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 0.   INTRODUCTION 

This document is the third version of the Sustainability Self-assessment Protocol of Bodegas de Argentina, prepared by a technical team from 
the Sustainability Commission, composed of representatives of the following wineries and entities: 
 

 

● Wineries: Atamisque, Argento, Bodega Norton, Bodegas Esmeralda, Bodega Catena Zapata, Bodega Alamos, Bodega Puerto Ancona, 

Bodegas Escorihuela, Bodegas Salentein S.A., Bressia,  Catena Zapata, Bodegas Chandon, Domaine Bousquet, Dominio del Plata, Doña 

Paula, Bodegas Fabre, Finca La Celia, Grupo Peñaflor, La Alborada, La Añorada, Lagarde, Leoncio Arizu, Navarro Correas, Nieto Senetiner,  

O’Fournier, Pernod Ricard Argentina,Tapiz, Trivento y Viña Amalia. 

  

● Certification Agencies: Bureau Veritas, DNV, Letis, OIA, SGS and Schutter. 

  

● Institutions: Bodegas de Argentina, Faculty of Agrarian Sciences of the National University of Cuyo, Environmental Engineering Consultant 

Group , INTA (National Institute of Agricultural Technology) and  INV (National Institute of Viticulture). 

 
For the development of this Protocol the following reference documents were consulted: “The Code of Sustainable Winegrowing Workbook”, Second 
Edition, California Sustainable Winegrowing Alliance, Wine Institute and California Association of Winegrape Growers, (adapted to Argentinian 
viticulture). 
 
Other programs, protocols and documents used as a reference are as follows: 
 
● OIV general principles of sustainable vitiviniculture. Environmental, social, economic and cultural aspects: 

http://www.oiv.int/public/medias/4957/oiv-cst-518-2016-es.pdf  
● SUSTAVINO, Integrated Approaches for Sustainable European Wine Production: http://www.sustavino.eu/   
● HAproWINE Life Project, European Union :http://www.haprowine.eu/introduccion.php  

● HAproWINE Life Project, Castilla y León, http://www.haprowine.eu/pdf/fase1/LIFE_HAPROWINE.pdf   

● Sustainable Winegrowing New Zealand (SWNZ),  http://www.nzwine.com/sustainability/   

● Sustainability in the New Zealand wine industry: drivers, stakeholders and practices, https://www.cabdirect.org/cabdirect/abstract/20093149071  

● California Sustainable Growing Program,  http://www.sustainablewinegrowing.org/  

● Integrated Production of Wine Scheme- IPW, Sudáfrica,  http://www.wosa.co.za/Sustainability/Environmentally-Sustainable/Intro/  

● National Sustainability Code for the Chilean Wine Industry:, http://www.sustentavid.org/   

● Virginia Sustainable Viticulture Program, EUA, http://www.virginiavineyardsassociation.com/sustainability-guide/  

 

http://www.haprowine.eu/introduccion.php
http://www.haprowine.eu/pdf/fase1/LIFE_HAPROWINE.pdf
http://www.nzwine.com/sustainability/
https://www.cabdirect.org/cabdirect/abstract/20093149071
http://www.sustainablewinegrowing.org/
http://www.wosa.co.za/Sustainability/Environmentally-Sustainable/Intro/
http://www.sustentavid.org/
http://www.virginiavineyardsassociation.com/sustainability-guide/


● Entwine, Winemakers' Federation of Australia, http://www.wfa.org.au/activities/environment-and-biosecurity/environment-resources/  

● Sustainable Winemaking Ontario (SWO), Canadá: http://winecountryontario.ca/sustainable-winegrowing    

● British Columbia Sustainable Winegrowing Program (BC SWP), Canadá, http://bcwgc.org/sustainable-winegrowing-british-columbia  
 

 
About Bodegas de Argentina: 
 
Bodegas de Argentina (BAAC) is a business chamber which gathers the main Argentinian Wineries. It was created in 2001 as a result of the merger 
of Centro de Bodegueros de Mendoza (1935, Mendoza) and the Asociación Vitivinícola Argentina (1904, Buenos Aires). 
 
Bodegas de Argentina is Argentina's largest business wine-producing institution, and gathers 250 wineries from all the wine producing provinces, 
70% of which are SMEs. 
 
The sales of its associated wineries represent 70% of the domestic market. In the foreign market, the partners of Bodegas de Argentina export 90% 
of the bottled wines. 
 
BAAC has members in the Provinces of Salta, Catamarca, La Rioja, San Juan, Mendoza, Neuquén, Río Negro, Córdoba and Buenos Aires. The 
regional vice presidents appointed in each of these regions, who are part of the Board of Bodegas de Argentina, are the institutional link with the 
provinces. 
 
BAAC members include both traditional wine companies and a new generation of small family businesses. Amongst them there are wineries that 
belong to founding families in the wine sector, as well as foreign investments. There are also large multinationals and winemaking SMEs, as well as 
corporations and cooperatives. In summary, BAAC represents a clear sample of today´s Argentine wine industry. 
 
The members of Bodegas de Argentina have pioneered the technological advances which began in the 1990s,  they have implemented the qualitative 
changes that characterize Argentina´s wines today, and they have played a crucial role in opening up foreign markets and in the development of 
Argentina’s wine tourism. 
Bodegas de Argentina represents the interests of its members before different organisations and institutions, at a national and international level. 

As a representative of the main wine companies in Argentina, Bodegas de Argentina can not remain oblivious to an inescapable trend of the wine 
sector: sustainable viticulture. The institution must address this issue considering the wine industry's irrevocable responsibility towards the 
environment, and in view of the current wine market trends. 
 
For this reason, in 2010, BAAC created a Sustainability Commission that addresses different issues related to sustainability, such as climate change 

and its phenological incidence on the vine and the quality of wine, its commercial impact, carbon footprint, and existing international regulations.  

 
 
 
 

http://www.wfa.org.au/activities/environment-and-biosecurity/environment-resources/
http://winecountryontario.ca/sustainable-winegrowing
http://bcwgc.org/sustainable-winegrowing-british-columbia


Bodegas de Argentina´s Sustainability Program 
 

The Sustainability Self-assessment Protocol of Bodegas de Argentina includes the 
Sustainability Program for the Argentine Wine Industry, a broader collaborative initiative 
developed by the Sustainability Commission of Bodegas de Argentina. The program provides its 
members and the Argentine wine industry more generally with educational and awareness tools 
to increase sustainable practices in their vineyards and / or wineries, and to measure and 
demonstrate progress.  
 
As defined by The Brundtland Commission, sustainable development is development that meets 
the needs of the present without compromising the ability of future generations to meet their own 
needs. For the purpose of this Protocol, we refer to a broad concept of sustainability that includes 
environmental, social and economic sustainability. 
 
 
The Sustainability Program of the Argentine wine industry aims at strengthening long term 
environmental, social and economic sustainability and competitiveness of the Argentine wine 
industry. 
The scope of the Program is the entire wine industry, throughout the country, including the wine producing sector, wineries, must, raisin and fresh 
grape producers, trading companies, wine related associations, academic entities, control entities and government. It applies hence to all wine 
companies, from small family vineyards and wineries to multinational corporations, in order to define a clear sustainability strategy 
 

The Sustainability Program provides the Argentine wine industry with tools to: 

• Improve the competitiveness and added value of Argentine wines. 

• Voluntarily establish high standards of sustainable practices, to be carried forward by the entire wine community. 

• Educate about the importance of sustainable practices in vineyards and wineries. 

• Face possible threats of trade restrictions derived from environmental regulations. 

• Adopt mitigation and adaptation measures in view of climate change. 

 
 
 
 
 
 



About this document 

  

This Protocol was developed by Bodegas de Argentina with the collaboration of the Faculty of Agrarian Sciences of the National University of Cuyo, 
the National Institute of Viticulture (INV) and the National Institute of Agricultural Technology (INTA). 

This document is mainly aimed at Argentinian wine companies that have achieved high productivity and export growth levels. Yet, its content may 
be also useful to a wider audience, including suppliers, members of the community, decision makers, academic entities, regulators, the press, etc. 

Version 1.0 of the Protocol was published in December 2011 and Version 2.0 in August 2013. 

In addition, Bodegas de Argentina has developed a Sustainable Viticulture Sector Guide, applicable to all Argentine viticulture sector, particularly 

small wineries and SMEs. The development of this Guide was entrusted to Bodegas de Argentina by the board for Sustainable Production and 

Consumption of the  Ministry of Environment and Sustainable Development. To help develop this guide,  Bodegas de Argentina invited  the Faculty 

of Agrarian Sciences of the National University of Cuyo, the National Institute of Viticulture (INV), the National Institute of Agricultural Technology 

(INTA) and the National Institute of Industrial Technology (INTI). 

We believe that this Protocol will constitute a significant contribution to the development of sustainable viticulture in Argentina and will improve the 
competitiveness of the sector, by providing wine producers and / or wineries with a practical tool that will help them voluntarily: 

● Evaluate the sustainability of current viticulture and winemaking practices. 

● Identify areas of excellence and areas where improvements can be made. 

● Develop action plans to improve the sustainability of the practices. 

 

 

 

 

 

 

 

 

 

 

 

 

 



What this manual IS and what IT IS NOT 

 

It is important to note that this manual is a voluntary self-assessment tool. 

It provides the wine sector with the opportunity to self-assess the relative sustainability of vineyard and / or winery operations. 

This manual IS NOT 

● An operations’ manual for vine growers or winemakers. 

● A set of rules to follow. 

● An evaluation system to be used by third parties to evaluate wine related operations 

. 

Bodegas de Argentina will issue a Sustainability Certificate to those wineries that have demonstrated compliance with the Protocol, through an audit 

conducted by an authorized certification agency, which will issue a compliance report. 

Bodegas de Argentina will keep a registry of authorized certification agencies. 

 

 

Requirements and general rules 

 
Before starting to apply this manual, the interested parties must make sure they comply with all national, provincial and municipal regulations 

related to sustainability issues, in particular: 

● Good Manufacturing Practices related to wine production. 

● Resolution C31 / 16 of the National Institute of Viticulture http://www.ecofield.net/Legales/Vitivinicultura/resC31-16_INV.htm 

● Wastewater and solid waste management regulations. 

The interested parties must also make sure that they have specialized in-house professional expertise, either through their own personnel or 

through technical assistance programs contracted with Universities, the INV or INTA. 
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How to use this manual 

1. Become familiar with the manual 
 

Make sure you have first a preliminary overview of the contents of the manual to get an idea of its overall scope and format. There are 130 self-
assessment questions structured along 14 chapters, as follows: 

 

Chapter 1. Viticulture 

Chapter 2. Soil management 

Chapter 3. Vineyard water management 

Chapter 4. Pest management 

Chapter 5. Wine quality 

Chapter 6. Ecosystem management 

Chapter 7. Energy efficiency 

Chapter 8. Winery Water Conservation and Quality 

Chapter 9. Material Handling 

Chapter 10. Solid Waste Reduction and Management 

Chapter 11. Environmentally preferred purchasing 

Chapter 12. Human Resources 

Chapter 13. Neighbors and Community 

Chapter 14. Air quality. 

 

Each chapter establishes a specific set of criteria to self-assess the sustainability of the operations in the vineyard and / or winery. 

Each criteria has four compliance categories. These categories represent an increase in sustainability, progressing from 1 to 4, or right to left 
(See Table 1). 

The criteria in yellow indicates the minimum level of compliance required 

 

 

 

 



VITICULTURE - VINEYARD CANOPY MANAGEMENT 

CRITERIA CATEGORY 4 CATEGORY 3 CATEGORY 2 CATEGORY 1 

1.2. Trellis selection and 
design 

Trellis and vine spacing allow a 
correct vigor of the vines, 
providing an open canopy with 
moderate exposure of the fruit 
zone to sunlight.  

There is no need for leaf 
removal to correct fruit 
exposure. 

Shoots are positioned in the 
correct way for the trellis. 

 

Trellis and vine spacing allow a 
correct vigor of the vines, 
providing an open canopy with 
moderate exposure of the fruit 
zone to sunlight.  

Shoots are positioned in the 
correct way for the trellis. 

 

Trellis and vine spacing is not 
the optimal for the correct 
exposure of the grapes, even 
with leaf removal; or the vine 
spacing has lower density and 
facilitated overly exposed fruit. 

 

Trellis facilitated uncontrolled 
growth, which in turn resulted in 
a very shaded and hidden 
fruiting zone; or the trellis and 
vine spacing facilitated an overly 
exposed fruiting zone 

 
 

 

 

 

 

 

 

Table 1. Example of self-evaluation 

 

 

 

 

 

 

 

 

 

 

INCREASING SUSTAINABILITY 

Yellow indicates the minimum 

compliance category 



2. Decide the scope of the self-evaluation 
 

Define the units to be evaluated. That is, one or more vineyards, and / or one or more wineries. If you manage multiple vineyards and wineries, 

you could start by selecting an operation that you anticipate will achieve the highest score. You could also opt to evaluate the unit or units that 

you predict will probably obtain the minimum score. 

 

As far as viticulture is concerned, the Protocol refers to estate owned vineyards. In the case of third party vineyards, the wineries can advise and 

train their suppliers on the use of the Protocol.  

 

 

3.Carry out the self-assessment 
 

Go through each question and assess whether it is applicable to your vineyard and / or winery. Not all questions are applicable to all vineyards 

and / or wineries. 

After examining the four categories, decide which one best describes the operation (s) you are evaluating (Table 2). 

The manual includes a set of self-assessment spreadsheets to record the results. 

In some cases there are tables that contain complementary information on specific sustainability practices. 

Appendix I includes self-evaluation excel sheets for vineyards / winery, which consist of:  

1° Evaluation including all criteria (vineyard and winery) 

2° Evaluation containing criteria relevant to vineyards only.  

3° Evaluation containing criteria relevant to wineries only. 

 

When a requirement is not applicable, the company must explain the reasons why. 

 

 

 
Criterion applicable to 

Vineyards  



 

 

 

 

 

Table 2 - Self-assessment evaluation sheets 

 

4.Develop an Action Plan 
 

Once you have completed the self-assessment, the next step is to develop an Action Plan for your vineyard and / or winery. Your evaluation 

sheets will indicate which areas of vineyard and / or winery operations require changes in order to improve performance or prevent 

environmental problems. 

 

Pay special attention to the criteria rated in Categories 1 and 2, which will indicate areas of potential problems. 

 

Develop a 5 year Action Plan, appropriate to your specific situation, indicating which actions will be taken and when. Remember that this is 

YOUR Action Plan and that it should be appropriate to your operation. 

 

Steps for the development of the Action Plan. 

1° Determine the areas of greatest concern. Although some aspects of the operation cannot be changed, you must be able to handle the current 

situation to achieve improvements. 

2° Once the areas of concern have been identified, you must decide which ones of these concern areas are more important, which actions could 

be taken to improve the situation and when such actions could be implemented. 

3° For each of the concerned areas, evaluate the possible effects on the environment, the potential impact on the safety of the company's families 
and on the community. Then answer the following questions for each of them: 

Criterion applicable to 

Vineyards and Winery  



● Could the current situation harm the health or safety of the company’s families? And other people? How many people are being negatively 
affected? 

● Is the current situation outside the existing regulation? 

● Could any aspect of water (management) or land (management) be affected by this activity? 

● Could biodiversity be threatened? 

● Can this situation be easily improved or will improvements be very difficult to achieve? 

● How much will these improvements cost? 

● How long will it take to implement these improvements? 

● How can the improvements affect the quality of the vineyards and of the wine? 

● How will other operations of the company be impacted if the current situation changes? 

 

4° Complete the Action Plan indicating the improvements that need to be put into practice, together with a budget and the working hours required 

for its execution. 

 

 

ACTION PLAN 

CHAPTER CRITERION NUMBER CRITERION AND CATEGORY ACTION PLAN ESTIMATED TIME OF 

IMPROVEMENT  

Pest Management 

 

 

5.1   

Category “1” 

 Monitor every two weeks 
For the next growing season 

 

 

Table 3 – Action Plan  

Determine the 

areas of 

concern 

Determine the 

Action Plan 

Set realistic 

deadlines to 

carry out the 

improvements 

Specify the 

matter to be 

discussed 



 
5° Submit your self-assessment and promote provision of feedback 

Several institutions are interested in receiving the results of the self-evaluation in order to promote a feedback system. 

This manual includes a record of Corrections, Comments and Suggestions, which facilitates the feedback process. 

The Sustainability Commission of Bodegas de Argentina would be very interested in receiving the self-assessment evaluation forms in a 

confidential manner. 

Submission of self-evaluations is voluntary. The information thus gathered would be then used by the Sustainability Program for the Argentine 

wine industry with the purpose of: 

● Producing regional reports and sharing them with vintners and winemakers, which highlight areas of excellence and areas that need     

improvement, to encourage educational plans and other resource investments. 

● Improving the self-assessment questionnaire of the manual to collect more accurate information on sustainable practices. 

● Providing all winegrowing regions of Argentina with information on sustainable practices that can serve as reference to vintners and 

winemakers. 

● Documenting good practices and sustainable innovations that can be rapidly adopted by other vineyards and wineries. 

 

 

 

 

 

 

 

 

 



1. VITICULTURE 
 

A sustainable vineyard should be profitable and environmentally sustainable. The planted varietal in the vineyard ensures the yield needed to  

provide economic profitability and to respond to market needs and the company's commercial strategy. 

 

On this chapter we will address viticultural practices related to vineyard management: 

● Vineyard Canopy Management 

● Crop Development 

● Environmental Impact and Vineyard Design 

In all evaluated criteria,  the particular weather conditions affecting the vineyard in the season, will be taken into account (frost, zonda wind, hail,, 
etc.) 
  

The considered criteria to evaluate the crop sustainability will be: 

1.1. Vineyard Canopy Management - Balanced Vines 

1.2. Vineyard Canopy Management - Trellis selection and design 

1.3. Vineyard Canopy Management - Vineyard Vigor Uniformity 

1.4. Vineyard Canopy Management - Monitoring Canopy Microclimate  

1.5. Vineyard Canopy Management - Trellis System and Vigor 

1.6. Environmental Impact and Vineyard Design - Root system - Rootstock  

(apply to a new vineyard) 

1.7. Environmental Impact and Vineyard Design - Vineyard Row Orientation (apply to a new vineyard) 

1.8. Environmental Impact and Vineyard Design - Row and Vine spacing (apply to a new vineyard) 

1.9. Environmental Impact and Vineyard Design - Planting material (apply to a new vineyard) 

1.10. Environmental Impact and Vineyard Design - Cultivar (apply to a new vineyard) 

1.11.  Environmental Impact and Vineyard Design - Quality evaluation in Planting Material (apply to a new vineyard) 

  



 

 VITICULTURE - VINEYARD CANOPY MANAGEMENT 

CRITERIA CATEGORY 4 CATEGORY 3 CATEGORY 2 CATEGORY 1 

 

1.1. Balanced Vines 

 

At least two methods are used 

to monitor the vigor and balance 

of the vineyard. Corrective 

actions are applied if needed, 

precision viticulture tools are 

used to know the spatial 

variability of some of the 

measured parameters (ex. 

NDVI*) 

 

 

 

At least two methods are used 

to monitor the vigor and balance 

of the vineyard. Corrective 

actions are applied if needed. 

 

 

A method is used to monitor the 

vigor and balance of the 

vineyard 
 

Measurement criteria are not 

known or are not applied to 

assess the balance or vigor of 

the vineyard. 
 

Balanced vine parameters are specific to the variety and site. The information provided here is simply a guide. 

A balanced vineyard (both in vigour and yield) will have a more sustainable crop in time. For this reason, it is essential to carry out a monitoring to know the spatial and 
temporal variation of canopy parameters. 

If the total foliar surface of the vineyard canopy is lower than recommended, then vines will be too weak to support the fruit load for balanced ripening, resulting in diminished 
fruit quality during harvest. 

 

*NDVI Normalized Difference Vegetation Index.  

SOME FEATURES OF A BALANCED VINEYARD FOR ARGENTINA 
● On a balanced vineyard, shoot growth  is minimal after veraison. 
● Shoots are 90 cm to 1.3 m long but variety differences do exist and there is disagreement among some experts as to the importance and use of shoot length as an 

indication of vine balance 
● Between 20-40% gaps in the canopy is needed for sunlight and air penetration. 
● During ripening period, yellow  or abscising leaves are rare. 

● Vigorous lateral shoots are rare 
● There are 20-22 nodes per cane, or 12 leaves per grape, but variety differences between varietals do exist. 
● Spurs or/and canes are well distributed 

 

 

 



 

Canopy Management: It refers to the practices related to the management of the aerial part of the plant, particularly: shoot density, grape exposure, canopy microclimate, vineyard 
vigor uniformity, Crop-to-Pruning Weight Ratio. 
Existen diversos indicadores para medir el equilibrio en un viñedo, tales como peso de poda, índice de Ravaz, largo promedio de brotes, peso individual de los sarmientos, Point 
Quadrat, número de nudos por brote, superficie foliar expuesta por kg de uva producida, porcentaje de ventanas en la canopia, etc.  

There are different indicators that can be used to measure balance in vines: pruning weight, Ravaz Index, average shoot length, individual weight of canes, Point Quadrat, nodes 
per cane, total exposed foliar surface/ kg of grapes, percentage of gaps in the canopy, etc. 

 

 
Visual observation: take into account grape shading/exposure, double shoots, weak shoots, canopy thickness 

Some aspects about grape exposure in Argentina 

The exposure of the bunches to sunlight is one of the most important factors that determine the quality of a wine, light determines in the berries characteristics such as color and 
flavor, which are then translated into the wine. The optimum exposure varies according to the type of climate of the different areas and the variety of vine. 

In general, the right time for leaf-removal is immediately after the berry is fully developed:  pea size. If it is done too early, the bunches can fall accidentally and, if it is done too 
late, the berries can have sunburn from the intense summer heat. 

To avoid sunburn on berries, leaves are removed from only one side of the plant. In rows oriented from north to south, only east-side leaves should be removed. 

In very hot regions, leaf-removal can cause an excessive temperature in the cluster zone, resulting in a detriment to the quality of the berries. 

 

 
POINT QUADRAT METHOD. 
 
