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Background
the caifornia wine community is fortunate in the fact
that the state has some of the best recycling infrastructure available to businesses of any state in the country.
This makes it easy to reduce the amount of material
going into the landfill because much of the solid waste
generated at the winery (cardboard, paper, metal, glass
and plastic) can be collected and recycled instead of
being thrown away.

industries. Only about 4% of wood waste is recycled.
This shows that there is still a long way to go before we
can “close the loop” and reuse or recycle everything
we use.
A first step is to assess the amount of product purchased that winds up in the dumpster. It might come
as a shock to learn that many of the supplies that are
purchased also come with excessive packaging that
requires another payment to dispose of it. Without
knowing the full cost of the packaging associated with
each purchased product, it will be difficult to develop
a strategy for reducing product packaging coming to
the winery.

The five main materials that make up most of the solid
waste stream going to landfill are paper, plastic, metals, glass, and wood. Paper is the largest part of the
waste stream. About 50% of disposed paper is diverted
from landfills through recycling programs, but that still
leaves 50% that ends up in a landfill. The amount of
plastic in the waste stream is growing and only a small
percentage is recycled. Recycling of glass is decreasing
because it is being replaced by plastic in many beverage

Part of that strategy should include working with suppliers to reduce the amount of packaging that comes
with the materials and supplies ordered. This helps
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1.

At the heart of making a waste reduction and recycling
program work are employees. Investing time to educate
and train all staff members to identify, separate and
recycle materials at the winery will save the company
money and encourage more recycling in the broader
community.

Benchmark Data
Vintners
12-1. Planning, Monitoring, Goals and
Results Before investing resources to
reduce the amount of discarded materials,
a business should begin a solid waste reduction program by assessing the amount
of solid waste that the winery operation
generates. This knowledge will allow for
strategic planning and investment in the
parts of the operation that will yield the
greatest benefits for the winery and the
community. 38% of the vintners report having a solid waste audit in the past 2 years.
15% have also demonstrated a solid waste
reduction of at least 25% from a per-gallon

production baseline, monitor and record
solid waste generation, set yearly goals,
and include reduce, reuse and recycling
information as part of employee training.
In addition, 2% of the vintners also post
the tracked information so employees can
see the progress made, have reduced their
generation by at least 50% from a per-gallon production baseline, and make reduce,
reuse and recycling information available
in Spanish. 59% of vintners have no idea of
the amount of solid waste they generate.
3% of vintners replied N/A, not applicable
or information not available.

12-2. Pomace & Lees The crush operations
at a winery only occur during harvest so
there is a spike in the amount of organic
material that the operations generate during that time of the year. This material is
not really a “waste” – it is better thought of
as a “resource” that can be utilized by the
winery in other ways. 10% of vintners consider pomace and lees to be “high value”
resources or are conducting market assessments to identify priority byproducts,
compost the material on-site, recover at
least one byproduct, and make their facility
available for hosting other wineries interested in byproduct recovery methods. 20%

of vintners consider pomace and lees to be
“medium value” resources, compost onsite or use an off-site company, visit other
facilities that are recovering byproducts,
and are conducting a waste assessment to
identify potential byproducts. 49% of vintners consider pomace and lees to be “low
value” resources, either apply the material
directly to vineyards or haul off-site, and
are researching technologies for extracting
byproducts. 16% consider pomace and lees
to be “no value” resources and dispose of
the material. 5% replied N/A, not applicable or information not available.

80%

20%
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suppliers to develop systems for reusable containers,
recyclable packaging, or reprocessing of waste material.
By working with suppliers, wineries and vineyards are
reducing the amount of waste going to landfill, which is
discussed in greater detail in Chapter 13 - Environmentally Preferred Purchasing.
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Vintners
12-3. Diatomaceous Earth Diatomaceous
Earth (DE) is used to filter wine and is part
of the waste stream for some wineries.
Since this material can be hazardous during
handling, it is important to minimize the
amount used through efficiency and to train
employees on proper use and disposal. 12%
of vintners know and track the amount of
DE used and incorporate DE into composting operations. 2% of the vintners have also
optimized DE filtration through employee
training, are using alternative DE unload-

