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Loving the vine

In our daily work between the rows, we sometimes forget that only  with the passage of
time will the vines be able to give us grapes capable of producing extraordinary wines.
Frenzy in cultivation practices, cost-cutting, and quick vineyard renovations are factors that
are ill-suited to the durability of a vineyard, which contrast with its inherent nature. Indeed,
the vineyard requires careful and targeted care , punctual agronomic practices that must
be managed carefully and sensitively, with love and delicacy.

Creating an optimal environment for the plant to develop an expansive and deep root sy-
stem to make the most of soil resources is the basic prerequisite for vigorous, healthy and
long-lived vines. For this, it is essential to prepare the soil carefully , following some basic
™eelk I™ o W°vVW™e o b "W°vW=aod: ;0 WIKW D cexWNOXx "W°C Wk
the “sail life” resides, thus ensuring the healthy development of future plants; to work the
soil only when its physical characteristics allow it, that is, when it is “in tempera” (meaning
“the right time”), avoiding to do so when it is wet, a mistake that could compromise the fu-
ture development of the root system of the vines; to properly manage water resources, both
in depth and on the surface, to obtain an oxygen-rich soil, favorable to plant growth and soil




vitality, averting the loss of surface particles through leaching.
Clear surface water, evidence of a healthy and vibrant environment, and not turbid and

weak because it does not have a balanced relationship between wood, nutrient reserves
and roots.
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it is necessary to completely remove all root systems present, as they could be potential
vectors of Armillaria Mellea (Chiodini), a fungus that is becoming increasingly common in
vineyards and for which there is virtually no cure.

In replanting a vineyard, and thus after the vines have been removed, it is advisable to let
the soil rest for a few years before proceeding with replanting, thus allowing the soil to
regenerate and get rid of fatigue. Currently, however, we are faced with the problem of
nonstop vine cycles, with vegetative problems becoming more and more evident.

If we have worked wisely in preparing the soil, enriching it with organic matter, it is now
crucial to plant the new vines in an agronomically optimal way, without opting for low-cost
solutions; following the philosophy of the lowest possible cost, in fact, could prove favo-
rable only for vineyards that require fast production, the so-called “racing vineyards.”
Planting should take place only at the time when “the earth calls the vine,” that is, when

the soil is ready, whenitis in such a condition that it does not create permanent compacting
that could hinder the smooth development of plant’s roots.

One must know how to listen to the earth and respond to its call, making sure that every
step in planting vines is taken with care and respect for the balance of the soil. Manual
planting is the ideal way to ensure the longevity of the vineyard.

Using the spade with care, i.e., “making the post,” we can gently lay down the rooted
vine by hand, carefully untangling its roots and distributing them in rays.
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of the vineyard’s life, a period when plant growth must be balanced. We must never for-
get that an aesthetically beautiful appearance, with lush vegetation, does not necessarily
correspond to physiological health. On the contrary, a lush plant is often physiologically

The root system of a grapevine

nospora that, if neglected, could lead to plant death due to depletion of reserve substances.
k W ko theré are the roots . They too must receive our attention . In the early years it

is important to carry out mechanical work under the rows to encourage the development of

the main root system of the rootstock, removing all the roots that the plant produces along
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known as “barbetting.”

This is a substantial practice, a real lifesaver for our rooted plants. Because oxygen, heat
and nutrients are more abundant on the surface, plants in fact tend to develop shallow ro-
ots, abandoning deeper ones and thus making themselves vulnerable to climatic variations.
The work of the winemaker is thus a harmonious practice between caring for the land
and respecting the vines, requiring constant attention and sensitivity. Every gesture, from
preparing the soil and planting the vines, to caring for the roots and managing disease, is
imbued with deep respect for the life cycle that takes place between the rows.

Our vineyard must be cultivated with patience and dedication, listening to the call of the
land.

Only then can the vines thrive, with deep roots in the soil, facing challenges with determi-
nation, year after year, decade after decade.
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Carlo Petrussi
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Dear friends,

for four generations, the Venica family has been farming with a smile, and it is a way of
being that permeates every aspect of our lives, our business and our relationship with the
land. The bond with Collio, with the land, with the vines, is not only an agricultural matter,
but one of deep respect and love for nature and people. Love and respect that origina-
ted over 90 years ago , when Grandfather Daniele taught us the importance of cultivating
according to the rhythms of nature and using natural products. Because the farming culture
of that time could only indulge, listen and respect Mother Nature in order to make the most
of the limited technical possibilities of that time. This environmental legacy constitutes our
identity; it is the beating heart of every choice and action we make and take, both personal
and business. If vines need loving care to thrive, it is only through a commitment to nur-
ture and preserve our environment that we can ensure that we and future generations
can continue to enjoy the fruits of Mother Nature. That is why we operate in best-practice
management , convinced that technique and organization are not enough, because the rela-
tionship with nature must be harmonious, without forcing: a relationship from which we
can receive the most only if we give the most.  And we do, with a smile. The smile of those
who are aware that the link between lives and vines has been and is the sap of our identity
and we do it, with a smile. The smile of those who are aware that the link between lives
and vines has been, and is, the lifeblood of our identity  and that our well-being depends
on caring for our precious environment and the community in which we live.
For four generations we have been on the path to keeping the farming values of years
past prominent and alive. All this interpreted in the light of a rigorous approach with strong
o | k°l Wok W° Ckl 0°W:v,k 0°lvka~W: “Ik;W°C0°WN Woe W ,o°v 10
of our home. Our family cultivates not only vines, but also relationships and values. The
ViMokx€aoWra ©o°0lko I'I°xWee ™ve’WIaWKkv WY a°WoOoOW Ile°Wv:W ; o
those relationships and values, which we like to pass on in the form of stories, that guide our
daily work. Through our dedication to quality, sustainability, respect for nature and people,
we continue our journey towards a future where we can continue to grow with a smile
and “feel good at Casa Venica.”

Gianni Venica

Photo by Roy Andrew Beijer

Father Adelchi
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The Venica family

Bonding with their land since 1930 , ever sin-
ce the progenitor Daniele began “walking the
path of the vines.” This is the Venica family,

Venica&Venica is a family farm
with about 40 hectares of vineyards
all located in the D.O.C. COLLIO

which starting from the ancient teaching of production area. The Venica family
respect for Mother Nature, generation after has lived in Dolegna del Collio since
generation has become guardians of nurtu- 1930, when Grandfather Daniele
ring of the environment, the vines, the people bought the house where he lived and

and the community. the land he worked as a sharecropper.

We are custodians of the indigenous wine-
making tradition , spokespersons for a jour-
ney that spans time, from Grandfather Daniele and father Adelchi to the fourth generation
that is now preparing to take up the baton, and to champion this area of Collio, this crescent
that joins Friuli Venezia Giulia to Slovenia.

109,8

TOTAL
HECTARES

49,1 HECTARES OF WOODS

19,1 REMAINING HECTARES

(winery, meadows, roads, waterways)
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In this long journey we have chosen to protect and enhance the uniqueness of our envi-
ronment: its “special” soil made of marl and sandstone , the landscapes rich in green hues,
where vineyards and forests embrace each other, and the wine culture that has developed
here.

The savoir faire has been passed down in our family as a precious legacy , a savoir faire
that for us has always meant “doing well to do good.” We are persevering and passionate,
devoted to the mission of giving voice to Collio and to our identity through our wines, fol-
lowing the path of agricultural evolution in an area so rich in biodiversity that it has become
a unique natural painting, with an approach always oriented toward respecting and enhan-
cing this uniqueness.

And if the defense of the landscape and biodiversity are our core values, over the years we
have learned that in order to keep an identity alive, it is also necessary to tell its story.

kE True to Gino Veronelli's urging to “walk the vineyard; we

are committed to following a path of careful observation and
planning of the vine, its roots, the soll in which they live, and

the environment that is all around”.

Daniel the progenitor

Gianni, head of the family with a forward-lo-
oking vision , is an innovator but tied to tradition.

QleWo I'I°xW°vWok®l I™0o° W°C W°li aWIlaWce ° WIkW

the company’s strategic approach. He knows
how to carry on the family legacy while maintai-

Giampaolo knows how to listen to and under-

Klk:W eiW°l cWRNI°CW°C W ™ ¢ °\standwings.°He is\compeentym gwiding busi-

toward the future. He is committed to preserving
the historical and cultural roots of the area while
cultivating lasting relationships with the com-
munity, employees and business partners.

Ornella, with her communicative spirit and abi-
lity to weave authentic bonds, is a passionate

nication and business development in Italy and
Germany. She is the voice of Venica&Venica
whose passion for storytelling bridges past and
present, between traditions rooted in the heart
of the family and the challenges of the market, in
a shared vision of quality and authenticity.

ness development to new horizons in the Uni-
ted States and the rest of the world. Gifted with

great skill in communicating the distinctive cha-
racteristics of the family’s wines, he convinces
the palates of customers and business partners.
His in-depth knowledge of the wine industry is

the right impetus to make Venica&Venica increa-
singly appreciated on a global scale.

 Serena
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Serena has an eye for innovation. With her vi-

sion and talent for data analysis, using a rigorous
and methodological approach, she provides
crucial support to corporate management and
enables Venica&Venica to identify opportunities

for improvement and adapt quickly to changing

market needs. The Swiss market has been her
driving experience at the business level and has
prepared her to take the reins in the Italian mar-

ket as well.

17
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Since 1930, the journey of our wi-
T h e D O O rS nemaking family seen through doors

that recall generations and open to
new spaces into the future. Doors

that represent what is important and
all that we cherish and care for.

DANIELE’S DOOR,
THE PROGENITOR

From 1930 a journey laden with the
values and wisdom of rural civiliza-
tion begins. The descendants take
over the legacy and, in continuity,
consolidate the link with their land:

it is the family’s past and future. It is
the classic front door of early twen-

tieth-century farmhouses.

R et e

THE DOOR OF ADELCHI
SENTINEL OF THE TERRITORY

-

This special door, symbolic of
excellence, was opened where the
pantry used to be: in wartime the
home repository. It sheltered food for
sustenance and was where to stay
and guard the territory.
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THE DOOR OF THE PRESENT

Crafted by the Viennese Klemens
Torggler, it is a door, an interweaving

of the culture of the land with Central
European culture, that casts its gaze
between the present and the future,
into the present in which Gianni and
ek “COW vk k° xW Nvee)
the new generation,  without
interrupting the delicate balance
between tradition and innovation.

THE GATEWAY
TO THE FUTURE

The bond with the land unites
generations, and the passion for wine
becomes a bridge between yesterday
and tomorrow. It is a legacy that is
carefully handed down, a heritage of
knowledge that is woven together
IV W°C WDBIk aWIkWeC W
new projects and the future will be
written with the ink of young passions
and the wisdom of past traditions.

19




Our location

GRI 2-1c
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between Friuli Venezia Giulia and Slovenia, situated on
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Venica&Venica is located in Dolegna del Collio , the northernmost municipality in the provin- incredible Complexity to the wines

ce of Gorizia, which has just over 300 inhabitants. The winery’s vineyards are located along '

the gentle slopes of Collio that form the shape of a crescent, from Gorizia to Dolegna along

the Slovenian border. This hilly area, located between the Julian Alps and the Adriatic Sea,

boasts unique pedoclimatic conditions: the vineyards, lie on the ponca and are embraced

by the forest, and enjoy a cool breeze and a generous temperature range between day and

night. A rich and varied climate, optimal for preserving and enhancing the natural acidity and

aromatic freshness of the wines. The Venica family’s highest vineyard is Ronco delle Cime, AU S TR I A

which reaches the highest altitude of the Collio vineyards: about 270m above sea level. b

Tolmezzo
()

Cividale
del Friuli

V E N E T O

Dolegna

Udine | @ ~"del Collio

Pordenone

S L OV E N I A

Palmanovgle:

Ronchi dei <
Legionari

Aqui cia®

Mare Adriatico
= @ Venezia
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The soll: Ponca

kLt Here the vine merges with the land and its people, becoming
the spokesman of a great message of brotherhood with the

mother of all mothers, our Earth”
Ornella Venica

Collio is a uniqgue microcosm.

Vineyards, often ancient, chase each other on rolling hills, which become green and golden

guardians of a territory whose history tells of a harmonious bond between man and nature.

The children of this bond are wines capable of being interpreters of such an ancient and

harmonious balance, the telling of a culture and its land.

The soil in Collio facilitates the development of a viticulture of merit. This soil, in the Friulian

language is called Ponca (also known as the “Flysch” of Cormons) and is composed of

el " Wioce eWok WCoO0e @®eWro°eo°l Wwook s°vk W v \eWv:WO0v k'
ancient seabed.

It is as a result of the lifting of the seabed, in fact, that originated the hills of Collio, whose

soil at times reveals tiny fossils.

»C o Wo°eo°l o0°lvka*Wavi Wv:WNCI CWoe Wo avWeev \x W ool x!
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granular, to later become very minute, which, in the course of a few seasons, is transformed

IkevWOKkWI 0 Wo,6 o°ce0° W:veeWDbI°l ,"°, ;e "W™eevbl Ik;Wilk ced aWo0
Such soils allow excellent drainage and are rich in calcium carbonates, magnesium and
manganese. The characteristic mineral and saline imprint of Collio wines owes its peculiar

expressiveness precisely to Ponca.

A unigue and unmistakable expressiveness that the wines reveal in both aroma and taste.

kLt Poncais our identity
and the imprint of our wines.