A metal rod is inserted into the canopy. Contacts with leaves and other plant organs are noted. 
Like a beam of light, the rod passes from the outside of the canopy through the inside. The contact of the rod with the parts of the canopy is related to its exposure to light. By 
using the point quadrat, we can determine what proportion of leaves and fruits are on the outside or inside of the canopy. 
 
Practice: Generally the rod is inserted in the area of the bunches, although another portion of the canopy can be used. The representative parts of the vineyard to assess are 
selected. For vertical canopies the rod is inserted horizontally. The rod should always be inserted perpendicular to the axis of the canopy. When the canopy is very dense or 
very wide, it is only necessary to insert the rod in the center of the canopy, although the calculations presented below need to be modified to take this into account. Typically 50 
to 100 inserts are suggested to have representative data. The rod must be inserted randomly. It is often desirable to position the guide rule horizontally in front of the canopy, 
and insert the rod at regular intervals (eg 10 cm) marked along the guide. After inserting the rod, note the sequential contacts of the plant organs from one side of the canopy to 
the other. Use H for leaves, R for bunches, and C for canopy gaps. 
 
Calculations: 
- Percentage of gaps: number of gaps C divided by the number of insertions multiplied by 100. 
- Number of leaf layers: total number of leaf contacts H divided by the number of inserts. 
- Percentage of inner leaves: number of inner leaves divided by the total number of leaves multiplied by 100. 
- Percentage of inner bunches: number of inner bunches R divided by the total number of bunches multiplied by 100. 
 
 

 

 

 



 

 

 

Ravaz Index 

 

The Ravaz Index is the ratio between the fruit yield/dormant pruning weight following harvest. This ratio gives an indication of the balance between fruit production and 
vegetative growth. The ratio varies according to the variety and the environment. Values between 5 and 10 seem to be optimal to obtain quality musts, in a wide range of 
situations. This means that a balanced plant should produce between 5 and 10 kilos of grapes for approximately every kilo of pruning wood. Values lower than 5 would be 
indicators of high vigor and greater than 10 would indicate situations of low vigor and excessive yield. 

 

These values are for reference and should be adjusted according to the characteristics of the variety and the trellis system. 

 

According to a review work by Jackson and Lombard (1993) moderate loads with a Ravaz Index of the order of 5 to 8 cause a high concentration of soluble solids (sugars), 
high acidity, low pH and a high concentration of polyphenols. 

 

Sources:  

Alicuó, Gustavo; Catania, Aníbal; Aguado, Germán (2010). La poda de la vid, pág 24 y 30. EEA INTA. 
http://www.agrisave.com/biblioteca/agricola/PODA%20DE%20LA%20VID.pdf     

 

Jackson, D. y Lombard, P. (1993). Environmental and management practices affecting grape composition and wine quality - A review. Am. J. Enol. Vitic. 44: 409-430. 

http://www.ajevonline.org/content/44/4/409.full.pdf+html  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

http://www.agrisave.com/biblioteca/agricola/PODA%20DE%20LA%20VID.pdf
http://www.ajevonline.org/content/44/4/409.full.pdf+html


 

 

VITICULTURE - VINEYARD CANOPY MANAGEMENT 

CRITERIA CATEGORY 4 CATEGORY 3 CATEGORY 2 CATEGORY 1 

1.2. Trellis selection and 
design 

Trellis and vine spacing allow a 
correct vigor of the vines, 
providing an open canopy with 
moderate exposure of the fruit 
zone to sunlight.  

There is no need for leaf 
removal to correct fruit 
exposure. 

Shoots are positioned in the 
correct way for the trellis. 

 

Trellis and vine spacing allow a 
correct vigor of the vines, 
providing an open canopy with 
moderate exposure of the fruit 
zone to sunlight.  

Shoots are positioned in the 
correct way for the trellis. 

 

Trellis and vine spacing is not 
the optimal for the correct 
exposure of the grapes, even 
with leaf removal; or the vine 
spacing has lower density and 
facilitated overly exposed fruit. 

 

Trellis facilitated uncontrolled 
growth, which in turn resulted in 
a very shaded and hidden 
fruiting zone; or the trellis and 
vine spacing facilitated an overly 
exposed fruiting zone 

 

 

VITICULTURE - VINEYARD CANOPY MANAGEMENT 

CRITERIA CATEGORY 4 CATEGORY 3 CATEGORY 2 CATEGORY 1 

1.3. Vineyard Vigor Uniformity To achieve uniformity in 
vegetative growth, as in the 
development and maturity of the 
grapes in each block of the 
vineyard, the following practices 
are used: 

The vine yield matches the vigor 
of the plant. 

There is a precise and detailed 
survey by block, of the 
heterogeneous sectors. 

 

Pruning is managed differently, 
to allow a better uniformity in 
vegetative growth. 

There is a rough survey of the 
sectors with differences in vigor. 

 

Pruning is managed differently, 
to match the vigor of the plants 
to allow a better uniformity in 
vegetative growth and in the 
development and maturity of the 
grapes. 

 

No attempt was made to assure 
uniform vegetative growth of the 
vineyard and a correct fruit 
development and maturity.. 

A uniform maturity of the fruit is one of the key factors in winemaking. To determine the time of harvest, it is important to evaluate the Brix degrees and other parameters that 
define fruit maturity and quality, such as tannin maturity, acidity, pH, etc. 

 

 

 

 

 

 

 



 

 

VITICULTURE - VINEYARD CANOPY MANAGEMENT 

CRITERIA CATEGORY 4 CATEGORY 3 CATEGORY 2 CATEGORY 1 

1.4. Monitoring Canopy 
Microclimate 

 

Canopy and shoots are 
monitored by an objective 
method (e.g.,point-quadrat) and 
recorded at various times 
throughout the growing season  

Corrective actions are taken, if 
necessary. 

Clusters per shoot and average 
bunch weight are measured  

The vineyard has normal bud 
fertility and fruit set. The fruit 
shows good development and 
healthiness in a sustained 
manner over time . 

Canopy and shoots are 
monitored by visual methods. A 
vigor target has been set. 

During the growing cycle, 
different parameters are 
measured. Corrective actions 
are taken if necessary. 

Clusters per shoot are 
measured. 

There is an occasional 
monitoring based on visual 
observations, but it is not 
recorded. Deviations are not 
corrected 

Productivity problems related to 
shading are not widespread in 
the vineyard 

 

The canopy microclimate and 
shoots vigor are not monitored. 

No specific work is done to 
improve fruit zone microclimate. 

Excessive shading is causing 
poor differentiation of buds, 
resulting in lower yields. 

 

 

VITICULTURE - VINEYARD CANOPY MANAGEMENT 

CRITERIO CATEGORÍA 4 CATEGORÍA 3 CATEGORÍA 2 CATEGORÍA 1 

1.5. Trellis System and Vigor The choice of the trellis system 
and desired vigor in the plants is 
based on the wine quality and 
wine type that should be met. 

The trellis system must support 
the plants in a correct way. It 
must facilitate operations or 
mechanization and low 
maintenance. 

Soil potential, climate and 
varietal are considered to obtain 
a balanced vineyard. 

Pruning and grapes are weighed 
in different sectors. Crop-to-
Pruning Weight Ratio is 
monitored. Management 
adjustments are made to 
achieve the appropriate regional 
range (through irrigation 
adjustments, crop thinning , 
differential pruning, fertilizations, 
etc). 

 

The choice of the trellis system 
is based on prioritizing a lower 
need for inputs, the possibility of 
mechanization and low 
maintenance. 

Crop-to-Pruning Weight Ratio is 
monitored. Corrective actions 
are taken, to meet the correct 
range of the ratio according to 
the varietal/region/target. 

The choice of the trellis system 
is based on yield targets related 
to wine quality (maximum yield 
per hectare), without taking into 
account the commercial maturity 
of the grape to be obtained 

Methods for monitoring the 
Crop-to-Pruning Weight Ratio  
have been investigated but not 
implemented. 

 

The choice of the trellis system 
is based on prioritizing costs or 
according to the tradition of the 
place. 

Correct spacing between rows 
and vines is not studied. 

Crop-to-Pruning Weight Ratio is 
not known. 

 



 

 

VITICULTURE - ENVIRONMENTAL IMPACT AND VINEYARD DESIGN 

CRITERIA CATEGORY 4 CATEGORY 3 CATEGORY 2 CATEGORY 1 

1.6. Root system - Rootstock 
(apply to a new vineyard) 

Rootstocks were chosen 
according to limiting soil 
conditions.  

Rootstocks were chosen to 
provide adequate vigor, aiming 
for optimum production for wine 
quality. 

In addition, information on the 
subject is consulted with 
specialized people (winery, 
consultant, universities, 
specialized institutes, etc.) 

 

Rootstocks were chosen 
according to limiting soil 
conditions.  

Rootstocks were chosen to 
provide adequate vigor, aiming 
for optimum production for wine 
quality. 

There is a study to choose the 
correct rootstock but it is chosen 
solely because of availability in 
nurseries or knowledge of the 
region 

Soil conditions are not 
considered when choosing the 
rootstock. 

No rootstock is used in soils that 
require it. 

 
In Argentina, phylloxera has no economic impact at the moment. The most important biological problem is the presence of phytopathogenic nematodes. The use of American 
rootstock is recommended in soils with a high content of nematodes or with physical limiting conditions. On the contrary, in soils without physical problems, without nematodes 
or saline soils, the use of own rooted vines is more recommended. 
 
New vineyards: until the third vegetative cycle. 
These criteria apply only to those vineyards implanted after the beginning of the implementation of the Protocol. 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

VITICULTURE - ENVIRONMENTAL IMPACT AND VINEYARD DESIGN 

CRITERIA CATEGORY 4 CATEGORY 3 CATEGORY 2 CATEGORY 1 

1.7. Vineyard Row Orientation 
(apply to a new vineyard) 

 

The row orientation has 
considered the topography, sun 
exposure, wind orientation, 
drainage of rainwater and cold 
air. 

The row orientation minimizes 
erosion and irrigation water loss. 

On flood irrigation, minimum 
slope in the direction of the rows 
is wanted, according to soil 
texture. 

In the row orientation, higher 
performance of the equipment 
(longer rows) is considered, 
which can mean less use of fuel. 

The row orientation has 
considered the topography, sun 
exposure and wind orientation. 

The row orientation minimizes 
erosion and irrigation water loss. 

On flood irrigation, minimum 
slope in the direction of the rows 
is wanted, according to soil 
texture. 

The row orientation was defined 
so machinery makes the least 
amount of turns possible (longer 
rows). 

The row orientation was 
determined according to the 
property boundaries. 

 

 

 

 

 

 

VITICULTURE - ENVIRONMENTAL IMPACT AND VINEYARD DESIGN 

CRITERIA CATEGORY 4 CATEGORY 3 CATEGORY 2 CATEGORY 1 

1.8. Row and Vine spacing 
(apply to a new vineyard) 

Row and vine spacing were 
chosen to accommodate site 
vigor potential and maximize 
vine balance and fruit quality. 

The aim is to increase the 
planting density to maximize the 
use of the land and save water 
and fertilizer. 

The equipment should be 
adapted to the vineyard. 

 

Row and vine spacing were 
based on the yield and quality 
that should be met, and also on 
the pruning system. 

The equipment should be 
adapted to the vineyard. 

 

Row and vine spacing were 
based on the size of the 
equipment to be used in the 
vineyard and the yield that 
should be met. 

Row and vine spacing were 
based solely on the size of the 
equipment to be used in the 
vineyard. 

 

 

 



VITICULTURE - ENVIRONMENTAL IMPACT AND VINEYARD DESIGN 

CRITERIA CATEGORY 4 CATEGORY 3 CATEGORY 2 CATEGORY 1 

1.9  Planting material (apply to 
a new vineyard) 

Health status of the planting 
material  is considered.   

Planting material is certified and 
its origin is known. 

Climate, soil, zone and rootstock 
is suitable for the chosen 
varietal. 

The varietal to be planted is 
recommended by consultants or 
experts on the subject. 

 

 

Planting material of the chosen 
varietal is not analyzed to detect 
possible viruses or  nematodes 
infections. 

The origin of the planting 
material is known. 

Climate, soil, zone and rootstock 
is suitable for the chosen 
varietal. 

The varietal to be planted is 
recommended by consultants or 
experts on the subject. 

 

Planting material of the chosen 
varietal is not analyzed to detect 
possible viruses or nematodes 
infections. 

The origin of the planting 
material is known. 

Climate, soil, zone and rootstock 
is suitable for the chosen 
varietal. 

Planting material of the chosen 
varietal is not analyzed to detect 
possible viruses or nematodes 
infections. 

The origin of the planting 
material is unknown. 

Climate, soil, zone or rootstock 
is not considered when choosing 
the varietal. 

 

 

VITICULTURE - ENVIRONMENTAL IMPACT AND VINEYARD DESIGN 

CRITERIA CATEGORY 4 CATEGORY 3 CATEGORY 2 CATEGORY 1 

1.10. Cultivar (apply to a new 
vineyard) 

 

Clones or mass selections are 
chosen based on information 
from nearby vineyards that are 
already using the same. 

Different parameters are 
evaluated such as its 
oenological quality and 
productivity, regarding the 
productive target and the 
agroecological characteristics of 
the area. 

Soil, irrigation, conduction 
system, etc. are also evaluated. 
to make the selection. 

Specialists are consulted to 
choose clones. 

Specialized bibliography (for 
example Entav *), research 
bodies and local and / or 
international specialists are 
consulted. 

 

Clones or massal selections are 
chosen based on information 
from nearby vineyards that are 
already using the same. 

Clones or massal selections are 
chosen for feedback of good 
results in different locations. 

Selecting clones or massal 
selections for planting is not 
considered. 

Clones are selected according 
to availability in nurseries. 

* ENTAV: L'Etablissement National Technique pour l'Amélioration de la Viticulture  http://www.entav.com/ANG/index.htm  

http://www.entav.com/ANG/index.htm


 

 

VITICULTURE - ENVIRONMENTAL IMPACT AND VINEYARD DESIGN 

CRITERIA CATEGORY 4 CATEGORY 3 CATEGORY 2 CATEGORY 1 

1.11. Quality evaluation in 
Planting Material (apply to a 
new vineyard) 

Health status of planting 
material is considered. 

The nursery is asked for the 
traceability of the plant material 
and a detail of the sanitary 
controls they have made. 

The planting material is certified 
virus-free. 

A guarantee with respect to the 
varietal and clonal authenticity is 
requested for scions and 
rootstocks. 

 

Health status of planting 
material is considered. 

The nursery is asked for the 
traceability of the plant material 
and a detail of the sanitary 
controls they have made. 

A guarantee with respect to the 
varietal and clonal authenticity is 
requested. 

Health status of planting 
material is considered. The 
origin of the planting material is 
consulted with the nursery. 
Some guarantee with respect to 
the varietal authenticity is 
requested. 

 

Health status of planting 
material is not considered. 

Varietal authenticity is not 
controlled. 

 

Viruses have caused important loss in Europe, North America, Chile, and South Africa in recent years. Many of these problems are associated with the presence of significant 
populations of vectors, lack of control of viruses in nurseries and also the use of rootstocks. 

In Argentina the grapevine virus problem has not been considered when propagating grapevines. This is fundamentally due to the fact that there is a low population of vectors 
in our country. Also because the vast majority of our vineyards are planted own rooted due to the low incidence of phylloxera. 

Our industry faces a massive replanting of vineyards where it will be more common to use rootstocks. Vector populations can change due to climate change and become a 
very serious problem. 

To date (March 2018) there is no nursery in Argentina that sells certified virus-free plants. The few tests that have been carried out, test positive for some dangerous viruses. In 
our environment, the most important viruses due to their damage and presence are Leaf roll type 1, 2 and 3 and Fan Leaf. 

 

  



 

 

2. SOIL MANAGEMENT  

Soil is one of the most important factors for the development and production of agricultural systems. It provides the necessary environment for the 
growth and support of the root system and the uptake of water and nutrients 
 
Soil and water management is crucial, it can cause gradual degradation or sustainability over time. 
 
Argentine viticulture is developed in arid and semi-arid climates, in an intensive irrigated agrosystem. The concept of degradation and sustainability 
of the soils of these systems, is related to variables such as salinity, water infiltration, waterlogging, soil structure conservation, organic matter content 
and soil microorganisms. 
 
Soil productivity, degradation processes and conservation practices in irrigated agriculture 
  
 

Soil Degradation 
Processes  

Soil 
productivity 

Soil Conservation 
Practices 

Erosion Tillage 

Waterlogging Drainage 

Desertification Waste management 

Compaction Water conservation 

Crusting Terraces 

Lost in organic matter Chemical fertilizers 

Salinization Organic fertilizers 

Nutrient leaching Nutrient balance 

Toxins accumulations Cover Crops 

 



 
 
The previous table shows that soil productivity in an agricultural system is dynamic and changes as a result of the relationship between negative and 
positive processes that occur simultaneously. For a sustainable productive system, the effects of conservation practices are maximized by 
overcoming and minimizing the effects of degradation processes. 
 
 
It is important in all sustainable management to work on specific information, so it is necessary to have a systematic knowledge of the soil. Taking 
measurements, collecting data and analyzing them in a correct way is extremely important to obtain this information. In summary, the interpretation 
of results and the appropriate diagnosis for each situation is key in soil management in sustainable systems. 
 
This management is complemented by monitoring practices and soil changes as an integral part of the agricultural development strategy. This is 
particularly critical when dealing with marginal soils highly vulnerable to chemical and physical degradation. 
 
The purpose of any study on soil sustainability is to identify conservation problems, prepare strategies and plans, organize action programs, 
diagnosis, planning, execution of actions, follow-up and monitoring. Quality indicators must be established, which can be easily quantified , accepted 
and auditable. The objective of this chapter is to establish a soil management guide to obtain a sustainable viticultural production system. For this, it 
is necessary to consider: 
 

● Knowledge and importance of the soil 
● Soil Management and Conservation 

 
To acquire these concepts, and achieve their real application, a series of criteria have to be established. These criteria are the necessary rules that 
must be known in order to formulate and apply these guidelines or standards, and thus obtain a sustainable viticultural production system over time. 
 
 

Different soil management techniques 

No-tillage: Use of mower and cover crop 

Traditional farming: Use of harrow or plow. 

Vertical tillage: Use of chisel and subsoiler. 

Important physical-chemical analysis of the soil: texture (sedimentation volume), electrical conductivity (salinity), RAS (sodicity), Fertility (N-P-K). 

Texture by observation, compacted and cemented layers, presence of limestone ,growth and development of roots, etc. 

Biological problems: phylloxera and nematodes. 

 

 
 
 
 
 
 
 
 



 
 
 
 

Criteria: 

 

2.1 Knowing the soil. Physical properties. Physical parameters 

2.2 Knowing the soil. Physical properties. Water infiltration, drainage and water holding capacity. 

2.3 Knowing the soil. Chemical properties. Nutrients management 

2.4 Knowing the soil. Soil Biological Fertility 

2.5 Soil Management. Salinity and sodicity 

2.6 Soil Management. Tillage 

2.7 Soil Management. Cover crops and organic matter 

2.8 Soil Conservation. Anthropic erosion. Wind erosion. 

2.9 Soil Conservation. Anthropic erosion. Water erosion (rivers, rain), surface water diversions. 

2.10 Soil Conservation. Soil diseases. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



KNOWING THE SOIL - PHYSICAL PROPERTIES 

CRITERIA CATEGORY 4 CATEGORY 3 CATEGORY 2 CATEGORY 1 

2.1. Physical parameters 

 

Soil profile description: pits and 
soils analysis are made 
regularly. 

A detailed interpretation of the 
results is made. There is an 
appropriate diagnosis for each 
situation. 

Information  is collected in a 
historical database. 

A comprehensive edaphic 
survey of the entire property is 
made, taking georeferencing 
sampling. Mapping and 
cartography are elaborated. 

The spatial distribution of the 
physical characteristics of soils 
is known.8 

There is differential 
management of sectors. 

 

Soil profile description: pits and 
soils analysis are made 
regularly. 

A detailed interpretation of the 
results is made. There is an 
appropriate diagnosis for each 
situation. 

Information  is collected  in a 
historical database. 

 

Soil profile description: some 
pits and soil samplings have 
been made  when a problem is 
observed in the plants. 

A broad interpretation of the 
observations is made. 

There is a general knowledge of 
the different zones of the 
property in terms of clay, sandy 
and stony soils. 

Soil analysis has never been 
made. 

 

 
Soil profile description 

It is based on the observation of important soil properties: texture, stone percentage, presence of compacted horizons, depth of roots, description of the layers, description of 
the root system, and other observations. 

 

 

 

 

 

 

 

 

 

 

 

 

 



KNOWING THE SOIL - PHYSICAL PROPERTIES 

CRITERIA CATEGORY 4 CATEGORY 3 CATEGORY 2 CATEGORY 1 

2.2. Water infiltration, 
drainage and water holding 
capacity. 

 

Soil profile description: pits and 
soils analysis are made 
regularly.  

A detailed interpretation of the 
results is made. There is an 
appropriate diagnosis for each 
situation. 

Water infiltration tests and/or 
water retention curves have 
been studied. 

Information is collected in a 
historical database. 

A comprehensive edaphic 
survey of the entire property is 
made, taking georeferencing 
sampling. Mapping and 
cartography are elaborated. 

There is differential 
management of sectors. 

 

Soil profile description: pits and 
soils analysis are made 
regularly. 

A detailed interpretation of the 
results is made. There is an 
appropriate diagnosis for each 
situation. 

Water infiltration tests and/or 
water retention curves have 
been studied. 

Information is collected in a 
historical database. 

 

 

Soil profile description: pits and 
soils analysis are made 
regularly. 

A detailed interpretation of the 
results is made. There is an 
appropriate diagnosis for each 
situation. 

 

There is a general knowledge of 
the relationship between the 
characteristics and properties of 
the soil: texture, and depth of 
soil with water retention 
capacity, infiltration, aeration 
and drainage. 

 

KNOWING THE SOIL - CHEMICAL PROPERTIES 

CRITERIA CATEGORY 4 CATEGORY 3 CATEGORY 2 CATEGORY 1 

2.3. Nutrients management 

 

Nutrient applications are made 
integrating the information given 
by soil and plant tissue analysis 
with the physical properties of 
soils. 