12-4. Plate & Frame Filters Plate and
frame filters are also widely used to filter wine. 7% of vintners recycle plate and
frame filters through composting or slit
them open and apply directly to landscaping, research alternative disposal methods,
and have contacted at least one facility implementing alternative disposal practices.
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ing technology, and are incorporating DE
into composting operations after tartrate
crystals have been removed (if economically feasible). 24% of vintners estimate the
amount of DE they use, apply DE cakes to
vineyards and research the potential for
tartrate crystal recovery. 18% do not know
the amount of DE they use and dispose of
DE cakes in the trash as waste. 46% replied
N/A, not applicable or information not
available. Many wineries use other methods
for filtering wine.

62% dispose plate and frame filters in the
solid waste containers. In addition, 47% of
the vintners research alternatives, and 22%
of vintners have contacted a facility implementing alternative disposal practices. 31%
replied N/A, not applicable or information
not available.

2-5. Cooperage Keeping track of the
condition of barrels is important to reduce
leakage and keep the barrels in use for as
long as possible. Wineries should know
where the wood for their barrels comes
from so that they can purchase barrels
made from certified sustainably forested
wood. 75% of the vintners sell or recycle
their used barrels. 13% of vintners also
barcode the barrels to track age, use

sustainable harvested wood in at least half
of the barrels, and donate used barrels to
the community. 20% of the vintners have a
formal barrel tracking system in place and
are determining the percentage of barrels
made from sustainably forested wood. 14%
have no system for tracking the history of
oak barrels, and 11% replied N/A, not applicable or information not available.

12-6. Bottles & Other Glass Glass used
in wineries can be recycled. Many wineries
recycle the glass from their bottling operations, but more can be done. 81% of the
vintners are separating broken glass into recyclable and non-recyclable and disposing
non-recyclable into solid waste containers.
56% of the vintners also recycle unbroken

bottles and evaluate bottling operations for
opportunities to reduce bottle waste. In addition, 15% of the vintners use any savings
that are realized to fund employee gardens,
parties or special events. 16% dispose of all
glass in a solid waste container. 3% replied
N/A, not applicable or information not
available.
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Vintners
12-7. Cardboard Cardboard can best be
reduced by reusing it for shipping or by
working with suppliers to take it back.
76% of the vintners recycle cardboard
in a designated recycling container and
know the amount recycled and disposed.
28% of the vintners also track the amount
of cardboard recycling, know the major
sources of cardboard coming to the winery,
and use the tracked information to evaluate
alternative recycling programs. In addi-

12-8. Paper There are several opportunities for reducing the amount of paper used
at any facility. 65% of vintners recycle paper
in designated recycling containers, know
how much paper is recycled and discarded,
and use scrap paper for note pads before
recycling. 20% of the vintners also separate
paper into “mixed” and “white”, use twosided copying as a standard practice, and

12-9. Shrink Wrap & Plastic Plastic material is much more difficult to recycle due
to the fact that there are several identification codes that designate for what purpose it can be used. Understanding these
codes increases the amount of plastic that
vintners can recycle. 28% of vintners have
management and staff that can recognize
the identification codes, recycle plastic in
designated recycling containers, know and
record the amount recycled, and know
the major sources of plastic coming to the
facility. 4% of the vintners also contract
with at least one vendor specializing in

tion, 5% of the vintners have convinced one
major source of cardboard to take it back,
track revenue from cardboard recycling,
use savings on employee gardens, projects
or special events, share a baler with other
facilities or implement an alternative recycling program. 23% of the vintners dispose
of cardboard in the solid waste and do not
know the amount they dispose. 1% replied
N/A, not applicable or information not
available.

circulate or email reports and newsletters
instead of making copies. In addition, 3% of
the vintners have implemented at least one
alternative use for paper (e.g. shredding
for packaging material). 34% don’t know
what amount is disposed in the solid waste
containers. 1% replied N/A, not applicable
or information not available.

