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Mignaioli dal 1930

The path of good practice
DOING WELL TO DO GOOD

Sustainability report

Preface

Half a millennium has gone by since the death of Leonardo
da Vinci - the 500th anniversary of his death on 2 May 1519
will be celebrated throughout this year - and it is obvious to
ask those who produce wine, what is left of the Genius.

Everything! Although the contemporary frenzy dissolves
his memory, the cultural context that embodied him, does
even more so. Leonardo was in love with wine, and he was a
winemaker both in his teens and at an older age. Much has
been said about his Milanese vineyard located near Porta
Vicentina. It is hard to know if it really existed, but of course
it must have, for it is certain that the genius Da Vinci speaks
of it in his will. The vineyard was precious and dear to him
and was perhaps used to make Barbera in the last six years
of his stay in Minighino. Leonardo learnt from nature and
scrutinized its secret connections, transforming them into
knowledge according to the dictates of the Renaissance
period; not unlike the Benedictine teaching that believed
in working while praying, giving thanks to Creation by
dominating it; Leonardo declared there was genius in this,
(as well).

“Nonetheless, | think there is much happiness in people that
are born where good wines are found”.

And it is around happiness that it is advisable to reason
and to understand the role of the business and of a very
particular business such as a winery.

| am convinced that a silent revolution in the economic
context must emerge from the cellars, that the coordinates

determined; it was believed that man was at the centre of
Creation and that he had been put there to dominate it, but
not to determine it, because the laws of nature had to be
understood, and not compressed, since otherwise, man
would have no place; it was encouraged to imitate nature
in order to learn from it. All one needs to do is think back to
Leonardo and of the synthesis he made with his Vitruvian
man: it was the search for divine proportion in the human
dimension!

Fibonacci had already sought the “zero” in mathematics
that would allow crossing the threshold (about three
centuries before Da Vinci) by introducing the Arab numbers,
and therefore exploring a negative world. The golden rule

El < & &yalc "a9a&xx x9U &apl 491¥% EU « & SUEGEREEIR giviEgicompleteness to the proportions of the

rewritten to generate, not wealth tout court, but value.

world, but nobody had strayed from the concept of nature.
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starting from the vineyards themselves.

One often has the impression that the economic world is
receding the plant on which it sits, and there is certainly a
fundamental displeasure for the absolute belief that is being
placed in techno-science nowadays; but above all, for the
imbalance of wealth that has been generated between men
and nations. The Renaissance genius had three impulses
in him: it was aware that without human ingenuity, that
neither wealth nor transformation of Creation could be

exploitation - which today seems irrational to the limits of
mass suicide - almost a predation of what is natural. It would
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The very same green revolution that also produced
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be critically tested: does overproduction have the same



value as well-produced? The quantitative approach that
characterizes the contemporary one, probably needs to
be subjected to strict revision. An antidote to the dominant
production system has been sought through an almost
idolatry of the organic. Yet once again, the causes have
8449 4»1 £9 &U p <
the ends. It is not enough — although recommendable — to
produce organically to remedy quantitative distortions. At
most, growing organic is a means, but not an end. The aim
is to make the economic system sustainable by building a
network of sustainable businesses. The noble father of the
organic - Gino Girolomoni - had well understood that it is
not enough to grow organic or biodynamic, it is necessary

to convert entire districts to naturality, and above all,
maintain the availability of naturalness, erga omnes.
Therefore, the challenge is to consider whether
nowadays “happy men” are such, because they drink
“good wine”.

This is where the sustainability that we are pursuing comes
from.

We need to think about the fact that if we do not reverse
the reasons and the way in which we produce, from now
into the next twenty years, we will need two planets, not
one.

Chasing the GDP will condemn us, at least that is what many
economists are starting to think.

But we must be persuaded that positive change lies not
in the means, but in its aims. It is no coincidence that the
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qualitative indicator such as Fil - gross domestic happiness
or to put it in English GNH, gross national happiness - are
minor Asian and Arab countries that have retained a
considerable share of meditative thinking as the driving

I VENICA has taken up this challenge to happiness, knowing
full well that the limit with which they must measure
themselves, is not naturalness tout court, but the concept
of second nature implies a powerful yet gentle challenge
to the usual economic perimeter in which they have been
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Hence the extraordinarily strong reference to
sustainability that implies profound consideration, not
only in the winery’s work, but of the very reason for the
existence of the winery and the objectives that it pursues.

Even Robert Kennedy declared that: “The GDP does not
measure our wit, nor our courage, nor our wisdom, nor our
knowledge, nor our compassion, nor our devotion to our

country. It measures everything except what makes life
utterly worth living. It can tell us all about America, but not

whether or not we can be proud to be American.”
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force of their actions.
This modus operando does not only apply to a single
winery but must be extended to a network so that all the
relationships that the winery undertakes, have a common
denominator: sustainability.
When the question of total sustainability is asked too
simplistically, one hears that we either aim for a happy
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Sustainability is neither one nor (just) the other thing.
Sustainability is ensuring the winery’s harmonious

9U T+<Es xddvelapmentsd iniaccordance with the goals of prosperity

and community that is inherent in the winery’s nature.

The winery and the entrepreneur must carry out not only
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thoroughly.



In particular, for those who produce wines and draw wealth
from nature, it gives others an invitation to happiness, in
the form of a glass of good wine.  But for a wine company
to measure itself with sustainability, means total conversion.

The winery has in fact a threefold nature:

— itis agricultural in cultivating, and therefore must have the
utmost respect for the natural environment,

— it is industrial in transforming, and therefore must pursue
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as possible in satisfying the market.

Nonetheless, if we consider the way the three ways above

operate separately, we understand that the winery can
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However, this leads to the depletion of its resources in the

long run because it does not generate proper chain of value.

For the winemaking enterprise to be brought back to

unity, it needs a thought, a feeling, a passion: it needs the

soul —to say it with a perfectly Renaissance concept.

This is to say, it is the personality of the winemaker that

makes the winery prosper, generates value, and perpetuates

itself, never forgetting the past, so it can plan.

Therefore, to welcome sustainability or the social report that
Venica presents here, means giving credit to a conceptual
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can satisfy yourself with the encompassing quality. It is
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and foremost, it is the willingness to work well, and it is the

quality of planning. VENICA wines are products of value, the

price is just a conventional mediation to express the eternal

relationship that binds this family to its own land

Nonetheless there is the need to move forward towards
the future: the sustainability report is responsible for

x +,xE TE55&si +, 0 +9U « &s8UEs& 53guardBtdeingth& harmonidus commitment of the winery.

This is how these intentions must be interpreted, and
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of VENICA in Dolegna, where the Collio manifests itself in its
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théobigh BEhistenE is ad&stmony of generations.
Each passing of hands for VENICA, has meant
consolidating experiences and perpetuating an oath of
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towards working to pass on, to preserve to be densely
aware of Creation and not to plunder - as Benedetto da
Norcia would have recommended.
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perpetuate the earth for generations as VENICA has done,
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happiness of the Leonardesque memory with their wines,
today as it did in the past.
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of VENICA are the cohesion of the family, they are the
constant appeal to the roots and legacies of tradition,
they are the balanced measure with innovation, and they
are what gives the winery energy to draw from harmony of
creation, the harmony to produce and does it with a smile.

It is enough, to read this sustainability report, taste a
Ronco Cime, a Ronco Mele, a Merlot or a Ribolla and that
excellent Pinot Bianco made by VENICA to understand that
those bottles come from a long-life project that guides the
process of production all the way to the vineyard. You can
feel it yours; you can discover the values of the territory,
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VENICA has an innate sustainability that today quite
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sustainability report is the synthesis of this path.

Two hundred years after the publication of  Giacomo
Leopardi's book u%. a-e F; writténvby extraordinary poet
born in Recanati and an expert on wine, we can declare:
“Wine is most certainly, and without comparison, the most
dyal’ %A+ IGT7UGYy AyDe’ £~¢% GEYy@e’ £~¢,+’£y3d
giving new hope and dispelling the bitterness of tensions.”
Afterall, that is what sustainability is all about
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WHY THE SUSTAINABILITY REPORT?

“Respect for nature and people has distant origins in our family: our grandfather
Daniele taught us to respect the cycles of nature and to only use natural products, both
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led us to discover our environmental identity and to practice an agronomic and social

management, made up ofjood daily practices that respect the environment, the

people and the community in which we live. ”

Let us start with VIVA
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improvement has led it to participate in the pilot project promoted in 2011 by the Ministry of the Environment and

Protection of the Territory and Sea, on the sustainability of the wine supply chain.