Vine vigor, fruit quality, leaf 
symptoms, and vineyard history 
were factored into decisions 
made for nutrient applications. 
Differentiated fertilizations are 

carried out by sites with different 

requirements 

The efficiency of nutrient 
applications  is monitored by soil 
and plant tissue analysis. 

 

Nutrient applications are made 
integrating the information given 
by soil analysis and physical 
properties of soils. 

Vine vigor and leaf symptoms 
were factored into decisions 
made for nutrient applications. 

Site-specific nutrient 
applications are made if 
necessary. 

Nutrient applications are based 
on regional information and 
established programs 
elaborated by INTA, universities, 
etc. 

 

There is no knowledge about 
nutrient management. 

No fertilization is made or the 
vineyard is fertilized without 
knowing what is really needed. 

The amount of nutrients or time 
of the year for the application is 
not considered. 

 



 

KNOWING THE SOIL 

CRITERIA CATEGORY 4 CATEGORY 3 CATEGORY 2 CATEGORY 1 

2.4. Soil biological fertility The existence of macrofauna 
(worms, beetles, etc.) is known. 

Visual evaluation of the soil: the 
presence and quantity of 
macrofauna is measured, and it is 
related to the presence of cover 
crop and / or organic matter. 

Soil studies of the property are 
available with information of depth, 
texture, water retention capacity, 
salinity. 

Microbial activity is measured 
(aerobic and anaerobic respiration), 
integrating them with physical and 
chemical soil properties data. 

There is a site-specific management 
plan for organic matter applications 
and / or cover crops, considering 
vigor of the vineyard and soil studies 
and related to biological fertility. 

There is a management plan, 
differentiated by sites, of 
applications of organic matter and / 
or cover crops, considering 
microbial activity information, soil 
studies, vigor of the vineyard, quality 
target for grapes and history of the 
vineyard. 

Information is collected in a 
historical database. 

 

 

 

The existence of macrofauna 
(worms, beetles, etc.) is known. 

Visual evaluation of the soil: the 
presence and quantity of 
macrofauna is measured, and it 
is related to the presence of 
cover crop and / or organic 
matter. 

Soil studies of the property are 
available, with information of 
depth, texture, water retention 
capacity, salinity. 

There is a management plan, 
differentiated by sites, of 
applications of organic matter 
and / or cover crops, 
considering vigor of the vineyard 
and soil studies, in relation to 
biological fertility. 

 

 

 

 

The existence of macrofauna 
(worms, beetles, etc.) is known. 

Visual evaluation of the soil: the 
presence and quantity of 
macrofauna is measured, and it 
is related to the presence of 
cover crop and / or organic 
matter. 

There is no knowledge about 
soil biological fertility. 

 

 

 

 

  

 

 

 



 

 

 

 

SOIL MANAGEMENT 

CRITERIA CATEGORY 4 CATEGORY 3 CATEGORY 2 CATEGORY 1 

2.5. Salinity and sodicity 

 

Plants symptoms and soils are 
visually evaluated. 

There is soil analysis. 

Results are interpreted and 
there is a specific diagnosis for 
every situation ( saline soil, 
saline-sodic soil, sodic soil). 

There is site-specific 
management. 

Soil is recovered by water 
leaching, site-specific irrigation 
management or other practices 
according to physical properties 
of the soil. 

Salinity is monitored every year 
taking georeferencing sampling. 

 

Plants symptoms and soils are 
visually evaluated. 

There is soil analysis. 

Results are interpreted and 
there is a specific diagnosis for 
every situation ( saline soil, 
saline-sodic soil, sodic soil). 

There is site-specific 
management. 

Soil is recovered by water 
leaching, site-specific irrigation 
management or other practices 
according to physical properties 
of the soil. 

 

Plants symptoms and soils are 
visually evaluated. 

There is soil analysis. 

Soil is recovered by water 
leaching or other practices. 

Nothing is known about it. 
Symptoms of salinity and 
sodicity are confused with 
nutrient deficiency 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



SOIL MANAGEMENT 

CRITERIA CATEGORY 4 CATEGORY 3 CATEGORY 2 CATEGORY 1 

2.6. Tillage Soil conservation is considered 
when planning tillage practices. 

Pros and cons of tillage 
techniques are known 
(compaction, frost protection, 
erosion, etc). 

Minimum tillage is done and 
mower is used. 

Compaction is evaluated. 
Vertical tillage is done if 
compaction is detected. 

Effects of tillage on soil 
compaction and in plant status 
(visual evaluation) are 
evaluated. 

Soil conservation is considered 
when planning tillage practices. 

Pros and cons of tillage 
techniques are known 
(compaction, frost protection, 
erosion, etc). 

Reduced tillage is done and 
mower is used. 

Compaction is evaluated. 
Vertical tillage is done if 
compaction is detected. 

 

 

Soil conservation is not 
considered when planning tillage 
practices. Pros and cons of 
tillage techniques are known 
(compaction, frost protection, 
erosion, etc). 

There is a program to reduce 
tillage. Tillage operations are 
done when soil moisture is 
optimal. 

Soil conservation is not 
considered when planning tillage 
practices. 

Characteristics, physical 
properties and moisture content 
of the soils are not considered 
when planning tillage practices. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Tillage must be accepted in specific situations, like disking to incorporate organic matter. References INTA document 



SOIL MANAGEMENT 

 

CRITERIA CATEGORY 4 CATEGORY 3 CATEGORY 2 CATEGORY 1 

2.7. Cover crops and organic 
matter 

 

There is a permanent  or an 
annual re-seeding cover crop 
appropriate to the availability of 
water in the vineyard. 

Cover crop is selected regarding 
erosion, aeration, supply of 
organic matter, microflora, 
macrofauna and nematodes. 
Plants vigor and physical and 
chemical properties of the soils 
are also considered. 

Disks are not used, mowing is 
the only tillage operation. 

Monitoring of cover crop effect 
on vines, and on physical and 
chemical properties on soils, is 
done visually and also by soil 
analysis and infiltration tests. 

 

 

 

Cover crop is managed 
according to water availability. 

Monitoring of cover crop effect 
on vines is done visually. 

A resident cover crop (non 
seeded) is managed between 
vine rows during winter 

Before bud break, the cover 
crop is incorporated by disking. 

Organic matter is supplied 
according to plants vigor and 
physical and chemical properties 
of the soil. 

 

No cover crop or vegetation was 
planted or allowed to grow in the 
vineyard. 

Organic matter is supplied 
(compost. pomace, manure) 
according to vines´ vigor. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



SOIL CONSERVATION - ANTHROPIC EROSION 

CRITERIA CATEGORY 4 CATEGORY 3 CATEGORY 2 CATEGORY 1 

2.8. Wind erosion Actions are taken to reduce the 
generation of dust in roads and 
traffic areas. For example, 
rubble, pomace  or systems  to 
reduce the speed of vehicles are 
applied. 

Windbreaks are planted 

Effects of wind erosion are 
considered when land is broken 
up before planting and it is 
planted as quickly as possible. 

Cover crop is used. 

There is recording and 
monitoring of anti-erosion 
actions. 

Actions are taken to reduce the 
generation of dust in roads and 
traffic areas. For example, 
rubble, pomace  or systems  to 
reduce the speed of vehicles are 
applied. 

Windbreaks are planted 

Effects of wind erosion are 
considered when land is broken 
up before planting and it is 
planted as quickly as possible. 

Cover crop is used. 

 

 

Actions are taken to reduce the 
generation of dust in roads and 
traffic areas. For example, 
rubble, pomace  or systems  to 
reduce the speed of vehicles are 
applied. 

Windbreaks are planted 

The effects of wind erosion are 
not considered when land is 
broken up and left uncultivated. 

 

No erosion control plan was 
developed to minimize wind 
erosion effects caused by 
machinery and vehicles. 

The effects of wind erosion are 
not considered when land is 
broken up and left uncultivated. 

 

 

SOIL CONSERVATION - ANTHROPIC EROSION 

CRITERIA CATEGORY 4 CATEGORY 3 CATEGORY 2 CATEGORY 1 

2.9. Water erosion (rivers, 
rain), surface water 
diversions. 

 

There are surface drainage 
systems specially designed to 
avoid water erosion. 

Drains are planted with grasses 
to consolidate the slopes, and 
banks of the channels are 
planted. 

In new vineyards the rows are 
oriented to limit erosion 

The drains are diverted to 
defined zones, taking care of 
their own space and that of third 
parties. 

There is no evidence of erosion. 

There are permanent surface 
drainage systems respecting the 
natural water courses according 
to the topography of the land. 

The topography is considered 
for vineyard management. 

In new vineyards the rows are 
oriented to limit erosion. 

There is little or no evidence of 
erosion in predisposing areas 

 

Culverts are properly positioned 
to prevent erosion during high-
flow events during summer. 

There is clear evidence of 
erosion 

The topography is not 
considered for vineyard 
management. 

Erosion is not controlled by any 
method. 

Ditches of water erosion are not 
respected when land is broken 
up in the foothills area 

There is clear evidence of 
erosion 

 

 

 

 

 

 

 



SOIL CONSERVATION 

CRITERIA CATEGORY 4 CATEGORY 3 CATEGORY 2 CATEGORY 1 

2.10. Soil diseases 

 

 

 

Systematic soil and root 
sampling is carried out to 
evaluate the population 
dynamics of phylloxera and 
phytoparasitic nematodes. 

Integrated Pest Management is 
applied in the plots that require 
it. 

The presence of Xiphinema 
index is considered as it is a 
vector of the Fan leaf virus. 

Systematic soil and root 
sampling is carried out to 
evaluate the population 
dynamics of phylloxera and 
phytoparasitic nematodes. 

Chemical control is applied in 
the plots that require it or 
cultural measures are done to 
mitigate the incidence of these 
pests. 

Roots have been sampled and 
observed to detect phylloxera 
and phytoparasitic nematodes 

The presence of soil diseases is 
unknown. 

 

  



 

3. VINEYARD WATER MANAGEMENT 

At the global level, agriculture is the sector that consumes the largest volume for its activities, since irrigation represents 70% of the total water use. 

Irrigation water is obtained from surface and underground sources. Surface waters come from rivers, lakes, streams, among others; most of these 

waters are fresh. Underground waters are those that are stored in the subsoil or circulate slowly through it; they come from the infiltration of water 

into the ground. When infiltrated water is retained by an impermeable surface, it accumulates and forms an underground reservoir called an 

aquifer. 

The productivity of irrigated land is approximately three times higher than dry farming land. Beyond this global data, there are many reasons to 

highlight the role of controlling water used in agriculture. Investing in improving irrigation is a guarantee against rainfall variations and stabilizes 

agricultural production, boosting crop productivity and allowing farmers to diversify their activity. This is reflected in an increase and less volatility in 

agricultural income (FAO, 2005). 

Because viticulture in Argentina is mainly developed in arid and semi-arid areas, the efficiency in water use and conservation of water resources 

are fundamental factors to achieve a sustainable development of this activity. The problem of water scarcity, together with the detriment of its 

quality, are the main limitations for the future of the wine industry in the country. 

The availability of water in the soil has a strong effect on vine growth. For this reason, water management is a key practice in the vineyard. 

Water availability is affected by: 

● A decrease in snowfall 

● The growing demand of the urban and industrial population 

● Overuse and contamination of aquifers 

● Low efficiency in the collection, distribution and use of the resource 

There are many irrigation systems that can be used in vineyards; surface irrigation (furrows, melgas, etc.) and pressurized. However, drip irrigation 

contributes to better use of water and also to achieve other additional advantages in the vineyard. 

 

Pressurized irrigation 

Pressurized irrigation systems, such as drip irrigation, revolutionized viticulture in many regions of the world. 

This irrigation system allows a more efficient water use because: 

 

 

 

 



 

● The amount of water applied is adjusted - in quantity and timing - to the evapotranspiration of the crops. 

● Water conduction losses are eliminated (water is transported through pipes to the plant). 

● Losses due to deep infiltration and runoff are reduced, which is very common in surface irrigation. 

● It improves production and quality of fruits, since crops can uptake their hydric and nutritional needs at all times, throughout the season. 

● Irrigation efficiency is very high (90-95%). 

For the system to reach its maximum potential, a correct operation and maintenance of the equipment is necessary. For this reason, it is very 

important to carry out a periodic monitoring of the risks and a continuous control of the equipment. 

Criteria: 

3.1 Water Management 

3.2 Irrigation Strategy 

3.3 Monitoring Quality of Irrigation Water 

3.4 Internal irrigation water conduction and distribution system. Irrigation system. 

3.5 Control and adjustment of uniformity for irrigation water application. 
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3.1 Water Management 

 

The amount of water that enters 

the property is known through 

the control and recording of 

rainfall and the water used for 

irrigation. 

The total water used in the 

vineyard is known by monitoring 

water use. 

Water conservation techniques 

are used. 

There is knowledge about the 

surface and underground water 

resources of the region. 

The amount of water that enters 

the property is known through the 

control and recording of rainfall 

and the water used for irrigation. 

The total water used in the 

vineyard is known by monitoring 

water use. 

The amount of water that 

enters the property is known 

through the control and 

recording of rainfall and the 

water used for irrigation. 

Rainfall is not 

monitored or 

recorded. 

The total amount of 

water used in the 

vineyard is unknown. 
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3.2 Irrigation strategy The water management 
strategy is based on grape-
growing goals, set for the 
different lots and varietals of 
the vineyard. 

Goals are set before the 
growing season and are 
determined by the yield and 
quality sought. 

A soil study of the property is 
available with knowledge of 
slopes, texture and soil 
depth.Water holding capacity, 
salinity, sodicity, fertility of the 
vineyard soils are known. The 
effective root zone depth is 
known. 

The water requirement of the 
vineyard is known for an 
average climatic year. 

Irrigation amounts and 
frequency of application are 
calculated for the average 
year. 

The irrigation program is 
controlled by monitoring the 
water status of the soil and 
plant.  

A record is made of the 
irrigation shifts, the flow rate 
and their duration. In the case 
of underground water, the 
hours of pumping are 
recorded, aiming to make a 
rational use of energy. At least 
once a year, the well´s flow 
rate is measured. 

The relevant meteorological 
variables are measured on the 
farm or data from official 
meteorological stations near 
the property are used. 

The water management strategy 
is based on grape-growing 
goals, set for the different lots 
and varietals of the vineyard. 

Goals are set before the 
growing season and are 
determined by the yield and 
quality sought. 

A soil study of the property is 
available with knowledge of 
slopes, texture and soil 
depth.Water holding capacity, 
salinity, sodicity, fertility of the 
vineyard soils are known. 

The water requirement of the 
vineyard is known for an 
average climatic year. 

Irrigation amounts and 
frequency of application are 
calculated for the average year. 

There is some type of 
monitoring of the water status of 
the soil or the plant. 

A record is made of the irrigation 
shifts and their duration. In the 
case of underground water, the 
hours of pumping are recorded, 
aiming to make a rational use of 
energy. 

Relevant meteorological 
variables are not measured. 

Rainfall is known and 
considered in the irrigation 
strategy 

The water management strategy 
is based on grape-growing 
goals, set for the different lots 
and varietals of the vineyard. 

Goals are set before the 
growing season and are 
determined by the yield and 
quality sought. 

A soil study of the property is 
available with knowledge of 
slopes, texture and soil depth. 
The level of fertility is not known. 

The relevant meteorological 
variables are not measured. 

 

A water management strategy 
for the vineyard was not 
developed. The fertility levels of 
the soils are not known. 

The water holding capacity of 
the soils in the vineyards is not 
known.  

The irrigation needs of the crop 
is not known. 

No type of monitoring is done on 
the quantity and quality of the 
irrigation water, nor on the water 
status of the soil or the plant. 

The relevant meteorological 
variables are not measured. 



Rainfall is known and 
considered in the irrigation 
strategy 
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3.3 Monitoring Quality of 

Irrigation Water 

Water quality, either 
surface or underground 
water is tested. 

A complete test is done  
and includes the main 
physical, chemical and 
microbiological 
parameters and heavy 
metals. 

Information is collected in 
a database. 

There are contingency 
plans for possible 
contamination. 

 

Water quality, either surface 
or underground water is 
tested. 

At least the following 
parameters are measured: 
salinity, RAS, pH, total 
dissolved solids, dissolved 
cations and anions. 

Water quality, either surface 
or underground water is 
known from information 
given by organizations like 
Universities, Research 
Institutes, General 
Department of Irrigation, etc. 

Water quality, either surface 
or underground water is not 
known. 
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3.4 Internal irrigation water 

conduction and distribution 

system. Irrigation system. 

a) There is a distribution 
system for irrigation water in 
the vineyard that ensures 
high efficiency of conduction 
and distribution to the 
different lots (waterproofed 
canals, pipes, etc.) and there 
is a professional study that 
ensures a high efficiency of 
parcel application (adequate 
topographic levels, irrigation 
flow rate and application 
times) in order to optimize 
irrigation and energy use in 
case of groundwater use. 

Or 

b) there is pressurized 
irrigation equipment (drip, 
micro-sprinkler, subsurface, 
etc.) that ensures high 
efficiency on irrigation. 

At least one annual 
evaluation of the uniformity of 
parcel irrigation is carried out, 
both on flood  or pressurized 
irrigation. 

 

 

There is a distribution system for 
irrigation water in the vineyard 
that ensures high efficiency of 
conduction and distribution to 
the different lots (waterproofed 
canals, pipes, etc.). 

There is a professional study 
that ensures a high efficiency of 
parcel application (adequate 
topographic levels, irrigation 
flow rate and application times) 
in order to optimize irrigation 
and energy use in case of 
groundwater use. 

 

There is a system for water 
distribution and for parcel 
irrigation to ensure an efficient 
water use in the vineyard 
designed by professionals. 

 

There is no system for water 
distribution or for parcel 
irrigation to ensure an efficient 
water use in the vineyard. 
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3.5 Control and adjustment of 
uniformity for irrigation water 
application 

Irrigation equipment has flow 

meters or gauges installed, and 

flows during each irrigation are 

monitored 

Flowmeters or gauges 

inspection is part of the 

equipment maintenance 

service. 

The uniformity is annually 

tested  by monitoring the flow 

rate of the emitters or by drilling 

and soil observations in pits for 

surface irrigation. Corrections 

are made if needed. 

In the case of drip irrigation, the 

system has an automatism that 

allows the filters to be washed. 

Monitoring is done to maintain 

optimal operation. 

The hoses are cleaned from 2 

to 4 times a year. 

The equipment is regularly 

inspected in order to keep it in 

good condition, at least 2 times 

a year. 

Irrigation equipment has flow 

meters or gauges installed, and 

flows during each irrigation are 

monitored. 

Flowmeters or gauges 

inspection is part of the 

equipment maintenance 

service. 

The uniformity is annually 

tested  by monitoring the flow 

rate of the emitters or by drilling 

and soil observations in pits for 

surface irrigation. Corrections 

are made if needed. 

Water filters in the irrigation 

system were inspected and 

cleaned when pressure 

differences were found. 

Irrigation lines are flushed from 

2 to 4 times a year. 

 

Irrigation equipment has flow 

meters or gauges installed, but 

flows during each irrigation are 

not monitored. 

The uniformity is occasionally 

tested by monitoring the flow 

rate of the emitters or by drilling 

and soil observations in pits for 

surface irrigation. Corrections 

are made if needed. 

Water filters in the irrigation 

system were inspected and 

cleaned when pressure 

differences were found. 

Irrigation lines are flushed every 

spring. 

Irrigation water distribution and 

uniformity are not controlled. 

Irrigation equipment does not 

have gauges or flow meters. 

Filters and irrigation lines are 

not regularly inspected and 

cleaned. 

 

 

 



 

4. PEST MANAGEMENT 
 
 
Problems faced by winegrowers every season are, among others, nematodes, pathogenic fungi, insects, mites and weeds. 
 
 
Within the Good Agricultural Practices is the Integrated Pest Management (IPM), with different control techniques such as natural, cultural, 
physical, mechanical, biological, ethological and chemical control. 
 
Integrated Pest Management is a fundamental part of the Sustainability program. 
 
The concept of Integrated Pest Management according to FAO, is "the careful consideration of all available techniques to combat pests and the 
subsequent integration of appropriate measures, which reduce the development of pest populations and maintain the use of pesticides and other 
interventions to levels that are economically justified and that minimize risks to human health and the environment ”. 
 

There are 6 essential components in an Integrated Pest Management program: 

● Knowledge of pest biology 
● Knowledge of the natural enemies of pests biology.  
● Knowledge of crop physiology . 
● Evaluate when the presence of a pest implies a risk of economic damage to the crop. 
● Implement pest monitoring. 
● Consider the different pest control techniques and choose the most appropriate. 

 
 
IPM is a program in continuous progress, as time passes, new aspects of the crop, pests, natural enemies and the environment are learned. 
 
Knowledge and daily practices modify and improve this management, making it much more sustainable and effective. 
 
 
The purpose of this chapter is to provide the following criteria: 
 

4.1. Vineyard Monitoring for Pest, Disease and Weeds 

4.2. Application timing to control pests, diseases and weeds. 

4.3. Insecticides and fungicides selection 

4.4. Staff Training  

4.5. Herbicide use. 

4.6. Application technology - Sprayer Calibration and Maintenance 



4.7. Application technology - Adjustment of spray coverage  

4.8. Application technology - Spray Drift Control 

4.9. Application technology - Pesticide Storage 

4.10.Application technology - Pesticide dosage in sprayers. 

4.11.Safe use of pesticides - Pesticide Emergency Response Plan 

4.12.Safe use of pesticides - Management of pesticide leftovers and empty pesticide containers. 
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CRITERIA CATEGORY 4 CATEGORY 3 CATEGORY 2 CATEGORY 1 

4.1 Vineyard Monitoring for 
Pest, Disease and Weeds 

 

There is a monitoring plan that 
supports the sanitary 
management of the vineyard 

A record of the results is kept of 
the monitoring and the 
implemented plan. 

There is evidence of intervention 
actions implemented  based on 
the monitoring results. 

Research is done to prove the 
efficacy of different cultural 
practices and phytosanitary 
products. 

 

The vineyard is systematically 
monitored and results are 
recorded. 

The vineyard is occasionally 
monitored and results are 
recorded. 

 

The vineyard is never monitored 
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4.2 Application timing to 
control pests, diseases and 
weeds. 