plastic recycling, have convinced one major
source to take back their plastic, track all
revenue from plastic recycling and use
any savings for employee gardens, parties and special events. 34% of vintners
are confused by the identification codes,
dispose of plastic in solid waste containers,
estimate the amount discarded, and do not
know the major sources of plastic coming
to the winery. 35% dispose of plastic in the
solid waste containers and don’t know the
amount disposed. 3% replied N/A, not applicable or information not available.
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Vintners
12-10. Packaging Wineries participate in
the “packaging cycle” by receiving packaging and using packaging to ship wine.
To reduce the amount of packaging that
ends up as solid waste, the winery must
know what is coming into the facility and
what is going out. 25% of vintners have
management and staff that can recognize
packaging identification codes, use alternative packaging material, recycle packaging
in designated recycling containers, know
the amount recycled, and know the major
sources of plastic coming to the facility.
3% of the vintners also contracted with at

least one vendor specializing in packaging
recycling, have convinced one major source
to take back their plastic, and are using
fully recyclable packaging materials. 24%
of vintners are confused by the packaging
identification codes, dispose of packaging in solid waste containers, estimate the
amount discarded, and do not know the
major sources of packaging coming to the
winery. 45% dispose of packaging in the
solid waste containers and don’t know the
amount discarded. 6% replied N/A, not
applicable or information not available.
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12-11. Metals Scrap metal can be generated in several locations around a winery. To
efficiently recycle metal, all employees must
know what can be recycled and where they
should store the material. 54% of vintners
separate metals for recycling, position recycling containers close to point of generation, train employees on metal recycling,

12-12. Natural Cork Natural cork is a
renewable resource that is experiencing
decreasing availability. Alternative reuse
and recycling examples do exist but the
primary challenge for wineries is to keep
the cork out of the solid waste stream. 46%
of the vintners make containers available
in the tasting room and bottling room to
recycle cork and separate cork out of the
solid waste stream. 18% of the vintners have
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and only dispose small pieces of metal in
solid waste containers. 8% do not discard
any metal into the solid waste containers.
28% separate out aluminum. 12% dispose
all metal in the solid waste containers. 6%
replied N/A, not applicable or information
not available.

also selected an alternative to cork disposal. In addition, 9% of the vintners have
implemented alternatives to cork disposal,
including cork recycling as part of employee training, posting signs in tasting and
bottling rooms about cork recycling, and
not disposing any cork in the solid waste
stream. 44% dispose of all cork in the solid
waste stream. 10% replied N/A, not applicable or not available.

46%
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10%
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Vintners
6%

12-13. Pallets, Wood Packaging & Bins
In addition to barrels, wood comes to the
winery in the form of pallets and bins.
Much of the material can be reused and
repaired, and once the useful life is spent
these materials can be recycled. 82% of
vintners repair and reuse pallets whenever
possible, stack and store unused pallets
for vendor, and have convinced one major
source to take back pallets. 33% of vintners
also know the major sources of pallets

coming to the winery, include pallet reuse
and recycling in employee training, and
do not dispose of pallets in solid waste
containers. In addition, 6% of the vintners
cover the stored pallets and send unusable pallets to a biomass waste-to-energy
system. 16% of vintners have pallets scattered throughout the facility and throw all
broken pallets away. 2% replied N/A, not
applicable or information not available.

12-14. Capsules There are different kinds
of capsules and some of them can be recycled, however, it requires understanding
the various materials and organizing the
operations to include recycling options.
47% of the vintners separate and recycle
their aluminum capsules. 22% also separate
all capsules out of the solid waste stream,
train employees in capsule recycling, make
containers available in the tasting and

bottling rooms for capsules, and investigate vendors that specialize in capsule
recycling. In addition, 5% of vintners post
signs in tasting and bottling rooms about
capsule recycling, contacted at least one
vendor about capsule take back, and do not
dispose of any capsule material in the solid
waste stream. 41% dispose of all capsules
in the solid waste stream. 12% replied N/A,
not applicable or information not available.