The voluntary choice to join VIVA (Assessment of the Impact of Winemaking on the Environment) therefore

arises from the need to better understand what impact our actions generate on the environment and the society

that hosts us; in order to be able to become even more responsible in the future in the use of natural resources

and common assets.



VIVA is a system that wants to:

 Protect the environment, biodiversity, and the landscape;

» Enhance social and economic aspects associated with wine production;
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* Improve sustainability performance of the vine-wine supply chain;

* Encourage the exchange of best practices.

VIVA assesses the impact of winemaking on the environment using two distinct approaches:

AT THE ORGANIZATIONAL LEVEL, it carries out a more accurate assessment while respecting the knowhow of
the producers and promotes awareness of the possibilities for improvement in the supply chain.

AT THE PRODUCT LEVEL it enables us to perform a product-focused analysis and to communicate directly
to the end consumer, through a simple and transparent system, the real commitment of the winery in the
49" sE9549«+, +9U xEI E 4IE9E5 1 4&,Uc
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CERTIFICATION VIVA WAS GRANTED TO VENICA&VENICA IN 2020.
DATA WAS VALIDATED BY THE THIRD PART, THE DNV GL.
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VIVA has given us the opportunity to broaden our horizons and
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The Sustainability Report originates fromthe need <E TE,,&l« xI &9« 1 feodrxtBe MVA project along with
all the good practices that the winery carries out daily, and to merge them into a single document that is
shared with everyone who they do business with.

Good practices are all those actions and behaviours that look after people, the environment and the
community in which the winery operates.

Every careful and responsible winery knows that the land it cultivates is not an asset it owns, but a gift that must
be passed on to future generations; and as such, must be protected.

BEST

PRACTICES

This experience has made us understand that in order to be sustainable, we need to plan concrete measures
towards improving environmental, social and economic areas. This is because each action does not only
give one single result, but it can have indirect repercussions on many other elements with multiple long-term
interactions.

The Sustainability Report is also an important training and motivational tool for all stakeholders who will in
turn, spread Venica’s sustainable approach to their end consumers.
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Drafting of the document requires nationally and internationally recognized guidelines reference points such as:

@ GRIGUIDELINES :,E/A+, *&"Es< 9 FO9 < < "8 *: :% UA&, 98xa pupc ,EA+,s&"Es«
@ GBS GUIDELINES- Group of Studies for the Social Budget - www.gruppobilanciosociale.org
@ VIVA DISCIPLINARY by the Ministry of the Environment and Protection of the Territory and the Sea and

Opera Research Centre for Sustainable Development in Agriculture of the Sacro Cuore Catholic University
- www.viticolturasostenibile.org









ABOUT US
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HECTARES OF VINEYARD
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(wine cellars, meadows,
roads, waterways)

Venica&Venica is a family run
winery, with 40 hectares of vineyards

all located in the D.O.C. COLLIO
production area.

<a "a" UA u0A! g Al ja:
Dolegna del Collio since 1930, when
Grandfather Daniele bought the house
where he lived and the land he worked

on as a sharecropper.



Daniele, the forefather, had learned to cultivate values and has a rigorous approach with strong

according to Nature’s cycles  because in the xT &9« T £9U <&1 9 T+, UE39U+<« E9xc
farmer'stradition, before the advent of automation
and chemistry, one could only rely on Mother So today Venica&Venica, carries out Gino
c+<«3s8@ , x<49 *9U sa&x”ai« &s 9 EsUas Veondlis%Xhertation to “walk the vineyard” ,
from her, considering the limited mechanical it is committed to implementing a process of
options of that period. observation that involves careful programming

that is centred on the plants, its roots, the soil in
Venica&Venica has for years embarked on which they live, and the surrounding environment
a journey to rediscover these fundamental of which it feels to be the caretaker.

Giorgio

Giampaolo Marta Serena

Venica is
also hospitality!

49 I+ Eyasx «x 84ax<x <« & ENEs<§!¢
an exclusive holiday in the winery:

. TO REDISCOVER TRADITIONS AND LOST
FLAVOURS

' TO APPRECIATE AN ATMOSPHERE OF
SUBTLE AND MULTIFACETED CHARM

‘ TO TREAT ONESELF TO RELAX AND
SERENITY AND TO APPRECIATE THE
PRODIGIOUS WINES OF THE COLLIO IN
THEIR ORIGINAL CRADLE LANDS



LOCATION
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located on the border between Friuli

Venezia Giulia and Slovenia, situated
)" la 4AU )0 k U a ava ®)nahe hilyaar@a, on which mainly
apB)IVE&4la G ja u0& Q) |4ajaBrikultara) aditie® have developed.

microclimates which provide and

guarantee unbelievable complexities

to the wines. Venica&Venica is located

in Dolegna del Collio between Friuli-

Venezia Giulia and Slovenia.

| U A &"ddlégaa ddlLbllio is the northernmost

municipality in the province of Gorizia
and has fewer than 400 inhabitants;

Dolegna is renowned for its wine
production, for its culinary delights,
for the beauty of its towns and for the

nature that surrounds it.”



The vineyards of the wine estate are located along the gentle slopes

of the Collio that extend to form the shape of a crescent from Gorizia to
Dolegna del Collio along the Slovenian border.
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oceanic origin, known as “Ponca” .
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into a grainy earth that then becomes exceptionally smooth so that in a few

seasons it transforms into an ideal substrate for viticulture, bringing minerality

and aromatic complexities to wines.
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Daniele, forefather

THE GENERATIONAL PATH
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the harmonious generational renewal; from
the Forefather Daniele to Adelchi, and now
Gianni and Giorgio bound by the same values

bear witness to this for future generations.”
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The knowledge of fathers
to our children

The path of a family of winemakers seen
through doors that remember the generations
and open up to new spaces towards the

future.

THE DOOR OF DANIEL,
THE FOREFATHER
From 1930 began a
path full of values

and wisdom of rural
civilization..The
descendants collect
their inheritance and, in
continuity, consolidate
the bond with their land:
it is past and future'of
the family. His is the
classic front door of the
peasant houses of the
early twentieth century.

THE DOOR OF
ADELCHIS

This special, symbolic
door par excellence/ It
was opened where the
pantry was: in wartime
the casket of the house.
Food for sustenance
and to be able to
remain to guard the
territory.

THE DOOR TO

THE FUTURE

In the footsteps of
those who preceded
them, the new
generations live their
time. This “door” is a
view towards the future
that starts from within,
from the bond with the
fathers, in search of the
way forward.

THE DOOR OF GIANNI
AND GIORGIO

A game of joints that

is a sign of the perfect
synthesis between

two brothers linked

by the same values

and traditions. Itis a
door of innovation,
scenographic,
intertwining the culture
of the territory with

the Central European
culture of the artist who
created it, the Viennese
Klemens Torggler.



YENICA

VENICA

WINE = RESORT
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VENICA IN THE WORLD

6,5%
OTHER
COUNTRIES

2%

SWITZERLAND

2%

RUSSIA

24%
uU.S.

\
Albania Japan Malta Slovenia
Australia Great Britain Mexico Spain
Austria Great Cayman Netherlands Sweden
Bahamas Hong Kong Poland Switzerland
Belgium Island Monaco Thailand
Canada Italy Rep. of San Marino Ukraine
Croatia Latvia Romania Hungary
France Luxembourg Russia U.S.
Germany Malaysia Singapore
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Our wines
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Sustainability is a commitment that Venica&Venica assumes towards all stakeholders, at every
stage of the production cycle, from a social, environmental, and economic point of view.

[HE PRODUCTION CYCLE

e
—
. \© | —

PRODUCTION GRAPE HARVEST WINEMAKING

G
CUSTOMERS

FINAL
DEPENDENTS
CONSUMERS SUPPLIERS

LOCAL

AGENTS AUTHORITIES ' GENERATIONS
A

Stakeholders
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BOTTLING DISTRIBUTION CONSUMPTION

~ “Corporate sustainable
management”
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HUMAN RESOURCES
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well as the passion we put every day in
what we do have made Venica&Venica

the company it is today.