22 23



Feeling good
at Casa Venica

For four generations, the Venica family has been a guardian of the land, its beauty and
biodiversity. We are committed to preserving the forest, welcoming and caring for native
plants, fruit trees, and respecting all the animal species that live around us.
Our identity is rooted in this same land where our vines take root, aware that we are an
integral part of a unique ecosystem, where the secret of being well is the harmony between
man and the environment.
In addition to being custodians of the uniqueness and richness of this fertile territory, of
which our wines become narrators and witnesses, we also want to be spokespeople for
being well; that is why Casa Venica is a place where you can admire the beauty of Collio and
le° KW°VvW°C Wa°vexW°Co°WI k°I swe°C WNIk io\ eeaWNCve W ID
VNW°VvW°C WeCx°CiWv:Wvod°, ce ]

In 2021 we welcomed with gratitude and joy the recognition of ConsumerLab, which made

us part of the Future Respect Index for sustainable transformation. Our social report was

bve Woivk;W°C W°v™MW W:veWIl°aW "0elI°xWok W 0exWoee 0 Ik;]Wv
on the right track. And we do not intend to stop. We want to continue making sure that

our sustainability report is not just a technical document, but a story that is accessible

to everyone.
Again, this year, with great passion, we have enriched our narrative, because we believe
that behind every fact there is an emotion, behind every number there is a story to be told.




Localita Cero n. 8

nce upon a time, a long time ago, there was a man named
Daniele, who one day came to a land where the hills rose
as gently as the waves of a green sea and the vineyards,
neatly arranged, seemed like secret gardens guarded by
the forest.

Daniel strolled along the rows of vines, admiring the
plump, juicy grapes as the sun went down, painting the hillsides a golden
hue. Enraptured by that atmosphere of peace and enchantment, he realized
that he had stumbled upon a place where time seemed suspended and where
the magic of nature blended beautifully with the artistry of man.

He had long been searching for a place where his family could grow in tune
with nature, and that evening, the moment the sun gave way to the moon, he
decided that this would be the place he would move to: the hills of Collio.

He found a cottage with a small vineyard in a place now called Cero. And
on the day he and his wife and children moved there, he tilled the land with

i»—~£rYi«r«f«A01xi¥¢«r«f«»¥|’«E2tf«O—A«'|'3/4AE«DiT«‘«X—«iA_,_

The days passed happily and quickly, Daniel planted more vines, and with
each new vine he planted, his love for that land grew. Every evening, when

ot « 3/4:!:ET3/4«:IZf« o3+ A Eﬁt«'l':l:¥fA«rT:t3/4« E:l:«f—«‘« E+«Eef«r«—2ar¥At«et« @ii¥f« Ef¥¥«e—A«
rda—¥b«et@«—««t¥fihe«Et«t}Er—««d+i¥%—Ae—« «o¥%l—ET«—E«@rA ««1AdeRA ndhd gréntup¥amoh§ the vies and loved the forest, was not only

Mother Nature: sowing seeds respecting the phases of the moon, making
room for the forest and fruit trees, preparing the soil only when the earth
is moist enough, collecting rainwater for times of drought... Little Adelchi

¥txffae—A«frffPoA«cAE+¥% —fA«r«fatif««rAEffae—2a3«Ex«Er£t«es—2a«Q-alle «Bvery viketpldatet «every cluster harvested, represented an act of

vineyard and the woods; Adelchi loved the quiet and magical atmosphere of
the woods!

As the years passed, Daniele’s vines bore more and more generous fruit, and
Adelchi, now grown up, was devoted to tending the vines doggedly with his

Daniele poured out his gratitude to Mother Nature every day. With each
-r%x:[:Alé«oi«Qii¥f«3/4:t~i¥¥:t~|§« E-:t«frb«@-i««-—A« 'Y AE «
fruit. It was as if they had been a message of prosperity and happiness sent
f—%t~E¥P«e¥%+2«8rET¥%T ...« 2%«Ee+ At «i%UAE« eI —EA«erf«
but their sweet, honeyed scent had woven a deep bond between Daniele and
his vineyard, between him and the land he had chosen as his home. A bond
that took root more and more each day, so much so that his wines were a
tribute to the beauty and uniqueness of Collio, they were its voice, elegant,
fruity and delicately mineral at the same time.

taught the art of cultivating vines but also the respect for Nature by his
father. He carried on this legacy with passion. Subsequent generations and
grandchildren who followed him kept Daniele’s tradition and philosophy

gratitude to the earth that continued to bestow bountiful fruit.

And still today, all those who come to Localita Cero No. 8 feel enveloped by

the beauty of the place, embraced by the colors and scents of Collio, a land
where the hills, just like the day Daniele had arrived here, rise as gently as
the waves of a green sea, and the vineyards, neatly arranged, seem like secret
gardens guarded by the forest.

Francesca Orlando’s fairy tale




Wines of Identity

“Spirit of Place”: Our Cru wines

“Ronco delle Mele” and “Ronco delle Cime” are the ambassadors of our project dedicated

to the enhancement of our locations. Wines with character, the expression of a production
philosophy aimed at enhancing the link between wines and territory. Their great personality

leW°C Wee o, " °Wv:WOW 0c :, Wo
We like to call them “Spirit of Place” wines, because every sip of that wine reveals the
unique nuances of the vineyard of origin and tells of our winery’s commitment to enhance

the unique characteristics of the terroir.

In each bottle there is a little piece of the terroir, the voice of its unique characteristics, but

also a fragment of our family’s history.

L’Adelchi

In addition to the two Cru, there is
another wine that transmits the identity
of Venica&Venica: L'Adelchi, the wine
dedicated to “papa Adelchi,” a “thank you”
for everything he left us, from the winery
to the vineyards, to the precious teachings.
It is a wine of the heart that therefore
represents the bond and the passing of the
baton from one generation of the Venica
family to the next.

Ribolla Gialla, a white grape variety, is an indigenous Friulian grape and is characterized by its clusters that, at
the moment they ripen, acquire a particularly warm and intense color, almost gold. And because of this “yellow”
characteristic, is precisely why it has been attributed the very name of the variety. It is a rather ancient grape
Dol °xWNI°CWveel;lkeW°Co°Woae WKkv WN "W k W ,°WIKWOokxW oa AW
century. Some claim that it was indeed present in the Dalmatian region, at that time, part of the Republic of
Venice.
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Ronco delle Mele

Ronco delle Mele is one of the most
representative white wines of the Venica
family’s  production philosophy. The
accolades it has garnered are numerous,
both from the trade press and from the
ko W vke i o]
The wine, with good reason, takes its fascinating and evocative name from the vineyard of the same name
from which the grapes come. Even today, in the escarpments and headlands, there are apple trees planted by
Grandfather Daniele in observance of the traditional mixed agriculture that saw the vines wedded to the trunks
W 81Grait°tkdes, Mat werevihénlused asaendioners for the rows of vineyards.

The new vines, replicated from cuttings of the vines planted in 1984, keep the original character alive in other
sites also thanks to the same northwest exposure: an optimal exposure for a slow and gradual ripening of the
;@e0™ aWlkWve eWevWv °0lkWRNIk asWRI°CWOW;vvy Woevido®l W™Mev ]
The Sauvignon Ronco delle Mele vineyard is oriented toward the Julian Alps with a view of the Canin glacier.
Due to the microclimates created in each row due to the presence of forests, the different exposures to sunlight,
and the breeze coming from the north, it is necessary for the grapes to be harvested at different times.

Ronco delle Cime

The name Ronco delle Cime is the place
name of the vineyard from which the
Friulano grapes come. This wine wants

FRibE AR
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to tell the story of our land, a bordering
land with many people and many stories
linked to the tradition of the Family and

the Territory. Ronco delle Cime was born
in 1999 out of the desire to dedicate a true
Cru wine to a special plot so suited to the
cultivation of Tocai Friulano grapes, that the initial planting dates back to 1974. When in the summer the cool
“borin” wind in the north blows through the rows of the Cime hillock, it seems to whisper to the lush Friulano
vines located there, gently caressing the clusters as if to pamper and protect them from the summer heat.

We are referring to our highest vineyard, with a maximum altitude of about 270m above sea level. Its northwest
e loridithlorkwat & Wed! of MMM Nero¥nd titeanirCgWcier, the exposure to the cool breeze coming
from the mountains, its pronounced diurnal temperature range, and the subsoil consisting of sandstone marl
typical of the Collio DOC, make the Ronco delle Cime vineyard a special plot.

29




30

L’ADELCHI

RONCO DELLE MELE

Our wines

JESERA

RONCO DELLE CIME

BOTTAZ

TALIS

RONCO DEL CERO

PERILLA

RONCO BERNIZZA

PETRIS

CABERNET FRANC

PRIMARUL

TRAMINER AROMATICO

MERLOT

L Permaril

ITALIAN AWARDS AND ACKNOWLEDGEMENTS

IVINI o
\/ ERONELLI

BIBENDA

TEEYY

VINIBUON1
DITALIA

vilae

LA GUIDA ¥inNI

1M RH@II}U JAn] E f 'f%\ahlr

try Danisle Comil

PRIME NOTE

TRE VIGNIS

GRI 2-1d
GRI 2-6

Venica in the world

Albania
Austria
Bahamas
Belgium
Bosnia and Erzegovina
Bulgaria
Canada
Cipro
South Korea
Denmark
Estonia
France
Germany

Japan
Grand Cayman
Hong Kong
Italy
Latvia
Lebanon
Luxembourg
Malta
Mexico
Nigeria
Netherlands
Poland
Portugal

Rep. of San Marino
People’s Rep. of China
Romania
Russia
Slovenia
Spain
Switzerland
Ukraine
Hungary
USA
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The production cycle

GRI 2-6

Sustainability is a commitment that Venica&Venica makes to all stakeholders at every
stage of the production cycle, socially, environmentally and economically.

kL& Virtuous circularity
under the banner of innovation.

& i
G
PRODUCTION @ @ CONSUMPTION

111 1111 1111 11 11
|. L]

Ci—

HARVEST DISTRIBUTION

VINIFICATION BOTTLING




people at the cente
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Human Resources

GRI1 102-13

GRI 2-7
GRI 2-8

kLt The love for people, the deep connection with the land and
the constant passion we devote to what we do, have made
Venica&Venica the company it is today.

In 2023, the company had 47 employees
on its workforce, including: 4 family mem-
bers, 27 regular employees and 4 seaso-
nal employees. To these, 12 external wor-
kers added.

MANAGING PARTNER
AND LEGAL REPRESENTATIVE

MANAGING PARTNERS
AND ASSISTANTS
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Team Venica

GRI 2-1a GRI 2-9
GRI 2-1b GRI 401-1
GRI 2-7 GRI 405-1

The governing body of Venica&Venica consists of two men and two women, divided by age
groups as follows: 1 woman over 50 years of age, 1 woman between 18 and 34 years of
age, 1 man over 50 years of age, 1 man between 35 and 50 years of age.
Venica&Venicais an S.S. Agricultural Company, whose organization includes only one legal
representative and ownership is divided among the members. The roles of individual mem-
bers are highlighted on page 17.

Composition
. of Share Capital

96%
VENICA
GIANNI
1,33% 1,33%
LAUZZANA VENICA
VENICA ORNELLA J\\ GIAMPAOLO

1,33%

VENICA
SERENA

COMPANY DATA

Name: VENICA&VENICA DI GIANNI VENICA E C. S.S. AGRICULTURAL COMPANY
Q 0 Wv: ° _W'v: ;koW "W v 'IvWuJevWmWjv 07 1° W o , WKW WmW
Tax code and VAT number: 00492040316
Ateco Code: 012100 Coltivazione di uva
Share capital: € 15.000,00

oW

Comparing the year 2019 to the year 2023, we can noticea al;kl o0k°W=a°0o::W;cevN°C]

As per the chart below, workers have increased from 3 to 8, temporary workers from 6 to
11, and external workers from 9 to 12.

During 2023, 6 new employees were hired, and this resulted in a turnover rate of 58.78%,
i0lk xW celb kW xWkvkmoe k No ° W O m° eiW vk°oed °o]

fol MANAGING PARTNER
R AND LEGAL REPRESENTATIVE

AR A

MANAGING PARTNERS

2019 R R R R R R AND ASSISTANTS
R R R R R R R R EMPLOYEES
e AR R
ARRRARAA —_—
e ARRAAARAAAA
ARARRRARRARA  rawomm
e ARARAAA
R R R R SEASONAL

ARARARAAKRRKRARKRARKRAKAA
o9 RAARAARARRKRAKARKRARKAA

OUTSIDE
WORKERS
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Venica&Venica’s strong ties to the local area are outlined by the preference for local staff

: 0 inai
in both the winemaking activities and the Wine Resort. The data refers only to employees; : 48% of the people working in the company have a permanent contract.
the Venica Family is not included. :

g TWv:wW™ yv™> WNveellk; WIKW°C W vi™MokxWCob Wow O
. service is required for no more than 70% of the annual period. These people
. are considered an integral part of the company, so much so that a large pro-
1 6 % 84% : portion is reappointed each year.
SURROUNDING @ FRIULI
TERRITORIES VENEZIA
GIULIA

48%

a 08t vOv»W

5 2 % EMPLOYEES
As the winery is located in Dolegna del Collio, on the border between Friuli Venezia Giulia and VB0 ' m»08§tw
Slovenia, the local community includes both these territories. EMPLOYEES
All employees, although they come from different countries (Brazil, India, Slovenia), now resi-

de within 20 km of the company.

[ . ber of temporary workers is 25%. Seasonal employees are hired for a short
The majority of the work is carried out by internal staff that has been carefully selected : Moelv W 0 CWx 0eW° VW™ ce:veeiWv™ e0o°lvkaW Co°W ce
and trained. The level of education is medium-high: : time frames.
graduates, and 12 junior high school graduates.

