






The winery and its environment
The winery also committed with the sustainability as 
an essential axis for its business. 

Every procedure is controlled and registered. 
This data base allows us to identify, organize and plan 
all required actions to have influence on the three 
main axes: energy, water and waste.

• Structural changes in the wineries in order to 
improve the thermal isolation efficiency.

• Reduction of energy consumption by using 
alternatives to wine stabilization with cold 
techniques, such as Zenith, for protein, 
tartrates and color stabilization.

• Usage of OSIRIS equipments during 
fermentation. This technique benefits the 
natural CO2 emission during alcoholic 
fermentation to homogenize the must and 
break the cap, saving time, energy form 
pumping over and being more respectful with 
the wine due to lower pressures.

• Establishment of a protocol with energy 
requirements for the purchase of machinery.

• Acquisition of a gas chromatograph with QQQ 
mass detection for controlling and minimizing 
the use of added substances at the vineyard.

• Energy saving in industrial luminaires by 
changing to LED energy.

• “0” use of 100% PVC capsules, using only 
tin capsules, complex capsules and tin 
screwcaps, much more recyclable.

• Usage of natural corks, biodegradable and 
low carbon footprint, and synthetic corks, also 
recyclable.

• 100% of our cases come from already 
recycled carton.

• We use green bottle types for many of our 
wines, whose 75% of glass is recycled.

1. Energy



• Structural changes in the wineries in order to 
improve the thermal isolation efficiency.

• Reduction of energy consumption by using 
alternatives to wine stabilization with cold 
techniques, such as Zenith, for protein, 
tartrates and color stabilization.

• Usage of OSIRIS equipments during 
fermentation. This technique benefits the 
natural CO2 emission during alcoholic 
fermentation to homogenize the must and 
break the cap, saving time, energy form 
pumping over and being more respectful with 
the wine due to lower pressures.

• Energy requirements for the purchase of 
machinery.

• Energy saving in industrial luminaires by 
changing to LED energy.

• “0” use of 100% PVC capsules, using only 
tin capsules, complex capsules and tin 
screwcaps, much more recyclable.

• Usage of natural corks, biodegradable and 
low carbon footprint, and synthetic corks, also 
recyclable.

• 100% of our cases come from already 
recycled carton.

• We use green bottle types for many of our 
wines, whose 75% of glass is recycled.

2. Water 3. Waste
• Water saving due to the incorporation of 

pressure systems in the cleaning circuits.

• Rationalization and water recovery from 
processes for later uses such as garden 
irrigation.

• Minimization and efficient management of 
waste.

• Continuous training with the aim of raising 
awareness in terms of environment, quality 
and food safety.

• Investments in efficient depuration systems: 
active sludges.



4. Atmosphere 5. Transport 
and suppliers

• Establishment of maintenance and periodic 
revision programmes in our pressure 
machinery.

• Utilization of recycled auxiliary materials: 
glass and carton.

• Rationalize loadings in the transport.



The future 
is written 
in green
In Bodegas Faustino’s goals for the future, 
we have a firm commitment with the 
environment in every department of the 
company:

• Extend our organic products range.

• Computer system that will decrease the total 
amount of paper files.

• New studies using pea and potato proteins for 
clarification, instead of animal jelly, to make 
vegan friendly wines.

• “ZERO oxygen project” during movement of 
wine at the winery.

• Rationalization of SO2 use in all process.

• Climatic change Project, where we are 
analyzing all factors where the winery is able 
to counter the world global warming.