Your organization’s guide is led by family members who hold key roles:

GIANNI head of family and general manager

GIORGIOresponsible for the agronomic part and the cellar

ORNELLA communication and commercial development Italy, Germany and Switzerland
GIAMPAOLO communication and commercial development U.S.A. and the rest of the world
VIRGINIA administrative management

SERENAfollows management control and supports Events In Italy and Switzerland
MARTA follows the agronomic and cellar part together with her father Giorgio
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To these are added 9 external workers.

GENERAL MANAGER

MEMBERS AND ADJUVANTS

EMPLOYEES

PERMANENT WORKERS

TEMPORARY WORKERS

SEASONAL

EXTERNAL WORKERS




Team Venica

Venica&Venica’'s strong bond
with the territory is evidenced
by the preference of local
X < £ yn both winegrowing and
agritourism activities.

All employees are charged with the
National Collective Contract of Agricultural

O Employees and Agricultural workers and
O Florovivaists.

FRIULI VENEZIA GIULIA

O ... Eof the people who work in the
O company have an permanent contract.

All employees work in a full-time company.
NEIGHBORING AREAS

0
.
.
.
.
.
.

As the company is located in Dolegna del
Collio, on the border between Friuli Venezia
Giulia and Slovenia, the local community
includes both these territories. Allemployees,
Uax” <& + 9 U yasé9« 9+¢ E9+, ¢ &
India, Slovenia), now reside within a radius of

20 km from the company.

The percentage of seasonal workers  in
total human resources is N €.bAlthough
they are employed for a short time each
year, these people are considered an
, (ptegral part of the company, as they
+sd& &9a&s+,,% +,ux%x salE9 s5al
same people.

An analysis of the composition of employe-

Most of the work is done by

. es by age group shows a good presence
carefully selected and trained Q of AES9 MAEA, A AAHAAY < A £ Ax E
o - +9U o ° beab +sd A84udad9 < a + &
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O An analysis of the person’s composition
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been in the company for less than 10 years,

BETWEEN THE AGES OF 18 AND 34 NEb USE5 NE <E —E %a+sx +9U <« &
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EU MEsS) x Ne Yaxsxc
BETWEEN THE AGES OF 35 AND 50

ecccccce

As regards turnover, excluding seasonal

O workers, in the last year there were 2
recruitments and 1 exits. In 2019 the overall
<3S9E &8s s+<8 u#d9O NEblctxax El x«<:

OVER 50 YEARS OF AGE redgctlon, Vgnlca&anlca ggarantees a
minimum period of notice required by law.
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secondary school leave.
Good presence of young people between
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The company’s focus

on equal opportunities

and the integration  of
a»«<s+* EB589 <Y  Xisty
demonstrated both by the
presence of a balanced
number of gender workers (21
men and 9 women) and by the
presence of multi-ethnic X<ty
in the Local Community.

& O The women of Venica&Venica deal with:
O » communication and commercial development
' (No 1 member)
WORKERS WOMAN
» administration (No. 1 member and No. 2 employegs
‘ ? O % » management of vineyards (No. 2 workers)

» hospitality (No. 1 operators)
» harvest (No. 2 seasonal)
' WORKERS MAN V




Vineyard Service

In the most intense periods of work during which
it is necessary to carry out some operations with
particular timing, the company uses external
labour provided by Vigna Service, a local co-
operation with which Venica&Venica has been
working for several years. The people employed
are mainly concerned with dry pruning, green
pruning and harvesting.

The cooperative guarantees trained and

experienced local workers. The contract is

continuous. Venica&Venica guarantees that all

workers administered by the cooperative do

not operate under conditions of exploitation

they have:

» Residence permit if they are foreign workers;

» Vineyard experience

» Knowledge of the Italian language

» Membership of the local community

» Contract of employment and remuneration in
accordance with the CCNL in force

F9 -EN?@ +9 + &s+ & EU i

cooperative were employed in the company.
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Instruction

The development of a company and therefore
its riches depend both on the foresight of those
who lead it and on the growth of the people who
work there. Training, enhancing and growing
the people of the territory means, in addition
to growing the company, creating added value
for the whole community, and that is why
Venica&Venica invests every year in training
and research. The courses in which people take
part concern both compulsory training, i.e. legal
training, and optional training.

Optional training, on the other hand, concerned
the management of treatments on vineyards.
A management training course on commercial
organization and management control was also
organised.

USE5 <« &



Working environment and safety

Environmental care and safety at work are integral
parts of Venica&Venica’'s management principles.
The progress and success of the company
depends on who works there constantly.

As far as the care of the spaces is concerned,
to guarantee all employees greater comfort
Venica&Venica provides all employees with a
kitchen room to heat meals and a common dining
area that is also an opportunity for aggregation.

Healthiness is also guaranteed by Venica&Venica's
continuous search for innovative methods of
vineyard management that involve the use of
natural substances in treatments.

In full compliance with Legislative Decree
iNX—-EEi@ <& ITE52+9%  *x
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prevention and protection service in the
workplace <« *< *yali«x 5Es& "&E",4c

Through this service the company has:
» e "sEl&xx Eu U89« T+« E9 Eu s x)x U
for the safety and health of workers has been
put in place
» The risk assessment document has been
drawn up
» e"E 9<¢aU <« & )aw §sadx sags sau
legislation (SGM, RSPP, competent doctor) who
ensure the general monitoring of the situation
in terms of health and safety
» eUE”A<8U s x) 5 < +< E9 54+x8sax 9
in the cellar, at bottling sites and in every other
part of the holding
» %ost 94U@ O9UEs5aU x9U x489x « xaUu
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WINE RESORT

Venica&Venica has always combined
the passion for the territory in which
it resides and the desire to welcome
those who want to discover it. For this
reason, the winery has never limited
itself to being only a place dedicated
to the production of wine, but also a
space dedicated to hospitality and

culture.



The family estate opens its doors every day
to a limited number of guests who want to
visit the historic winery and taste the wines of
Venica&Venica.

The visit to the winery, in addition to the
explanation of the winemaking procedures,
entertains the theme “The Lives of the Venicas”:
the story of a family of winemakers seen through
eyes that remember the generations and gives
way to the future.

The guided wine tasting tour includes a variety of
local seasoned cheeses.

For all those who want to experience the
unigueness of the Collio, the winery provides the
possibility to stay on the historic family estate
grounds, which is equipped with 6 rooms and 2
apartments. The rooms are located on the upper
EEsx Eiu + TES9«s¥% (+s5 E§xa «
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history began, and to this day, is still a part of the
impressive Cantina of the Venica&Venica Winery.

2019
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OVERNIGHT STAY

OTHERS
COUNTRIES

Both apartments are located at the CASA FUROPE VsA AFRICA AsIA

DEL BOSCQ a building at the edge of an 2183 126 15 74 23
uncontaminated forest, where one can walk and

experience nature and the changing seasons.

Just in front, one can also enjoy the extraordinary

panorama of the rolling hills and its vineyards.

Consistent with its philosophy, the Venica family
has managed to transform the areas into a
welcoming modern setting, with an atmosphere
that evokes the Inns of olden times; without ever
xxls T 9 TE5U0Es< +9U <&l 9E,E Yc
A short walk away, one can enjoy the swimming
pool, meadows to play on, tennis courts, spacious
lounge areas where you can relax and enjoy
tasting the wines of Venica&Venica.

The Wine Resort also provides bicycles that can
be used to further explore our lands on the border
between ltaly and Slovenia.



COMMUNITY AND TERRITORY

<& AEjalQ Ua aUEAQal
between families and being together to

enjoy the festivities.

With this being a starting point, it was no wonder
wine became a means of making its territory and
its community come to life. Thanks to this, the
winery has become a cultural garrison as well as
a social stage.



The pleasure of a social aspect has led Venica&Venica to host educational, cultural and food and wine events
in the beautiful cellar setting, as well as including events int he territory to highlight both the winery and the
communities that host them.

Venica&Venica is home to one of the long-standing traditions of the Mitteleuropean Race, Italy’s most
picturesque cross-border vintage car races.

Giampaolo Venica holds a training course on dry pruning.

“Nitido and Oscuro” records live at the Venica&Venica Marco Volpe holds a training course on green pruning.
Wine Cellar Artists: with Gabriele Mirabassi on the
I,+s 94<@ +9U *EAA&S<E %+3 1 E9 <« & § <xsc









BIODIVERSITY
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life forms of an environment. It allows
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complex chain of interactions between

living beings, life would not exist.