N The percentage of the number of seasonal employees out of the total num-

/
7 college graduates, 12 high school

@ Analyzing the composition of employees by age group shows a rather high

number of young people from the ages between 18 and 34 (42%). 32% are 2 5 %
¢ between the ages of 35 and 50, and 26% are over 50. - ev

™%

FIXED-TERM FIXED-TERM

EMPLOYEES EMPLOYEES
6 @ BETWEEN 18 - 34 : _ B o
OVER 50 ~+—= . Analysis of the composition of staff by seniority ~shows that 81% have been
Soool : with the company for less than 10 years and 19% for more than 10 years.
ooap]

32%

BETWEEN 35 - 50

CODE OF ETHICS

VKWve oeW°vW ke e W°Co°W°C W °Cl 0 Wbo"

, aWv:W°C W vi™o
) constitute the fundamental element of our corporate culture, as well as the stan-
»C Wvo®lvko W v “IB W oce;olklk;W jee i kPWvVIW el ", 0 WUve\ |g&d{\of behavior of all the Company’s employees in the conduct of its activities
ok W ;eel ,"°, 0 WOk WI veel appliesto al\ethployédese o W

and all promoted initiatives, Venica&Venica drafted its Code of Ethics in 2023.
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Equal opportunities

GRI 405-1
GRI 406
GRI 2-7a

The company'’s attention to equal opportunities and the integration of non-EU staff is out-
lined both by the presence of a balanced number of workers of both genders (20 men and
15 women) and by the presence of multi-ethnic staff belonging to the Local Community. For
this page dedicated to the company and its staff, data is calculated by taking into account
not only the employees but also the Venica Family (Gianni, Ornella, Serena and Giampaolo).

43%

FEMALE
WORKERS

57/%

MALE
WORKERS

2R

» The women of Venica & Venica are in charge of:

e Communication and business development (no.1 partner)
e Wine tasting and the resort (n.4 workers)

e Administration (no.1 partner and no.4 workers)

* Vineyard management (no.3 workers)

e Pruning (no.2 seasonal workers)

GENDER EQUALITY

Venica&Venica has always adopted policies and practices to promote equal treatment and
opportunities for all employees and collaborators, regardless of gender, and women are
fully represented in the company’s decision-making levels.

Aware of the challenges that still persist in this area in the world of work, we are committed
not only to fostering an inclusive and respectful corporate culture, but we have also embar-
ked on the path toward achievingthe AvVW=a §8W WJOV'O8§WO!A jV»aW a@°l 0°lvk

VeWIaWOoW Cvl W°CO0°W ce caWv, eeWvk;vIik;W viil°i K°'W=VvW o 0°I
ve work environment where men and women have equal opportunities for professional
growth and development and will help us formalize and strengthen actions toward gender

>,0 1°xW xW™aevbl [k;W,aWNI°CWN “m k W;, I "1k aWok Wra°0k 0Oc

We believe that promoting gender equality is a moral duty "~"Wok W°Caev,;CW°ClaW c°l
process we aim not only to achieve compliance with international standards, but more im-

portantly to create an even more respectful work environment and set a positive example

in the wine industry and in our community for a more equitable and sustainable future.

Venica&Venica has never received any reports of discrimination within
its work environment.
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COLLABORATION WITH COOPERATIVES

During busy periods when timing of operations is crucial, cooperatives are a key resource.
Venica&Venica, has been collaborating with local cooperatives for several years in order to
employ outside labor during critical phases of the production cycle.

The people hired are mainly involved in operations such as dry pruning, green pruning
and harvesting , ensuring competence and precision. These cooperatives offer trained and
experienced workers with ongoing contracts that comply with current regulations.

Venica&Venica ensures that the workers provided by the

cooperatives operate in decent and non-exploitative conditions, in

fact they all have:

e legal residence permits.

e experience in the vineyard.

» knowledge of the Italian language.

e rooted in the local community.

e remuneration in accordance with the national collective agreement
in force.

Training

GRI 404-1
GRI1 404-2

The development of a company and its prosperity depends not only on the vision and le-

adership of the management, but also on the growth and continuous development of the

people who work there.

VKD o°lk;WIkW°ceolklk;"Wa ™M ™ye°Wok We\l "aW D "v™ji k°Wv:W i™
to the growth of the company itself but generates added value for the entire community.

U kIl 0SU kl OWoee v;kla aW°ClaW ™Meelk I™ Wok W BDv° aWal;kl ok
training and research.

The courses offered cover both mandatory training "Wa, CWoaWv L ™o°Ilvkdo Weoo: °xn
and food safety (HACCP), as well as optional courses , such as vineyard treatment mana-

gement.

The courses cover training on various company roles in order to prepare employees at being

responsible and how to interact effectively with other team members, promoting a positive

and collaborative work environment . Indeed, from the perspective of “feeling good at the

Venica home,” we pay special attention to creating a healthy and respectful corporate

environment , where both work and interpersonal well-being are a priority.

During 2023, 121 hours of mandatory training and 728 hours of
qualifying training were conducted.

Gianpaolo Venica during a dry pruning training course Training course on green pruning in vineyards

45



46

Stakeholders

Working environment
and safety

GRI 403

Tending to the environment and safety at work are fundamental pillars of Venica&Venica's
management principles. The company’s progress and success are closely related to the
commitment of its employees.

For what concerns the attention dedicated to shared space, Venica&Venica is committed

to ensuring greater comfort for all employees.

To this end, it provides a kitchen area for meals and a common dining area, which also
serves as a place for socializing.

Healthy environments are a priority, so the company is constantly researching innovative
methods of vineyard management that favor the use of natural substances in our treatments.

In accordance with the Legislative Decree 81/2008, Venica&Venica has

established a prevention and protection service in the workplace  that

Ikbv' D sWDocelv,aW vi™MokxW ;, e a]W»Coeoev,;CW°ClaWa bl

e« WI k°I WHRNve\me “0° Wela\aW°vW ko, e W°C WC 0 °CWok
employees.

e drafted the risk assessment document.

e O™™ylk® Wok We°oeolk W\ xW ; e aWoee >, l.ec W XW°C We ;,°
the Workers’ Safety Representative (RLS), the Prevention and Protection
Service Manager (RSPP) and the doctor in charge, in order to constantly
monitor the situation in terms of health and safety.

¢ legal residence permits.

e experience in the vineyard.

e knowledge of Italian.

e being established in the local community.

e remuneration in accordance with the current applicable national
collective agreement.

In addition, risk mitigation measures are taken in every area of the company, from vineyard
cultivation to the winery and bottling sites. Venica&Venica invests in staff training, infor-
mation and awareness of occupational health and safety issues.

During 2023, the Venica&Venica company recorded only one accident of an employee; he-

Woo:

0°lvka"Weo CWoaW

AWeC W vi™MokxWCOowo _

°xWv:W

kLt Respecting and valuing the role of stakeholders is an

Investment for the future’”

CUSTOMERS,

FINAL
CONSUMERS

Stakeholders are an integral part of the community that revolves around the winery, an
interconnected network of customers, trusted suppliers, employees, business partners, and
the local community.
The customers , with their ever-changing tastes and preferences, drive innovation;
The suppliers , with their reliability and quality, ensure the consistency and quality of raw
materials.
The employees are the beating heart of the winery, and their passion and dedication, which
give voice to our commitment, are a source of great pride for us.
The business partners , with their networks and expertise, open doors to new markets and
opportunities.

k W ko "x~W'v 0°Wo0,°Cveel®l aWok W°C W vii kI°x*WNI°CW°C leeWa,

0'°CWa, @b I""0k W dcecel Wv,°W xW°C W v °veeWIkW Coce; WaCvN W*°Co°W ogendeNhiEidnghg Wha SBci¥l résibnkigail.° C W

job; the Risk Assessment Document is periodically updated u~60e°W ™ 0° WI c,0exW

v]

It is thanks to all of them that the almost 100-year tradition of Venica&Venica is renewed
with each harvest.
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GRI 2-29
GRI 3-1
GRI 3-2 4.8

GRI 3-3

4,6

The al;kl ok Woreo dsa wdcess of fundamental importance since it contributes

;e 0° T xW°evW kIkK;WNCI CWa o°0lko I'I°xWloo, aWooe We ~ DOk °W°vW°C W vi™ ok WNCI CWR

=~

N X
»=

then be the subject of analysis, data collection and, lastly, the reporting of the sustainability
budget.
The methodology chosen to be adopted is that of the construction of the materiality matrix,

»
N
L 2

which has enabled the company to consolidate a path of internal awareness with respect to
its external impacts and interaction with stakeholders to also include their input.
Venica&Venica, in fact, chose to act by involving as many people as possible who make up

relevance for stakehafslers

g-b
<

avi Wv:W°C Wive°Wal;kl ok°W=z°0\ Cv: W 0° ;veel eWIKkWOoOW=a b x"Wioko;lk;W°v
nions and evaluations from nearly 100 respondents.
»C W°ev™| oWvKWNCI CWe o™vk k°oWRN e Wool W°vWeaeo0°® Weoel;kl 0k WN e We | P W:eviwlk

COlKW Vv ™|

3,8

dustry standards and from °C WJ8VW W=z°0k 0ce W Dv°, aguagutuce and , °, ce
aC el a]W»C Wo°0ok 0ce khvatdrial topiedV,ifedkrxwhlich those most relevant to
the size and type of business were selected by the company, leaving out those that were not

3,6

applicable (e.g., animal health and welfare, indigenous peoples’ rights, and public policy).
Each respondent was asked to comment with respect to the importance of the themes

3,6 3,8 4 4,2

4,4

4,6 4,8 5

°Cev,;CWoWa vee W:ceviW W°VvW W ~“Woce 0aWoe ID WOkWOoD wod; Wa vee WO vD W "Wee ° |k ;W e C rglpgange for the company

gnment between external assessments and internal corporate awareness in selecting the

ive°Wal;kl ok°Wloo, awW°vNoe WNCI CW°vW:v ,oWi 0o, e i kK°Wok We ™ve°lk;, W :.vea]

The result of this assessment is depicted by the materiality matrix shown below. The hori-

zontal axis indicates the materiality assessments collected from within Venica&Venica and

foresaw the involvement of the owners and 10 individuals among which, employees and O 1 _ Conservation of water resources
representative collaborators from the corporate population.

»C WD ®°l 0°WoOIaWIk | 0° aW°C Wal;kl 0k°Woeo°lk;aW:eeviw O° ko Wme/d\2C Attention W ERiStANce W ce ™ ce
sentative of the opinion of 77 subjects including suppliers (9), consumers (51) and agents/ to climate change

distributors (17).
3 _ Health and safety of the workers

4 Safeguard of the biodiversity

CO, ) 5 _ Measuring gas emissions in

S the air

6 _ Protection of vulnerable
groups and equal opportunities

@ 7 _ Management of waste and packaging

B D [ kD P

8 _Socio-economic impacts
on the territory

9 _Health and safety of the consumer

10 _ Reputation of the brand
in the market

11 _Conservation of the saill
resources

12 _ Product traceability

13 _Selecting suppliers
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Community
and territory

GRI 413

The vines, with their deep roots, weave a silent dialogue with the soil, absorbing the nu-

kLt The grape harvest celebrates solidarity among families and

being together to celebrate.

el k°aWok W 0PveaoeWv:W°C W 0k W°CO°WCve°aW°C i"Wok W°C WRNIk arwWe°Cok\awW°vW°C W\kvN' ; Wv:W

the winemakers, they become the most authentic expression of the territory.

But the bond between winery and territory goes beyond the mere production of wine: wine-

ries are custodians of traditions and artisanal knowledge, passed down from generation to

generation, and each label speaks of a piece of history that is woven with that of the local

community.

VKW°C WIk® N 0BIk;Wv:W ok sa~W™ yv™> Wok W°eed I°lvka*WNIk ol aW
of a community , a reference point for anyone who wishes to discover the authenticity and

beauty of a territory.

Casa Venica is a place of meeting and conviviality , where people gather to savor the fruit
of our labor and to share moments of joy and celebration. Wine tasting events create indis-
soluble bonds that go beyond the boundaries of the glass.

The pleasure of meeting, of feeling good together, has led Venica&Venica to host food cul-
ture and wine events in the beautiful setting of the winery; important moments to share

not only the story of our winery but of the whole community.

Vintage watch auction Grape harvest 2023

vi W°C W

0°lk;WC 00ce°W

Convivium 2023

Porsche event
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belonging”

Venica&Venica has always combined a passion for the territory in which it lives and a desire

to welcome those who want to discover it. For this reason, the winery has never been just

a place dedicated to wine production, but also a space devoted to hospitality and culture.

The family estate opens its doors every day to guests who want to visit the historic winery

and taste Venica&Venica wines.

The visit of the vineyard and winery, in addition to the explanation of the winemaking

processes, is made into a tour, through doors, with the theme “The Lives of the Venicas.”

The guided wine tasting is accompanied by typical local various seasoned cheeses.

VKW°C W v, eea Wv:W AWeC @ WN e WA WHBIlel°aW°Co°WIk °, WNIk Weor°lk;]

For all those who want to live a unique experience in Collio, the winery offers the possibility

V:We°oxlk;Wo°W°C WCIle°veel W:0il xW=a °°" | k°]W WeevvieWoe Wobol 0 ° WvkW°C W, ™™ W vveaWv:W°C W
country house of the late 19th century where the history of the Venica family had its begin-

klk;eWok WNC @ Wa°l'"W°v 0x*"WvkW°C W;ev,k W vve W°C e WIeWOW™oe°Wv:W°C WUIk cex]

Inthe ~— W'OjW e« ¢ abuilding at the entrance to a natural forest, there are instead W

apartments overlooking the rolling hills and its vineyards.

Consistent with their philosophy, the Venica family has succeeded in transforming the spa-

ce into cozy modern settings with an atmosphere that evokes the inns of times past, but

NI°Cv,°W=ro el Ik;W vi:ve°®Wok W° Ckv v;x]Wf o°WoWo°vk €aW°CoevNWONOxWoe WoWaNIiilk;W™yy AW
lawns to play on, tennis courts and spacious relaxation areas and lounges for tasting Veni-

ca&Venica wines. The Wine Resort also provides some bicycles to explore the area on the

border between Italy and Slovenia.

