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RESPECT FOR THE ENVIRONMENT 

 

 

As farmers, we are lucky to live and work in close contact with the world we live in. Because of this, we 

understand the future of our work and of quality of life in general is strictly connected to increasing respect 

for the land. 

It may have happened consciously that until now we have never revealed the company’s activities regarding 

our respect for the environment, our products and our consumers. 

Yet day by day, numerous choices are made inside our company regarding productivity and technology, 

which are the basis of our environmentally-responsible approach. 

At the vineyard: 

For years, we have replaced chemical fertilizers with organic ones, returning to the use of high-quality 

bovine manure. More organic material is then distributed on the field, including the pomace and stalks that 

are recovered from the pressing phase. 

When the grapes are as big as pepper grains, a leaf remover with two heads removes the leaves which are 

closest to the bunch. By doing so, the grapes are more exposed to the sun and air. This procedure allows us 

to sprinkle all the fruit with the selected products and, consequently, to minimize the use of agrochemicals. 

Moreover, by improving the microclimatic conditions in which the grapes ripen, we are able to eliminate 

between one and two treatments with botritycides per season. 

Years ago, we replanted the company’s vines, adopting a typical Alsatian scheme which features the 

alternation of tight and wide rows. In this way, the planting pattern can be thicker and this results in higher-

quality grapes. At the same time, given that only some of the rows are stepped on, we prevent soil 

compaction. This concept was borrowed from biodynamic agriculture, which is widespread in Alsace.  

Among the “tight” rows, the soil is constantly moved to keep weeds under control. This allows us to 

decrease the water needs of the vineyard, saving a certain amount of the water that is needed for the growth 

phase. In addition, de-weeding also improves soil ventilation. 

Today, weed control among the rows is performed by means of an innovative machine that instead of 

chemicals uses high-pressure water to eradicate grass and weeds through a mechanical action. 

In the cellar: 

Since 2009, the power requirements of the company have been met thanks to a 60 KW photovoltaic system 

placed on the roof of the vinification cellar. 

The constant attention given to the reduction of energy consumption, which includes the replacement of 

classic neon lights with LED tubes, the use of LED projectors instead of halogen floodlights and the 

optimization of our production processes, have allowed us to obtain a primary surplus which is subsequently 

inserted into the network. 
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Since 1990, 100% of the water used in the cellar is purified before being re-inserted in the sewerage for 

disposal. This is possible thanks to an internal double-process purifying system that acts on a chemical and 

biological level with activated sludge. 

For the most recent harvests, the vinification process has been done without the use of sulphur dioxide. This 

preservative is added only at the end of fermentation, when the process is more reactive to the oxygen of the 

yeasts and bacteria. This fermentation method allows us to reduce the amount of sulphur dioxide in the wine, 

resulting in greater respect for the grape’s original aroma and for the health of our consumers. 

Our offices are heated by thermo-stoves in which we burn used barriques and casks, together with the wood 

coming from the eradication process performed regularly to renew the vineyards. Burning wood coming 

from either the vinification or ageing phases at the end of our production cycle is yet another of the ways we 

seek to reduce energy consumption. 

Using lightened glass bottles allows us to reduce the weight to be transported, consequently decreasing the 

level of pollution connected to the distribution of our wine. Moreover, the production of lighter glass itself 

results in energy savings. 

The use of natural cork instead of synthetic materials and micro granules (which contain high quantities of 

synthetic glues) is certainly more expensive, but we consider it more natural. 

Another element which has created reduced energy consumption is the insulation of both our premises and 

wine containers. 

All these aspects make us proud to say that we strongly believe in respecting the environment and that we are 

committed to offering an ENVIRONMENTALLY-RESPONSIBLE PRODUCTION. 
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