Each leaf that falls to the ground in autumn,

returns to life only if it is progressively destroyed

by bacteria, fungi, microarthropods, earthworms

and superior animals; and thanks to this, it is
disintegrated into a mix of simple elements that

are absorbed by the plants in order to regenerate

new leaves.

The conservation of landscapes and biodiversity
are among the fundamental values of
Venica&Venica , and it stives to protect them in
every way.

The winery owns and manages over 400,000
square meters of forest and actively engages its

X<ty 9 «x 5+ 9¢89+974 +9U « 84 TE9x&s *«

biodiversity.

Maintaining forests vital and productive increases
their ecological, environmental and landscape
value, as well as ensuring the survival of a
variety of numerous types of living species:
microorganisms, lichens, insects, wild animals,
herbaceous essences and trees.

HECTARES OF WOODLANDS

The winery has always preserved the forested

areas present on the estate, from the time it

began planning and planting the new vineyards,

H < ES3<88sx 9 1+£9¢,% sa&auUsl 9 <« &5c |
ten years in fact, only about 1 hectare of woodland

has been removed to allow for the vineyard.

The preservation and maintenance  of

the environment takes place through the

5+9+ 4549« EuU A3yas lodd@aon the

edge of the vineyards, meaning permanent
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of these zones is to protect the forests and water

from possible contamination, to retain parts

OE theElénd<«eroded by weather events, and to

5+ 9¢+ 9 /£ EU "8sx «¥% +9U < & U "as»
the landscape. The project for the conservation

of areas with various species of forests and
vegetation, other than vineyards, is aimed at

creating habitats for the survival of numerous

species of mammals and birds.

% & ASyads AE98x +sd +,xE $xa&U <E x#
main water bodies.

HECTARES OF VINEYARDS




Biodiversity is a relatively new term, it was
y~'+ £~iaU1986 and derives from the
contraction of the expression “biological
diversity” , into a single word by which we
mean the variety of life in all its forms, levels
and combinations.
This diversity is the generator of ecosystems
that are the dynamic combination of
microorganisms, plants and animals that
interact with the environment around them.
Biodiversity measures the health of the
planet: the more species interact, the better
the health of the environment, while the more
species disappear, the more hindered the
environment becomes.
All  this interaction is not an end,
decomposition of the organic substance in
"8e~G .o’ YGE + 87 IlyG Gyzxp G’
&;8y+'8~~a4yY [&a~0+% G~8c.£~"EAQ,;
mankind. These are called ecosystem
services, which derive from a protected
natural environment, in which a variety of
living beings exist.
Since all these services have always been
available free of charge, their value has
never been fully assessed, especially from an
economic point of view; only now are we
starting to value them economically.
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Bees and agriculture are an indissoluble
combination, as they play a fundamental role in

Euads "“E,, 92« E9 29U TE9x&4g349«,%

quality of the fruits. Their presence is therefore
an essential indicator of the environment's
health.

In order to encourage the presence of bees,
Venica&Venica has been hosting the beehives of
a local beekeeper on its grounds for quite some
time, in an area located between the forest and
the vineyards.

Along with the project VIVA, Venica&Venica
has evaluated its focus on landscape and
biodiversity through the “Landscape” indicator.

In particular, the indicator considers the presence
of areas with natural vegetation or areas planted
Y <« & p 945+)asx "saxa9« E9 «
or adjacent to the vineyards in order to obtain an
indirect assessment of the winery’s biodiversity.
In addition, the indicator also evaluates the
relationship between the hours allocated to the
management of vine areas and those engaged
in the maintenance of green areas other than the
vineyards, in order to obtain an overall assessment
of the commitment made towards the protection
of biodiversity.
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Studies done by the University of Udine have
shown that by placing beehives along the
bedsides not only increases the fruit set and
reduces the millerandage, but also increases
the useful yeasts needed for fermentation.
Necessary precautions are obviously required
to preserve the welfare of the bees.

Like any other element of biodiversity,
the presence of bees in the vineyards is
synonymous of product safety , because the
uncontrolled use of substances leads to their
death (a hive contains about 40,000 bees and
poisoning can lead to the disappearance of
8-10,000 bees in just one day).

For this reason, bees are considered
“environmental sentinels of the territory.”
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the Bic
project

Venica&Venica's path of constant growth has been possible thanks to an interaction of various professionals,
and in collaboration with SATA (Agronomic Studio) we launched a project that carefully nurtures our soils
and vineyards.

BioPASS is a project for the preservation and augmentation
of biodiversity in viticulture, with particular attention to the

soil, and understanding all its characteristics, but above all
at the core of the production system in aspects concerning

its structural and biological fertility.

Monitoring and assessing the biodiversity of the soil is of
paramount importance for the sustainability of the entire
wine supply chain: it is essential in understanding the impact
that our actions have on life forms present in the vineyard’s
ecosystem and the areas annexed to it.



The BioPASS project includes:

» The evaluation of the main indexes of structural
biodiversity (corporate structure and distribution of areas
that create biodiversity, or macro business characteristics
related to biodiversity).

» The analysis of the physical and structural state of the soll
(using the VSA method (Visual Soil Analysis) and with
penetrometric tests that are used for the compaction of
the soil, after going over the soil with the equipment); the
more hospitable soils guarantee better quality of life for
plants, consequently more grapes are produced. VSA's
analyses have indicated good to excellent scores and
have allowed us to pinpoint critical elements, to focus
our attention on those concerning agronomic soil
management interventions.

» The analysis of soil microfauna, using the QBS method
(Biological Soil Quality) indicates how healthy the soil
49" sE9549¢ xc ,I 49¢ 1 , cAs+<«8s8 +x x Ep9 <« £« 9 xE X
cultivated but subjected to respectful crop operations,
small land animals live and multiply in abundance. The
survey assigns increasing scores to life forms that are
more sensitive to the worsening state of conservation
and integrity of the soil: higher scores therefore represent
better soils (Parisi, 2001; D'Avino et al., 2002). The QBS
+9+ Y%xax x EpdU xIEs&x EiU Nee <E N?€Q@ p &9 * s+<& El
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of the soil. The results obtained were of satisfaction (high biodiversity and good physical quality of soils),

and from them, improvement interventions were developed, such as the planting of the sub grass layer

using multifunctional sowing and using organic substances from compost produced directly in the winery.

{e*F,F 3c@ —EENc X+ g8+, <° £ E,E I+ U&, x3E,Ec 29 54<EUE /E+x+<E x§ 5 IsExs<sE"EU ¢ el«tc+<Ss%,
%geSFck Xc@ {e*F,F §c@ ak--ecF e )c@ —-EE-c }8+, <° E,E 1+ U& ,3E, x §9 54<EUE 99E +¢ "Ec e+{e «



THE SCENT OF THE EARTH
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(I'mangiare e il bere - K. Gibran)

The scent of the earth reveals so much of its
health and, although it is intangible and not
measurable objectively, when it is wholesome, it
transmits an intimate pleasure that warms the
heart and makes us understand that we are on
the right path.



We like to believe that our approach is as close
as possible to a virtuous cycle that consists in
borrowing natural resources from the planet;
from the care of the land and vineyards that our
ancestors entrusted us with, to our production

strategy.
FY
\a

NATURAL
RESOURCES

i ‘ CARE OF
PRODUCT|OI\~THE LAND

STRATEGY

The soil is the home of the roots  and our primary
objective must be to make it welcoming to every
life form that inhabits it, in order to create the best

fEQU <« E9x UEs < & ~,29<qx &pl &9ivc

Soil is also one of the pillars of life on earth, and if
we want to feel worthy to be considered guardians
of the territory, we must think about its health,
its value for biodiversity and for every biological
process that takes place within it.

The environment above the soil , from which it
feeds, must be thought of as a single organism, in
which every living being is a vital organ.

We have well understood that in this cycle,
+9U §9U&s ESs Udad« pa

what is done each day has an impact
E,U < & 03<3s8 EU ESs |

We also must think about the plant and its needs:
choice strategy, the quality of management,
operational methods and timeliness are essential.

In conclusion, the wine cellar : in winemaking
we must pay utmost attention to respecting the
integrity of all that is good, precious, and vital, we
have managed to concentrate into the grapes.

Walking the vineyard means taking the time
to observe it, by assessing and perceiving
its needs, analysing the critical issues and
developing solutions. It means experiencing
the vineyard and being able to identify each
row: the goal must be to guide every single
plant and the vineyard in its entirety, to express
its full potential in the perspective of our wine
project.