2023
660

GUESTS

1652

RESERVATIONS

EUROPE USA ASIA AUSTRALIA

1543 95 12 2
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Social and territorial

GRI 413

projects

The CambiaMento Social Project

The Venica family has always believed that wine is

an extraordinary vehicle for good social practices

and that the winemaker can and should be an engine

of social growth, thanks to the establishment of

virtuous relationships with its employees and the

entire community. Hoping to spark a domino effect

of attention from wineries toward inclusion projects,

Venica&Venica decided to experiment with a new

social project together with Hattiva Lab Coop.

Sociale Onlus and i Bambini delle Fate , a social

enterprise that works to ensure economic support for projects and paths aimed at differently abled children. La

Venica enthusiastically embraced the CambiaMento social project and welcomed Marlon to the winery. We

are proud to have the CambiaMento project by our side and to make it a participant in a story of wine, made

up of relationships, of encounters, of being together, of sharing emotions as well. By its very nature, wine

becomes a fundamental ingredient in stories of inclusion  that pass through vineyards and wineries, and the
Oi 10t k°vW™eEevY °WIlaW°C W ceae°W CVvWVv:W°ClaWIkW°C W'v' ;koW "W

Pinot Bianco Network in Collio

The Pinot Bianco grape variety has found a

permanent home in Collio for more than 150 years,

enhancing its identity and becoming a symbol of

high-quality production in a region known precisely

for its white wines. This territory, suited for the

production of long-lived, full-bodied wines, allows

the Pinot Bianco grape to enhance its intrinsic

characteristics elegantly. It is a grape variety that

requires much care in agronomic management, but

the effort is repaid by the notes of extreme elegance

encapsulated in the glass, even after many years in the bottle. Pinot Bianco is a personal and social wine that,
NI°CWI°aW k oo AWurites pempie)\étektivg new bonds.
was founded, an association that now unites six historic wineries in the area with the goal of enhancing Pinot
Bianco in Collio by identifying the optimal sites in each winery . Like a family in which everyone supports each
other, these wineries have chosen to unite their intentions and stand up to protect their land. Venica&Venica,
which has always been a champion of safeguarding and protecting the territory , has joined the project,
promoted by the great wine patriarch Marco Felluga, since its inception.

v 'IvWoce 0]

Blockchain: transparency and
traceability

Blockchain technology is revolutionizing the wine
industry by offering an innovative solution to ensure
product transparency and traceability. Every step
in the wine production process, from the cultivation
vV:W°C WDBbIlk aW°vW°C W ko W Ilre°ce
recorded immutably and accessible to all participants

in the network. This immutability of data allows
consumers to know precisely the origin of the wine
they are buying, including details such as the grape
variety used, the exact location of the vineyard, the farming practices employed and the winemaking processes.
Blockchain Wli™cevb oW vkao i oeW thekprodkct 8d offers wine supply chain operators an effective
tool for optimizing supply chain management W xW oe lk;W ve’oWok WIk e orlk;WvDb
Venica&Venica, through the Track IT Blockchain portal, has implemented a study that took into consideration
the wine “Ronco Bernizza” Chardonnay DOC Collio 2022. As part of the traceability, the lot numbers L23/0509

or L23/0308 can be consulted.

54

I ,°Ivk*"W OKW IKkW:0 °W

®c0 "W ™M

In2021, °C Walkv°W 1ok vWv °Nva\WIk

Sustainable organizational culture

Venica&Venica has in placepersonnel consulting and
training WevWzal;kl oO0k° xWIli™MceevDb W°C
and promote and develop an organizational culture
focused on long-term sustainability.

The goal is to improve business performance and
the mental and physical well-being of employees by
developing both technical and soft skills.

This approach aims to promote a work-life balance
by improving personal interactions, collaboration, and
stress management. In addition, greater employee
involvement in business processes is encouraged to
ensure high service quality and personal satisfaction. Internal and external scenarios thus harmonize, promoting
participatory management in which modern professionalism is developed through a strong sense of belonging
and increased accountability of responsibility in the business processes.

We are guided along this path, which results in high service quality, higher personal satisfaction, and a sense
oé gc‘\x})m:plislhruegt]a\t/\yvork for all employees, by a performance psychologist, consultant, and corporate trainer.

w

WN v o
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Biodiversity

GRI 304-2

LL —if—Xi%rA—ED«—A«fiT«if<<I’A<<I’<<3/4—~°<<iAA«i°<<¥—°-JII<<'i:"/4aA«—««I’««

environment. It enables life itself, for without the complex
chain of interactions among living things, no life would exist”

Each leaf that falls to the ground in autumn only returns to life if it is progressively de-
stroyed by bacteria, fungi, microarthropods, earthworms and higher animals, and thanks to
them they are broken down into a set of simple elements that are absorbed by the plant,
to regenerate new leaves. Defense of the landscape and biodiversity are among the core
values that Venica&Venica seeks to protect in everything it does.

The company owns and manages more than 400,000 square meters of forest and is actively
engaged with its own staff in its maintenance and the preservation of biodiversity.

Keeping forests viable and usable raises their ecological, environmental and landscape va-
lue, ensuring the survival of a variety of living species of all kinds: microorganisms, lichens,
insects, wildlife, trees and grasses.

The company has always preserved the forested areas on the farm’s acreage since the
™ okklk;Wv:W°C W™ ok°lk;Wv:Wk NWDIlk x0e a"Wk D eeWal;kl
in the last ten years, only about 1 hectare of woodland has been set aside for vineyards.

ok° xWae

The preservation and maintenance of the environment is done through the management

of buffer strips located at the edge of the vineyards that protect the forest and water from

contamination. They retain parts of the soil eroded by weather events and maintain biodi-

b eol°xWok W ok @ 0™ W ID ceal 0°lvk]W ,:: ceWre°ceel™MaoWooe WO avW o
bodies.

T A1.6

HECTARES OF
VINEYARDS

49,1

HECTARES OF
WOODS
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FOREST AREA CENSUS

the conservation project of woods and permanent vegetated areas with plant species other
than vineyards, aims to create habitats for the survival of numerous species of mammals
and birds. Venica&Venica has surveyed the wooded area bordering the farm body, noting
the presence of more than 40 tree and shrub species u ko , aW ™ 0° WIKkW v]WwW
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What is biodiversity?

Ilv ID ceal°xWIaWoW° ®iW ee°W, o WIKW "W celb W:ceviWwe

sion “biological diversity,” by which is meant the variety of life in all its forms, levels and
combinations.
This diversity is generative of ecosystems that are the dynamic combination of microorga-
nisms, plants and animals interacting with their surrounding environment. Biodiversity me-
asures the health of the planet: the more species that interact, the better the health of the
environment.

TTWeClaWIlk® 0 °lvkWIeWkve WOoOkW k WIkWI°a “:A"W °W; k ce0°
humans. Thanks to biodiversity, the soil provides the ecosystem services that are the origin of
life on earth.

Bees and agriculture: an inseparable combination

The presence of bees is an important indicator of the health of the environment; they play

OW\ xWeev' WIKW™vy  1ko°lk;W vN ceaWok W vka >, k° xWo:: °W:ce,l°W>, 0

University of Udine have shown that placing hives along the headlands increases fruit sets,

e , sW,k: e°l’la W;eo™ W vN eeaWutl' > ook 0; vVWOk WO avWIlk e 0r o

for fermentation.
Bio-monitoring ,& sWe™ | Wyvee;o0kleisW°vW °
and bees are used to assess the cleanliness of surrounding areas.
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0bees colhact su%gfnances frolee surrounding environment, such as honey and pollen, which

“Eno Bee” bees in the vineyard

Venica&Venica has been participating in the W}0kv W ~W ™MavY ,WHich grot¥éts

and raises awareness of the importance of environmental health by placing an additional W W

families of Mellifera bees near the vineyards to monitor pollution caused by pesticides. The

are analyzed to assess pollution status. Through sustainable agronomic practices, such as
green manure and the exclusion of certain active ingredients in pesticides, the relationship
between beekeeping and viticulture is improved, thus preserving the environment.

™yt o2 lvk]\
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kL The territory indicator satisfaction results ensure compliance
with the United Nations Guiding Principles on Enterprise
and Human Rights, ILO conventions, and national, EU and
international laws.

Territory

With the VIVA Venica&Venica project, it has evaluated its focus on the countryside and

biodiversity through the “Territory indicator”.

™ | 0T T xAW?°C WIk | 0°veeW°o\ aWIk°vWo v, k°W°C W™e o k Wv:WQ
those planted by the winemaker, present on the farm and/or contiguous to the vineyards for

an indirect assessment of farm biodiversity. In addition to this, the indicator also studies the

ratio between the hours devoted to the management of vineyard areas and those engaged

in the maintenance of green areas other than the vineyard, in order to obtain an assessment

of the commitment to biodiversity protection.

18%

HOURS SPENT IN
OTHER AREAS

82%

;o.o, HOURS
SPENT IN THE
VINYARDS
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EL The soil is the richest environment for life in our World.

THE

BIoPASS
PROJECT

V:WN WNoOoKk°W°vW: ~“xW k @o°0k W°C WIk ce | > W k °aW°C WavI W;ID oW  ovVeWdd&Venica's path af \constant ghowth interacts with different professional skills, and

to time, let ourselves be transported in an imaginary voyage underground.
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and other annelids, or microscopic life forms, such as fungi, bacteria and algae. Their total
weight can be equivalent to that of 20 cows per hectare!

0 O™CI Wuavli'm N " Ik;déyrade piaktlresidiés (leaves, branches, grasses, ro-
ots) and everything else that lives - and dies - in the soil, turning them into nutrients that are
food for plants and nascent soil creatures.

And since almost all of the World’s food comes from plants , which provide nourishment
for the animals above ground, it becomes clear that the soil is at the origin of life  and living
soil dwellers would most likely say “from life, the vine”!

A New Concept of Terroir

When it is understood that soil is at the heart of the vineyard system  and that biodiversity is
the engine that makes it vital and active, then it becomes clear that the concept of Terroir can

de the interaction of the pedoclimate with the plant in order to produce the wine. Now we must
go beyond this concept, knowing that at the heart of it all is biodiversity , which determines
soil characteristics and thus plant responses and is in delicate balance with human activity.

FROM THIS... ...TO THIS

Grape Grape

/ variety \ / variety \
Soil Climate I Soil
N

Climate

>
Q% @
S % NN
v 2. ob
0, 7 &
/5% AgHeYt (&
Man 9e Man Sruct

l
[

© Sata Studio Agronomico

The soil, which is the “home of the roots,” must prove welcoming and comfortable so that
the vine can express itself at its best . Healthy soil is home to healthy vines that produce
quality grapes. This is why we must nurture and protect the soill.

Agostino Gallo in his “Ten Days of Agriculture” (1564) back then, urged choosing the best
sites by evaluating the organoleptic characteristics of the soils: color, tactile sensations and
even taste of the soil. Well now, with the evolution of the survey methods included in the
V o eW m @°l W lve = Z\keébbastSry evatusition of the soil is also inclu-
ded, testifying to the real value of the organoleptic quality of the environment where the
roots live.
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The BioPASS® Method

%IVD T ZWCOoaW  kWV eW W ce°l W xW | Walk W ]

lve T ZWo 'vNeW°C Wavklk;Wv:W Iv ID cenl°xWok W: k °lvko W>, 0 1°xWv:Wavl'a] 5¢c Wi °Cv WIaW v I Wok W°ed o ° Wok W:v 'vNawe°C W vl Wv:
The Company, thus, investigates the attitudes of its vineyards, according to an innovative \%/ement in order to also ensure maximum reliability of results.
and sensitive approach to the life and peculiarities of the edaphic environment. $oi| testing is the basis of a new investigation pathway that allows for objective
The organoleptic evaluation of soil characteristics is, like the organoleptic evaluation of énd multidisciplinary comparison of representative production sites for different
wine, an indispensable examination to fully understand its qualities. structural or management characteristics.
If, in fact, for no wine can the quality be assessed solely based on a chemical-physical §»C W:v 'vNIk;WIkD &°l;0°lvkaWoce W deael Wv, °WNI°CW lva = Z_
analysis, similarly, to fully understand the characteristics of a soil. It is necessary to consider . Chemical-physical analysis, enriched with tests done on Organic Matter
not only routine laboratory analysis, but also to judge its physical and structural require- i fractions;
ments, and to measure its richness in life forms. ¢ gWU~ WuUle, o W vl Wvisual sailiadalysis\atcording to the method

Wovl Weel CWIKW Iv ID ceol®x@htph&dduse thid kopt are\alive; wdlcoming v | W xWI «Wu VWok Wae k W xW 0°0W ,oelk:WOWi,  °Imx
°vW°C WoevveaWe°C ia "D a~WNCI CWi okaW °° ceW : | k xWok WC 0 °°CW:veeW°C %’\/VT?"V‘@kWW()KNW’(ﬁQ MV IKWV O IOKWDIKk x0ce s ~W°evWiol WI°Wivee !
grapes. °°lk;W:veeWDbDIlk x0ce Wovl| o’
Soil is also one of the pillars of life on earth , and if we want to feel worthy of being consi- ¢+ gW! mowitwWCv W D vM W xWzoocelalWuedcelalrW AWadoelr
dered custodians of the land, we need to think about its health, its value for biodiversity and al:koWao vee cWevWaovI ' Woe°Cev™y aWo ve |k:W°vW°C leeW'
for every biological process that takes place in it. I W°C Wivee WO o™° Wil cevoe®’Cev™y aWoe W°C Wivee Wao
The environment above the soil, from which it draws nourishment, must be thought of as a vka ePo°lvkWr°o° oWok WIKk® ;el°x W°C @ :vee "W°C W;e 0°
single organism, in which each living thing is a vital organ in relation to the others. as an indicator of soil conservation status.