 

Control is recommended by an 
agronomist or professional with 
a qualifying degree with 
competence in the area, and is 
based on the presence of the 
pest, disease or weed, on 
economic thresholds and in the 
presence of its parasitoids or 
predators 

Or 

On the identification of 
predisposing conditions (climatic 
conditions, phenological states, 
cultural management) 
considering the application of 
the optimal product, harvest 
parameters, grape oenological 
quality, preservation of pest-
natural enemies and the 
environment. 

 

 

Control is recommended by an 
agronomist or professional with 
a qualifying degree with 
competence in the area, and is 
based on the presence of the 
pest, disease or weed and on 
economic thresholds.  

Or  

On the identification of 
predisposing conditions (climatic 
conditions, phenological states, 
cultural management) 

Control decision is based on the 
presence of pests, diseases or 
weeds in the vineyard 

Or  

On the identification of 
predisposing conditions (climatic 
conditions, phenological states, 
cultural management). 

Control decision is based on the 
time of year and / or pre-
established controls by 
calendar. 

 
  



 

PEST MANAGEMENT 

CRITERIA CATEGORY 4 CATEGORY 3 CATEGORY 2 CATEGORY 1 

4.3 Insecticides and 
fungicides selection 

Insecticides are only applied when 
strictly necessary and the need is 
justified by monitoring and 
evaluation of climatic conditions. 

Application is recommended by 
an agronomist or professional with 
a qualifying degree with 
competence in the area. 

Insecticides and fungicides are 
applied in compliance with the 
legal specifications (national 
registration and pre-harvest 
interval) and complying with the 
legislation of the countries where 
the wines are being sold. 

Measures are taken to avoid 
pesticide resistance. 

The impact that insecticides 
produce on beneficials insects 
and pest-natural enemies is taken 
into account when choosing them. 

Only selective insecticides are 
used. 

Fungicides are only applied when 
strictly necessary and the need is 
justified by monitoring and 
evaluation of climatic conditions. 

Fungicides with a high risk of 
generating resistance are not 
used and they are rotated with 
fungicides with different 
mechanisms of action. 

Insecticides and fungicides are 
applied in compliance with the 
legal specifications (national 
registration and pre-harvest 
interval) and complying with 
the legislation of the countries 
where the wines are being 
sold. 
Application is recommended 
by an agronomist or 
professional with a qualifying 
degree with competence in the 
area. 

Insecticides with persistent 
residual effect or broad-
spectrum are avoided, unless 
there are no options available 
in the market. Their use has to 
be justified and recorded. 

The impact that insecticides 
produce on beneficials insects 
and pest-natural enemies is 
taken into account when 
choosing them. 

Only selective insecticides are 
used. 

Insecticides with a low risk of 
environmental and 
toxicological impact are used. 

Insecticides and fungicides are 
applied in compliance with the 
legal specifications (national 
registration and pre-harvest 
interval). 

Application is recommended by 
an agronomist or professional 
with a qualifying degree with 
competence in the area. 

Some applications are made 
with insecticides with persistent 
residual effect. 

Selective insecticides and/or 
broad-spectrum insecticides are 
used but with low impact 
application techniques (via drip 
irrigation or drench) taking into 
account the impact they produce 
on beneficials insects and pest-
natural enemies. 

Insecticides and fungicides are 
applied in compliance with the 
legal specifications (national 
registration and pre-harvest 
interval). 

Insecticides with persistent 
residual effect and broad-
spectrum pesticides are used, 
based on pre-established 
controls by calendar, without 
considering non-target risks. 
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4.4. Staff Training  

 

Vineyard employees conduct 
training in monitoring pests, 
diseases and weeds. 

Legislation requirements 
regarding training in the safe 
handling of agrochemicals, 
toxicology and use of safety and 
personal protection elements 
are met. 

Vineyard employees are trained 
in sprayer calibration, safe 
handling of agrochemicals, 
toxicology,  use of safety and 
personal protection elements 
and occupational security and 
safety.  

The staff collaborates with 
monitoring, in the extraction of 
soil or plant material samples, 
trap readings, etc., facilitating 
the agronomist's identification of 
pests and natural enemies. 
Results are recorded identifying 
the date and lot of the vineyard. 

 

Vineyard employees conduct 
training in monitoring pests, 
diseases and weeds. 

The staff collaborates with 
monitoring, in the extraction of 
soil or plant material samples, 
trap readings, etc., facilitating 
the agronomist's identification of 
pests and natural enemies. 

Legislation requirements 
regarding training in the safe 
handling of agrochemicals, 
toxicology and use of safety and 
personal protection elements 
are met. 

Vineyard employees receive 
training in monitoring pests, 
diseases and weeds. 

Legislation requirements 
regarding training in the safe 
handling of agrochemicals, 
toxicology and use of safety and 
personal protection elements 
are met. 

Vineyard employees are not 
trained  to monitor pests, 
diseases and weeds. 
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4.5. Herbicide use. 

 

Only spots where weed is 
detected in the undervine row is 
treated with herbicides. 

Herbicides are only applied when 
strictly necessary and the need is 
justified by monitoring. 

Herbicides are applied in 
compliance with the legal 
specifications (national 
registration and pre-harvest 
interval) and complying with the 
legislation of the countries where 
the wines are being sold. 

Insecticides with a low risk of 
environmental and toxicological 
impact are used. 

Weed control methods do not 
contribute to soil erosion or 
degradation. 

Weed management alternatives to 
herbicide use are evaluated. 

 

 

Only spots where weed is 
detected in the undervine row 
is treated with herbicides. 

Herbicides are only applied 
when strictly necessary and 
the need is justified by 
monitoring. 

Herbicides are applied in 
compliance with the legal 
specifications (national 
registration and pre-harvest 
interval)  

 

Only the undervine row is 
treated with herbicides. 

The environmental impact of 
herbicides and other weed 
control methods is not 
considered. 

The entire berm and vine row is 
treated with herbicides 

Very few weeds are tolerated. 
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4.6. Sprayer Calibration and 
Maintenance 

 

The sprayer is calibrated 
throughout the season as spray 
volume is adjusted based on 
canopy size. 

Nozzle wear and variation is 
checked periodically. 

Sprayer components are 
checked yearly throughout the 
season as part of scheduled 
maintenance. 

 

The sprayer is calibrated every 
year. 

Nozzle wear and variation is 
checked periodically. 

Sprayer components are 
checked yearly as part of 
scheduled maintenance. 

 

 

 

The sprayer is not calibrated. 

Nozzle wear and variation is 
checked every year. 

 

The sprayer is not calibrated. 

Nozzle wear and variation are 
not checked frequently. 
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4.7. Adjustment of spray 
coverage  

Tractor speed is limited. 

Nozzles are positioned and 
adjusted as canopy size 
changes during the season. 

Spray volume is adjusted as 
canopy size changes throughout 
the season, spray coverage was 
verified with water sensitive 
paper. 

Tractor speed and sprayer 
pressure were attained prior to 
entering the row and maintained 
until exiting the row. 

 

Tractor speed is limited. 

Nozzles are positioned and 
adjusted as canopy size 
changes during the season. 

Spray volume is adjusted as 
canopy size changes throughout 
the season. 

Tractor speed and sprayer 
pressure were attained prior to 
entering the row and maintained 
until exiting the row. 

 

Tractor speed is not limited. 

Nozzles are positioned and 
adjusted as canopy size 
changes during the season. 

Spray volume is adjusted as 
canopy size changes throughout 
the season. 

 

 

Tractor speed is not limited. 

Nozzles are not positioned and 
adjusted as canopy size 
changes during the season. 

Spray volume is not adjusted 
throughout the season. 
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4.8. Spray Drift Control 

 

Wind and weather conditions 
are taken into account when 
spraying. 

Sprayers are shut off at row 
ends. 

The spray pressure is adjusted 
to the nozzles being used. 

Additional low-drift spray 
technology is used: low-drift 
sprayers, drift reduction agents, 
drift-reducing nozzles. 

Wind and weather conditions are 
taken into account when 
spraying. 

Sprayers are shut off at row 
ends. 

The spray pressure is adjusted to 
the nozzles being used. 

No specific application elements 
are used for drift reduction. 

 

 

Wind and weather conditions 
are taken into account when 
spraying. 

No specific application 
elements are used for drift 
reduction. 

 

Spraying does not stop 
depending on ambient 
conditions. 

No specific application elements 
are used for drift reduction. 
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4.9. Pesticide Storage 

 

Pesticides are kept in a closed 
warehouse used only for this 
purpose, located away from 
water sources. 

The warehouse  has an 
impermeable floor, the shelves 
are made of non-absorbent, fire-
retardant material. 

Dry products are stored above 
liquid products. 

There is ventilation and good 
lighting. 

The deposit is kept locked, 
keeping access restricted to 
children and unauthorized 
persons. 

The deposit is locked keeping 
access restricted to children and 
unauthorized persons. 

There is emergency washing 
equipment for the operators and 

Pesticides are stored in a closed 
warehouse separated from the 
farm machinery, located away 
from water sources.  

The storage area has an 
impermeable floor to contain 
leaks and shelves are made of 
non-absorbent material. 

Dry products are stored above 
liquid products. 

There is ventilation and good 
lighting. 

The deposit is kept locked, 
keeping access restricted to 
children and unauthorized 
persons. 

There are washing systems for 
the operators and signs 
indicating the danger zone. 

There is ventilation and good 
lighting. 

Pesticides are kept in a closed 
warehouse together with 
different elements of the 
vineyard 

The shelves are made of non-
absorbent material. 

There is sufficient ventilation so 
that gases released from 
pesticides do not accumulate. 

Pesticides are kept in a closed 
warehouse together with 
different elements of the 
vineyard. 

 



signs indicating the danger 
zone. 

The use of personal protection 
elements is required 

There is a containment system 
for possible spills and inert 
absorbent material available. 

 

The deposit is locked keeping 
access restricted to children and 
unauthorized people. 

There is emergency washing 
equipment for the operators and 
signs indicating the danger 
zone. 
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4.10. Pesticide dosage in 
sprayers 

Legal requirements for pesticide 
safety training and personal 
protective equipment (PPE) 
were provided to workers. 

The loading area is away from 
water sources. 

There is emergency washing 
equipment for the operators. 

The dosage is indicated and 
supervised by a qualified 
agronomist and measuring 
elements are used to determine 
the exact amount to apply, 
taking into account the canopy 
development and phenological 
phase of the crop. 

The loading area has adequate 
facilities to prevent 
contamination (waterproof floor, 
hoses with cut-off system, spill 
containment system). 

Legal requirements for pesticide 
safety training and personal 
protective equipment (PPE) 
were provided to workers. 

The loading area is away from 
water sources. 

There is emergency washing 
equipment for the operators. 

The dosage is indicated and 
supervised by a qualified 
agronomist and measuring 
elements are used to determine 
the exact amount to apply. 

Legal requirements for pesticide 
safety training and personal 
protective equipment (PPE) 
were provided to workers. 

The loading area is away from 
water sources. 

Legal requirements for pesticide 
safety training and personal 
protective equipment (PPE) 
were provided to workers. 
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4.11. Pesticide Emergency 
Response Plan 

 

There are spill containment 
products such as berms in the 
tank and in the mixing area, 
waterproof floor and inert 
absorbent material. 

In the event of poisoning, the 
staff have the means to 
communicate with an 
emergency telephone number. 

At least one accessible eyewash 
station and emergency shower 
are available in the mixing area. 

There is a training plan for all 
people who work with 
pesticides, supervised by an 
agronomist. 

Workers are trained to follow the 
pesticide emergency response 
plan and environmental 
remediation plan prepared by a 
trained professional. 

There are spill containment 
products such as berms in the 
tank and in the mixing area, 
waterproof floor and inert 
absorbent material. 

In the event of poisoning, the 
staff have the means to 
communicate with an 
emergency telephone number. 

At least one accessible eyewash 
station and emergency shower 
are available in the mixing area. 

 

There are no spill containment 
products. 

In the event of poisoning, the 
staff will be able to communicate 
with an emergency telephone 
number. 

There are no spill containment 
products or first-aid equipment 
in case of poisoning. 
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4.12. Management of pesticide 
leftovers and empty pesticide 
containers. 

 

Triple-rising and recycling for 
empty pesticide containers is 
implemented. 

The exact amount of spray 
solutions to be applied is 
prepared because sprayers are 
correctly calibrated. 

The pesticides leftovers 
generated in the cleaning of the 
sprayers are reapplied to the 
vineyard, taking care not to 
exceed the registered dose per 
hectare, so that the maximum 
residue limit, food safety or the 
environment are not 
compromised. 

Or 

Pesticides leftovers are applied 
to living fences that are not near 
to sensitive areas. 

 

Triple-rising and recycling for 
empty pesticide containers is 
implemented. 

The exact amount of spray 
solutions to be applied is 
prepared because sprayers are 
correctly calibrated. 

There is a management 
program for pesticide leftovers 
generated by cleaning the 
sprayer. 

 

There is no management 
program for pesticide leftovers 
generated by cleaning the 
sprayer. 

Triple-rising and recycling for 
empty pesticide containers is 
implemented. 

The amount of spray solutions to 
be applied is not calculated 
because sprayers are not 
calibrated. 

 

There is no management 
program for empty pesticide 
containers or pesticide leftovers 
generated by cleaning the 
sprayer. 

The amount of spray solutions to 
be applied is not calculated 
because sprayers are not 
calibrated. 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 



5. WINE QUALITY 

Quality is understood as the satisfaction of customer expectations. 

Wine quality is affected by numerous factors, many of which can be traced back to vineyard characteristics, such as variety, rootstock, clone, site, 
trellis system, and irrigation. Wine is an expression of how berries grew and developed. 

By understanding the components that make up a high quality wine and how it is influenced by the cultural practices and decisions made in the 
vineyard, an excellent final product can be achieved. 

The objective of this chapter is to understand the following items: 

● Quality of grapes in the vineyard 
● Knowledge in winemaking 
● Knowledge of the wine industry 

Criteria 

5.1 Evaluation of grape and must quality 

5.2 Relationship between quality of grape and wine. 

5.3 Knowledge of Wine Quality 

5.4 Food Safety  

 

 

WINE QUALITY 

CRITERIA CATEGORY 4 CATEGORY 3 CATEGORY 2 CATEGORY 1 

5.1. Evaluation of grape and 
must quality 

 

The minimum parameters 
required by the INV are 
measured 

And 

These parameters are evaluated 
taking into account quality 
criteria 

 

The minimum parameters 
required by the INV are 
measured. 

Some parameters are evaluated 
taking into account quality 
criteria 

 

Only the minimum parameters 
required by the INV are 
measured. 

No quality parameter of grape or 
must is evaluated 

 

 

 

 

 

 

 

 

Examples of grape and must quality criteria 

The quality parameters to evaluate the ripening of the fruit are: Brix degrees, total acidity, pH, maturity of tannins, tasting of berries and musts before 

harvest and organoleptic analysis. 

The must quality parameters are mainly: Brix degrees, pH, total acidity, malic acid, tartaric acid, potassium, assimilable nitrogen, pesticide residues levels. 

 



 

WINE QUALITY 

CRITERIA CATEGORY 4 CATEGORY 3 CATEGORY 2 CATEGORY 1 

5.2 Relationship between 
quality of grape and wine. 

There is interaction between the 
agronomist and the winemaker 
of the winery and the wines that 
were made with the grapes of 
the vineyard location are tasted 
and compared with wines made 
from other vineyards of the 
region. 

Grape and wine quality 
parameters are recorded (ex: 
color intensity, alcohol, pH, total 
acidity, sugar). 

There is interaction between the 
agronomist and the winemaker 
of the winery and the wines that 
were made with the grapes of 
the vineyard location are tasted. 

There is informal feedback from 
the winery about the quality of 
the grapes. 

There is no feedback from the 
winery about the quality of the 
grapes. 

 

WINE QUALITY 

CRITERIA CATEGORY 4 CATEGORY 3 CATEGORY 2 CATEGORY 1 

5.3 Knowledge of Wine 
Quality 

Actions that affect wine quality 
are known, and resources to 
improve it are allocated. 

There is a production and 
marketing strategy focused on 
the different markets where the 
wine will be sold. 

In the winery there are tastings 
of wines from the region as well 
as from other areas, provinces 
and countries. 

The staff is trained in tasting, 
knows the components of wine 
quality and how the vineyard 
affects these components. 

Trips are made to know other 
regions and wines. 

Wine quality parameters are 
measured and recorded. 

Actions that affect wine quality 
are known, and resources to 
improve it are allocated. 

 

Actions that affect wine quality 
are known, but no resources are 
allocated. 

No actions are taken or 
resources are allocated to 
improve wine quality. 



 

 

WINE QUALITY 

CRITERIA CATEGORY 4 CATEGORY 3 CATEGORY 2 CATEGORY 1 

5.4 Food Safety  

 

A food safety plan has been 
certified focused on preventive 
measures to minimize food 
safety risks for grapes and wine. 

Based on results, changes are 
made to improve strategy 
implementation. 

BPM and / or similar standards 
required in the markets have 
been certificated. 

A written food safety plan and 
strategy was developed, and 
started to be implemented that 
focused on preventive measures 
to minimize food safety risks for 
grapes and wine. 

A monitoring and review process 
was put in place to ensure the 
food safety plan implementation. 

 

BPM and / or similar standards 
required in the markets have 
been implemented, without 
certification by an independent 
entity. 

No plans were in place to 
investigate and develop a food 
safety strategy that focused on 
preventive measures to 
minimize food safety risks for 
grapes and wine. 

 

 

 

 

 

  

Examples of actions that tend to improve the quality of wine: vineyard management, knowledge of terroir, market studies, tastings, microvinification, 

customer satisfaction survey, market trends analysis, participation in international fairs, technical events , etc 



 

 

6. AGROECOSYSTEM MANAGEMENT 
 
Producing quality grapes and wine in a sustainable way also requires an understanding of the biological processes of nature and the ability to 
make decisions that do not modify or negatively influence them. Many of these processes act at a regional level at a bigger scale than in a vineyard 
or field. 

All crops need sunlight, water, air, and nutrients to grow and develop. The same soil where the plant is born, needs water, air, microorganisms, etc. 

An Ecosystem is a dynamic complex of plant, animal and microorganism communities and their nonliving environment that interact as a functional 

unit. (COP-5, 2000) 

An Agroecosystem is an ecosystem in which natural resources (water, soil, biodiversity, energy, etc.) and human resources (sociocultural and 

economic) converge for the production of goods and services (Sarandón & Flores, 2014). The objective is fundamentally economic and to maintain 

productivity this system depends on material inputs (fertilizers, pesticides, etc.) and energy (agricultural operations, fuel, etc.). 

Sustainable Agriculture maintains a flow of goods and services over time that satisfies the nutritional, socioeconomic and cultural needs of the 

population, within the biophysical limits that establish the correct functioning of the natural systems that support it (Sarandón & Flores , 2014). It is 

based on the criterion that the maintenance of agricultural production must be balanced with the conservation of the resources (natural and human) 

on which it depends. 

This chapter on Agroecosystem Management acknowledges that people have a significant impact on structures and processes of the Earth's 
Ecosystem. This approach also recognizes that people have to take responsibility for the ecological, economic, and social systems where they live.  

 

The primary goals of an this chapter are to: 

• Sustain biodiversity at a regional scale 

• Contribute sustain dynamic, livable and economically diverse human communities 

• Incorporate values into the community and the initiative to apply sustainability in the management of Agroecosystems. 

 

This chapter approach helps to identify: 

● The vineyard status and its sustainability strategy.  

● How the processes of the Agroecosystem are integrated into the operations of the vineyard and how these operations affect the environment,  

● What opportunities are there for implementing appropriate management of the Agroecosystem 

● What resources and tools exist to manage the Agroecosystem towards a sustainable agriculture. 

 

 



Criteria: 

6.1. Definition of resources base and sustainability strategy - Integrated management plan of the agroecosystem 

6.2. Agroecosystem functions and processes - Cycling of Mineral Nutrients. 

6.3. Agroecosystem functions and processes - Community Dynamics. 

6.4. Watershed  – Watershed Awareness 

6.5. Habitat management - Habitat improvement through vegetation management in the agroecosystem. 

6.6. Development of the vineyard and environmental impact - Study of the environment for a new vineyard plantation. 
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AGROECOSYSTEM MANAGEMENT - DEFINITION OF RESOURCES BASE AND SUSTAINABILITY STRATEGY 

CRITERIA CATEGORY 4 CATEGORY 3 CATEGORY 2 CATEGORY 1 

6.1. Integrated management 
plan of the agroecosystem 

 

There are financial, human 
and equipment resources 
allocated and oriented to the 
management and care of the 
agroecosystem. 

There is a comprehensive 
management plan for the 
agroecosystem that contains 
the identification of 
environmental resources and 
a sustainability strategy. 

Knowledge of the 
agroecosystem can be 
demonstrated and there is 
evidence that financial, 
human or equipment 
resources are allocated to its 
management and care. 

There is evidence that the 
agroecosystem is being 
studied. 

There is no knowledge of the 
agroecosystem. No financial, 
equipment or human 
resources are allocated to 
the agroecosystem 
management or care. 

 
 

AGROECOSYSTEM MANAGEMENT - AGROECOSYSTEM FUNCTIONS AND PROCESSES 

CRITERIA CATEGORY 4 CATEGORY 3 CATEGORY 2 CATEGORY 1 

6.2. Cycling of Mineral 
Nutrients. 

 

There is a comprehensive 
strategy to balance the nutrient 
cycle. There is a control and 
data is recorded. 

There is a formal procedure to 
implement practices to increase 
the nutrients cycle (compost, 
cover crops, etc.). 

There is evidence that off-site 
nutrient losses are prevented 
with different techniques. 

The cycle of nutrients in the 
property is known through their 
control and registration. 

There is a formal procedure to 
implement practices to increase 
the nutrients cycle (compost, 
cover crops, etc.). 

Off-site nutrient losses are 
prevented with different 
techniques. 

 

 

  

 

The cycle of nutrients in the 
property is known through their 
control and registration. 

Practices are eventually 
implemented to increase the 
nutrients cycle (compost, cover 
crops, etc.). 

 

The inputs and outputs of 
nutrients in the vineyards are not 
monitored or recorded. 