Itis not enough to look ahead, we must observe
where we our feet rest: the soil is home to a
quarter of the planet’s biodiversity (fao.org/

s0ils-2015) and our responsibility must be to
restore biodiversity to agricultural soils to ideal

levels, by reducing the disturbance of human
activity.

, and that in our hands
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FOR THESE EXCELLENT REASONS WE ADOPT GOOD PRACTICES THROUGHOUT OUR PRODUCTION CHAIN.
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The soll

The vine cannot “change
home.”

Our goal is to nourish and

protect the soil: it is the
focus of the vineyards, which

is all too often forgotten.

The plant is tied to the soill
for life, so we need to make

sure that it is welcomed in a

hospitable environment, so

that it can grow and work

apl 49«,%c

Healthy soil is home to
healthy vineyards, which
produce quality grapes.

Our winery adopts man-
agement practices that not
only improve soil quality,
but protect the environ-
ment, the biodiversity of
the surrounding area, and
the quality of our grapes.
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We use multifunctional sowing to avoid soll
erosion, we safeguard the vineyards, and we
generate biodiversity.

We host the beehives of a local honey
producer on our property to promote
animal and plant biodiversity.

We treat our soil with biodynamic
preparations to make it more vital and
welcoming.

The horse manure, or manure in
general we use, comes from a
guaranteed organic origin.

Inter-row grass is weeded out, ground
+9U T8¢ p < 5+ 94&4x x"al ix,,%
created for Venica&Venica.

functions

The presence of grassing guarantees countless advantages, but the variety of
spontaneous grass is depleted by the continuous trampling of workers on the
vineyard.

For this reason, we periodically intervene with the reseeding of mixtures of grass
T2 e Y8 UA At~ TE UL G;2. @821 % ' o '~eG¥;e~dal
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The roots of the grass that grow deep, make the subsoil softer (fasciculate roots) as
well as to aerate the soil (taproots). At the end of the grass’s natural life cycle, the
roots decompose, leaving tunnels in the soil that guarantee better ventilation and
permeability to deep underground water. The plant mass itself is a valuable source
of nourishment, it enhances both soil fertility, and the level of biodiversity (fungi,
bacteria and animal species, living in it, can be sustained by the deterioration
of organic roots and leaf substances). Soil with better agronomic characteristics
(porosity, structure, room for water and air, quantities of organic matter, etc.) is also
a more hospitable soil for life forms, in fact (earthworms, pseudoscorpions, mites
and other hypogeal arachnids) are all indications of healthy soil.
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ecology of the system. They provide hospitality to useful insects that control vine
parasites, for example.

Grassing allows for considerable erosion caused by the abundant rains of our
region, but at the same time, it facilitates the tasks in the vineyards in the days
following rainfall. It also reduces the plant’'s susceptibility to diseases and as a
result, interventions to protect the vineyard.



The vines and the vineyards

We love our plants.

Our management technique
regarding the vines is carried
out using good practices that
include pruning, managing
the shoots, peeling, thinning
and the conservation of the
plant itself. We implement
all the agronomic strategies
that allow us to conserve
the vine so that the plant is
less susceptible to adversity
(diseases and parasitic
infestations).

We totally avoid herbicides,
using only substances that
are of natural origin and have
a low impact.

Every choice and action are
evaluated; our approach is
aimed at maintaining: the

vineyards, the quality of

the products obtained, the

preservation and the health

of the environment and the

consumer, respecting the

highest standards.
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Our leaf wall management technique has

enabled us to make fewer trimming passages,

therefore having to compact the soil less, and

in turn, reducing greenhouse gases.

Our vineyard defence plans include
the exclusive use of natural products
and alternatively, the use of products
provided by integrated farming.

We use a recovery atomizer
re— to avoid dispersing pesticides
: into the environment.

We carry out our agronomic practices
e respecting the phases of the moon,
’ like our ancestors did.

As a precaution, we inform the
. community well in advance of any

treatment being used.

We are committed to maintaining
the conservation of our oldest
vineyards in order to protect the
winery’s historical memory.

When planning new vineyards,
e HA +sd lxsaus, 9E« <E zxzyalc < a
‘ wooded areas.

product recovery
ATOMIZERS

In the good practice of vineyard management, eliminating herbicides, providing
balanced fertilisers to the soil, promoting biodiversity and avoiding the use of pe-
sticides that have ecotoxicological characteristics is a great source of help towards
sustainability, as well as the application of product recovery atomizers.

An atomizer is the equipment used to distribute pesticides on plants, it sprays a
cloud of small droplets that carry the mixture of water and pesticide to the leaves.
Modern equipment is extremely precise and reduces the so-called drift, which is
the dispersion of pesticides into the environment, meaning the drops that do not
target (leaves and grape clusters), that fall to the ground or that are transported to
other areas by the breeze.

Recovery atomizers reduce the drifting and wasting of pesticides to almost zero.
They are equipped with panels that surround the vegetation and collect the scat-

tered droplets before they can fall back to the ground, while the recuperated liquid

is redirected into the tank, and reused.

In order to guarantee the lowest possible environmental impact, we use a bilateral

product drift and therefore reduces pesticide waste of up to 80%.
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We treat our vineyards with the VIVA has assessed the environmental impact

t t d t of vineyard management practices with the

utmost care and respect. “Vineyard” indicator
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talk about “precisiok:l agr?culture” , which for us means % a ~ 9a¥atsU 9U I+<Es IE9 s5x ¢ a X%t
looking for solutions from time to time, that address for both the organization and the product unit.
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and the seasons pose. In fact, our vineyards are in
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environmental conditions. A
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alternating rows, whereas in the hills of our vineyards, on c
every row. The sowing in the rows is reversed each year

and its composition is changed according to the needs A D
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mainly belong to the Leguminous, the Graminaceous,

and the Crucifers families. MAX

Twice a year in autumn, and at the beginning of the
vegetative season, we carry out the bio-dynamic
treatment called “500"on the soil, a “concentration
of naturalness”, aimed at making the soil itself richer.
Cattle manure is placed in cow’s horns and buried in
the soil during the winter so that the vital life force and
A3a9a | £, 5 TsEEs =9 x5x 49s 1 «» £,, < x x “Exx £,
<« ¥9)x <E ~sElTaxxax E0 9USTAU 55 T+« E9c k9Tla
extracted, it is stored in a dark and humid place, until
needed. As with many biodynamic practices, before
«x U x<s £5< E9 9 <& 4&,U8 < & ~s&"+s+t< E9 53x<« A&
“dynamized” using a rigorous procedure of dilution and
re-mixing.

We use a leaf wall management technique which, in
addition to ensuring the right balance between leaves,

it also helps invigorate and facilitate transit between
rows. It has also allowed us to do two trimmings
less, and fewer trips to the vineyard compared to the
previous years. The result has been less compaction of
the soil as well as a reduced production of greenhouse
gases due to lower fuel consumption from agricultural
machinery!



Let us protect the vine without
herbicides.

In order to protect the vineyards , we have subdivided
our total hectares into high risk and low-risk areas of
disease.

% & +saxx Uagc« au JEp s x)
correspond to hilly areas. In these vineyards a protection
plan has been implemented though the exclusive use
of pesticides of natural origin.

High-risk areas are treated with the utmost care and
precision.

We use only copper and sulphur (natural pesticides)
whenever possible, and if needed, we use alternative
products foreseen by the integrated farming, i.e., the
sensible use of biological, chemical, biotechnical,
agronomic means of protection.
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We are always looking for new
and sustainable solutions.

Necessity and creativity have led us to make technical
changes to agricultural equipment, in order to better
operate in all conditions and promote the health of the
ptantstdrickthe environment.

In fact, it was Giorgio’s idea to customize some of

< & £ s 15,<8s+, 5+ 94&s¥% <«<E <« & x"al
Venica&Venica, in collaboration with an ingenious local
craftsman.

The grass cutting machine.  After removing the grass
of the sub-rows with a simple brush lawnmower (or
U ~xa@ p& $x& =+ 5SEU &U 51 94 p <« +*
plough that works the sub-row near the vine stocks.