AWC - available water capacity

24-VEN-BRA

| | |
50 100 150 200 250 300 350 400

o

24-VEN-BER-RIB
: 50 100 1‘50 260 250 300 350 400

o

The E§:raidis and Bernizza vineyard soils are loamy in their physicochemical analysis. The

high piresence of silt ensures excellent water availability (AWC, Available Water Capacity)

°vW§°C W k °Wv:WOW™ceev |, °ID WD ; °0°ID W 0°0k W B KWIKW ocexW
In adciition, in both soils, there is an organic matter supply of around 3 percent, an elevated

amouéﬂ that is indicative of conservative and virtuous soil management.
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24-VEN-BRA
Color
Touch Knife
Structure Surface Crust
Scheleton % vol. Deep °® Erosion
Scheleton % vol.
Intermediate Earthworms
Scheleton % vol. Topsoil Olfactory analysis :
in the pit
"I551k; W,k vD ceaWe°C Wavli'W™ev VIWKM™@W PoWege W ™ kW vWive W'
gths and limitations, evaluating root depth, qua- getting the highest score. The Bernizza vi-
Surface stagnation Surface Smell TlexWviWaee, °, e Wok W™vceval heyaw'ssdikisarieh W stoneseandogebiles. The
fragrance. presence of typical “Ponca,” sedimentary marl
? that is easily cracked, is found, allowing root de-
Topsoil reduction Porosity epening well over one meter.
Deep reduction Roots
Intermediate reduction
The Braidis Vineyard obtains excellent results on visual analysis, with almost all scoring at
the highest level. The amount of structure (set of gravel, pebbles and stones) is not in itself
a negative, as it limits vigor and promotes root deepening.
Total Points QBS
24-VEN-BRA ﬂ 170
[5 2‘0 Ab 6‘0 Sb 100 120 140 160 180 200
24-VEN-BER-RIB ‘] 70
High QBS scores are obtained in both vineyards, indicative of high biodiversity and ecolo-
gical richness.
The number of Taxa, i.e., groupings of organisms distinguishable morphologically from
others by a common characteristic, shows the amount of different categories of living spe-
cies found in the soil. The mf';1X|mum numb.er of Téxa founFj in the nearly 1,000 analys.es Evaluation of the quality of structures through Although slight, the importance of the presence
done by Sata over the years is 14. In the vineyard in question, 11 were found, a very high the VSA method: non-spiky aggregates of  of young earthworms, indicative of soil vitality
number. ideal size are observed, indicative of excellent and its reception for life.
structure.
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Vineyard
memory

kLt The memory of the vineyards contributes to the continuity
and evolution of the art of viticulture”

The memory of the Vineyard is a key element in the vineyard ecosystem, because it

lk , kK aW°C W> 0 1°xWok W Coeod ° elo°l aWv:W°C WNIk JW»ClaW™C kvi kvkW
biological, environmental and cultural processes that interact with each other to determine

the collective and individual memory of vineyards.

The Biological memory of vineyards is the capacity of vine plants to “remember” and

respond to past environmental stimuli.  For example, they can remember the weather and

climate conditions of previous years and adapt their physiological behavior accordingly.

In fact, vine roots are able to absorb and store environmental information, such as the

0PoI’0 IT1°xWVv:WNo° eeWok Wk,°cel k°aWIKkW°C WavI'A"WNCI CWIk , kK W°C W™
ok W b "v™Mj k°]W»ClaWavv® Wi iveexW OkWCob Wal;kl ok°WIi™™ ] 0°lvkaW:v
to water stress and disease, as well as crop quality and yield.

In addition to the biological memory, vineyards can also retain a cultural memory,

manifested through traditional agricultural practices passed down from generation

to generation: =™ | W ™ klk;"Wleeocl;0°lvk"W ok WavlI'Wioko; i k°wW*° Ckl>, aW?®
centuries of experience and knowledge shared among local winemakers.

Until the middle of the last century, our vine-covered hillsides were a mixed crop of vines

and fruit trees that was called ronco arborato.

The importance of roots

The roots of the Venica family express and hand down, generation after gene-
ration, the deep connection with our territory. This bond is not only physical,
WO evW ivelivko Wok Wae™[@el°® o0 "WoaeWI°Woee caWee o™ °Wok W;@®o°I°®

wine which nature gives us.

Loving the land and loving the vine is more than a feeling, it is a deep commit-

ment to the preservation and enhancement of our shared home and its precious

resources. This love is manifested through our daily actions in the vineyards and

in the winery.

The ronco arboretum

VKW°C Wv™ W oxa"W C ceoex W™ iAW ;AWQ™ ™™ AW ™ oW ™
logquat trees were cultivated, and each farm had its own fruit orchard heritage , which was
managed with periodic renewals to maintain its productive potential. Its genetic variability
was important and was the result of an on-the-spot exchange among farmers and material
brought by migrants from the countries where they went to work. On every farm there was the
elder who preserved the wisdom of grafting.
It was a necessity for every farmer and a requirement of the landowner who wanted fresh
fruit possibly year-round. For the farmer it meant cash , starting with the sale of cherries and
ending with late apples and pears, and all of it was sold in the markets of Cividale, Cormons,
and Udine. It was traditional that part of these proceeds be used by girls to make dowries for

k hemlvesWHdWdan ive oetkemneber the duracine cherries, the St. Peter’s pear, St. Anne’s
pear, the Anise pear, the Napoleon, the Drunken pear, the Koré pear, the Pettoral pear, the
St. John’s apple, the Melon apple, the Zeuca apple, the Autumn Rose apple, the Easter apple.
It was all a blossoming of names, knowledge, and anecdotes that were the result of wise
observations and generational spoken knowledge, but which were always projected toward
the future.
One did not plant a walnut tree in the backyard for oneself but for future generations. This
heritage of knowledge and skills slowly and inexorably dissolved in the second half of the last

* ockerit@ry, Whew theralderbepoaseseors\bP adaignt knowledge noticed that the new generations
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The vine cannot “change home.” Our goal is to nurture and protect the soil:

the soil is at
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We use multi-purpose seeding
to prevent soil erosion, while
safeguarding vineyards and
generating biodiversity.

We host beehives in our vineyards
to encourage animal and plant
biodiversity.

We use compost prepared by us
to make our soil more vital and
hospitable.

The manure, or dung, we use
is guaranteed to be organically
sourced.

The grass below the vines is
removed, ground and cut with
machines created especially for
Venica&Venica.

NATURAL
RESOURCES

MANAGEMENT
OF THE SOIL

PRODUCTION
STRATEGY
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POLYFUNCTIONAL SEEDS

The presence of grassland provides innumerable bene-
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Vine management t akes the form of good practices involving pruning, shoot management,
leaf removal, thinning, and plant defense. We implement all agronomic strategies that al-
low us to have a good vine defense so that the plant is less susceptible to adversity (dise-
ases and pest attacks).

<

VIVA ¢

We absolutely avoid herbicides; we use substances of natural origin and low impact.
Every choice we make, every action we take, is reasoned and aimed at avirtuous approach
with a view toward an optimal preservation of the vineyards, quality of the products
obtained, protection and health of the environment and the consumer.

Our leaf wall management technique
haS a”owed us tO make fewer trlmmlng FE R

cycles, consequently compacting the soil THE SPRAYERS

less and producing fewer greenhouse pI’OdUCt recover spra ers
gases. y y

VKW°C W™cad °I Wv:WBIk x0ce- Wjoko;
“lk;WR o~ W celk;lk;W 0°0k W: @°l'la

Our vineyard defense plans include . N
y P avITAW ™Meevivelk:W Iv ID eal°xAWoDvl |

the exclusive use of natural products

, o Dlk W°ee 0°i k°aWRI°CW k:0Dveed ~ W

and, alternatively, products required in O°W Co®ed ° ela’l sWC “™MaoWa a°8lkd

integrated pest management. WO BVWIK® v kW™ ce v °W>oe vD a
| -
- ‘ 5 We use a recovery sprayer to avoid KWO°Vila ceWIaW°C W > |™j k°W im W?°
5 aﬁ | f e, dispersing vine treatments into the envi- DIk W°a 0° K°oaWVvKkW ™ ok aW ok W a ™
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the droplets that do not reach the target (leaves :

and clusters) or that falls back to the ground or is

ocecel WoNoxW xW°C W ce a] i

We give timely notice of treatment ini- § vb ;eexWe™eox eaWiol WI°WTM\§7nn| X
tiation to protect the community. 0k WNor°® Wv:WDIk We°ee 0°i k°aWIivWo i
»C xWoee W > I™™ WRI°CW™ok ‘§uW°C1
vegetation and collect the dispersed droplets :

4 f

M \ We carry out our agronomic practices in
b
' accordance to the phases of the moon,
H‘ N A .
as did our ancestors.
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We are committed to maintaining our 'vee W°C xW okW:0 "W 0 \Wvk°yW°C
oldest vineyards so as to protect the captured liquid is returned to the tank and reused
historical memory of the winery. 0;01k] :
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careful not to hinder wooded areas. :
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We treat our vineyards with care and re-
spect. Our agricultural philosophy is based
on the idea of “precision agriculture ” me-
aning the search for solutions. Decisions
are made on a case-by-case basis, accor-
lk; WevW°C Wa™ | WKk aWv: WV, & aNW
taking into account variations in sail, cli-
mate and environment. In fact, our vi-
neyards, distributed in very different zones

Viva evaluated the impact on the environ-
ment of vineyard management practices
with the “Vineyard” indicator.

C
and subzones, require customized agrono- 5
mic approaches. VKW v, ceWDIlk x0ce aW a W

. ) o : Environmental E
multi-purpose seeding in alternate rows Impact
in the plains and on all rows in the hills. MAX

From year to year the seeding in the rows

is reversed in rotation, and the percentage

composition of the ten selected species varies according to the needs of the vineyards which
is done in order to ensure an ideal habitat for pollinator insects. The selected sowing belon-
gs mainly to the Leguminous, Gramineous and Cruciferous families.

We use a leaf wall management technique that, in addition to ensuring the right balance
between leaf quantity, vine vigor and facilitating transit between the rows, has allowed us
to do less trimming than in the previous years and thus make fewer passes through the vi-
neyard. This has resulted in less soil compaction, as well as less greenhouse gas production
due to less fuel consumption for agricultural machinery.

Alongside these practices, Venica&Venica promotes the preservation of ancient vineyards,
and has been collaborating with Carlo Petrussi for many years, and who was recently hono-
red by the Old Wine Conference with the Old Wine Hero Awards 2024. The protection of
ancient vineyards is a priority for us. We believe it is a crucial commitment to preserving the
cultural heritage of our vineyards: their history and diversity.

We have divided our total vineyard hectares into high-risk disease zones and low-risk zo-
nes, for the defense of the vineyard.

The 0ce 0eWI k°l WorW  valmosedlway¥ dortespond to hilly areas. In these vi-
neyards, a defense plan is implemented with the exclusive use of plant protection products
of natural origin.

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

Whenever possible, we use only copper and sulfur (natural treatments), and when neces-
sary, we intervene with alternative products allowed by integrated pest management, that
is; with the rational use of biological, chemical, agronomic means of defense.

Necessity and technological innovation have driven us to make technical changes on our
agricultural equipment, ensuring maximum performance in every situation and promoting
plant and environmental health.

JeeormaW  °°lk;Wio Clk ]

IveeWx 0ceaWN WCoD W kW, olk;WOW;eooaW ,°°lk;Wio Clk Wo o™®

farm. The tip, like a small plow, works under the vines near the vine trunks. This innovation
not only uproots weeds, but also keeps the soil aerated and soft, creating an optimal sub-
strate for plant growth. In addition to reducing the use of string-trimmers in the vicinity of
vine trunks, it limits the risk of plant damage and disease contamination.

The digger arm.
This is a device we integrated with our agricultural machines, that allows simultaneous
management of soil movement beneath the vines and manure burial in new vineyards. The

l;; eWoeeiWCoeWOo avW™evD W°vW WIKkDO 0 ° WIKWDIk x0e aW™

slopes, simplifying fertilization operations in extreme rows.

Bottling machine 4.0.
As part of Industry 4.0, we have implemented a modern automatic bottling machine. This

0 Pok Waxa° iWo "vNeW aWevWv™°lila W°C W v°° Ik;W™ev

mizing waste. The bottling plant is automated in the washing and rinsing operations of the

aa MW
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able to maintain high quality standards in our products while improving our environmental
sustainability and market competitiveness.
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A Vocation The importance
e+ «O0O~—t«E—i~«&«A—"‘oFE of observation

Venica&Venica has distinguished itself over the years not only for its great commitment to Observing the vineyard means taking the time to assess and perceive its needs, analyze

environmental protection, but also fora @°cevk;Wo™<°|° W:veeWzn | k°l WIKkD o°l;0°lvk"W ce ocritical issues and develop solutions.

arch and innovation. This means living the vineyard and thus knowing each and every row of it  : the goal must
be to guide each individual plant, and the vineyard as a whole, to express its potential to the

A vocation that emphasizes a conservative and sustainable approach to both land and pro- fullest from the perspective of our winemaking project.

duction and encourages care for what one owns in this moment in history but will allow It is not enough to look ahead, one must look where one’s feet are standing : soils are home

future generations to enjoy it in times to come. to a quarter of our Planet’s biodiversity (fao.org/soils-2015), and our responsibility must be
to restore biodiversity on agricultural soils to optimal levels, by reducing disturbances from

In the past, we have participated in research conducted on biodynamic farming methods, human activities.

in collaboration with the University of Udine and the University of Trento, and recently we

have been an active participant in a research project by a team from the University of Udine

focused on analyzing the energy performance of wineries nationwide.

