Testimonial: Discuss with the auditee that there was an awareness of how
irrigation design and practices affect air quality, and discuss how the irrigation strategy
delivered minimal amounts of water to achieve yield and quality goals.
None.

d. Certification Pre‐requisite
None
f. Timeframe
Current Assessment Season

e. Pre‐Requisite Rationale
N/A
g. Additional Explanation Required
None

12.16.5 Pest Management Strategy

c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
Medium
Category 4:
Internal Testimonial: Discuss with the auditee that there was knowledge of how pest
management practices affect air quality, and discuss how a cost‐effective pest
management strategy was implemented to reduce emissions from soil disturbance, fuel
use, and pesticides while maintaining pests at tolerable levels. Also, confirm that this
strategy first relied on biological and cultural tactics that minimize equipment passes and
pesticide inputs. Confirm that application decisions were based on economic thresholds
and/or weather model decision tools.
Direct Observation: Verify weed and floor management practices mitigated dust and PM10.
Category 3:
Internal Testimonial: Discuss with the auditee that there was knowledge of how pest
management practices affect air quality, and discuss how a cost‐effective pest
management strategy was implemented to reduce emissions from soil disturbance, fuel
use, and pesticides while maintaining pests at tolerable levels. Also, confirm that this
strategy first relied on biological and cultural tactics that minimize equipment passes and
pesticide inputs.
Category 2:
Internal Testimonial: Discuss with the auditee that there was an awareness of how pest
management practices affect air quality, and discuss how a pest management strategy was
being developed to reduce emissions from pest management operations while maintaining
pests at tolerable levels.
Category 1:
None.
d. Certification Pre‐requisite
None
f. Timeframe
Current Assessment Season

e. Pre‐Requisite Rationale
N/A
g. Additional Explanation Required
None

12.16.6 Pesticide Stewardship

c. Evidence
Requirements

a. Mandatory to complete?
Yes
b. Audit priority
Medium
Category 4:
Internal Testimonial: Discuss with the auditee that recommended practices were followed
to minimize PM10 and drift from dust and liquid applications, and that pesticides associated
with higher VOC emissions were avoided for use. Also, confirm that applicators were
trained about pesticide issues relevant to air quality.
Category 3:
Internal Testimonial: Discuss with the auditee that recommended practices were followed
to minimize PM10 and drift from dust and liquid applications, and that there was some
understanding of pesticide products associated with higher VOC emissions.
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Category 2:

Internal Testimonial: Discuss with the auditee that recommended practices were followed
to minimize PM10 and drift from dust and liquid applications.
Category 1:
Internal Testimonial: Discuss with the auditee that pesticides were chosen and applied
without considering impacts to air quality other than following legal requirements.
e. Pre‐Requisite Rationale
d. Certification Pre‐requisite
None
N/A
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
None

12.16.7 Agricultural and Winery Chemicals and Materials

c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
Medium
Category 4:
Internal Testimonial: Discuss with the auditee that there was knowledge of how chemicals
and materials used in the vineyard and/or winery affect air quality, and that a strategy was
being implemented for chemical acquisition and use that included VOC potential, air
toxicity, and potential for ozone depletion. This strategy included the preferential
purchase and use of materials with both low potential to emit VOCs and low toxicity. Also,
verify that proven or suspected ozone‐depleting materials were not being used, and that
employees were trained about relevant air quality issues and safe storage, use, and
cleanup procedures.
Category 3:
Internal Testimonial: Discuss with the auditee that there was knowledge of how chemicals
and materials used in the vineyard and/or winery affect air quality, and that a strategy was
being implemented for chemical acquisition and use that included VOC potential, air
toxicity, and potential for ozone depletion. This strategy included the preferential
purchase and use of materials with both low potential to emit VOCs and low toxicity. Also,
verify that proven or suspected ozone‐depleting materials were being eliminated from use.
Category 2:
Internal Testimonial: Discuss with the auditee that there was an awareness of how
chemicals and materials used in the vineyard and/or winery affect air quality, and that a
strategy was being developed for chemical acquisition and use that included VOC potential,
air toxicity, and potential for ozone depletion.
Category 1:
Internal Testimonial: Discuss with the auditee that the relationship between chemicals and
materials used in the vineyard and/or winery and air quality was not known.
e. Pre‐Requisite Rationale
d. Certification Pre‐requisite
None
Significant environmental impact
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
None

12.16.8 Transportation

c. Evidence Requirements

a. Mandatory to complete?
Category 4:

.