In addition to weeding out the roots of the grass, this
keeps the soil aerated and soft, ensuring a perfect
substrate for the plant. Furthermore, thanks to this tool,
we have reduced the use of these brushes in the vicinity
of the protected vine stems and the cuts, that would
otherwise damage the trunk of the vine, favouring the
entry of diseases.

Healthier vines live longer and are better prepared to
produce quality grapes.

The crouching arms. The addition of a crouching
arm to the agricultural machine has allowed the new

vineyards to manage both the movement of the soil in

the sub-rows and the burying of the fertilizer in a single

operation. Furthermore, the crouching arm has been
useful in the management of the same operations,

including some of the vineyards that are close to
AxI+s”"589«x n &dsd& <« x a»iaauv 9 ,%
the rows on the far end.
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rows and therefore results in less compaction of the

soil, and lower consumption of fuel.
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The calling for a
more In-depth
SCIENTIFIC APPROACH

University graduates in
viticulture and oenology

Venica&Venica has distinguished itself over
the years, not only for its great commitment to

the protection of the environment but also for

+ X<sE9 +7¢ «3U& UEs xI 89« 1
research and innovation.

A vocation that highlights the conservative and

sustainable approach to both the territory and

the production, as well as one that encourages
taking care of what belongs to not only us in this

historical moment in time, but that which will also

allow future generations to enjoy it in the times to

come.

974

For these reasons, research on farming methods

in biodynamics have been carried out on
some of our vineyards, in collaboration with the
Universities of Udine and Trento.

Mr Marco Volpe and Ms Marta Venica
have alternately 9 &x< *<8U <« & A&yalcx
biodynamic preparations on vegetative and
productive aspects of the vine's lifecycle in

their thesis papers.

Studies have shown that the application of silica

horn (the so-called biodynamic preparation, 501)
+x ayal«x E9 <« & " ¥ux E,E % Eu < &

the characteristics of the quality of the grapes.

Y

taken on the edges of the treated leaves; it was

observed that the preparation resulted in a more

upright position of the leaves, thereby showing a

Xx 9 T1+x9¢« 9isaxxd& 91 ,Esg” v,, IE

vegetative strength; with the tendency of plants

to better withstand water stress conditions.

ecccccccccce
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Biodynamic agriculture is an agricultural
methodology that observes nature,
agricultural activity and human feeding
USE5 +# U yasa9« "asx™&l« "ac

In fact, there are three main principles of

biodynamics:

* Maintain fertility and activate life in the
o]

 Make plants healthy so they can

withstand disease.
e Produce food of the highest possible
quality.

Every operation in biodynamics mustaimto
protect and intensify the microorganisms
and the microenvironment that hosts the
plant.




The study of weather conditions
for the defence of the vineyard

% &  9a¥%+sU *sd&x EiU <& E,, E x * s+ 9% +xs8+x 9 ESs ~ 9a&a%zsUx@ p <«
rain fall are recorded per year. To set the strategies for protecting the vineyard, we rely on the help of

the Collio Consortium weather stations positioned throughout our territory. One of the control stations is
located right in our vineyards.

Organizations such as the Collio Consortium and the ERSA (Regional Rural Development Agency) provide
bulletins relating to plant protection, weather data from our vineyard areas, and the sampling of the grapes
that indicate their ripeness. The comparison between this data and that provided by our agronomic consul-
tant, Perleuve, allows us to identify the best strategy for our needs.
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GRAPES AND THE WINERY

“An excellent grape is a prerequisite
in obtaining a great wine, but we
also need other ingredients. Some
come from science and technology:
we always choose the utmost best of
the best, but it is not enough. It takes
a great deal of love; from the moment
you welcome the grapes into the wine-
cellar, to when you say goodbye to the
bottle that goes out into the world.
Love and passion. Always.”

(Giorgio Venica)



When the grape is “crisp” the time is right, we
are ready to harvest.

The heterogeneity of the vineyards is an issue that
deserves the utmost commitment, especially for
what concerns the timing of the harvest.

We value each unigue nuance of each variety,
depending on the position, the condition of the
plant, the prospects of ripeness, the age, the
productivity, and climate development.

This is precisely why our harvest can last even
more than a month and is entirely performed by
hand: our standard is perfectly intact and healthy
grapes.

Choosing the utmost best time to harvest, the
grapes is the result of a skill that comes from
years of experience and keen sensitivity in

9¢4s”"sd«x<« 9 xaxxE9x,
plants respond.

Eux +#9U < &

The integrity of the grapes is of fundamental
importance for us, as we often carry out a
maceration of the skin, that is contact between
wort and skins, which lasts overnight at
<8578s+«8s8x EU NEXxN-
maceration, we empty the crushed grapes into
the press machine, where the separation of the
liquid from the grape pomace. Static decanting
Es 9Us3Tau
heaviest particles, then follows.
% & U E,& ~ 9 Tx< EQ
carried out in the absence of oxygen, this is to
prevent the oxidation of the wort. The handling
of the grapes in an inert environment is achieved
thanks to the recovery of carbon dioxide
released during the fermentation process.

The fermentation takes place in steel and oak
tanks. The inoculation of this process is achieved
using selected yeasts, while for the wines from

U+ Bauwvignon and Ribolla Gialla grapes, a selected

yeast within our vineyard is used.

% & s 94549< N +xA& ,tX<Xx *< ,&
ec < &8 89U Eiu <« x "8s EU@ « &
lastly bottled following the lunar phase.
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THE CARBON FOOTPRINT

CATEGORY 5
CATEGORY 6

N
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CATEGORY 1
CATEGORY 2

I

CATEGORY 4

L

e

CATEGORY 3

The carbon footprint is the calculation of
greenhouse gas emissions derived from human

¢ " «Y@ + U+T<Es¥x/ESx 9axxx 9UExcs!
is generated by a given production line.

The estimated emissions caused by all green-
house gases [carbon dioxide (CO2), methane

B a@ 9 <sExE E» Ud ‘c-ka@ YUSE :
‘B8 a@ x§," §s &»* SEsE ",8..a@ “as §
(PFC)], are converted in tons of CO2 equivalents
in accordance with parameters shared by the
xT 49« | TE5589 <¥%c

At the end of the calculation, it is possible to
identify critical points of the supply chain, and
then program and carry out emission reduction
interventions.



ORGANIZATION

The organization’s AIR indicator  expresses the total greenhouse
gas emissions generated, directly and indirectly, by business
activities (Greenhouse Gas Inventory).

ORGANIZATION Total emissions are divided into six categories:

470,31t +<& Es% N % sdi« :B: &5 xx E9xc

CO -eq Category 2 - Indirect GHG emissions from imported energy.

2 Category 3 - Indirect GHG emissions from transport .
Category 4 - Indirect GHG emissions from products purchased
by the organization.
Category 5 - Indirect GHG emissions associated with the use of
the organization’s products.
+<& Es¥% ... F9U sal« :B:frérh othxerEsburces.

Category 1 0
. Direct GHG emissions Category 1 ~CHEEEED 14 y 3 /()
Category 2
Indirect GHG emissions Category 2 O O 0/0
1

from imported energy

Category 3
. Indirect GHG emissions Category 3 G 2 7 9%
]

from transport

‘ Category 4 O
Indirect GHG emissions from Category 4 O
]

products purchased by the organization

. Category 5
Indirect GHG emissions associated Category 5 g

with the use of the organization's products

. Category 6 Category 6 8 0
Indirect GHG emissions from other sources ]

PRODUCT

The product AIR indicator  expresses the total greenhouse gas
emissions associated, directly and indirectly, with the life cycle

. N (g . oz . PRODUCT UNITS
El0 £+ Ec€ X EE«,a EU g 9ac % X *,Sa X a»

RONCO DELLE MELE

kg of CO.,, 1.23 Kg
% & , UA 1¥1,8 EU <« & £E«,& 91,8U0axvinefar + #1| ' CO, eq
management; wine processing; bottling and packaging bottle; bottle 0.75 L

wine distribution; use phase (by the consumer) and disposal.

For all phases (called vineyard, winery, packaging, distribution,
and consumption respectively) the values expressed indicate as
a percentage the responsibility for the total emissions.

@ sormeceuar BOTTLE CELLAR @ 4 y 9 %

. VINEYARD VINEYARD [ ) 1 6 y 3%

@ rcraeine PACKAGING 49 : 6 %
DISTRIBUTION DISTRIBUTION 2 6 : O%

CONSUMPTION CONSUMPTION 3 2 %
]

%+t $F3e sAUAs&918 %a+ts —EN?@ sa&x§,«x "+, U+<3aU AEY %cd XD Tdsc T+« E9 sd,4xR& Y4

1,23 kg

CO2 eq./bottle 0,75 L
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RENEWABLE ENERGY SOURCES

We cover all our energy consumption with energy from

renewable source installations.