»C W™MeevY °WNIT"W> 6 WevweC W™ ] 0°IVKWV:WOKkWIk® ,eko°lvko Wa | k°l Wome°l ]

THE STUDY OF WEATHER CONDITIONS FOR VINEYARD
DEFENSE

The Collio wine-growing area is characterized by a rainy climate, with an average of 57 days

and 950 mm of rainfall per year recorded in our vineyards. VKkWveoe oeW°vWao *WDIlk xo0ce W
strategies, we make use of weather control units  installed in our area by the Collio Con-

sortium. One of the control units is located right in our vineyards.

Associations such as the Collio Consortium and ERSA (Regional Agency for Rural Develop-
i k°vW ™evDbl W™Cx°vaodokl°0exW : ko W [°° °lka*WN 0°C ;W 0°0W
area and sampling of grapes that monitor their ripeness. By integrating this information with
the support of our agronomic consultant, we are able to develop strategies that are targeted
g and adapted to our needs, ensuring the health of our vineyards and the quality of our wines.
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The heterogeneity of our vineyards requires uncompromising commitment, especially at the
delicate stage of harvesting. We value each individual variety, carefully considering its lo-
cation, plant condition, degree of ripeness, age, production load and climatic conditions.
VeWIlaW ™e o "xW:veW°ClaWae 0evkW°Co°Wv, eWCo0@eb v° "W k°lee "xW™] \
more than a month , as we believe that only in this way can we guarantee perfectly healthy
and intact grapes. Choosing the optimal time for harvesting is the result of years of expe-
rience and an innate perceptiveness in interpreting seasonal variations and plant responses.
The integrity of the grapes is crucial for us, as we often use cold maceration, which invol-
ves contact between must and skins at low temperatures overnight.
Next, we empty the crushed grapes by gravity into the press to separate the liquid from the
a\lkeWok Wao a]W»ClaWlaW:v' 'vN W xWo°o°l W 0k°0°IvkWveW v°o°lvkW°evWw
heavier impurities.
The entire winemaking process takes place in the absence of oxygen  to prevent oxidation
of the must. Innovative techniques allow grapes to be processed in an inert environment
through the use of:
* nitrogen recovered from the atmosphere in the early stages of winemaking, when sto-
rage of carbon dioxide from fermentation is not available.
e carbon dioxide recovered during the fermentation process.
Fermentation takes place in steel and oak tanks; inoculation of this process is done with
selected yeasts, while for some wines, such as Sauvignon and Ribolla Gialla, we use a yeast
selected from within our own vineyard.

> eWO°W™ 0e°WalOWivk°CaWv:Wo;lk;"W°C WNIk WIaW “° ce Wok W v°° W:v®

the moon to ensure the highest quality and expression of terroir.

W xWCok "W o0kW O° k W:veeW

"ol xW°C Wi, ea°Wv:WokxW

“vNIk;W°C W™Cor aWv:W
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the measure
of sustainability




What Is sustainability

3

VIVA ¢

Sustainable development aims to succeed in living, producing and achie- @
ving growth without destroying existing natural systems.
To achieve this goal, human intervention must not exceed the carrying ca-
pacity of natural systems. Technological development must be primarily
vk ek WRNI°CWIk @ 0mlk;W°C W : | k xWv:W -ce k°Woxa° isWed°C eeW°CokWIlk
creasing the amount of raw materials used. The use of renewable resources
i,o°Woe i0IkKWRNI°CIKW°C leeW 0™ I°xW°vWee ; k ©d° "Wok W ko "xA"W°C W ilaalvkWv:W
waste must not exceed the capacity of natural systems to assimilate them.
In viticulture, the challenge is to be able to cope with climate change  whi-
le ensuring the quality of production, without compromising the ability to
do the same in the future. Winegrowing that does not meet sustainability
criteria could result in water contamination, compromising biodiversity, in-
creasing greenhouse gas emissions and leading to soil erosion.
For Venica&Venica, sustainability means ensuring harmonious development for
the enterprise while respecting the purposes of prosperity and sociality inherent to =
our nature. \‘)\
The winemaking enterprise needs a thought, a feeling, a passion: it needs the soul.
It is the personality of the winemaker that brings the enterprise to thrive, to generate
value, to perpetuate itself without forgetting anything of the past in order to plan
for the future.
Our values are the cohesion of the family, the constant appeal to the roots, the
balanced measuring up to innovation, pouring all our energy into the business
but doing so with a smile; to draw from the harmony of the environment the
harmony of production.

1
Measurements are much more

important when they are united in
= an overall vision that expands
Pir3«ritda«birdat«fdrd—
towards understanding and
safeguarding Mother Nature, like
@) the drawing of a constellation that
led our ancestors in navigation.

@)
(@)

~

)
&,

- N
@\
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10 years
of measurements

<

VIVA ¢

Since 2011, Venica&Venica has been collecting the necessary data needed to measure the
environmental indicator’s Carbon footprint and Water footprint, according to the methodo-
logy outlined in the VIVA Standards. For the past ten years , on a periodic basis, the results
V:W°C Wi 0m,ce i k°seWCOD W kWa il°°
to an independent external body for initial validation and then to the Ministry of the Envi-
ronment W:vee W°C Wloa 0k Wv:W°C .\WHadédteps ersmute the dibjestivity and

e | 1'1°xWv:W°C W 0°0W v~ ° Wok WIeWoko xa W°Cecev,;CWOW v,
Measurement over such an extended period of time has been essential for identifying both
areas for improvement and verifying the effectiveness of actions taken; the ability to compa-
re data year after year has been essential for analyzing environmental performance trends
throughout the company. This review allows accurate assessments to be made in order to
plan more effective strategies with a view towards continuous improvement.

AWNCI CWoce Wvoe;0kla WIk°evw °,

WH cel

000 VIVA LA SOSTENIBILITA
®®F,  NELLAVITIVINICOLTURA
o ©0¢ INITALIA

.O

During the ten years of measurement, the data collection methodology has evolved signi-
Ok° xW°VvWO I;KkWNI°CW v°CW,™ 0° aW°vW°C WVK® ;eko°lvko W °0
VWok W Cok; aWIkW°C WUVU W™™ | o°lvke W cID kW xWidce\
¥ptiadest™curmsider that uaiforfmity in the application of methodologies is important to achieve
a meaningful comparison of greenhouse gases information over the course of years.

0°OWKWCYWEC Wai™MokxWCOaWOW 0ce; Woiv,k°Wv:W 0°0WVKW ~ Wok V
the 2011 published Study Reports summarizing measurements, the results referring to the
years 2019 and 2021 are presented below, as they are directly comparable because a uni-
form calculation methodology is applied.

Third party : DNV-GL n. Report: 4 Third party : DNV-GL n. Report: 14
Year of analysis : 2012 AR -1 Year of analysis : 2019 AR AR 2
WATER : 1 ﬂ PRODUCT Release Date : WATER :. 2 h PRODUCT WATER ;.2 ﬂ
VINYARD: 1 RONCO
20/10/2020 VINYARD : 2 RONCO VINYARD : 2
TERRITORY: 1 DELLEMELE TERRITORY : 1 DELLE MELE TERRITORY : 1 | ORGANIZATION
2011-2012 2015 2019 2021
Third party : DNV-GL n. Report : 7 Third party : DNV-GL n. Report : 7
Year of analysis : 2015 AIR:2 Year of analysis : 2021 AIR:2
Release Date : WATER : 2 h PRODUCT WATER: 2 ﬂ
VINYARD : 2 RONCO VINYARD : 2
23/03/2018 TERRITORY : 1 DELLE MELE TERRITORY :1 | ORGANIZATION
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Carbon footprint

GRI 305-1 e 8J vVEé& »Vey
GRI 305-2 . .
GRI 305-3 »C Weee;0klao°IvkW &W®W O™ oo oW°C W°v°0 WJe kCv,o WJoeW ilaaly
v ok WIk e °"x"W xW vi™MokxWo °IDI°l aWuJe kQv,a WIJIoeWmWJIQJIWVKD k°
VIVA &2
<% Categoryl 'lce °WJe kCv,o WJO0eWuJQJVvW iloalvkeW:eviW:vea| " W:, "W o AW

.o AWok Worav 160° WNI°CW 0k W,a W Cok; ]

0° ;vee¥Wk lee °WJce kCv,o WJ0aWuJQJVW iloalvkeW:ceviW™yvN eeW; k @0
Category3 Vk lee °WJce kCv,a WJ0oWuJQJIVW ileolvkaWorayv 10° WNI°CW°aeok
eONWio° eldo a"WNor°® "Wok W kileC W™eyv , °ao]

The carbon footprint is the calculation of greenhouse gas emissions from human activity, a
business, or generated by the production chain of particular goods.

For the estimation, the emissions produced by all greenhouse gases, carbon dioxide (CO2), Category 4 WVk lee °WJoe kCv.a WJI0aWuJQJVW iloalvkaW . WevW ™oy _ caW™

i °Cok Wu Q v WklI°cev,aWvOIl Wuv sv*WCx cev ,veev 0ce vkaWuQl savriWa "1 ;eWGOqewik W tWwiW kCv.o WJI0aWUuJQJIVW ilealvkaWodoay 16° WRICCW °

Ok W™ @ ,voev 0 vkeWuol ov2Wkedd/ WW kDWoe>°, | 8AEORUW) to para- ™oy | °a]

i © eeaWo;e W,™MVvkW xW°C Wa | k°l W vii kl°x] Category 6 WVk lee °WJce kCv,o WJ0oWuJQJVW iloolvkaW:ceviWveC ,eWav, e ¢
Category 1

2021 cmm—— 18’2%

YEAR

C02 2019

YEAR
2021

“co,

498,86 t

\ CO,-eq

539,66 t
CO,-eq

Category 2

2021 o 0,0%

*e8J VVE »Vey

Category 3

ors e 26,104

2021 :
295.580 Category 4
) 2021 55’7%

2019
274.100
UVyvo
a 8§« A O
Category 5
R ‘o, © 2021 @ NS
C02 2019 CO2 2021 & :
1,97 kg ‘ 1,69 kg
CO2eq/l CO2eq/l
\ \ - _ Category 6 -
otV Vev W 52021.00%
2 08WjV»08W : ]
a§e¢e'A 0
§ : ,e k WevW™ ™ | o°lvkeWUVU W i1 WmwUVvVU W il
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GRI 303-1

We use water drawn from aqueducts judiciously , exclusively for hospitality and winery
activities. When appropriate, we are authorized to draw water from the Judrio river for ir-

rigation in the vineyards. We do not derive water from wells. ', celk; W "WKkvWRNO° ceWRNoaW
drawn from the river; in fact, the year was particularly rainy and no relief irrigation was
necessary.

We employ underground dripline irrigation in our hillside vineyards.

Water is a precious commodity and should be managed as such. However, it is not true that
to make good wine the vines must be weak and suffer from drought. This is why we decided
to equip the vineyards located in areas most at risk of water stress with a state-of-the-art
irrigation system, where water inputs are extremely low, thanks to the underground drip
line. In this way, the water distributed is close to the roots and not subject to evaporation,
and the amounts can be dosed timely and extremely accurately.

We pay close attention to the water we discharge into the sewer system.

In the tractor and farm machinery washing area, we have settling tanks to separate residual
oils. The same tanks are washed every year by a specialized company. After the fermenta-
tion of the grapes in the tanks, during the tartrate separation operation, we take care to use
only hot water without the addition of chemical or otherwise harmful cleaning products, to
prevent these from going into the sewage system.

We collect and use rainwater in our production processes.

§01kNo° ceWlaW v'° ° W°CovVv,;CWOW°Ok\W v 0° WIXKWWC WNRW ceW vveeWV:W°C W ““0ce]
collected about 30 cubic meters. This water is used for washing the cellar rooms or exter-

nal parts of the tanks, to maintain constant humidity in the wood room and barrique room

by means of hydropneumatic sprayers, for treatments in the vineyards.

We reuse water in multiple processing activities.

In the bottling line, bottle sterilization water is recovered and reused for external bottle wa-

aClk;]WU0° eeW:eviweC W or°W°NvWeelka aWv:W°C W v°° lk;W “° e"W°Cev,;CWOW Bl Wiv, k°
o @ AWIlaWoe vDb e Wok We 8 W:veW ~ oklk;Wv™ eo°lvkeWIkW°C WNIk cexW v 0°lvka]

Wvkw°C W

91



92

Water footprint

<

VIVA ¢

The Organization’s WATER indicator is designed to quantify the potential impacts related
to a company’s consumption and pollution of fresh water during a calendar year. This tool
helps identify areas where action can be taken to reduce this impact.

Contributions to the water footprint have three different origins:

¢ vineyard blue water (irrigation)

* vineyard blue water (treatments)

* winery blue water

IRRIGATION

Corresponding to the volume of surface water or groundwater withdrawn from water bo-
dies and used for vineyard irrigation that does not return to the same source from which it
was withdrawn or returns to it but at different times.

TREATMENTS

Corresponds to the volume of surface water or groundwater withdrawn from water bodies
and used to carry out phytosanitary treatments in vineyards. It includes the volume of water
required for diluting or dissolving formulations and the volume of water used for washing
farm vehicles following treatments.

THE CELLAR

Corresponds to the volume of surface water or groundwater withdrawn from water bodies
and used for winery activities (winemaking and bottling) that does not return to the same
source from which it was withdrawn or returns to it but at different times.

YEAR
2021

563 mc
H,O eqg/year

\&

e 8J vVeé& »Vey

Venica&Venica has been collecting data on water consumption both in the countryside
and in the winery for over 10 years and, through a strategy of continuous improvement of
best practices and technical solutions, and over time has diminished overall water consu-
mption.

No irrigation has been practiced in the vineyard, and the water consumed for treatments
has been reduced over the years, thanks in part to the reuse of sprayer wash water for
subsequent treatments.