 
 
 
 



Examples of techniques to avoid the off-site nutrient losses and / or balance the nutrients: mechanical chopping or mulching in the vineyard of pruning remains, 
cover crops of legumes, composting, adding organic matter to soils by reusing pomace, manure, stems, etc. 
 

 
 

AGROECOSYSTEM MANAGEMENT - AGROECOSYSTEM FUNCTIONS AND PROCESSES 

CRITERIA CATEGORY 4 CATEGORY 3 CATEGORY 2 CATEGORY 1 

6.3. Community Dynamics. 

 

The community dynamics is 
known and a diagnosis of the 
interaction with the vineyard is 
available in order to optimize 
operations beneficial for this 
dynamic. 

Pesticides and soil management 
operations are monitored and 
recorded, as well as biodiversity 
indicators of the different 
species found in the vineyard. 

Integrated management 
practices for pests, weeds and 
soils are implemented 

 

The community dynamics is 
known and a diagnosis of the 
interaction with the vineyard is 
available in order to optimize 
operations beneficial for this 
dynamic. 

Pesticides and soil management 
operations are monitored and 
recorded. 

There is knowledge about the 
community dynamics and its 
interaction with the vineyard. 

The interaction between 
community dynamics and the 
vineyard is unknown. 

 

 

AGROECOSYSTEM MANAGEMENT - WATERSHED 

CRITERIA CATEGORY 4 CATEGORY 3 CATEGORY 2 CATEGORY 1 

6.4. Watershed Awareness 

 

The main watershed in which 
the vineyard is located is known. 
Sub-watershed of the region are 
also known. 

The vineyard management is 
planned to preserve the 
watershed and to avoid 
contamination. 

Problems in the area are 
identified in relation to 
watershed. 

The main watershed in which 
the vineyard is located is known. 
Sub-watershed of the region are 
also known. 

The vineyard management is 
planned to preserve the 
watershed and to avoid 
contamination. 

The main watershed in which 
the vineyard is located is known. 

 

The main watershed in which 
the vineyard is located is not 
known. 

 

 
 
 
 



 
 

AGROECOSYSTEM MANAGEMENT - HABITAT MANAGEMENT 

CRITERIA CATEGORY 4 CATEGORY 3 CATEGORY 2 CATEGORY 1 

6.5. Habitat improvement 
through vegetation 
management in the 
agroecosystem. 

 

There are always cover crops in 
the vineyard. 

Native vegetation is maintained 
for conservation.  If necessary, 
exotic and / or native vegetation 
is planted in and around the 
vineyard.  

 

There are always cover crops in 
the vineyard. 

If necessary, exotic and / or 
native vegetation is planted in  
and around the vineyard. 

There are cover crops in the 
vineyard at a particular time in 
the year. 

The vineyard is kept free of any 
type of vegetation in and around 
it. 

 
 
 
 
 

AGROECOSYSTEM MANAGEMENT - DEVELOPMENT OF THE VINEYARD AND ENVIRONMENTAL IMPACT. 

CRITERIA CATEGORY 4 CATEGORY 3 CATEGORY 2 CATEGORY 1 

6.6. Study of the environment 
for a new vineyard plantation. 

 

Information is collected before 
buying the land and the vineyard 
is established, to determine the 
environmental factors that will 
affect the vineyard and its future 
crop. 

Information is searched on the 
availability of water resources, 
climate data and history of pests 
and diseases in the region or 
companies that perform this type 
of services are hired. 

 

 

Measurements are made when 
buying  the land, before the 
vineyard is established. 

Information is searched on the 
availability of water resources, 
climate data and history of pests 
and diseases in the region or 
companies that perform this type 
of services are contacted. 

Measurements are made once 
the vineyard is established. 
Corrections are made at that 
moment. 

Information on climatic data for 
the area and the region is 
searched. 

There are no studies of the 
environment before a new 
vineyard plantation. 

 
  



7.  ENERGY EFFICIENCY 
 
The drive to save money by conserving natural resources and the uncertainty related to the availability and costs of energy, have compelled many 
wineries to invest in energy efficiency. 

The purpose of this chapter is to provide: 

• The state of the energy efficiency planning, monitoring, goals, and results. 

• The total energy consumed per kilogram of grapes or liter of wine produced. 

• The extent of energy efficiency per major operation 

• Employee training and good management of the plan. 

• The opportunities to use practices that reduce energy use. 

Criteria: 

7.1 Planning, Monitoring, Goals, and Results 

7.2 Use of alternative energies in the vineyard and in the winery. 

 

ENERGY EFFICIENCY 

CRITERIA CATEGORY 4 CATEGORY 3 CATEGORY 2 CATEGORY 1 

7.1.  Planning, Monitoring, 
Goals, and Results 

An efficient energy management and 
preventive maintenance plan has 
been developed and implemented. 

Total energy use in each sector is 
monitored and recorded throughout 
the year. 

Indicators of energy use are 
established, for example, per ton of 
grapes and / or per cultivated area, 
and per liter of wine produced. 

Goals for efficiency were set for 
overall energy use and to improve 
indicators. 

The time of operation is considered to 
use energy in reduced rate hours. 

 

An efficient energy management 
and preventive maintenance 
plan has been developed and 
implemented. 

Total energy use is monitored 
and recorded throughout the 
year. 

Goals for efficiency were set for 
overall energy use. 

Indicators of energy use are 
established, for example, per ton 
of grapes and / or per cultivated 
area, and per liter of wine 
produced. 

The time of operation is 
considered to use energy in 
reduced rate hours. 

 

 

There is a control of the 
energy use in the winery and 
vineyard. 

The results and observations 
are considered when making 
decisions on investment , 
maintenance and employee 
training. 

Indicators of energy use are 
established, for example, per 
ton of grapes and / or per 
cultivated area, and per liter of 
wine produced. 

 

There is a general idea of total 
energy use per year within the 
vineyard or winery.  

 

 
 



 
 
 

ENERGY EFFICIENCY 

CRITERIA CATEGORY 4 CATEGORY 3 CATEGORY 2 CATEGORY 1 

7.2. Use of alternative 
energies in the vineyard and 
in the winery. 

 

A percentage of alternative 
energy equal to or greater than 
that required by Law 27191 
(solar, wind, biomass, mini-
hydro) is generated or 
consumed. 

The surplus of photovoltaic solar 
energy is dumped into the grid. 

On-site testing of at least one 
alternative energy source is 
performed (solar thermal, solar 
photovoltaic, wind, biomass, 
mini-hydro) 

New sources for alternative 
energy are being studied. 

 

The sources for alternative 
energy are unknown. 

 

 

 
 

 

 

 

 

 

 

 

  

The Renewable Energy Law No. 27,191 and its Regulatory Decree 531/16 establishes that users with power equal to or greater than 300 kW must achieve 
the minimum incorporation of 8% of the total own consumption of electricity, with energy from renewable sources, as of December 31, 2017, and 20% as of 
December 31, 2025 

 



 
8. WATER CONSERVATION AND WATER QUALITY 
 

The tension between agriculture, cities and the environment due to the  water use, motivates the winegrowing community to develop a water 
conservation plan. 

The winery water conservation and  quality  is a critical point to achieve the sustainability of the wine industry. 

 

In each step of the winemaking process, from pressing to bottle aging, safe water  that meets the regulatory requirements is needed (Instituto 
Nacional de Vitivinicultura, Código Alimentario Argentino). 

 

As administrators and users of this resource, it is very important to manage the quantity and quality of the water that comes from the different 
sources, superficial and underground, eventually rainwater and running water. 

The recommendation to wineries is to install flowmeters and water meters at key points of the process, which allow monitoring the amount of water 
used in each specific operation. 

 

The criteria this chapter focuses on are: 

 

8.1 Water Conservation Planning, Monitoring, Goals, and Results 

8.2 Source Water Quality Planning, Monitoring, Goals, and Results 

8.3 Well water management 

8.4 Industrial Wastewater Management. 

8.5 Domestic or sewage effluents management. 

8.6 Rainwater. 

8.7 Machinery, equipment and utensils cleaning. 

8.8 Tanks Washing. 

8.9  Barrel Washing. 

8.10 Barrel Soaking. 

8.11 Infrastructure Cleaning and Maintenance. 

 

The requirements refer to water used in the winery, regardless of its origin (well, network, surface). 

 

 

 

 
 
 



WATER CONSERVATION AND WATER QUALITY 

CRITERIA CATEGORY 4 CATEGORY 3 CATEGORY 2 CATEGORY 1 

8.1. Water Conservation 
Planning, Monitoring, Goals, 
and Results 

 

The winery calculates its CUEA 
throughout the year (coefficient 
of specific water use) and has a 
reduction plan. 

Total water use is monitored and 
recorded throughout the year. 

Annual objectives for water 
consumption are established by 
sector. 

A water conservation program is 
managed, indicators are 
established (including 
information from the water 
control equipment) and cleaning 
procedures have been 
improved. 

If applicable, the water 
consumed in hotels and tourism 
is managed. 

There is a water reuse plan. 

 

 

 

The winery calculates its CUEA 
(coefficient of specific water 
use). 

Total water use is monitored and 
recorded throughout the year. 

Annual objectives for water 
consumption are established by 
sector. 

A water conservation and 
contingency management 
program has been developed 
and implemented. 

A control of water use in the 
winery has been done in the last 
2 years. 

The results are recorded to 
make decisions about 
maintenance, investments and 
staff training. 

There is an idea of the total 
winery water use per year. 

Scope of water use measurement. 

Water use in the winery: amount of water use, linked with the production processes and associated services. 

Other processes such as park irrigation and tourist services will be computed separately. 

Scope of winery water management 
 

● Identify the main water circuits. Determine the quality and quantity of the water that circulates through each circuit. 
● Identify all points where water is used, including hose connections. Determine the amount of water used at each point. 
● Determine the amount of each continuous discharge that is not reused. 

● Maintenance is carried out on the water container units. 
● Solid build-up is prevented. 

●  

  



 
 

WATER CONSERVATION AND WATER QUALITY 

CRITERIA CATEGORY 4 CATEGORY 3 CATEGORY 2 CATEGORY 1 

8.2. Source Water Quality 
Planning, Monitoring, Goals, 
and Results. 

 

The water quality used in 
winemaking operations is tested 
according to the schedule set 
out in permit requirements. 

Water quality documents have 
been developed as part of the 
water conservation program. 

The results are recorded to 
make decisions about 
maintenance, investments and 
staff training. 

Pretreatment of water has been 
selected (if necessary), which is 
recorded and monitored. 

Water quality is monitored and 
recorded throughout the year, 
and compared with regional 
data. 

Annual water quality targets are 
established for the winery. 

 

 

The water quality used in 
winemaking operations is tested 
according to the schedule set 
out in permit requirements. 

Water quality documents have 
been developed as part of the 
water conservation program 

The results are recorded to 
make decisions about 
maintenance, investments and 
staff training. 

Pretreatment of water has been 
selected (if necessary). 

Annual water quality targets are 
established for the winery. 

 

The water quality used in 
winemaking operations is tested 
according to the schedule set 
out in permit requirements. 

The results are recorded to 
make decisions about 
maintenance, investments and 
staff training. 

Pretreatment of water is 
considered if necessary. 

 

 

 

Water used in winemaking 
operations is safe. 

There is no pretreatment of 
water. 

Pretreatment examples: 

● Carbon filters for the removal of chlorine 

● Ozonation 
● Particulate filters for the removal of sediment  
● Softening agents 

 
 
 
 
 
 
 
 
 
 
 



 

WATER CONSERVATION AND WATER QUALITY 

CRITERIA CATEGORY 4 CATEGORY 3 CATEGORY 2 CATEGORY 1 

8.3. Well water management 

 

There are flowmeters in the 
wells and water use is monitored 
at least weekly in high-demand 
periods. 

Information is recorded to trace 
the total water use. 

A separate flow meter has been 
installed to measure winery 
water use, if the well is also 
used for irrigation. Information is 
used to calculate CUEA. 

Water information is used for 
staff training and is published in 
reports. 

Non-operating wells have been 
plugged. 

 

There are flowmeters in the 
wells and water use is 
systematically monitored every 
year. 

The water quality is known. 

Information is recorded to trace 
the total water use. 

The information is used to 
calculate the annual water use 
as part of the water conservation 
program. 

A separate flow meter has been 
installed to measure winery 
water use, if the well is also 
used for irrigation. 

Non-operating wells have been 
plugged. 

 

 

 

There are flowmeters in the 
wells, but water use is not 
systematically monitored every 
year. 

The water quality is known. 

Non-operating wells have been 
plugged. 

There are no flowmeters in the 
wells. 

The water quality is known. 

Non-operating wells have been 
plugged. 

 
  



 

 

 
 

WATER CONSERVATION AND WATER QUALITY 

CRITERIA CATEGORY 4 CATEGORY 3 CATEGORY 2 CATEGORY 1 

8.4 Industrial wastewater 
management. 

 

The winery complies with the 
legal regulations required in 
each province. 

Flow meters to measure 
wastewater discharge were 
installed and monitored weekly 
during high-demand periods. 

Flow data was used to help 
select reuse or disposal 
method(s) and to establish 
indicators. 

Wastewater is discharged 
throughout the year to cropped 
areas or to a waste water 
collecting system. 

The water-soil-plant system is 
studied and controlled, in the 
case of agricultural reuse of 
treated wastewater. 

Regular testing of permit 
requirements is conducted. 

 

 

The winery complies with the 
legal regulations required in 
each province. 

Wastewater is discharged 
throughout the year to cropped 
areas or to a waste water 
collecting system. 

Other alternatives are being 
studied to improve the quality of 
wastewater. 

The water-soil-plant system is 
studied and controlled, in the 
case of agricultural reuse of 
treated wastewater. 

The winery complies with the 
legal regulations required in 
each province. 

Wastewater is discharged 
throughout the year to cropped 
areas or to a wastewater 
collecting system. 

The winery complies with the 
legal regulations required in 
each province. 

 
  



 
 
 
 
 

WATER CONSERVATION AND WATER QUALITY 

CRITERIA CATEGORY 4 CATEGORY 3 CATEGORY 2 CATEGORY 1 

8.5 Domestic or sewage 
effluents management. 

 

The effluents are dumped into 
the sewage system. Otherwise, 
they are taken to a sewage 
treatment plant. 

The sewage treatment system 
has been conceived, designed 
and built to handle sanitary 
wastewater, in accordance with 
the legislation. 

Tourism impact is considered (if 
applicable). 

The system is regularly 
controlled to verify its operation. 
Cleaning is recorded. 

There is a separate system for 
dining rooms and kitchens 

Employees are trained and there 
are posters about waste that 
should not be disposed of in the 
bathroom. 

 

The effluents are dumped into 
the sewage system. Otherwise, 
they are taken to a sewage 
treatment plant. 

The sewage treatment system 
has been conceived, designed 
and built to handle sanitary 
wastewater, in accordance with 
the legislation. 

Tourism impact is considered (if 
applicable). 

The system is regularly 
controlled to verify its operation. 

There is a separate system for 
dining rooms and kitchens. 

 

The effluents are dumped into 
the sewage system. Otherwise, 
they are taken to a sewage 
treatment plant. 

The sewage treatment system 
has been conceived, designed 
and built to handle sanitary 
wastewater, in accordance with 
the legislation. 

Tourism impact is considered (if 
applicable). 

The system is randomly 
controlled to verify its operation. 

The effluents are dumped into 
the public sewage system. 
Otherwise, they are taken to a 
sewage treatment plant. 

The sewage treatment system 
has been conceived, designed 
and built to handle sanitary 
wastewater, in accordance with 
the legislation. 

Tourism impact is considered (if 
applicable). 

 

Sewage water is made up of gray and black water. The gray water is the kitchen water, sinks and showers. Black water is faecal matter and urine. 

These effluents can be dumped to the public sewage system. Otherwise, it must have a treatment system. 

The sewage treatment system can be composed of a grit chamber, grease trap, septic chamber, and septic tank. Compact plants with biofilters and final disinfection by ozonation, 
UV radiation and subsequent chlorination can also be used. 

 

 

 

 

 



WATER CONSERVATION AND WATER QUALITY 

CRITERIA CATEGORY 4 CATEGORY 3 CATEGORY 2 CATEGORY 1 

8.6 Rainwater Rainwater does not flow into the 
winery's drainage system. 

There is an independent system 
to drop rainwater to alluvial 
collectors or to crops. 

Rain drains are identified, 
marked and documented in 
known places. 

The winery's drainage system is 
not affected by the drainage of 
rainwater. 

Rainwater is part of the  water 
conservation plan. 

 

Rainwater does not flow into the 
winery's drainage system. 

There is a project to drop 
rainwater to alluvial collectors or 
to crops. 

Rain drains are identified, 
marked and documented in 
known places. 

The winery's drainage system is 
not affected by the drainage of 
rainwater. 

 

 

 

An analysis has been carried out 
to prevent rainwater from flowing 
into the winery's drainage 
system. 

Rain drains are identified and 
marked. 

 

Rainwater flows into the winery's 
drainage system. 

Rain drains are identified. 

The winery's drainage system is 
affected by the drainage of 
rainwater. 

Rainwater should not be diverted to the industrial effluent treatment plant or to the sewer, it should be diverted to alluvial drainage canals or to crops. 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

WATER CONSERVATION AND WATER QUALITY 

CRITERIA CATEGORY 4 CATEGORY 3 CATEGORY 2 CATEGORY 1 

8.7 Machinery, equipment and 
utensils cleaning. 

 

Pre-cleaning of equipment is 
done before washdown occurs. 

Water for cleaning equipment is 
applied and controlled with a 
shut-off valve. 

Water use efficiency has been 
considered in the cleaning 
procedures already 
implemented and it includes 
staff training. 

Wash water from the different 
sectors is reused. 

Solids are separated to prevent 
them from being part of the 
water waste stream of each 
sector. 

Standardized cleaning 
procedures have been 
implemented. The total water 
used is accurately determined 
as part of the water conservation 
plan and the information is used 
in staff training. 

Alternative cleaning systems 
have been investigated, 
selected and implemented. 

Pre-cleaning of equipment is 
done before washdown occurs. 

Water for cleaning equipment is 
applied and controlled with a 
shut-off valve. 

Water use efficiency has been 
considered in the cleaning 
procedures already 
implemented and it includes 
staff training. 

The total volume of water used 
is known and recorded. 

Alternative cleaning systems are 
studied and tested to reduce the 
volume of washing water. 

Pre-cleaning of equipment is 
done before washdown occurs. 

Water for cleaning equipment is 
applied as needed and 
controlled with a shut-off valve. 

Cleaning procedures have been 
developed and the total volume 
of water used is estimated. 

 

No pre-cleaning of equipment is 
done before washdown occurs. 

Cleaning procedures have not 
been developed and the total 
volume of water used is 
unknown. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

WATER CONSERVATION AND WATER QUALITY 

CRITERIA CATEGORY 4 CATEGORY 3 CATEGORY 2 CATEGORY 1 

8.8 Tanks Washing. 

 

Tanks and transfer lines are 
cleaned with a known amount of 
water. 

The cleaning water is applied 
with pressurized systems that 
recirculate the water. 

The volume of water used is 
controlled and tracked as part of 
the water conservation plan and 
includes leak detection, transfer 
lines checks and staff training. 

Total wash water and wash 
solutions are reused in more 
than one tank. 

Cleaning procedures for tanks 
and transfer lines have been 
implemented as part of the 
water conservation plan. 

Alternative cleaning systems 
have been investigated, 
selected and implemented. 

 

 

 

Tanks and transfer lines are 
cleaned with a known amount of 
water. 

The cleaning water is applied 
with pressurized systems that 
recirculate the water. 

The volume of water used is 
controlled and tracked as part of 
the water conservation plan that 
includes staff training. 

Water and wash solutions are 
reused in more than one tank. 

Cleaning procedures for tanks 
and transfer lines are being 
developed as part of the water 
conservation plan. 

Tanks and transfer lines are 
cleaned with a known amount of 
water. 

Water for cleaning is applied 
and controlled with a shut-off 
valve. 

All process water goes to the 
wastewater system. 

Research into sanitation options 
that conserve water is 
conducted. 

 

Tanks and transfer lines are 
cleaned with an unknown 
amount of water. 

All process water goes straight 
to drain. 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

WATER CONSERVATION AND WATER QUALITY 

CRITERIA CATEGORY 4 CATEGORY 3 CATEGORY 2 CATEGORY 1 

8.9 Barrel Washing. 

 

Washing of barrels is done with 
a high pressure/low volume 
nozzle and with controlled and 
standardized time. 

The water temperature is 
controlled and corrected based 
on washing studies. 

Staff is trained to wash the 
barrels. 

The volume of water used is 
controlled and recorded as part 
of the water conservation plan.  

Alternative cleaning systems 
have been selected and 
implemented. 

Washing of barrels is done with 
a high pressure/low volume 
nozzle and with controlled and 
standardized time. 

Water temperature is controlled. 

Staff is trained to wash the 
barrels. 

The volume of water used is 
controlled and recorded as part 
of the water conservation plan.  

Alternative cleaning systems are 
being studied. 

 

 

Barrels are cleaned by washing 
with high pressure hot water 
until the discharge water is 
clear. 

Staff is trained to wash the 
barrels. 

The volume of water used is 
controlled and recorded as part 
of the water conservation plan.  

Alternative cleaning systems are 
being studied. 

 

The volume of water applied to 
barrel washing is not controlled. 

 

  



 

 

 
 

WATER CONSERVATION AND WATER QUALITY 

CRITERIA CATEGORY 4 CATEGORY 3 CATEGORY 2 CATEGORY 1 

8.10 Barrel Soaking. 

 

Each barrel is filled with a known 
amount of water. 

Barrels are rotated on their side 
to detect leaks and to seal. 

Water from emptied barrels is 
reused on barrel soaking. 

The volume of water used is 
recorded as part of the water 
conservation plan that considers 
reusing and staff training. 

 

Each barrel is filled with an 
estimated amount of water. 

Barrels are rotated on their side 
to detect leaks and to seal. 

The barrels are emptied 
considering the residual water. 

The volume of water used is 
recorded as part of the water 
conservation plan.  

Alternative soaking procedures 
are tested. 

 

 

Each barrel is filled completely 
to the top to detect leaks and to 
seal. 

Water temperature is not 
considered. 