Our rooftop photovoltaic systemhasa 9E5 9%, "Epds Eiu N?BP —Fh?@ 494s Y
ASEUST< E9 putx < 8 4938 “+,89¢ E iandMWas BIEexgbanged on site. The

I sig,+< 9 & U ITEE, 9 54l £9 x50 TE9941<aU <E < & 9x«x,,+< EQ/
be circulated and used at high temperatures, after it has cooled the panels, to heat

the domestic water used in the hospitality area (bedrooms of the wine resort).

The remainder of the winery’s energy consumption is covered by the purchase of

Repower energy, which is produced by the San Martino water plant in Passiria (BZ).

RECOVERY

We use the wood recuperated from the forest to power our

biomass thermal power plant.

% & ...EUp £ E5+xx < &s Sftelleadframathie wood found in the underbrush
and vineyards excerpt, produces the domestic hot water used for all the winery’s
activities. The wood used for fuel is left to dry for a year before being burned in the
system and amounts to roughly 400 tons of wood peryear. Part of the heat generated
by the system is also used to heat the cellar throughout the winter months.

We also recuperate refrigeration units from the cooling system of

the grape fermentation tanks to produce hot water.

The cooling systems of the tanks also operate by exchanging heat; this allows us

<E "sEUST& E U& sd& UE58x< | Ec< px<ds < £« s&xl &x 3" <E €E
contact with the combustion heat generated from the biomass boiler) as well as

winter heating; that is used in both the cellar areas and in the Wine Resort.

ENERGETIC AND SUSTAINABILITY SAVINGS
Energy saved dalily.

All our buildings on which thermal insulation is present was built several years
agoand ? b +s& X)%he provate parking lot outside is equipped with charging
Xx<x< E9x *#< NN)oe UEs &,alas Tesé Desfination and is also structured
to charge electric bicycles.



TOGETHER WE CAN
MAKE A DIFFERENCE!

The selection of our raw material suppliers is carefully

evaluated.

When choosing suppliers, we prefer those who share our philosophy and respect for
the environment, that experience the environment as an essential asset to be protected
and preserved.

ks 5Ex< ~ S<SESXx@ x¥x<x 9+ /& ,8 +9U T&dsc aU x3"", &sxx
e ELECTRICAL ENERGY: RePower Italia S.p.A.
Renewable energy produced by the St. Martin water plant in Passiria (BZ) - 26MW
RAW power.
¢ CARTA: CartoTrentina s.r.l.
MATERIALS 8, '8Es&xc<,<AputsUx A E9i ,i&sc T+« EQ x¥%x<45a [4s< &U At
e LABELS: Juliagraf S.p.A.
% "8 cke% &sc< lx¢ E9x “}8%, <% F,k?EENx—EN a@ &8s« I£<3 8
Considerable investments in research and testing for new environmentally friendly
materials and environmentally friendly production technologies.
e BOTTLES: Vetreria Etrusca S.p.A.
%S ,Z% &sc< lx< E9x “ZcF }8%, <% )c F,k 2EENXx—EN @ )9  sE
N EENx-EN +9U kB,e, ,4i38s <% NIEENx-EE€ ,®F,, % ,ac
Major technological investments in production processes for environmental
sustainability.
¢ TECHNOLOGICAL BOTTLE CORKS: Diam Bouchage S.A.S.
4&s< I+« E9 F,k ——EEEe 8,, ——EEE "p < =+ a@ 8, A&sc< [+<4xy
diamond Technology, Environmental Quality Insurance (QSAE), Food Compliance
ds< Tx<8x E9 F9<&s9+« E9+, «& §,#< E9xc E9x U&s+&A&,& 9 &
and innovative technologies towards environmental sustainability of our products.

MATERIAL RECOVERY AND REUSE

We reuse plastic materials.

We recycle the plastic separators of the capsules that cover our bottles when they
reach the winery. We return the plastic layer pads that are used alternately between
pallets to protect the bottles that are moved in the processing phase, to the parent
winery.

We recover the tartrate from the stabilization of the wine.
Potassium bitartrate is formed as a result of the tartrate stabilization in the grape
fermentation tank. Once it is recuperated, it is sold to the industries that produce
tartrate, that is used for various culinary and domestic purposes.

We manage our own waste.

We manage our special waste in accordance with the current regulations. The

U y8s89¢« <& uxx<d TxsUEE+sU ~+7as@ 7, +x< 1 *x9U  +xxa
municipality of Dolegna whereas household, assimilated, and bulk waste from urban

areas, is brought to a licensed collection centre.

I??@
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THE WATER FOOTPRINT

THE WATER FOOTPRINT IRRIGATION
T TREATMENTS
blue vineyard blue vineyard blue winery
water water water
irrigation treatments
WINERY

The WATER FOOTPRINT indicator indicates the

total volume and the quality of fresh water used, in

<& &,U +9U 9 < & p 9aswu@ <E "sEUSsTA
services used by the community.

Contributions to the water footprint have three
U yads&9¢< Es 9xx

« blue vineyard water (irrigation);

 blue vineyard water (treatments);

* blue winery water.

Corresponding to the volume of surface water or groundwater
taken from the water bodies and used for irrigation of the
vineyards, which does not return to the same source from
p I «pxx ~1)8U 8" Es s8«3s9x <« &s& A£§{ +< U

Corresponding to the volume of surface water or groundwater
taken from the water bodies and used to carry out the
phytosanitary treatments in vineyards. It includes the volume
of water necessary for the dilution or dissolution of the
forms and the volume of water used for washing agricultural
vehicles because of the treatments.

Corresponding to the volume of surface water or
groundwater taken from the water bodies and used for the

U 94asY 1< " <Y >~ 9 Ix< E9 e £E«, 9 a
the same source from which it was taken or returns there
ESc £« U yadsd9« « 54&xc
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Green vineyard water , is the volume of rainwater that

UE&x 9E« TE9«<s /E3<d <E <« & x8su+ld s39Ey
refers to water evaporated by the plants during the

cultivation phase (for use in (a) agricultural policy).

rain

Ve, 02
BLUE WATER Wik Wite Woe GREEN WATER evaporation |t iS considered as an inventory data but there is no
associated impact.

COMPANY ORGANIZATION
3
662 m HZO eq/year The organization’s WATER indicator  expresses
+ 1160 m3 HZO/year the volume of fresh water that a company uses
_ 3 USs 9 + 1+,89U+s %a+s@ uEs 4,0
= 1822 m HZO/year activities in the winery.

@ oo IRRIGATION 8 O . 0 %
@ reanvents TREATMENTS QD 1 2 y 8%
@ wnery WINERY —87 y 2%

percolation
. VINEYARD of pollutants
l soil

GRAYWATER
VINEYARD

—— () )Y/

The gray water of the vineyard in the certification of Organization , or Non-Comprehensive Direct Water
Degradation, estimates the volume of water that allows to bring back under the legislative or eco-
toxicological limits the possible contamination of the water body, due to agropharmaceuticals and
fertilizers. It has as its reference indicator the Non-Comprehensive Direct Water Degradation Footprint ,
expressed in m ® H, k x ¥4 & bstter known as “gray vineyard water”.

m*H, k dgx¥az*s b
Direct water Scarcity Footprint TOTALE 6,62E+02
* blue vineyard water (irrigation) EQ@EE)eEE EGEED
 blue vineyard water (treatments) i@ €)eEN N-@iEb
* blue winery water DEE)eE— {EG-EDb
mH kx%&+s b
Non-Comprehensive Direct Water Degradation
Footprint TOTALE
+ vineyard N@N..)ee NEEbD

IC?






PRODUCT
The WATER FOOTPRINT indicator of the product

expresses the volume of fresh water consumed

<E A"sEUSTA Ec€ , EE««,
expressed inside the circle i n liters.