Virtuous practices have also been implemented in the winery, such as the recovery of bott-
le washing water, which has resulted in a 15% water reduction use compared to the year
2019: from 577 cubic meters to a water consumption of 477 cubic meters in 2021.

‘ ‘ Variation
Direct Water Scarcity Footprint - m3 H20-EQ/year 662,00 563,00 -15%
Wine produced - liters 274.100,00 | 295.580,00 8%
Water consumed per liter of wine produced 2,4 1,9 -21%

e8] vVeée »Vey

Vinyard

(irrigation) 2021 @ 0’0%

Vinyard

(treatments) 202] e 15’4%

- 202] T T——— 84’6%

Percentage of water used by production segment: comparison year 2019 and year 2021
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GRI 302-1

e We cover all our energy consumption with energy from renewable sources.
Our rooftop photovoltaic systemhasa kvilko™W o™¢ I°xWv:W ] W\U™]WVkW "W k ce;xW
™eev , °IlvkWNoew A~ WAUCWOKk WO "Wv:WITW¥RBOWWo® ,CoKEk; WV KWK I° ]

vv lk;Woxo® W vkk ° W°evW°C W™ ok°Wo "vNaW°C W | W°vW WivD Wok W, o WI°aW *~ Po° W

temperature, after it has cooled the panels, to heat the domestic water in the hospitality
area (Wine Resort rooms).

* The remainder of the company’s energy consumption is covered by the purchase of § -
power energy, produced by the water plant in San Martino in Passiria (BZ).

* We use reclaimed wood from the forest to fuel our biomass thermal power plant.
e »C W m\UW IlvidoraW°C oeid WHhith ¢ foeMd ™y éekfoving wood from
°C W :vee o ald fromoeivdéyard cuttings, produces the domestic hot water used in
all the farm buildings for various activities. The wood fuel is allowed to dry for a year
before being burned in the system. This amounts to about W> k0 aWVv:WNvv W™ W
year. Some of the heat generated by the system is also used to heat the winery during
the winter months.

* We recover refrigerants from the cooling system of the grape fermentation tanks

to produce hot water for domestic use. The cooling systems of the tanks also operate
through heat exchange. This makes it possible to produce hot water for domestic pur-

poses at 40 degrees (which goes up to 70 degrees when in contact with the combustion

heat from the biomass boiler) and provides winter heating, which is used for both the

winery rooms and the Wine Resort.

We save on the energy we use on a daily basis.

All of our buildings, on which thermal insulation has been in place for several years, are
95% LED lit. The private outdoor parking lot is equipped with 11kW charging stations for
electric vehicles and Tesla Destination, and is equipped to charge electric bicycles.

ENERGY AWARDS FVG 2023

Ok ce;xW Noe aWIUIJWIaWOW vi™ °[°lvkW™eevive W xW o0OWIU

k &l10WJ ltohamor the merits of the municipalities and the companies that are committed to
adopting good practices to reduce consumption , resources and energy, and that contribute
activelytothe ;C°Wo;0lka°W “1io° W Cok;

Venica&Venica in 2023 was the winner of two awards:

During the event, held in November 2023, we focused on the ability to communicate sustai-
nability goals, emphasizing that even a winery with thirty employees can achieve them: for
example, through the calculation and reduction of its emissions, in this case thanks to the

UVU WmW ~,8°0lkd > WUI®l ["°, e W @®°l 0°lvk"W ok Wo avW °¢

report.

JWmWOk oe
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GRI 2-6

We take the utmost care in selecting our raw material suppliers. In selecting suppliers, we
give preference to those who share our philosophy of doing well to do good.

e . ceWiva°Wblcee?,v,eWn ©o°0lkd ~ WOk W @°I Wo ™M™ | eo

RePower Vendita Italia S.p.A.

Energy from renewable sources produced by the hydroelectric plant in San Martino in Passi-
ria (BZ) - 26MW power

e°l 0°lvka_W»GCUW C'W 0k 0ce W tW _WJ Kk ;0°IvKWOOWui j v

(11 . . . . .
We consider of primary importance the sharing of corporate values with our stakeholders

and the creation of a relationship based on continuous dialogue and respect for their needs,

: constantly monitoring not only the economic impacts but, especially, the social and environ-
e mental ones as well.

CartoTrentina s.r.l.

I~ WtIOWok WI- W8 x ° Wul »tW Colkmv:m ,o°v xvW ce° W%TM()TM e Wok
terials. The paper purchased by Venica&Venica is composed of 75/80% recycled paper and :
i TW™ e WHlaee;lkW @]

Our company is basically a young, ‘people oriented’ team. Cartotrentina’s attention to em-
ployees is a focus that the owners have strongly desired, and to date, about 90 people are em
ployed in the factories. The arrival of recent new machinery has greatly increased automation
— ««Eet«~+anr«bPt«A+«Eet«@+ AE«~%—E—~r¥«+»I%UrE—+«A«r

— thereby ensuring better quality of work and results. 700 Kw of photovoltaic panels were also

3/4¢~¢«E¥D«—«AEr¥¥:tf«Ei«ié¢~E—><:t¥l3«~i«E3/4—}TE:t«Ei«E-
we will be completely independent in the production.

Juliagraf S.p.A.

®e°l o°lvka_ W c°l Woeelk®lk;W vi™MokxWQuaWjo° (")Wooelk°ll~§I;W» Ckv' v
®°l 0° "WI™ ZW COlkWV:W ,8°v xW c°l 0°IvkWok W»CUW G'W a@°l 0°
ISO 9001:2015 :

Aware that Corporate Social Responsibility means, in addition to a serious commitment to
12«X—%i«ai«Er¥«ATAEr—«r}—¥—EDT«r««rQr%i«iAA«E-rE«~i
pacts in the social fabric, Juliagraf’s philosophy focuses on social sustainability and thus on
inclusion, which is closely linked to people’s well-being. For us, label printing becomes a vehi-

— cle, an engine of social growth, thanks to the establishment of true collaborative relationships

with its employees and the entire community. Our mission goes beyond providing a product
of excellence; we aim to be a tangible example of how the ethos of “Doing well to do good” can
be integrated into every aspect of our business operations.
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Vetreria Etrusca S.p.A. (distributor Vetruria S.pA.)

Mondial Capsule S.r.1.

»CUW A'W @°l o0°lvkaWu!, 0 1°xWAVVWOVWV +W _ ’\WOkDIoevk| K°WAVVWOVWV ™ WV *W WjWAVVWOVWYV «W _ W @e°l o0°lvk
14001:2015 and Safety OHSAS 18001: 2007 SWISS TS). Large technological investments H
in the production processes for environmental sustainability

‘ Working with companies that adopt the philosophy of ‘Doing well to do good’ and putting

people at the center is crucial today more than ever. These companies integrate social and
environmental responsibility into their practices, contributing to the well-being of society and
the environment while valuing and respecting employees. Working with them not only brin-

CZI:«}¢¥—:I:x:t«—E«—A«iAAi«E—r¥«Ei«~¥:tr3/4¥l3«f:t'l'«i«EOZt«X
to contribute to the processes of cohesion, inclusion and overall sustainability of the territory
and communities of reference. The company, through a Code of Conduct, aims to involve
its suppliers in the creation of a sustainable supply cycle (from a social, environmental and
economic point of view) and intends to share with them the values and actions expressed in

‘A«:t~i«ia—~«}i«:t|EAT«}IE«r¥A+«»:t3/4A+«r¥«ArE—A r~E—+««—««~+«E """"" }IE it(%'queiqzﬁzpic%irf123/4«~iaa—Eai«E«

to improving the world. (Vetruria spa)

Diam Bouchage S.A.S. (distributor Belbo Corks Ltd.)

Vo eW

AWV e W _ Wok WIT ZW COlkWvV:W ,a°v xW Ge"l 0°IvkIW 1;kl

investment in research and innovative technologies for the sustainability of its products

Over the years we have been able to build a modern and structured industrial reality that

~+3a»¥ 1A« @—EM(—«Ei%«rE—i«r¥«~i%E—T~rE—i««AEr«fr3/4fA..

customers products of excellence but also the knowledge that they are sourcing from a respon-
sible supplier committed to environmental, social and ethical impact issues within the com-
pany. Namely in the areas where it operates, which pays attention to reducing environmental
impact, employee involvement and ongoing training, has a constant commitment to society by
ensuring the food safety of its products, and community support (Belbo Sugheri srl)

Arco Shipping S.p.A.

ok°*W e°l o0°lvke_W»CUW C'WmW! 0 I°xWAVVWOVWV «W

Reciprocal collaboration with Venica&Venica comes out of the normal customer/supplier
schemes, it is an active partnership relationship, based on the sharing of a common philo-

«&E «i— A « T A AsPRhY thatyuts pegple qiihe canisy, whether customer gy, gollaborator. This has resulted in a

virtuous circle that has stimulated both to work common direction and develop systems that
simplify and improve the various stages of the delivery of goods.
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GRI 306-1

* We recycle plastic material thickness gauges placed for the protection and stabilization
of the capsule stacks.

* We return the plastic interlayers that are alternated between pallets to protect the bott-
les we handle in processing

Potassium bitartrate is created as a result of tartaric stabilization in wine fermentation tanks;
once recovered, it is sold to industries that produce cream of tartar, which is produced for
various culinary and domestic purposes.

We return pallets and interlayers to the supplier for reuse. The silicon paper backing for
labels is used for recycling.

Marc (pressed grape skins) and lees are given to third parties for distillation processes; re-
claimed wood from the forest is used for the biomass facility.

We manage our special waste according to current regulations, and sorted waste (paper
cardboard, plastic and glass) is collected by the municipality of Dolegna. The bulky munici-
pal assimilated waste is deposited in an authorized collection center.

We have joined an innovative waste recycling project that, excels in the circular economy’s
own concept of turning waste into resources and enables the reprocessing of self-adhesive

0 "WNor°® JWUI°CW°C WE80: x ~ ZW™@v;e0i"WN W vWkv°W ok

the creation of new materials, from the label by-product, into paper or composites.

2.923 kg 489 kg

PAPER/ HARD PLASTIC
CAR-DBOARD .
137,50 kg 522 kg
BULKY WASTE PACKAGING
v v v v

4.071,50 kg

MATERIAL DISPOSED OF
AT THE URBAN WASTE
COLLECTION CENTER

1.370,71 kg

GLASS DISPOSED OF FROM WINE
TASTING AND VARIOUS ACTIVITIES

/700 kg

METALLIC SCRAP WASTE

O

5

oo o k- KGO, R 10 kg

SPECIAL EXHAUSTED
WASTE CARTRIDGE WASTE
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the future




Projects accomplished
and goals achieved

2020 2023
It is essential to consider sustainability as a “journey” and not an end point. With this in
mind, the actions implemented must therefore be aimed at continuous improvement. We will improve the estimation of the weight of ~ : W Co0@°WCo8W kW ™e ™oe WRNI°C
In the 2020 Sustainability Report, our company had listed projects in progress and those to waste produced by winery activity, in orderto op-  :  ghts in grams for individual winery material; this
. ' . . timize the calculation of the air-quality indicator. ¢ weight is then multiplied by the quantities orde-

be implemented. Below are the goals we have achieved and what has been accomplished. At the time of waste disposal, the operator will ~ : red during the year in order to obtain an accurate

make an estimate of the amount of waste produ- : estimate for the air-quality calculation. The waste

ced. produced and disposed of by us is weighed at the

time of disposal.

2020 2023 A new water treatment facility is planned for the The facility has not been built, but a comprehensi-
agricultural vehicle wash yard. The plant design iove plan is in place to analyze and design all farm
includes an oil separator, a biological treatment : Nvoele™¢o oWIkWve @e@W°vWo Cl b W

kKW O™okalvkW v:W °C W Oln°lk;W ™ WRVNVSjdWoekav dceW ™Moe\~AW vi™" ° K . - > . : R o _ )
: ok Wee k i k°WNI°CW “°o°lvkWyv:W fanmman Brganizatjonal point of view.

stem will be built, with a total estimated power of *was put into operation in the period of December
50kwp on the 1000sgm roof of the vehicle storage : 2023 for non-measurable use, pending the pa-
room. ¢ perwork required to obta.in the “electric company There are plans to expand the rainwater recovery ~ :  Maintaining a high level of focus on the theme of
: numberj’ with the re'sqltmg report of electricity system that will be used for washing equipment  : recovering water, the backup irrigation system
production at the Gorizia customs. and for treatments in the vineyards. :  has been expanded . During the work phase of the

VALUES: rated power output of 130kwp. renovation of the asbestos roof and expansion of

the photovoltaic

™ok "Wooe 0e*WOW 00 :, W ve°j k °
project was performed to expand the facility for

the recovery of rainwater that thereby led to the

Starting next year, we will reuse plant waste Compost made from shoots obtained from vine decision to not implement it
from production activities by generating com- : pruning and greenery obtained from the various '
post. Such compost, brought in together with the  :  operations carried out in the vineyard.

Vineyard bee project: new hives will be installed : Six new hives have been added.
near some vineyards in the most suitable areas for
environmental bio-monitoring.

organic matter produced by multi-purpose plan-
ting, will con tribute to enrich the soil in humus,
which is the essential engine of soil vitality and
acts as a reserve for nutritional elements and wa-

ter. In the coming years, when sowing the green ma- It has become customary to respect the
nure, we will evaluate the slope of each inter-row i 5-10-meter strips of natural grassing in order to
Ul°ecw §o: x ° Z*"W N W Nshar&vavi ik W 0 leréram activated, with a yearly renewable con- and consequently, the last 5-10mt will be left :  avoid the soil erosion phenomena.

with natural grassing, to avoid erosion problems
VKW ceklaaoW o,bl;kvk"W e, Wto:Dorlo™"W |i Wlcel,
lano, Ruttars Pinot Grigio vineyards. :

novative waste material recycling project that, tract, also in place in 2023 and 2024.
excelling in the circular economy’s own concept

of turning waste into resources, will enable the

repurposing of self-adhesive label waste . With  :

°C W80: x ~ ZW™aev;ediWN WNITWkvew ok "W o "W
waste, but contribute to the creation of new mate- :

rials, from the label by-product, in paper or com-

posites and also produce energy.