The barrels are emptied 
considering the residual water. 

The volume of water used is 
recorded as part of the water 
conservation plan.  

 

 

Each barrel is filled completely 
to the top to detect leaks and to 
seal. 

Water temperature is not 
considered. 

The barrels are emptied without 
considering the residual water. 

 

 
  



 
 

 

WATER CONSERVATION AND WATER QUALITY 

CRITERIA CATEGORY 4 CATEGORY 3 CATEGORY 2 CATEGORY 1 

8.11 Infrastructure Cleaning 
and Maintenance. 

 

Total water consumption is 
measured and recorded as part 
of the water conservation plan. 

Cleaning procedures are done 
implementing water 
conservation practices. 

Staff is trained on cleaning 
procedures and water 
conservation practices. 

Shut-off valves are used. 

Alternatives of possible reuse 
and reduction of water 
consumption are tested. 

Information on water saving and 
specific water use coefficient is 
published in the winery. 

 

Total water consumption is 
measured and recorded as part 
of the water conservation plan. 

Cleaning time is standardized. 

Staff is trained on cleaning 
procedures and water 
conservation practices. 

Shut-off valves are used. 

Information on water saving is 
published in the winery. 

 

Total water consumption and 
cleaning times are estimated. 

Staff is trained about the water 
conservation plan. 

Shut-off valves are used. 

Alternative cleaning methods are 
being studied. 

Total water consumption and 
cleaning times are unknown. 

Staff does not know about water 
conservation practices. 

 

 

 

 

 

 

 

 

 
 



9. MATERIAL HANDLING 

For a correct handling of materials in a company, it is important to have: 

● Purchasing policy and product policy implemented, where the care of the environment is prioritized when ordering and generating a purchase 

of a specific input, taking into account, for example, the content of dangerous substances, energy efficiency, percentage of recyclability, 

among others. 

● Control in the storage process and operating process 

● Management of hazardous and non-hazardous waste 

The current legislation on hazardous waste management must be complied with at the national, provincial and municipal levels. Consult in 

http://servicios.infoleg.gob.ar  

The National Law 24.051 on hazardous waste, considers a hazardous waste, as any waste that can cause damage, directly or indirectly, to living 

beings or contaminate the soil, water, atmosphere or the environment in general. The identification of a hazardous waste is carried out based on two 

procedures according to Annex IV of Decree 831/93 regulating Law 24.051. 

Reducing the amounts of materials generated in vineyard and winery operations, whenever possible, can decrease or perhaps eliminate regulatory 

oversight or inspection, improve the health and safety of people in the facility, and minimize risk of negative impact on the environment. 

Any measure that is put in place to replace, reduce or eliminate the use of hazardous substances and the generation of hazardous waste can also 

reduce the risks of incurring liability. 

In this chapter, it is assumed that compliance with all national, provincial and local regulations has been achieved and maintained, and that operating 

personnel are aware of the special category of regulation that corresponds to them. 
 

Therefore this chapter focuses on: 

● The bases or minimum national, provincial and local environmental requirements to be met, in order for productive activities to satisfy 

present needs without compromising those of future generations, thus preserving the environment. 

● The prevention of the harmful or dangerous effects of anthropic activities. 

● The efficiency of the production, protection and conservation of the environment. 

 

The disposal of hazardous waste is important for both legal and environmental protection reasons. There are companies that specialize in the 

collection and final disposal of the same. 
This chapter includes references and links to various sources of information. 
The purpose of this chapter is to provide you with 14 criteria for self-assessment of: 

● The status of the planning, monitoring, objectives and management results of purchased and generated materials. 

● The total of hazardous substances and waste handled per ton of grape and / or liter of wine produced. The extent of pollution from operations. 

● The extent of management support for pollution prevention efforts and employee training. 

http://servicios.infoleg.gob.ar/


● The opportunities that operations provide to identify and prioritize pollution prevention options 

 

The desired result when completing this chapter is: 

● Strengthen and improve the management of materials in terms of the purchase of supplies and materials management  

● Prevent pollution in vineyard and winery operations 

● Develop action plans to implement pollution prevention and clean production measures. 

● Monitor and record inputs, substances and hazardous waste used or generated by each production unit 

● Comply with current legislation 

 

 
 
 

 
 
 
 
 
 
 

Reform of the Argentine National Constitution 1994 - Elaboration of norms that contain the minimum budgets of environmental protection as 

established in art. 41 of the National Constitution 
In 2002, the National Congress issued the minimum requirements for environmental protection established in Article 41. A budget, a minimum requirement, is understood to 

be any norm that grants uniform or common environmental protection for the entire national territory, and is intended to impose necessary conditions to ensure 

environmental protection. In its content, it must foresee the necessary conditions to guarantee the dynamics of ecological systems, maintain their carrying capacity and, in 

general, ensure environmental preservation and sustainable development. 
For a complete review of the minimum budgets, including the integral management of industrial waste, service activities, and hazardous waste, go to: 

http://www.ambiente.gov.ar/ 

COMMON HAZARDOUS SUBSTANCES AND WASTE GENERATED IN WINERIES 
In warehouse, bottling, laboratory operations, substances that are dangerous for the environment and the health of the personnel are often used, so it is important to have a 

prevention and training program implemented for all personnel who work with dangerous substances and  to have response to an emergency that affects the health of 

personnel and the environment. 
Among the dangerous substances commonly used in wineries we can mention: sulfur dioxide, carbon dioxide, nitrogen, cleaning agents, fuels, acids such as sulfuric and 

hydrochloric. 
The types of hazardous waste found in the warehouse include: oils, rags or papers contaminated with oils, solvents, paints, batteries, technological waste, tires, fluorescent 

tubes. 

 



 

 

 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

     

  

APPLICABLE LEGISLATION HAZARDOUS WASTE - National Hazardous Waste Law 24.051; Decree 831/93 Regulatory of the National Law on 

Hazardous Waste. 
For companies to comply with the provisions and avoid incurring responsibilities, it is important that they understand the regulations that apply to hazardous waste.To do 

this, consult the current regulations regarding hazardous waste applicable at the local, provincial and national levels as appropriate. 
The national law on hazardous waste 24.051 in its annex I determines the degree of danger of a waste through a list naming the hazardous waste with the letter "Y", listing 

waste streams: Y1 to Y18 and streams of constituents from Y19 to Y48 
Secretariat of environment and sustainable development:  http://www.ambiente.gov.ar 
http://servicios.infoleg.gob.ar 

 

HAZARDOUS SUBSTANCES 
The Secretariat of Programming for the Prevention of Drug Addiction and the Fight against Drug Trafficking SEDRONAR authorizes chemical substances to operate in an 

institution. The authorization is made through a certificate of annual validity. Consult: http://www.sedronar.gov.ar/. Enrollment in the Sedronar is done automatically by the 

INV 

 



List of criteria for material handling 

9.1. Planning, monitoring, objectives and results 

9.2. Disposal of hazardous waste - Order and sanitation 

9.3. Chemical Substances - Storage 

9.4. Hazardous Waste Disposal - Hazardous Waste Storage. 

9.5. Tires 

9.6. Batteries 

9.7. Vehicle Batteries 

9.8. Lubricants, oils, refrigerants and solvents 
9.9. Paint and paint thinners 
9.10. Aerosol cans 

9.11. Lighting (fluorescent light ballasts and lamps) 

9.12. Protection of rainwater and process wastewater  

9.13. Fuel Storage - Underground and Aboveground Storage Tanks 

9.14. Cleaning and maintenance supplies 

9.15. Technological waste (electronic) 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



MATERIAL HANDLING 

CRITERIA CATEGORY 4  CATEGORY 3 CATEGORY 2 CATEGORY 1 

9.1. Planning, 
monitoring, objectives 
and results 

There is registration as a  

hazardous waste generator in at 

least one of the sites of the 

company name and there is a 

traceability system for the 

management of waste from non-

registered sites. 

Information on the total amount of 

materials, supplies and chemical 

substances purchased and on the 

hazardous waste generated is 

monitored and recorded. 

Recorded information is used to 

assign responsibilities and to 

reduce the total amount of 

chemicals used. 

Annual objectives are established 

for the prevention of pollution in 

general, and for the reduction of 

hazardous waste for each specific 

operation and for each ton of 

grapes or liter of wine produced. 

Reductions have been 

demonstrated based on each ton 

of grape or liter of wine produced 

A certifiable waste management 

standard has been implemented. 

 

There is registration as a hazardous 

waste generator in at least one of 

the sites of the company name and 

there is a traceability system for the 

management of waste from non-

registered sites. 

Information on the total amount of 

materials, supplies and chemical 

substances purchased and on the 

hazardous waste generated is 

monitored and recorded. 

It is known which departments of 

the company use hazardous 

substances and generate 

hazardous waste. 
Annual objectives are established 

for the prevention of pollution in 

general for each specific operation 

and for each ton of grapes or liter of 

wine produced. 
A waste reduction process has been 

started, based on each ton of grape 

or liter of wine produced. 
Contact is maintained with national, 

provincial and local control bodies to 

obtain information on pollution 

prevention. 
 

There is evidence of a registration 

process as a hazardous waste 

generator. Information has begun 

to be monitored and recorded on 

the total amount of materials, 

supplies and chemical substances 

purchased and on the hazardous 

waste generated. 
Objectives for the prevention of 

pollution in general, and for the 

reduction of hazardous waste for 

each specific operation are being 

established. 
National, provincial and local 

control bodies are considered to 

be potential resources for 

obtaining information on pollution 

prevention. 
A management program related to 

waste management is 

implemented. 
 

There is knowledge about 

the total amount of materials, 

supplies and hazardous 

substances purchased and 

about the hazardous waste 

generated. 
 

 
 
 
 
 
 
 
 
 
 

 



MATERIAL HANDLING 

CRITERIA CATEGORY 4  CATEGORY 3 CATEGORY 2 CATEGORY 1 

9.2 Disposal of hazardous 
waste - Order and sanitation   

The urban solid waste and 

hazardous waste disposal area 

must show the absence of leaks, 

spills and losses and is 

inspected to avoid inappropriate 

disposal of hazardous waste. 

Monitoring is recorded. 
There are structures to contain 

eventual spills or leachates. 
The presence of posters in the 

containers is verified. 
The waste container area is kept 

neat and clean. 
The total amount of waste 

generated is known 
Staff is trained in waste 

identification and classification 
A formal scheduling system is 

applied to inspect all hazardous 

waste management. There is a 

record of the inspections. 
 

The urban solid waste and 

hazardous waste disposal area 

shows the absence of leaks, 

spills and losses, and is 

inspected to avoid inappropriate 

disposal of hazardous waste. 
The presence of posters in the 

containers is verified. 

The waste container area is kept 

neat and clean. 

The total amount of hazardous 

waste generated is known. 
Staff is trained in waste 

identification and classification. 

 

 

The urban solid waste and 

hazardous waste disposal area 

shows the absence of leaks, 

spills and losses, and is 

inspected to avoid inappropriate 

disposal of hazardous waste. 

The presence of posters in the 

containers is verified. 

The waste container area is kept 

neat and clean. 

The total amount of hazardous 

waste generated is known 

 

 

 

 

 

There is no specific area for 

temporary waste disposal, or it 

is very precarious. 
Waste is not classified. 
There is a municipal solid waste 

and hazardous waste disposal 

area that is rarely inspected for 

leaks, spills and losses 
Waste containers are not 

inspected to prevent improper 

disposal of hazardous waste. 
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



MATERIAL HANDLING 

CRITERIA CATEGORY 4  CATEGORY 3 CATEGORY 2 CATEGORY 1 

9.3 Chemical Substances - 
Storage 

The total amount is known and 

an inventory of chemicals is 

kept. 

Legal provisions are complied 

with. 
Employees have access to 

safety data sheets and are 

trained in their handling. 
All chemicals are properly 
labeled. There are posters, 
restricted access and personal 
protection elements. 

At least three products. 

containing hazardous chemicals 

have been replaced by a 

product less aggressive to the 

environment. 
Chemicals are stored away from 

storm drains. 
The operation has shown a 

reduction in the amount of 

hazardous substances used, 

based on each ton of grape or 

liter of wine produced. 

The total amount is known and 

an inventory of chemicals is 

kept. 

Legal provisions are complied 

with. 

Employees have access to 

safety data sheets and are 

trained in their handling. 

All chemicals are properly 
labeled. 

At least one product containing 

hazardous chemicals has been 

replaced by a product that is 

less aggressive to the 

environment. 
Chemicals are stored away from 

storm drains. 

 

The total amount of chemicals is 

known. 
Legal provisions are complied 

with. 

Employees have access to 

safety data sheets and are 

trained in their handling. 

All chemicals are properly 
labeled. 

Chemicals are stored away from 

storm drains. 

 

The chemicals used are known 

but not their quantity 
 

 
  



 
 

MATERIAL HANDLING 

CRITERIA CATEGORY 4  CATEGORY 3 CATEGORY 2 CATEGORY 1 

9.4 Hazardous Waste Disposal 
- Hazardous Waste Storage. 

There is a sector for the disposal 

of solid urban waste. 
There is a storage for the 

disposal of hazardous waste, 

built in accordance with current 

legislation on hazardous waste 

The disposal of hazardous 

waste from the facilities is 

carried out with authorized 

operators and transporters in 

accordance with current 

hazardous waste legislation. 

There are objectives to reduce 

the generation of hazardous 

waste 

There is a sector for the disposal 

of solid urban waste. 

There is a storage for the 

disposal of hazardous waste, 

built in accordance with current 

legislation on hazardous waste 

The disposal of hazardous 

waste from the facilities is 

carried out with authorized 

operators and transporters in 

accordance with current 

hazardous waste legislation. 

 

There is a sector for the disposal 

of solid urban waste. 

There is a separate storage for 

the disposal of hazardous 

waste, built in accordance with 

current legislation on hazardous 

waste. 
 

There is a sector for the disposal 

of urban solid waste and another 

for the disposal of hazardous 

waste. 
 

 

 
 
 
 

 
 
 
 
 
 
 
  

Assistance for the disposal of hazardous waste 

Several municipalities have a battery collection program that wineries can take into account when disposing of this waste. 
Consult with the secretary of environment and sustainable development through the following link http://www.ambiente.gov.ar/ about authorized hazardous waste operators 

and transporter 

 



 

 

MATERIAL HANDLING 

CRITERIA CATEGORY 4  CATEGORY 3 CATEGORY 2 CATEGORY 1 

9.5. Tires 

 

 

The total number of tires used 

per year is known and tracked. 
Appropriate methods for the 

disposal of tires are known and 

applied, avoiding environmental 

pollution. 

Used tires are taken to a 

licensed tire sales or service 

facility for final disposal, reuse or 

recycling. 

Personnel are trained in the 

correct tire disposal. 

The total number of tires used 

per year is known. 

Appropriate methods for the 

disposal of tires are known and 

applied, avoiding environmental 

pollution. 

Used tires are taken to a 

licensed tire sales or service 

facility for final disposal, reuse or 

recycling.   

 

 

The total number of tires used 

per year is known. 

Appropriate methods for 

disposing of tires are known to 

avoid environmental pollution. 
 

The total number of tires used 

per year is unknown. 

Tires are disposed of together 

with municipal solid waste. 
There are no known methods for 

the disposal of tires, which 

prevent environmental pollution. 
 

 

  

Tire regulations 
Basel Convention - BC-10/6: Technical guidelines for the environmentally sound management of used and waste pneumatic tires - UNEP / CHW.10 / 6 / Add.3 / Rev.1 

B.2. Waste recovery or disposal other than cement kiln recovery 
58. When certain waste streams that have a recoverable energy value meet the required technical conditions, they can be used as an alternative fuel in a cement kiln to 

replace a part of conventional fuels.For this reason, waste streams containing useful components such as calcium, silica, alumina and iron, for example spent tires, can be 

used as substitutes for raw materials such as clay, shale and limestone. Wastes that meet both sets of requirements are likely to be used to recover energy and raw material 

at the same time. 
IV. Environmentally sound acceptance and pre-processing of waste 
A. Introduction 
98. Due to the heterogeneity of wastes, pre-processing is necessary in order to produce a relatively uniform waste stream for co-processing in cement kilns.This waste stream 

must meet the technical and administrative requirements of cement manufacturing and ensure that environmental standards are met. In some cases, such as used tires or 

oils, the waste can be used as delivered, without pre-processing. 

 



 

 

 

 

 

 

 

 

Resolution 523/2013 Secretariat of the Environment - Sustainable Management of Tires  
http://www.infoleg.gov.ar/infolegInternet/anexos/210000-214999/214412/norma.htm  

 
Art. 7 - By way of example, the actions listed below are considered environmentally sound management activities for waste tires, as long as they have the approval of the 
competent authority: 
A). Reuse of whole waste tires: 
• On  breakwaters. 

• In erosion control. 
• In acoustic barriers. 
• In containment barriers against collisions (motorways, ports, among others). 
• In civil engineering applications. 
Waste tires should be handled in such a way that no accumulation of water is allowed inside them to avoid, especially, the proliferation of insects. 
B). Use of shredded waste tires: 
• On sports surfaces 
• In playgrounds. 
• On security floors 
• Coating of containers for maritime freight. 
• On modified asphalt. 
• On cement concrete pavements 
C). Use as an energy source (through adequate treatment of gaseous effluents): 
• As an alternative fuel in cement kilns. 
• As an alternative fuel in electricity generation plants. 
• As an alternative fuel in industrial processes. 
 
See: Project for the Management of ELT (End of Life Tires) and ELV (End of Life Vehicles) - Responsible: Mst. Ing. Susana Llamas 
http://www.imd.uncu.edu.ar/upload/NFU%20VFU.pdf  

 
See: Reuse, recycling and final disposal of tires, Ing Guillermo Castro, Department of Mechanical Engineering, FIUBA 
 
http://campus.fi.uba.ar/file.php/295/Material_Complementario/Reutilizacion_Reciclado_y_Disposicion_final_de_Neumatico.pdf  

 



 

MATERIAL HANDLING 

CRITERIA CATEGORY 4  CATEGORY 3 CATEGORY 2 CATEGORY 1 

9.6. Batteries 

 

The total amount of batteries 

used and disposed per year is 

known 
A plan is implemented to replace 

non-rechargeable batteries with 

rechargeable ones in the 

company's equipment. 
All batteries are collected and 

taken to a hazardous waste 

defined location within the 

company. 
The disposal of batteries is 

carried out through an 

authorized entity. 
 

The total amount of batteries 

used and disposed per year is 

known 

A plan is implemented to replace 

non-rechargeable batteries with 

rechargeable ones in the 

company's equipment. 

All batteries are collected and 

taken to a hazardous waste 

defined location within the 

company. 

 

The total amount of batteries 

used per year is known 

All batteries are placed in 

specific containers 
 

The total amount of batteries 

used per year is unknown 

The methods used for disposing 

of batteries are not known. 
 

 

MATERIAL HANDLING 

CRITERIA CATEGORY 4  CATEGORY 3 CATEGORY 2 CATEGORY 1 

9.7 Vehicle Batteries 

 

The total amount of batteries 

disposed per year is known 

All batteries are collected and 

taken to a hazardous waste 

defined location within the 

company. 
Personnel are trained in the 

correct disposal of batteries. 

The batteries are disposed of 

through an authorized operator 

and carrier or they are returned 

to the supplier, with a certificate 

of receipt and final disposal. 

The total amount of batteries 

used and disposed per year is 

known. 

All batteries are collected and 

taken to a hazardous waste 

defined location within the 

company or delivered to a 

licensed operator. 
Personnel are trained in the 

correct disposal of batteries 
 

The total number of batteries 

used per year is known, but 

there is no adequate enclosure 

for their disposal. 
 

The total amount of batteries 

used per year is unknown. 

The methods used for disposing 

of batteries are not known. 

 

 



 

 

 

MATERIAL HANDLING 

CRITERIA CATEGORY 4  CATEGORY 3 CATEGORY 2 CATEGORY 1 

9.8 Lubricants, oils, 

refrigerants and solvents 

 

 

 

The total volume and type of 

lubricants, oils, refrigerants and 

solvents used per year are 

monitored 
The used oil containers and 

filters are completely emptied, 

before making the disposal in 

the corresponding containers 
The methods of disposing of 

lubricants, oils, refrigerants and 

solvents are known 
The materials used are placed in 

independent containers with 

double containment and the final 

disposal is carried out with an 

authorized company. 
Signs are placed on the waste 

containers. 
Employees are trained in proper 

disposal methods 
There is a plan to reduce the 

generation of waste lubricants, 

oils, refrigerants and solvents 
Contingency plans have been 

established for eventual spills. 
Refrigerant gases are used that 

do not affect the ozone layer 

The total volume and type of 

lubricants, oils, refrigerants and 

solvents used per year are 

monitored. 
The used oil containers and 

filters are completely emptied, 

before making the disposal in 

the corresponding containers 

The methods of disposing of 

lubricants, oils, refrigerants and 

solvents are known 

The materials used are placed in 

independent containers with 

double containment and the final 

disposal is carried out with an 

authorized company. 

Signs are placed on the waste 

containers. 

Employees are trained in proper 

disposal methods 

 

The total volume and type of 

lubricants, oils, refrigerants and 

solvents used per year is known 
The methods of disposing of 

lubricants, oils, refrigerants and 

solvents are known 

 

 

The total volume and type of 

lubricants, oils, refrigerants and 

solvents used per year is 

unknown 
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CRITERIA CATEGORY 4  CATEGORY 3 CATEGORY 2 CATEGORY 1 

9.9. Paint and paint thinners 
The legal requirements for 

paints and thinners are complied 

with. 
The total volume of paints and 

thinners used per year is 

monitored and recorded. 
Only very low amounts of low 

volatile organic compound 

(VOC) latex paints are used and 

purchased 
Paints are stored in a suitable 

location 
Used paint and thinner 

containers are placed in a 

separate container and disposed 

of as hazardous waste, as 

indicated in the safety sheet 
Signs are posted over the paint 

disposal sites 
Employees are trained in the 

correct methods of cleaning and 

disposing of paints and thinners 

The legal requirements for 

paints and thinners are complied 

with 

The total volume of paints and 

thinners used per year is 

monitored and recorded. 