Category 3:

Yes
b. Audit priority
Medium
Internal Testimonial: Discuss with the auditee that there was knowledge about links
between miles traveled and air quality. Also, discuss the strategy that was
implemented for over one year to minimize the miles traveled to and from the
facility, and reduce engine idling time. Confirm employees were trained to reduce
emissions from travel, and verify they utilize commute alternatives.
Log: Confirm that the miles traveled, fuel use, or GHG emissions by the vineyard
and/or winery operation’s fleet of trucks each year was tracked.
Internal Testimonial: Discuss with the auditee that there was knowledge about links
between miles traveled and air quality. Confirm that the miles traveled, fuel use, or
GHG emissions by the vineyard and/or winery operation’s fleet of trucks each year
was known. Also, discuss the strategy developed to minimize the miles traveled to
and from the facility, and reduce engine idling time. Confirm employee training
was provided to reduce emissions from travel.
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Category 2:

Category 1:

Internal Testimonial: Discuss with the auditee that there was awareness about links
between miles traveled and air quality. Confirm there was a general idea about
how many miles were traveled by the vineyard and/or winery operation’s trucks
each year. Also, discuss the strategy being developed to minimize the miles
traveled to and from the facility each year.
None.

d. Certification Pre‐requisite
None
f. Timeframe
Current Assessment Season

e. Pre‐Requisite Rationale
N/A
g. Additional Explanation Required
None

12.16.9 Agricultural Burning

c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
Medium
Category 4:
Internal Testimonial: Confirm with the auditee that no burning was done in the vineyard.
Also, verify that vineyard prunings and diseased vines were managed to minimize air
quality issues.
Category 3:
Internal Testimonial: Confirm with the auditee that vineyard prunings were managed to
minimize air quality issues, and only diseased vines were burned. Verify that all burning
was done under the supervision of a trained vineyard manager.
Category 2:
Internal Testimonial: Confirm with the auditee that only vineyard prunings, diseased vines,
and/or weeds were burned, and all burning was done under the supervision of a trained
vineyard manager. Also, verify that alternatives to burning were being investigated and
tested.
Category 1:
Internal Testimonial: Confirm with the auditee that various flammable materials were
burned following legal requirements, and field workers were allowed to supervise the
burning.
e. Pre‐Requisite Rationale
d. Certification Pre‐requisite
None
N/A
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
None

12.16.10 Winery Refrigerants

c. Evidence Requirements

a. Mandatory to complete?
Yes
b. Audit priority
High
Category 4:
Internal Testimonial: Confirm with the auditee that the type, amount, and global warming
potential (GWP) of current refrigerant(s) were known. Also, verify that efficiency
improvements were made to the refrigeration system, and that information on
refrigerants, leaks, and impacts on human health and environment was used in training.
Written Document/Plan: Verify an audit was done on the refrigeration system.
Log: Verify the amount of refrigerant(s) was monitored and tracked.
Category 3:
Internal Testimonial: Confirm with the auditee that the type, amount, and global warming
potential (GWP) of current refrigerant(s) were known. Also, verify the amount of
refrigerant(s) was monitored, and the results of the refrigeration audit were considered.
Written Document/Plan: Verify an audit was done on the refrigeration system.
Direct Observation: Verify that information on refrigerants, leaks, and impacts on human
health and environment was available to employees.
Category 2:
Internal Testimonial: Confirm with the auditee that the type, amount, and global warming
potential (GWP) of current refrigerant(s) were known.
Written Document/Plan: Verify an audit was done on the refrigeration system.
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Category 1:

Internal Testimonial: Confirm with the auditee that the type, amount, and global warming
potential (GWP) of current refrigerant(s) were unknown. Also, verify that the refrigeration
system was operated and maintained much as it has been since installation.
Action Plan: Verify action plan for first year self‐assessments.
d. Certification Pre‐requisite
e. Pre‐Requisite Rationale
Action Plan required if Category 1 and Category Significant environmental impact
2 or higher in subsequent years
g. Additional Explanation Required
f. Timeframe
Current Assessment Season
None
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