Mandatory and non-mandatory training is well or- Training Plan implemented and is continuously
ganized and carried out for all workers; however, updated.

there is no formalized Training Plan. We will draft :

the Training Plan and update it periodically

U WRITWIi™eevD W°C W> 0 I°xWviW Activiy aceomishedWw  ~ W
notebook. When the notebook is completed, the :
Dlk xd0ce sWr, Y °W°vW°c 0°i k°WNI“W Wao™ | AWIW
the treatment does not affect the entire farm area.  :

We will improve communication of our naturali- Project not yet implemented

stic and biodiversity wealth, with the creation of :

walking and biking nature trails with relative signs

daWR ““WosWa™ | WCva™[°d [°XxWv:: ceaW I 0° W°vW
Farmhouse guests. :
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Looking towards
the future

kk The future depends entirely on what each of us
does on a daily basis.

Gloria Steinem

;e laov: ooe W we ihtéridkto WWport to the Gorizia customs of energy pro-
CIvkW xW “Tlk;Wv,°W°C W} ° °cel I°xW™ceev °lvkWoee ;la° o]~

B B

Bottling facility: in order to be constantly in step with technological innova-
tions we will make a targeted intervention to implement a system to recover
the water used during the washing of the bottles and the equipment itself.

Vineyard beehives: aceev |, |k;W I:: @ k°W°x™ oWv:WCvk xWd vee Ik;W°vW°C W veoWw
present. Packaging the product under one’s own brand name. Producing pro-
polis, wax and pollen.

J k @WO0>,0JIRx oW 0>, 0 I°xW @°l 0°IvkW,k ceWAvVW=o §W ]

Code of Conduct: drafting codes for suppliers in order to ensure that
suppliers adhere to high standards of safe working conditions, fair and
respectful treatment of employees, and ethical practices.

Brand reputation in the marketplace: updating the corporate Code of
Ethics.

Consumer health and safety: labeling in compliance with Regulation
(EU) 2021/2117 detailing ingredients, allergens, energy content and nu-
tritional values.

Climate change: study of climate scenarios of the company’s operational
0 0eW°Ceev,;CWv: I0°W v i k°eWok W B "v™ji k°Wv:Weo°eo0° ;| aW°vWIi
prove adaptation and climate risk management.
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Value added

GRI 201-1

kLt \enica&Venica agricultural corporation is a partnership and
rA«AT~oT«orA««i«i}¥—‘rE—i CKCKE+«i¥t«r««lr
but for prudent management this is nevertheless done to
leviweC Wa “omal 0°IVKWV:WTC W vkvil W 0TOWIkW?C W kok 1o-Wa0® i k=W *Giffipiyrtisiidss evaluations and decisions by the partners.
bo’, Wo W; k eo° W xW°C W vi™othe Wellihpkducdd darig thg ~ W
year by Venica&Venica and distributed among the relevant stakeholders.
The value added is represented in two separate statements:
e statement of determination, consisting of the comparison between revenues and inter-
mediate operating costs.
e statement of distribution, consisting of the total sum of remuneration received by the
company’s internal stakeholders and external donations.
The two statements are balanced. 18;6%
iVK;W°C WDocelv, aW vk ;, eo°lvka"W°C Wvk W Cva KWIBW°Co°Wv:Wo  W;'v 0 WBo', "W vkal & W e 15 3%
before depreciation and amortization. ME,\’ABERS
The results show that the company generated revenues of about 5.5 million euros in 2023
and resulted in an Added Gross Global Value of 1.85 million euros.
As shown in the graph, the Added Gross Global Value was distributed in various forms to

internal and external stakeholders as follows: 6 3 6%

* }Q.,iokW§ wov, oncludedfll forms of remuneration and compensation paid for the ENTE’RPRBE
Nve\W™ ce:veei W xW i™ vx orWIlk ', [k;Wov [0°W k °"Wok W O™ ka oWl e e W SYSTEM
company. bb,4% 33,6%

* theitem “Members” includes remuneration distributed during the year. OFERATIE COSTS GAL%%'::A?_\(/;'TR%JSES 2 49

— B . . ]

e theitem W}0k® oce ™ celr rdpreserftsithe economic value retained by the company PUBLIC
and reinvested in production and business activities. ADM'T';'('DSNTRA'

* theitem }o, "I W ilkl®g°ceregresénts the amount owed to Public Administration
Authorities, such as income tax and other taxes directly attributable to the company’s O 1%

]
assets. DONATIONS

* “Donations” |k *, &aW vko°lvkaWok W;l:°aW°vWkvk™ceev °Wvee;oklao°lvka]
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Methodological note

GRI 2-3

Venica&Venica is publishing W°C W°Clcee W 1°IvkWv:WI°aoW(hereirafteothis [°xW§ ™vee°W
will include the Annual Report or Document), a tool through which the company intends

JEVW °0k

‘(‘)oe Vk:veio®lvk

‘ Section Page

Index to GRI contents

to “tell its story” to its stakeholders, sharing the activities and projects carried out in _
°C W vkvil "Wav [0°Wok W kbleevki k°0°Wea™C e a"WNCI> Wo°W°C Warao C;‘vf\,;lzl'iG‘ENEl?\Ai\lF(;Ilblvl’:QVMvJTION (2021)
objectives related to its sustainability performance. The organization and its reporting practices
T e e e M s wwron o Ehwor we CHPEEHER 0
' . - 8 ' I Venica in the World 31
V:W°C W cee°Wio° elo I°xWio°elOMWNCI CWNoOeWk wooexW°vWI k°l:xW kblceevki k°0 " *Wav |0 Wok W The Venica team 38
governance issues most relevant to Venica&Venica from the themes suggested by the GRI
13 industry standard “Agriculture, Aquaculture and Fisheries.” Some of the material issues 2-3 Reporting Period, frequency and Methodology note 112
Il k°l WIkW°C Woko xalaW vk , ° Woe Wkv°WIlk *, WIKW°ClaW§ ™yve°W 0, 6&n W o BONARE BOYYH W kv e w
yet been extensively and comprehensively explored. The discussion of these issues has Activities and the workers
KW™yae™yk W°vW°eC Wk O°W I1°IvkWv:W°C W§ ™Mvae°W:veWRNCI CW°C W vi™MokxWCoaW Kk Wao™ | W, o
. . . . ., - Activities, values and other business Venica in the world 31
objectives in the chapter “Looking towards the future”. _ ]
»C WS§ ™Mye WRNoaW™Me ™Moe WIkWo ve ok WRICCWC Wk NWH calvkWv:wec Wi $8% s myeeik:w The production cycle 32
VKICI6°1D W ok 6 aW W uC o 1ko:° W }ISVW ok dce ~vAW ™ “1aC W xW IJSVW mW I v 6 W Raw material 96
§ Mvee°lk;WVKI°10°ID "Wo vee Ik;Wevw°C WINI°CWoe : e k W°ev~-Wv™e|vkR’ Employees Human Resources 37
GRI Standard 2021 was used as a reference for the selection and calculation of indicators, The Venica Team 38
with the exception of the assessment of material issues, which was carried out through Equal opportunities 42
the development of the materiality matrix (performed in accordance with GRI Standard 2-8 Workers not hired Human Resources 37
103:2016). Governance
References to the GRI Standards are given in the GRI Content Index, a summary index that
summarizes the information related to the different areas covered, enabling the traceability 2-9 Structure and composition of the The Venica team 38
of indicators and other quantitative and qualitative information stated in the Financial Report. governance
“Cv,’ Wovi Wlk:veeio®lvkWkv°W Wobol 0 ° "W°C WJISVW vk® k°WVk OWan Mtrdie W Heli M gea iRy Wd V@ Wdures
omission. Some of the sections of the Report (“Human Resources,” “Territory,” “The Soil,”
“The Vine and the Vineyard,” “Care and Respect,” “Measuring Sustainability,” “Carbon 2-22 Statement on sustainable Letter to the stakeholders 10
Footprint,” “Water Footprint,” and “Looking towards the Future”) have been prepared development strategy
accordingtoW°C WUVU Wav | xW'v i k°*W°C WV°0 IokWa, kK | W °0k d0ce W:vee d2 0o clkMNeghrnigms for seeking advice and Your opinion 118
ViMevblk;W°C W™, a°dlko I'I°xWao e:veiok Wv:W°C WUIk W™ ™™ xW ColkW Ikl°|o¢raigingcquceqisw
tlkle°oexWv:WOkblceevki k°Wok WOk c;xW  cel°xWIkW ] Stakeholder engagement
The Sustainability Report 2023 refers to the period January 1 - December 31, 2023, with
the exception of the sections reported according to the VIVA indicators, for which updated 2-29 Approach to the engagement of the Materiality analysis 48
data up to 2021 was used. This discrepancy with respect to the reporting scope of the stakeholders
Annual Report is attributable to the timing required to obtain UV U W ce°|. Qufrently, SPECIFIC STANDARDS
the company is in the process of collecting data for 2023, in preparation forits W @°l 0°lvkW
renewal , which is scheduled every two years. Material topic: socio-economic relapse in the territory
The present document is available at www.venica.it in the section Sustainability. Economic performance (2016)
201-1 Economic value generated directly and | Added value 110
distributed
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JEVW ok |oee Vkiveeio°lvk Section Page JEVW 0ok |0 Vk:iveeio°lvk Section Page

Material topic: Protection of vulnerable groups and equal opportunities Material topic: Waste (2020)

GRI 401: Employment (2016) GRI 306: Waste

401-1 New hires and turnover (2016) The Venica team 38 306-1 Udr° W: k ceo°lvkWok Werl Wasted k°W 100
waste-related impacts

GRI 405: Diversity and equal opportunities (2016)

Other reported topics

405-1 Diversity in governance bodies and The Venica team 38
among employees Equal opportunities 42 GRI 413: Local Communities (2016)
Gri 406: Non-discrimination (2016) 413-1 Operations with local community Community and territory 50
406-1 Incidents of discrimination and Equal opportunities 42 engagement, impact assessments, and | Social and territorial projects 54
corrective actions taken development programs

Material topic: Worker health and safety GRI 404: Training and Education (2016)

GRI 403: Occupational Health and Safety (OHS) (2018) 404-1 Average hours of training per year per | Training 45
employee

403-1 Occupational health and safety Work environment and safety 46 404-2 Programs for upgrading employee Training 45
management system skills and transition assistance

403-2 Qoaoce WI k°l 0°lvk™W ce | Work emvirommeantkaht bafety 46 programs
and incident investigation GRI 302: Energy (2016)

403-5 Worker training on occupational Work environment and safety 46 _ o
health and safety 302-1 Energy consumption within the Energy 94

) ) organization
403-6 Promotion of worker health Nork environment and safety 46
403-9 Occupational injuries Work environment and safety 46

Material topic: Biodiversity conservation

GRI 304: Biodiversity (2016)

304-2 Biodiversity Biodiversity 58

Material topic: Water resource conservation

GRI303-1 U0° eWoOk WO: , k°aWu vW

303-1 Interactions with water as a shared Water 90
resource

Material topic: Measurement of atmospheric gas emissions

GRI 305: Emissions (2016)

305-1 Direct GHG emissions Carbon footprint 88
(Scope 1)

305-2 Indirect GHG emissions from energy Carbon footprint 88
consumption (Scope 2)

305-3 Other indirect GHG emissions Carbon footprint 88
(Scope 3)
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Receiving impressions and opinions from a large number of stakeholders interested in

improving our management is important to us.

We therefore invite all readers to submit comments and questions on both the document

and the activities carried out by Venica&Venica. All the input we receive will be very bene-
10°W°vNoOoe aWv, eeW™ @o I°W:veWli™MaevD i k°]

Below are the necessary references for your correspondence:

U kIl 0SU kI oW ;! ,"°, 0 "W v | °x

jv 0 1° W c.,W WmW W'v: ; koW "W v 'IvWulJev
www.venica.it - info@venica.it

»C W miol"™Wo oce saWIlk:v%bD kI o]I°W okW W, o W°vWa W “ocel
tion of the Company’s policies and practices for responsible conduct.

We thank you very much for giving us your time.

COMMUNICATION PROJECT
Ornella Venica

BioPASS TECHNICAL SUPPORT

Marco Tonni

GRAPHIC DESIGN
AND LAYOUT
Federica Baldo
federicabaldo.it

“0°0W °, IVW ;cevkvil vW v |W kPHOTOGRAPHY

5

agronomisata.it

TECHNICAL SUPPORT VIVA

AND GRI CONSISTENCY STANDARDS
Paolo Criscione e Maria Dei Svaldi
Desam Ingegneria e ambiente s.r.1.

desam.it

5 1vk Wy kw e MEIHPRALOGICAL SUPPORT

AND TEXT EDITING
Francesca Orlando
helpcommunication.com

Carola Nitsch - Renzo Schiratti

TRANSLATION FROM ITALIAN
TO ENGLISH:

Karine Busato
insegnanteinglese.it

PRESS
Creative Salad
creative-salad.com
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It is possible to download this sustainability report
ceVviW°C Wv: 10°WN =al° ]

UE N. 2021/2115

CAMPAIGN FINANCED ACCORDING TO EU
REG. N. 2021/2115

Q MIX
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e °0lk WNI°CW IWC i™W ca~W |TW " VV
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vv;l 0°W cea]\WM]June 2024

CAMPAGNA FINANZIATA Al SENSI DEL REG.

Societa Agricola

Localita Cero 8
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tel. +39 0481 61264
info@venica.it
www.venica.it

Follow us