Latex paints are preferably used 

to reduce volatile organic 

compounds (VOCs) and minimal 

quantities of all paints are 

purchased. 
Paints are stored in a suitable 

location 

Used paint and thinner 

containers are placed in a 

separate container and disposed 

of as hazardous waste. As 

indicated in the safety sheet  

Signs are posted over the paint 

disposal sites 

Employees are trained in the 

correct methods of cleaning and 

disposing of paints and thinners 

 

The legal requirements for 

paints and thinners are complied 

with 

The total volume of paints and 

thinners used per year is known. 

Minimal quantities of paints and 

thinners are purchased 
Paints and thinners are stored in 

a suitable location 

The methods of disposal of 

paints, thinners, paint residues 

and wash water are known. 
Used paint and thinner 

containers are placed in a 

separate container and disposed 

of as hazardous waste 

Employees are trained in the 

correct methods of cleaning and 

disposing of paints and thinners 

 

 

The total volume of paints and 

thinners is unknown. 
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9.10. Aerosol cans 

 

 

The total volume is known, and 

the amounts of toxic and 

flammable substances are 

calculated. 
Where possible, aerosols are 

replaced by compressed air or 

pump dispensers that can be 

refilled. 
Toxic or flammable aerosol 

products are stored in a suitable 

location and separated for 

disposal in hazardous waste 

containers. 
Alternative disposal methods are 

implemented. 
Alternative substances are used. 

The total volume is known, and 

the amounts of toxic and 

flammable substances are 

calculated. 

Where possible, aerosols are 

replaced by compressed air or 

pump dispensers that can be 

refilled. 

Toxic or flammable aerosol 

products are stored in a suitable 

location and separated for 

disposal in hazardous waste 

containers. 

Alternative disposal methods are 

being investigated. 
 

 

The total volume of aerosol cans 

used per year is known 
Aerosol cans containing toxic or 

flammable substances are 

separated for disposal in 

hazardous waste containers in a 

suitable location 
Other aerosol cans are placed in 

municipal solid waste 

containers. 
 

 

  

 

The total volume of aerosol cans 

used per year is unknown 

Aerosol cans are stored in 

various locations around the 

facility 
There is no differential treatment 

for aerosol according to its 

content 
 

 

 

  

Food grade lubricant categories 
The three categories of lubricants suitable for use in food establishments are: 
H1 (accidental contact) - These are food grade lubricants used in places where food is processed and where there is the possibility of accidental contact with them. 

Ingredients that meet the H3 criteria below can generally be used. For example, certain white mineral oils can be used as direct food additives or components of an H1 

lubricant. 
H2 (non-food contact) - These are non-food grade lubricants used in parts of equipment and machinery in places where there is no possibility of contact with food. Most of 

the substances generally used for this purpose in industry would be acceptable. However, products containing heavy metals or components classified as carcinogens, 

mutagens, teratogens and mineral acids are excluded. 
H3 (soluble oils) - These are food grade lubricants, typically edible oils, used to prevent rust. Products may be composed of certain edible oils, mineral oils, and GRAS 

(Generally Recognized As Safe) substances, as defined by the Federal Code of Regulations. Source: http://www.senasa.gov.ar 
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9.11 Lighting (fluorescent 
light ballasts and lamps) 

Ballasts are identified by year of 

manufacture and year of 

replacement 
Replaced ballasts that were 

manufactured before 1991 are 

disposed of through a licensed 

hazardous waste company 

Fluorescent tubes are disposed of 

as hazardous waste 
The fluorescent tubes used are 

placed in separate containers and 

final disposal is carried out with a 

licensed company. 
Employees are trained in proper 

disposal methods 
Posters are placed on the waste 

containers 
There is a gradual replacement plan 

for this type of luminaire 

Ballasts are identified by year of 

manufacture and year of 

replacement 

Replaced ballasts that were 

manufactured before 1991 are 

disposed of through a licensed 

hazardous waste company   

Fluorescent tubes are disposed 

of as hazardous waste 

The fluorescent tubes used are 

placed in separate containers 

and final disposal is carried out 

with a licensed company. 

Employees are trained in proper 

disposal methods 

 

Ballasts are identified by 

year of manufacture  

Replaced ballasts that were 

manufactured before 1991 

are disposed of in hazardous 

waste containers. 
Fluorescent tubes are 

disposed of as hazardous 

waste 

Employees are trained in 

proper disposal methods 

 

There is no specific disposal of 

for ballasts and fluorescent 

tubes 
 

 

 

 

 

 

Fluorescent light ballasts manufactured before 1979 contain polychlorinated biphenyls (PCBs), classified as "probable human carcinogens." Furthermore, fluorescent light 

ballasts manufactured between 1979 and 1991 contain di-2-ethylhexylphthalate (DEHP), classified as a carcinogen. Fluorescent tubes have a mercury vapor lamp that causes 

them to be classified as hazardous waste. Its replacement by LED lamp is recommended. 
See: Lineamientos para la gestión integral de lámparas con contenido de mercurio como residuo peligroso en la República Argentina, N.Carolina Martínez,  
Mariana Ayrala Quiroga, Natalí Zurbriggen, : http://www.congresos.unlp.edu.ar/index.php/CCMA/7CCMA/paper/viewFile/775/319 
Consult legislation at www.infoleg.gob.ar 

 

http://www.congresos.unlp.edu.ar/index.php/CCMA/7CCMA/paper/viewFile/775/319
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9.12. Protection of rainwater 

and process wastewater  

 

 

Hazardous materials and waste 

are stored away from all drains 

or are covered 
Major tools and equipment 

(except hand tools) are cleaned 

in an area that drains to an 

appropriate disposal site 
All hazardous materials and 

liquid waste are stored in a 

secondary container, regularly 

inspected and documented 
In the vineyard and winery there 

is a map of the storm drains. 
All hazardous storage areas 

have exterior containment 

barriers 
All drains are identified and 

documented and it is known 

where they drain. 
Bypass valves are installed at 

major points, have visual 

indicators, and are regularly 

inspected 
There is a contingency plan for 

rainwater and process 

wastewater and personnel are 

trained 

Hazardous materials and waste 

are stored away from all drains  

Major tools and equipment 

(except hand tools) are cleaned 

in an area that drains to an 

appropriate disposal site 

A rainwater diversion system is 

available to avoid contamination 

of irrigation water or process 

water. 
In the vineyard storm drains are 

known and in the winery there is 

a map of them 
 

 

Hazardous materials and waste 

are stored considering storm 

drains 
Equipment and main tools (with 

the exception of hand tools) are 

not cleaned outside, or cleaning 

is done on a cement board that 

drains into the wastewater 

system 
A rainwater diversion system is 

available to avoid contamination 

of irrigation water or process 

water. 

 

Hazardous materials and waste 

are stored not considering storm 

drains 

Equipment and tools are 

cleaned outside. 
 

 

 

 

 

 

 



MATERIAL HANDLING 

CRITERIA CATEGORY 4  CATEGORY 3 CATEGORY 2 CATEGORY 1 

9.13. Fuel Storage - 
Underground and 
Aboveground Storage Tanks 

There is compliance with legal 

requirements for underground 

storage tanks 
The location of surface and 

underground storage tanks is known 
The locations of the underground 

and surface storage tanks are 

known in relation to the water wells, 

which are monitored to observe if 

there is contamination from the 

tanks (where applicable) 
The sizes of underground and 

above-ground storage tanks are 

known and the amount of fuel is 

recorded and tracked 
The fueling area is on concrete 

slabs with adequate containment 

systems, it is regularly inspected 

and data is recorded. 
Spill dry cleaning supplies are used 

and easily accessible 
Employees are trained in spill 

prevention, control and cleanup. 
Drills are held on how to respond to 

a spill and / or fire. 
Signs are posted on safe fueling 

procedures. 
In the event of a spill, remediation 

measures are applied according to 

current regulations. 

There is compliance with legal 

requirements for underground 

storage tanks 

The location of surface and 

underground storage tanks is 

known 

The locations of the 

underground and surface 

storage tanks are known in 

relation to the water wells 

The sizes of underground and 

above-ground storage tanks 

are known and the amount of 

fuel is recorded and tracked 

The fueling area is on concrete 

slabs with adequate 

containment systems, it is 

regularly inspected and data is 

recorded. 

Spill dry cleaning supplies are 

used and easily accessible 

Employees are trained in spill 

prevention, control and 

cleanup. 

Signs are posted on safe 

fueling procedures. 

In the event of a spill, 

remediation measures are 

applied according to current 

regulations. 

 

 

There is compliance with legal 

requirements for underground 

storage tanks 

The locations of the 

underground storage tanks are 

known 

The sizes of the underground 

storage tanks are known and the 

amount of fuel is recorded and 

tracked 
The fueling area is inspected 

regularly 
Spill dry cleaning supplies are 

easily accessible 
Employees are trained in spill 

prevention, control and cleanup. 
 

 

 

 

The location of the 

underground storage tanks is 

not documented, nor the size 

of the underground storage 

tanks. 

The movements of fuel are not 

recorded or tracked. 
 

 
 

 
 

Consult local control agency personnel for fuel tank disposal regulations at InfolLEG 
L. 13.660 D.R. 10.877 / 60 Res. 404/94 and 419/93 Disp. 14/98 mod. 1102/2004 and 1103/2004 mod. by Res. 401/2005 Res. 479/98 Res. ex SE 160/99 Disp. SSC 56/97 
Res. 785/2005 Aboveground and underground fuel tanks and L. 13.660 fuel tanks see www.infoleg.gob.ar 
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9.14. Cleaning and 
maintenance supplies 

Cleaning and maintenance 

supplies are considered a 

potential source of hazardous or 

toxic materials. 
Product labels are read before 

buying or using them. 
The Safety Data Sheets of the 

cleaning products are requested. 
Handling cleaning products is part 

of employee training. 

Cleaning product suppliers and / 

or cleaning contractors are asked 

to use low or no toxicity products. 
Cleaning products are stored 

using a containment tray, 

separating them due to their 

danger. 
Cleaning and disinfection 

products for use in the winery and 

bottling line are authorized by the 

National Institute of Viticulture 

 

Cleaning and maintenance 

supplies are considered a 

potential source of hazardous 

or toxic materials. 

Product labels are read before 

buying or using them. 

The Safety Data Sheets of the 

cleaning products are 

requested. 

Handling cleaning products is 

part of employee training. 

Cleaning and disinfection 

products for use in the winery 

and bottling line are authorized 

by the National Institute of 

Viticulture 

 

 

 

Cleaning and maintenance 

supplies are considered a 

potential source of hazardous or 

toxic materials. 

Product labels are read before 

buying or using them. 

Cleaning contractors are asked 

to use low or no toxicity 

products. 
Cleaning and disinfection 

products for use in the winery 

and bottling line are authorized 

by the National Institute of 

Viticulture 

 

Cleaning and maintenance 

supplies are not considered a 

potential source of hazardous or 

toxic materials. 
Product labels are rarely or never 

read before buying or using them. 
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9.15 Technological waste 
(electronic) 

 

 

 

 

 

Technological waste is 
separated from the rest of the 
waste and collected indoors in 
an identified area 

The amount of technological 
waste that is generated in the 
vineyard and winery operations 
is known 

Technological waste is disposed 
of by companies authorized as 
waste operator 

Final disposal certificates for 
technological waste are 
available 

Technological waste is 
separated from the rest of the 
waste and collected indoors in 
an identified area 

The amount of technological 
waste that is generated in the 
vineyard and winery operations 
is known 

Technological waste is disposed 
of by companies authorized as 
waste operator 

 

 

Technological waste is 
separated from the rest of the 
waste and collected indoors in 
an identified area  

The amount of technological 
waste that is generated in the 
vineyard and winery operations 
is known 

 

The amount of technological 
waste that is generated in the 
vineyard and winery operations 
is not known 

Technological waste is not 
separated from solid urban 
waste 

 

  



 
 

10. SOLID WASTE MANAGEMENT 

The purpose of this chapter is to provide you with 15 criteria for self-assessment of: 

● The status of solid waste management planning, monitoring, objectives and results 

● The total solid waste generated per ton of grape and / or liter of wine produced 

● The extent of solid waste generated by each main operation 

● The extent of management support for solid waste reduction efforts and employee training on the subject 

● Opportunities provided by operations to identify and prioritize solid waste reduction options 

 
The objective of this chapter is to improve the understanding of solid waste management, its identification, generation, classification, reduction, reuse, 

and / or recycling, its correct final disposal and its corresponding monitoring. 
 
List of Criteria for Solid Waste Management 

10.1 Planning, Monitoring, Objectives and Results 
10.2 Pomace and Lees 

10.3 Diatomaceous earth 

10.4 Plate and Frame filters 
10.5 Barrels and casks 

10.6 Glass 

10.7 Cardboard 

10.8 Paper (includes paper labels and label liners) 

10.9 Shrink wrap and plastic 

10.10 Metals 

10.11 Cork and wine closures 

10.12 Wooden materials (pallets, wooden packaging, bins, etc.) 
10.13 Capsules and screw cap 

10.14 Landscape waste (pruning trees, parks and gardens) 
 

  



 

 

SOLID WASTE MANAGEMENT 

CRITERIA CATEGORY 4 CATEGORY 3 CATEGORY 2 CATEGORY 1 

10.1 Planning, Monitoring, 
Objectives and Results 

Legal regulations regarding 

waste management are 

complied with. 

The vineyard and the winery 

have a solid waste management 

system. 
The total generation of solid 

waste is monitored and recorded 

throughout the year, there are 

indicators per ton of grapes or 

liters of wine produced, and they 

are disclosed. 
Annual objectives are achieved 

for the total management of 

solid waste and for each 

operation. 
Information on solid waste 

reduction, reuse and recycling is 

part of employee training 
Indicators are published so that 

staff is informed of waste 

management 
Certificates of final disposal of 

managed waste are available 
 

Legal regulations regarding 

waste management are 

complied with. 

Solid waste reduction has been 

achieved on the vineyard and 

winery 
The total generation of solid 

waste is monitored and recorded 

throughout the year and there 

are indicators, based on each 

liter of wine produced. 

Annual objectives are set for 

solid waste management. 

 

Legal regulations regarding 

waste management are 

complied with. 

The total solid waste generated 

annually on the vineyard and 

winery is known. 
The total solid waste generated 

on the vineyard and winery is 

recorded on a monthly basis. 
 

The total solid waste generated 

annually in the vineyard and 

winery is not known 
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10.2 Pomace and lees 
Pomace and lees are disposed 

of in containers and the removal 

is carried out through operators 

who use it as raw material for 

their processes. 

The stems are reused in the 

vineyard or used as a biofuel 

The amount of pomace that is 

generated per year in the winery 

is known and recorded. 
Lees are managed in 

accordance with INV 

regulations. 
There is a certificate of final 

disposal of lees and pomace 
The pomace and lees are 

managed in a way that prevents 

leaks, losses and overturns to 

the ground. 
Staff are trained in the handling 

of these materials. 

Pomace and lees are disposed 

of in containers and the removal 

is carried out through operators 

who use it as raw material for 

their processes. 

The stems are reused in the 

vineyard. 

The amount of pomace that is 

generated per year in the winery 

is known and recorded. 

Lees are managed in 

accordance with INV 

regulations. 

 

 

 

Pomace is disposed of in 

containers and the removal is 

carried out through operators 

who use it as raw material for 

their processes 

Stems are removed with and 

enabled operator 
The amount of pomace that is 

generated per year in the winery 

is known 

Lees are managed in 

accordance with INV 

regulations. 

 

 

Pomace is disposed of in 

containers and the removal is 

carried out through authorized 

waste operators. 
The amount of pomace that is 

generated per year in the winery 

is not known 

Lees are managed in 

accordance with INV 

regulations. 

 

 

 

 
  

Where applicable, efforts will be made to reduce, reuse, recycle, replace materials and supplies to minimize the generation of waste. 
When applicable, the removal of waste will be negotiated by the supplier 
It will also try  to carry out integrated management with neighboring companies: share supplier information, joint final disposal actions 
reference link:  https://www.argentina.gob.ar/ambiente/preservacion-control/gestionresiduos/argentina 
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10.3.Diatomaceous earth (DE) 
 

Cross-flow filtration is used 

throughout the operation. 
Cross-flow filtration lees have 

the same treatment as process 

lees. 

There is a plan to replace DE 

filters with other filtration 

technology such as cross-flow 

filtration. 
Staff are trained in the disposal 

of filtration waste. 
 

 

DE filters are disposed of as 

urban solid waste. 
Other filtration technologies 

have been investigated 
 

DE filters are disposed of as 

urban solid waste. 
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10.4 Plate and Frame filters 

 

 

 

 

 

Plate and frame filter waste is 

disposed of as municipal solid 

waste 

The volume of waste generated 

from the filter material 

consumed is known 

Other alternatives are applied 

for the disposal of plate and 

frame filter waste 
Staff are trained on waste 

disposal. 

Plate and frame filter waste is 

disposed of as municipal solid 

waste 

The volume of waste generated 

from the filter material 

consumed is known 

Other alternatives for the 

disposal of plate and frame filter 

waste are being investigated 
 

 

Plate and frame filter waste is 

disposed of as municipal solid 

waste 

The volume of waste generated 

from the filter material 

consumed is known 

 

Plate and frame filter waste is 

disposed of as municipal solid 

waste 
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10.5 Barrels and casks 

 

 

 

 

A formal system is applied to 

keep track of the condition of 

oak barrels and casks according 

to the date of receipt and the 

time of use. 
The percentage of barrels and 

casks made with sustainably 

obtained wood is determined 

and recorded. 
Certificates of sustainability of 

the barrels and casks are 

required. 
Used barrels and casks are 

donated to schools and 

community centers. 

A formal system is applied to 

keep track of the condition of 

oak barrels and casks according 

to the date of receipt and the 

time of use. 

The percentage of barrels and 

casks made with sustainably 

obtained wood is determined 

and recorded. 

Used barrels and casks are sold 

for reuse or recycling. 
. 

 

An informal system is applied to 

keep track of the oak barrels 

and casks cycle 
Used barrels and casks are sold 

for reuse or recycling 

 

 

 

 

There is no monitoring system 

for the oak barrels and cask 

cycle. 
 

 
 
 
 
  

Cooperage sustainability 
Today, many questions about sustainability arise in many industries, so it is not surprising that the staff of more wineries want to know how the wood used for the barrels is obtained. 

While there are no specific sustainability certification standards for oak used in barrel manufacturing, there is a growing demand in the cooperage industry to demonstrate that the 

wood used in manufacturing comes from sustainably managed forests. 
Most of the oak that comes from Europe is obtained from forests owned and managed by the government so that the average number of oaks felled is carefully managed to avoid 

indiscriminate felling.In the United States, most oak is sourced east of the Mississippi River. US sources range from small private lots to large, corporate-controlled forests. 
The Forest Stewardship Council (FSC) promotes responsible global forest stewardship by certifying forest products that meet most of the world's rigorous standards. 

Consumers who buy FSC-labeled wood products can be assured that they come from a forest that has been responsibly managed to FSC standards. 

The FSC (http://fscus.org) and PEFC websites http://www.pefc.es/UNE_GFS.html have a list of various wood products that have been certified. 
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10.6 Glass  

 

 

 

 

 

Recyclable glass is separated in 

containers apart from municipal 

solid waste. 
All recyclable glass is placed in 

recycling containers in a 

centralized location and with 

corresponding signage and is 

destined for recycling 
Process operations have been 

applied to achieve reduction of 

bottle waste. 
Environmentally friendly bottles 

have been incorporated into the 

production process. 
The glass is removed by a 

qualified operator 
A certificate of final glass 

disposal is available 

Recyclable glass is separated in 

containers apart from municipal 

solid waste 

All recyclable glass is placed in 

recycling containers in a 

centralized location and with 

corresponding signage and is 

destined for recycling 

Process operations have been 

evaluated to obtain opportunities 

to reduce bottle waste 
Work is done with glass 

suppliers to optimize resources. 

(Environmentally friendly bottles) 
 

 

 

Recyclable glass is separated in 

containers apart from municipal 

solid waste 

 

 

 

 

All glass is disposed of in a 

municipal solid waste container 
 

 

 
 

 
 
 
  

Glass that can be recycled are: Glass from bottles and jars regardless of color and manufacturer, domestic non-borosilicate glass, windshield glass without 

film. 
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10.7 Cardboard  

 

 

 

 

 

Cardboard is disposed of in a 

designated container for 

recycling 

The amount of cardboard 

generated per year is known 

The sources of the cardboard 

coming to the winery are known. 

The cardboard is removed by a 

qualified operator for recycling. 

The reduction of the 

environmental impact of 

cardboard is analyzed internally 

and with suppliers. 
Cardboard boxes are reused, 

reduced, and / or recycled . 
A certificate of final disposition 

of the cardboard is available 

 

Cardboard is disposed of in a 

designated container for 

recycling 

The amount of cardboard 

generated per year is known 

The sources of the cardboard 

coming to the winery are known. 

The cardboard is removed by a 

qualified operator for recycling. 
 

Cardboard is disposed of in a 

designated container for 

recycling 

The amount of cardboard 

generated per year is known 

The sources of the cardboard 

coming to the winery are 

unknown. 

 

 

 

 

The cardboard is placed in a 

municipal solid waste container 
The amount of cardboard 

generated is unknown 
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10.8 Paper (includes paper 
labels and label liners) 

 

 

 

 

The paper is disposed of in 

designated containers for 

recycling 

The amount of paper waste 

generated is known. 

The paper clippings are reused 

as notepads before being 

recycled. 

Double-sided photocopies are 

standard practice. 

Reports, newsletters and 

magazines are circulated or 

transmitted electronically instead 

of making copies. 

Final disposition of liners is 

investigated. 
The use of labels with 

environmentally friendly supplies 

is analyzed 
A certificate of final disposition 

of paper is available 
Staff are trained in waste 

disposal and resource 

optimization. 

The paper is disposed of in 

designated containers for 

recycling 

The amount of paper waste 

generated is known. 

The paper clippings are reused 

as notepads before being 

recycled. 

Double-sided photocopies are 

standard practice. 

Reports, newsletters and 

magazines are circulated or 

transmitted electronically instead 

of making copies. 

 

 

The paper is disposed of in 

designated containers for 

recycling 

The amount of paper waste 

generated is known. 

The paper clippings are reused 

as notepads before being 

recycled. 