12-15. Landscape Residuals In addition
to the pomace and lees, wineries generate
organic material from the residuals from
their landscape care and maintenance. 78%
of the vintners leave some of the landscape
residuals on the ground to naturally decompose. 53% of vintners also chip the residuals before leaving them on the ground,
compost some of the residuals and do not

put any into the solid waste containers.
In addition, 19% of vintners chip the
residuals before composting. 13% put all
landscape residuals into the solid waste
containers. 9% replied N/A, not applicable
or information not available, perhaps
because some wineries outsource their
grounds maintenance.
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Comparative Results & Next Steps
Vintners
12-16. Food & Beverages Many wineries
have locations on-site where employees
can enjoy food and beverages during their
breaks. 47% of the vintners separate food
and beverage waste for composting or
recycling, and have a centralized recycling
container for beverage cans and bottles.
15% also have a designated worker responsible for ensuring that waste is placed in the
appropriate containers, food utensils and
plates are made of recycled content or bio-

degradable plastics, and that reduce, reuse
and recycle information is part of employee
training. In addition, 2% of the vintners
compost their food waste and utensils, and
make the information available in Spanish.
46% do not have centralized recycling containers on site and dispose of all food and
beverage waste in the solid waste container.
7% replied N/A, not applicable or information not available.

2%
13%
32%

46%

The following shows average scores from the 2004
Sustainability Report and the change in those scores
since 2004. Vintners improved in 6 out of 16 criteria
with a maximum increase of 7% in criterion 12-14
Capsules. Despite this modest improvement in performance, vintners should continue to assess their operations and implement site-specific plans to continuously

improve the sustainability of practices for solid waste
reduction.
To drive additional improvements in solid waste
reduction and management, CSWA needs partners.
If you are interested in helping to improve solid
waste reduction, please email
info@sustainablewinegrowing.org.

7%

CHAPTER12.
12.WASTE
SOLID WASTE
REDUCTION COMPARATIVE DATA
CHAPTER
REDUCTION

Best Practices

2004 Sector Avg

Change Since 2004
Vintner Responses

Nick researched online resources and found a list of
all of the items that could be recycled, in Spanish.
An employee on the F & L line was able to translate
recycling workshop information into Spanish. Nick,
the translator and Lee posted the list of recycling
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definitions in Spanish and an announcement of the
upcoming Spanish-language recycling workshop
throughout the winery. The workshop was held in
the break room over an extended lunch period
and was attended by other Spanish speakers at
the winery.
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The investment was well worth it. Not only were
extra waste disposal bins not necessary, Windsor
Vineyards was able to contract out the recycling
of additional material such as shrink wrap that
was also being collected. Best of all, Nick and Lee
received an indicator of success that they hadn’t
expected. A Latina woman from the sales department heard about the training and complimented
Nick and Lee for providing the information to the
Spanish-speaking members of the company. She
informed them that many of the workers had taken
the information home to their communities because
their friends and families had the same questions
about what materials could be recycled. The simple
one-pager had induced positive change both within
the winery and in the broader community.

3.5

1.

Sometimes the act of trying to reduce how much
solid waste is being generated at a winery leads to
much bigger connections. At Windsor Vineyards
in Sonoma County, Sustainability Director Nick
Papadopoulos was taking a break from reviewing
the Sustainable Winegrowing Practices assessment
report and wandered into the Fulfillment and Labeling (F & L) department, where he was shown the
need for getting the recyclable material out of the
solid waste stream by the facility maintenance manager, Lee Smith. Since vineyard crew members are
often encouraged to work over the holiday season at
the winery in the F & L department, Nick and Lee
decided it would be a good idea to offer recycling
training in Spanish. Each holiday season they had to
pay for additional solid waste containers when work
increased because the Spanish speaking crew was
not being trained in recycling.

4
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“The California Sustainable Winegrowing Program has set
a standard that has challenged winegrowers in all regions to think
about how they can work with nature and the environment while
improving the quality of their fruit and ultimately the value of their
wine. It has been one of the most positive and forward thinking initiatives for the California Wine Industry in the last decade. It serves
as a practical model for other commodities on how to systematically
address environmental challenges while educating industry
members in a way that is inclusive, positive and gets results.”
		
		

124

– Glenn T. McGourty Viticulture and Plant Science Advisor,
UC Cooperative Extension, Mendocino and Lake County
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