+

. IRRIGATION

‘ TREATMENTS

. WINERY

16

LH20 - eq./0,75 L

WINERY

. VINEYARD

1

LH20/0,75L

100

PRODUCT UNITS
RONCO DI MELE

16 L H,0

a B0 uo eq bottie

IRRIGATION 0 O y O%
TREATMENTS Gl 6 y 8%

— 3 8%

In< & "seEUST« Tds« T#HBx9,4 Ec€ ,a@ sSaY%
or Non-Comprehensive Direct Water (degradation

of water quality), estimates the volume of water

that allows to bring back under legislative or
eco-toxicological limits any contamination of the

body of water due to agropharmaceuticals and

fertilizers. It has as its reference indicator the “Non-
Comprehensive Direct Water Degradation Footprint”

expressed inH ,k , <&sxx/ E <<, hetteckhgwn

as “grey vineyard water”.

LH,k agxAE«¢,a b
Direct water Scarcity Footprint TOTALE 16
« blue vineyard water (irrigation) 0 EGEED
* blue vineyard water (treatments) 1 ..DP-Db
¢ blue winery water 15 ?.B€ b
LH,kx EE<<, & b
Non-Comprehensive Direct Water Degradation
Footprint TOTALE
« vineyard 1 NEED
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SUPPLY SOURSES

We use water taken from the aqueduct wisely and use it exclusively
for hospitality and winery activities, for what concerns vineyard irrigation, we have
permission to draw water from the Judrio river. We do not draw water from wells.

IRRIGATION

We use drip-wing underground irrigation, in our vineyards on
the hills.

Water is a valuable asset, and as such, must be managed it carefully. However, it

X 9E< ¢<s8& <« x< <E 5+)48 EEU p 98 < & ~ 94 58x«< A& paz) +9U0
drought. For this reason, we have decided to equip the vineyards that are located
in areas most at risk of water stress, with a state-of-the-art irrigation system where
water intake is extremely contained thanks to the drip pipe being underground.
Consequently, distributed water is close to the roots and not subject to evaporation;
therefore, quantities can be distributed in an extremely precise and timely manner.

WASTEWATER

We pay close attention to the water we deposit in the sewer.

We have decanting tanks for the separation of residual oils in the tractor and
agricultural machinery wash area; the same tanks are then washed every year by a
specialized winery.

After the fermentation of the grapes in the tanks has taken place and during the
operation of detaching the tartrates, we are careful to only use hot water that is
devoid of additional chemicals or otherwise harmful cleaning elements, to avoid
them ending up in the sewer system.

RECOVERY AND RECYCLING

We collect and use rainwater in our production processes, itis
TE,,&1<8U0 £Y% + sédx&s E s ,El+<aU E9 < & $ PG s EANDs JRAUTE & & B8 B¢
about 30 mc. This water is used for washing cellar rooms or external parts of tanks,

it is also used to maintain constant moisture in the wood room and the barrel cellar,

using hydropneumatics sprays and lastly, for biodynamic treatments in vineyards.

We reuse water in multiple processing activities.

On the bottling assembly line, bottle sterilization water is recuperated and reused for

1,4+9 9 < & /EE<c,8x 8»<&4s9+,,%cC % & p+<ds USE5 < & ,xx< <UE s ¢
is also recuperated and reused to clean the cellar rooms.




Future projects

It is essential to consider sustainability as a “pathway” and not a point of arrival. Based on this starting point, the
initiatives carried out, must therefore aim towards continuous improvement

An extension of the existing photovoltaic system will be carried out and total a nominal power of
50kwp on the 1000sq metre roof of the local storage facility.

Starting nextyear, we will recycle plant waste from our production activities to generate compost.

This compost, along with the organic substance produced by multifunctional sowings, will help
enrich the soil of humus, which is the essential engine of soil vitality and serves as a reservoir for
nutritional elements and water.

In collaboration with RafCycle ®, we will join and share an innovative waste recycling project

together, thatwillenable usto reconvert scrap sticker labels  thereby putting the circular economy’s

concept of turning waste into resources into practice. As part of the RafCycle programme @, we will

9E« ,+9U ,, ,+/&£4, xis+"x@ A5« I[E9«s A58 <E <« & Is&+< E9 El 98p 5+<&s :
product, like paper or composite, as well as produce energy.

We will improve the quality of data from the farming notebook.
e 89 < & 9E<AZAEE) x IE5” ,4U@ <« & ~ 98%+sUx £& 9 ~sET&xx&U p ,, £8& »
does not concern the entire area.

We will improve the estimated weight of waste produced from the wine cellar operations, in order
to optimize the quality of the calculation of the air indicator. When it is time to dispose the waste, the
operator will make an estimate of the amount of waste produced.

A new water treatment plant  is foreseen for the water used to wash agricultural vehicles. The plant
NSE#&T< 91,3U&x 9 E , x&"+s+<Es@ A& E,E T+, <s&+<589¢ pu ¢« % pux<ads U x
be implemented within 2019.

Expansion of the rainwater recycling plant is foreseen and will be used to wash the equipment and
to treat the vineyards.

The Bee project in the vineyard: new hives will be placed for environmental biomonitoring in the
most suitable areas near some of the vineyards.

In the next few years, during the sowing season of green manure crops, we intend to evaluate the
slope of each inter-row and leave 5-10 metres of natural grassing in order to avoid erosion problems
along the Bernizza Sauvignon, Cerd Malvasia, Cime Friulano, Ruttars Pinot Grigio vineyards.

E< < & sdgs sdU +#9U E~< E9#, ¢<s+ 9 9 x pd,, Es +9 AU #9U x Ey&saU «I
is no formal training project, in fact we intend to periodically update and draft a Project dedicated

to training.

We mean to improve the communication of our natural and biodiversity resources with the creation

of nature walking and bike ¢St ,X U ¢ S&,*x< & x Xx@ xx pa,, £x x4l =, Eyasx UE
farm holiday.










ADDED VALUE

Venica&Venica agricultural winery is

a made up of people, and as such, has

") )U GAQ )" Q) ¥+ & QaE
budget, nonetheless, to ensure careful
management, it is still written up in
support of evaluations and business

decisions taken by the members.



% & sal,txx I+« E9 EU AIE9ES5 | sA&"Es«< 9didiributed ixvarious forms to stakeholders inside
U& 9a4U +x <« & +5E89« El xUUA4U "+,34 & %hd autside the winery as follows:

by thewinery, in otherwords, the wealth produced  The item “Human Resources” includes all
throughout the year by Venica&Venica and forms of retribution and remuneration paid to

distributed among the relevant stakeholders. 45", Ev484x@ 91,30 9 /AE&94& «x x8x«x ¢
The added value is represented in two distinct winery.

X<t<8589«xx < & sx< /F& 9 @ <& U&cass Te«ied “Partners” 97,3U04&x <« & ~sE «x
prospectus, which is the contrast between distributed throughout the year.

revenues and intermediate operating costs; and * The item “Corporate System” represents the

the second being, the distribution prospectus, economic value withheld by the winery and
reconstructed as the sum of the remuneration reinvested in production and commercial

received by the internal stakeholders of the activities. This value includes depreciation and

winery and external contributions, therefore the amortization incurred throughout the year.

two statements are balanced. e The item “Public Administration”  represents

the amount owed to Public Administration
e5E9 <« & "+ts ESx TE9 8s+x« E9x@ « & E94 | &ithe8 as income tax and other taxes directly

is that of global added value which is calculated attributable to the winery’s assets.

before gross of depreciation and amortization * The item “Financial Partners” represents the
remuneration of credit capital granted by third-

The results show that the winery generated party lenders in the form of payable interest.

sda’a98ax EU +""sE» 5+<a,% @+ 5 ,, E9 «a%eEemIDonations” includes disbursements

2019 and has determined a gross global added +9U UE9+« E9x <E 9E9 ~SE <« Es +9 Azx.

“+,88 EU Nci 5 ,, E9 48sEc ex x Eu9 9 < a uE,,Ep 9
graph, the Gross Global Added Value has been
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Your opinion

Receiving impressions and reviews from a vast number of stakeholders interested in
improving our management is important to us.
We therefore invite all readers to submit comments, suggestions and questions about
both the document and the activity carried out by Venica&Venica.

Any suggestions that come forth, will be deemed particularly useful.
Here are the references:
Venica&Venica Agricultural Society
XEl+< E9 &8sK i =+ E€E %E,& 9+ Ua&a, E,, E

WwWw.venica.it - venica@venica.it

We thank you very much for your time.
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Venica&Venica Agricultural Society )
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www.venica.it - venica@venica.it

You can download this Sustainability Report from the institutional website.
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