 

 

 

The paper is disposed of in a 

municipal solid waste container 
The amount of paper generated 

is unknown. 

 

 
 

 
Actions for environmental management of paper: reduction, reuse, recycling, shredding, compaction, donation. 
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10.9 Shrink wrap and plastic   

 

 

 

 

 

The plastic is placed in a 

designated container for 

recycling, which is removed by a 

qualified operator. 

The amount of plastic that is 

generated as waste is known 

and recorded 

The stages of the process in 

which each type of plastic is 

generated are known 

Information is available on 

companies that specialize in 

recycling plastics and they are 

hired as operators 

The amount of plastic recycled 

is monitored and tracked 
A certificate of final disposal of 

the plastic is available 

The plastic is placed in a 

designated container for 

recycling, which is removed by a 

qualified operator. 

The amount of plastic that is 

generated as waste is known 

and recorded 

The stages of the process in 

which each type of plastic is 

generated are known 

Information is available on 

companies that specialize in 

recycling plastics and they are 

hired as operators 

 

 

The plastic is placed in a 

designated container for 

recycling 

The amount of plastic that is 

generated as waste is known 

The stages of the process in 

which each type of plastic is 

generated are unknown 

 

 

 

The plastic is disposed of in a 

municipal solid waste container. 
The amount of plastic that is 

generated is not known. 
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10.10  Metals *  

 

 

 

 

 

All metal waste is disposed of in 

a metal collection area, 

identified and fenced for 

recycling or is removed by 

operators who properly manage 

the waste. 
Employees are trained on metal 

disposal and recycling. 
No metal is disposed of in solid 

waste containers. 

All metal waste is disposed of in 

a metal collection area, 

identified and fenced for 

recycling or is removed by 

specific operators. 
Employees are trained on metal 

disposal and recycling. 

 

 

 

All metal waste is disposed of in 

a metal collection area. 

Employees are trained on metal 

disposal and recycling. 

 

 

 

 

All metals are disposed of as 

municipal solid waste. 
 

 

*Parts resulting from maintenance and changes in the installation, (pipes, pumps, cable trays, platforms, etc.) provided they are not contaminated with hydrocarbons) 
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10.11 Cork and wine closures 

 

 

 

 

 

An alternative for the disposal of 

wine closures has been selected 

and implemented (for example: 

recycling, donating it to schools 

and senior centers for art 

projects, making composting on 

site, exchange of material 

through the web, agreements 

with the corkscrews) 
Wine closures are not disposed 

of in solid waste containers. In 

the tasting and bottling rooms 

there are containers to classify 

them 
Employees who handle this type 

of waste are trained for its 

correct classification and 

disposal. 

An alternative has been selected 

for the disposal of the wine 

closures 
Wine closures are separated 

from the municipal solid waste 

stream 
In the tasting and bottling rooms 

there are containers to classify 

wine closures. 

Employees who handle this type 

of waste are trained for its 

correct classification and 

disposal 

 

Alternatives for the disposal of 

wine closures have been 

investigated 
Wine closures are not separated 

from the municipal solid waste 

stream 
 

 

 

All wine closures are disposed 

of as municipal solid waste 
 

 
 
 
 
 



 
 
 

SOLID WASTE MANAGEMENT 

CRITERIA CATEGORY 4 CATEGORY 3 CATEGORY 2 CATEGORY 1 

10.12 Wooden materials 
(pallets, wooden packaging, 
bins, etc.) 

 

 

 

 

 

Unused wood materials are 

stacked and stored under roof 

for removal by supplier 
All broken wood materials are 

repaired and reused when 

possible. 
There are signs informing where 

wooden materials are placed. 
Wood materials are not 

disposed of as municipal solid 

waste. 
Employee training includes 

information on the reuse and 

recycling of wood materials. 
Wood scraps are offered to staff 

and / or institutions as fuel. 

Unused wood materials are 

stacked and stored for removal 

by supplier where applicable 
All broken wood materials are 

repaired and reused where 

possible or recycled locally. 
There are signs informing where 

wooden materials are placed. 

Wood materials are not 

disposed of as municipal solid 

waste. 

 

 

Unused wood materials are 

stacked and stored for removal 

by supplier where applicable 

All broken wood materials are 

repaired and reused when 

possible or disposed of in 

specific spaces as municipal 

solid waste. 
 

 

 

All broken wood materials are 

stored in specific spaces and 

disposed of as municipal solid 

waste. 
 

 
  



 

SOLID WASTE MANAGEMENT 

CRITERIA CATEGORY 4 CATEGORY 3 CATEGORY 2 CATEGORY 1 

10.13 Capsules and screw cap 

 

 

 

 

 

All capsules and screw caps are 

separated from the municipal 

solid waste and classified 

according to material 
There is at least one supplier 

that removes the capsules, and 

a screw cap for recycling 
No capsule-related material is 

disposed of in municipal solid 

waste containers. 
Employee training includes 

information on waste sorting and 

disposal 

All capsules and screw caps are 

separated from the municipal 

solid waste and classified 

according to material 

Information is available on 

suppliers that specialize in 

capsule recycling 
Employee training includes 

information on waste sorting and 

disposal 

 

All capsules and screw caps are 

separated from the municipal 

solid waste and classified 

according to material 

Employee training includes 

information on waste sorting and 

disposal 

 

 

All capsules and screw caps are 

disposed of as municipal solid 

waste. 
 

 

 
 
 

SOLID WASTE MANAGEMENT 

CRITERIA CATEGORY 4 CATEGORY 3 CATEGORY 2 CATEGORY 1 

10.14 Landscape waste 
(pruning trees, parks and 
gardens) 

 

 

 

 

 

All landscaping waste is 

reincorporated on the property 

or converted into compost using 

it inside or outside the facilities. 
No landscape waste is disposed 

of in urban solid waste 

containers. 
Employee training includes 

information on landscape waste 

disposal. 

 

All landscaping waste is 

reincorporated on the property 

or converted into compost using 

it inside or outside the facilities. 

No landscape waste is disposed 

of in urban solid waste 

containers. 

 

.  

 

Some landscape waste is 

disposed of in municipal solid 

waste containers 

Some landscape waste is 

removed to compost using it 

inside or outside the facilities. 
 

 

 

 

All landscape waste is disposed 

of in a municipal solid waste 

container. 
 

 

 
 
 
 
 
 
 
 
 
 

 



11. SUSTAINABLE PREFERRED PURCHASING 
  
The sustainable preferred purchase (SPP) is a process of selection of supplies and / or services that aim to reduce the impact on human health 

and the environment when compared to competitive products or services that serve the same purpose. 
This SPP program has as basic requirements: 

● Have a purchasing methodology with a sustainable preference. 

● Implement a supplier survey program that takes into account safety, quality, social responsibility and the environment. 

● Carry out a risk analysis of the main inputs based on risk levels. 

● Bear a methodology for control and acceptance of the receipt of supplies and services. 

This program must be known to all members of the organization. 

As environmental and sustainability issues gain momentum globally, awareness and understanding of what goes into the process of growing 

vineyards and producing and distributing wine (the “soil to glass” concept) provides a level of responsibility in which individual customers, retailers 

and trading countries are increasingly interested. 
 
List of purchasing criteria with sustainable preference: 

11.1 Purchasing policy with a sustainable preference 

11.2 Purchase of grapes from third parties 

11.3 Labels, boxes and papers 

11.4 Secondary packaging for customers (pallets, film stretch, corner pieces, separators on pallets, liners) 

11.5 Cleaning supplies. 

11.6 Plant Equipment. 

11.7 Glass. 

11.8 Capsules. 

11.9 Closures (corks, synthetic caps, screw cap, crown cap, drums, muzzles) 
11.10 Vehicles and vehicle maintenance products (includes forklifts, package handling equipment, tractors and agricultural machinery) 
 

 

 

 

 

 

 
 



 
 
 
 
 
 

 
 
 
 
 
 
 
 

  

Positive Properties Guide 
The factors listed below are viewed as positive properties because they serve as mandates to minimize the use of natural resources or because they serve to avoid waste and 

negative impacts associated with the environment. These properties are also linked to authorities and requirements in statutes or executive orders that encourage the state to 

promote their use. 
It should be noted that the presence of these properties alone does not automatically make a product or service with environmental preference.Product development 

managers and purchasing managers should consider the range of environmental impacts associated with products from a shelf life perspective when making purchasing 

decisions. 

• Recycling 

• Durability 

• Reuse 

• Reconditioning or remanufacturing 

• Return 

• Bio-based products 

• Energy performance and / or carbon footprint 

• Water footprint 

• Minimize transportation and stocks 

• Other properties with positive environmental effects 

 



SUSTAINABLE PREFERRED PURCHASING 

CRITERIA CATEGORY 4 CATEGORY 3 CATEGORY 2 CATEGORY 1 

11.1. Purchasing policy with a 
sustainable preference 

There is a list of all input 

suppliers and service providers 

There is a SPP program. 

Purchasing decisions are made 

following the SPP procedure  

Suppliers are evaluated on the 

aspects of safety, quality, social 

responsibility and care for the 

environment. 
There is a risk assessment for 

purchases based on safety, 

quality, social responsibility and 

care for the environment. 
At least two replacements have 

been made with alternative 

materials. 
Indicators are kept to show the 

improvements obtained through 

the process. 

There is a list of all input 

suppliers and service providers 

There is a SPP program. 

There is a supplier evaluation 

program in which aspects of 

safety, quality, social 

responsibility and care of the 

environment are considered. 

Research of alternative 

materials and products is being 

conducted to improve the SPP 

process. 

Annual objectives have been 

established that include 

purchases with preference 

associated with safety, quality, 

social responsibility and care for 

the environment. 

 

 

 

There is a list of all input 

suppliers and service providers 

Research of alternative 

materials and products is being 

conducted to improve the SPP 

process. 

Work is being accomplished on 

drafting a SPP program. 

 

 

There is a list of all input 

suppliers and service providers  
 

 
 
 
 
 
 
 
 
 
 
  

GUIDE FOR THE PURCHASE OF PRODUCTS: 

Casafe guide for phytosanitary products. 
Vademecum of products for oenological use, productive inputs and elements for use in wine-growing establishments. 
http://www.inv.gov.ar/inv_contenidos/pdf/fiscalizacion/VADEM%C3%89CUM_opt.pdf 

 



SUSTAINABLE PREFERRED PURCHASING 

CRITERIA CATEGORY 4 CATEGORY 3 CATEGORY 2 CATEGORY 1 

 

11.2 Purchase of grapes from 
third parties (if appropriate) 
 

The company has a training 

program for its grape growers, 

referring to sustainability issues, 

based on this protocol. 
The company has trained more 

than 5% of grape growers on 

sustainability issues. 
Suppliers are audited and 

qualified, according to the level 

of implementation of the sector 

guide and / or the protocol. 
A supplier award system is 

implemented, based on the 

qualification obtained. 

 

The company has a training 

program for its grape growers, 

referring to sustainability issues, 

based on this protocol. 

The company has trained at 

least 5% of grape growers on 

sustainability issues. 
Suppliers are audited and 

qualified, according to the level 

of implementation of the sector 

guide and / or the protocol. 

 

The company has a training 

program for its grape growers, 

referring to sustainability issues, 

based on this protocol. 

 
 
 

The company advises grape 

growers on sustainability issues. 
 

 
 
 
  



 

SUSTAINABLE PREFERRED PURCHASING 

CRITERIA CATEGORY 4 CATEGORY 3 CATEGORY 2 CATEGORY 1 

11.3. Labels, boxes and 
papers (L,B&P) 

 

 

L,B&P suppliers are within the 

company's SPP program. 

Suppliers are qualified through an 

internal company audit and / or an 

audit conducted by the value 

chain program and / or a third 

party audit. 

The supplier's improvement plan 

has been requested on key points 

and it has been monitored. 
Progress in the program is 

evidenced, in which suppliers that 

meet the requirements of the SPP 

program are progressively 

incorporated. 
Purchase preference is given to 

suppliers that have implemented a 

management system associated 

with: 

-Management of generated waste 

-Sustainable forest management, 

water footprint and / or carbon 

footprint. 

-Certification of printed graphic 

products. Use of ecological inks. 
-Energy efficiency. 

-ISO 14044 product life cycle. 

L,B&P suppliers are within the 

company's SPP program. 

All the suppliers of these inputs 

have been self-assessed 
Suppliers are qualified through 

an internal company audit and / 

or an audit conducted by the 

value chain program and / or a 

third party audit. 

The supplier's improvement plan 

has been requested on key 

points. 

There is a program in which 

supplier’s that meet the 

requirements of the SPP 

program are progressively 

incorporated. 
 

 

 

 

 

L,B&P suppliers are within the 

company's SPP program. 

At least one supplier of each 

type of input has been asked for 

a self-assessment as a sworn 

statement, based on aspects of 

safety, quality, social 

responsibility and care for the 

environment. 
 

The company advises the L,B&P 

suppliers on sustainability 

issues. 
 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



SUSTAINABLE PREFERRED PURCHASING 

CRITERIA CATEGORY 4 CATEGORY 3 CATEGORY 2 CATEGORY 1 

11.4. Secondary packaging for 
customers (pallets, film stretch, 
corner pieces, separators on 
pallets, liners) 

The suppliers of these inputs 

are considered within the 

company's SPP program. 
Suppliers are qualified 

through an internal company 

audit and / or an audit 

conducted by the value chain 

program and / or a third party 

audit. 
The supplier's improvement 

plan has been requested on 

key points and it has been 

monitored. 
Progress in the program is 

evidenced, in which suppliers 

that meet the requirements of 

the SPP program are 

progressively incorporated. 
Purchase preference is given 

to suppliers that have 

implemented a management 

system related to safety, and / 

or quality, and / or care for the 

environment and / or social 

responsibility. 

 

The suppliers of these inputs are 

considered within the company's 

SPP program. 

Suppliers are qualified through 

an internal company audit and / 

or an audit conducted by the 

value chain program and / or a 

third party audit. 

There is a program in which 

providers that meet the 

requirements of the SPP 

program are progressively 

incorporated. 
 

 

The suppliers of these inputs are 

considered within the company's 

SPP program. 

At least one supplier of each 

type of input has been asked for 

a self-assessment as a sworn 

statement, based on aspects of 

safety, quality, social 

responsibility and care for the 

environment. 
 

 

 

The company advises the 

suppliers of these inputs on 

sustainability issues. 
. 

 

 
 
 
 

  



SUSTAINABLE PREFERRED PURCHASING 

CRITERIA CATEGORY 4 CATEGORY 3 CATEGORY 2 CATEGORY 1 

11.5 Cleaning supplies. 
There is a list of all the products 

used for cleaning. 

The cleaning products used in 

the winery are registered in the 

vademécum and have the 

corresponding Free Circulation 

of the INV. 

Cleaning products, used outside 

the production areas, are 

authorized by official entities. 

All the products used have the 

corresponding safety data sheet. 

The suppliers of these inputs are 

within the SPP program. 

Suppliers are qualified through 

an internal company audit and / 

or an audit conducted by the 

value chain program and / or a 

third party audit. 
The supplier's improvement plan 

has been requested on key 

points and it has been 

monitored. 
Purchase preference is given to 

suppliers that have implemented 

a management system related 

to safety, and / or quality, and / 

or care for the environment and / 

or social responsibility. 

There is a list of all the products 

used for cleaning. 

The cleaning products used in 

the winery are registered in the 

vademécum and have the 

corresponding Free Circulation 

of the INV. 

Cleaning products, used outside 

the production areas, are 

authorized by official entities. 

All the products used have the 

corresponding safety data sheet 

The suppliers of these inputs are 

within the SPP program. 

At least one supplier of each 

type of input has been asked for 

a self-assessment as a sworn 

statement, based on aspects of 

safety, quality, social 

responsibility and care for the 

environment. 
 

There is a list of all the products 

used for cleaning. 

The cleaning products used in 

the winery are registered in the 

vademécum and have the 

corresponding Free Circulation 

of the INV. 

Cleaning products, used outside 

the production areas, are 

authorized by official entities. 

All the products used have the 

corresponding safety data sheet 

 

 

 

 

There is a list of all the products 

used for cleaning. 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 



SUSTAINABLE PREFERRED PURCHASING 

CRITERIA CATEGORY 4 CATEGORY 3 CATEGORY 2 CATEGORY 1 

11.6 Plant and Vineyard 
Equipment. 

Equipment suppliers are within 

the company's SPP program. 
The equipment suppliers have 

been evaluated by means of a 

checklist and / or audit. 
When purchasing new 

equipment, properties 

associated with the safety of the 

materials used and the 

environmental improvements 

that can be achieved are taken 

into account (for example: 

energy efficiency, carbon 

footprint, water consumption, 

returnable or recyclable 

packaging, among others). All 

this is documented and 

substantiated. 

Equipment suppliers are within 

the SPP program and have 

been consulted on whether or 

not they have certified standards 

associated with safety, quality, 

social responsibility and / or care 

for the environment. 
When purchasing new 

equipment, properties 

associated with the safety of the 

materials used and the 

environmental improvements 

that can be achieved are taken 

into account (for example: 

energy efficiency, carbon 

footprint, water consumption, 

returnable or recyclable 

packaging, among others). 
 

 

Equipment suppliers are within 

the company's SPP program. 

 

 

There is a list of all equipment 

suppliers. 

 

 
 
 
 
 

  



 
 

SUSTAINABLE PREFERRED PURCHASING 

CRITERIA CATEGORY 4 CATEGORY 3 CATEGORY 2 CATEGORY 1 

11.7   Glass 
Glass suppliers are in the 

company's SPP program. 
Suppliers are qualified through 

an internal company audit and / 

or an audit conducted by the 

value chain program and / or a 

third party audit. 

The supplier's improvement plan 

has been requested on key 

points and it has been 

monitored. 
There is evidence of progress in 

the program in which suppliers 

that meet the requirements of 

the SPP program are 

progressively incorporated. 
Purchase preference is given to 

suppliers that have implemented 

a management system 

associated with: 

- Management of waste 

generated 

- Water footprint and / or 

carbon footprint. 

- Energy efficiency 

- ISO 14044 Product Life 

Cycle 

- Development of heavy metal 

free packaging. 

 

Glass suppliers are in the 

company's SPP program. 

All the suppliers of these inputs 

have been self-assessed. 
Suppliers are qualified through a 

self-assessment and / or an 

internal audit and / or an audit 

conducted by the value chain 

program and / or a third-party 

audit. 
The supplier's improvement plan 

has been requested on key 

points. 
There is a program in which 

providers that meet the 

requirements of the SPP 

program are progressively 

incorporated. 
 

 

 

Glass suppliers are in the 

company's SPP program. 

At least one supplier of this type 

of input has been asked for a 

self-assessment as a sworn 

statement, based on aspects of 

safety, quality, social 

responsibility and care for the 

environment. 
 

The company advises glass 

suppliers on sustainability issues 
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CRITERIA CATEGORY 4 CATEGORY 3 CATEGORY 2 CATEGORY 1 

11.8 Capsules 
The capsule suppliers are within 

the company's SPP program. 

Suppliers are qualified through an 

internal company audit and / or an 

audit conducted by the value 

chain program and / or a third 

party audit. 
The supplier's improvement plan 

has been requested on key points 

and it has been monitored. 
There is evidence of progress in 

the program in which suppliers 

that meet the requirements of the 

SPP program are progressively 

incorporated. 
Purchase preference is given to 

suppliers that have implemented 

a management system 

associated with: 

- Management of waste 

generated 

- Water footprint and / or 

carbon footprint. 

- Energy efficiency 

- Use of ecological inks 

- ISO 14044 Product Life Cycle 

 

The capsule suppliers are 

within the company's SPP 

program. 

All the suppliers of these inputs 

have been self-assessed. 
Suppliers are qualified through 

a self-assessment and / or an 

internal audit and / or an audit 

conducted by the value chain 

program and / or a third-party 

audit. 
The supplier's improvement 

plan has been requested on 

key points. 

There is a program in which 

providers that meet the 

requirements of the SPP 

program are progressively 

incorporated. 
 

 

The capsule suppliers are within 

the company's SPP program. 

At least one supplier of this type 

of input has been asked for a 

self-assessment as a sworn 

statement, based on aspects of 

safety, quality, social 

responsibility and care for the 

environment. 

 

 

 

 

The company advises capsule 

suppliers on sustainability 

issues. 
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11.9 Closures (corks, 
synthetic caps, screw cap, 
crown cap, drums, muzzles) 

Closure suppliers are within the 

company's SPP program. 

All the suppliers of these inputs 

have been self-assessed. 
Suppliers are qualified through a 

self-assessment and / or an 

internal audit and / or an audit 

conducted by the value chain 

program and / or a third-party 

audit. 
The supplier's improvement plan 

has been requested on key 

points and it has been 

monitored. 

There is evidence of progress in 

the program in which suppliers 

that meet the requirements of 

the SPP program are 

progressively incorporated. 

Purchase preference is given to 

suppliers that have implemented 

a management system 

associated with: 

- Management of waste 

generated 

- Sustainable forest 

management, water footprint 

and / or carbon footprint. 

- Biodegradability 

- Use of renewable and / or 

natural raw material 

- Energy efficiency 

- ISO 14044 Product Life 

Cycle 

 

Closure suppliers are within the 

company's SPP program. 

All the suppliers of these inputs 

have been self-assessed. 
Suppliers are qualified through a 

self-assessment and / or an 

internal audit and / or an audit 

conducted by the value chain 

program and / or a third-party 

audit. 
The supplier's improvement plan 

has been requested on key 

points. 

There is a program in which 

providers that meet the 

requirements of the SPP 

program are progressively 

incorporated. 

 

 

 

Closure suppliers are within the 

company's SPP program. 

At least one supplier has been 

asked for a self-assessment as 

a sworn statement, based on 

aspects of safety, quality, social 

responsibility and care for the 

environment. 
 

 

 

The company advises the 

closure suppliers on 

sustainability issues. 
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11.10. Vehicles and vehicle 
maintenance products 
(includes forklifts, package 
handling equipment, tractors 
and agricultural machinery) 

The main factors in the 

purchase and / or rental of 

vehicles and vehicle 

maintenance supplies are: 

safety, quality and reliability. 
Purchasing preference is given 

to suppliers who demonstrate 

environmental awareness and a 

proven record of delivery of 

environmentally friendly 

products and / or to suppliers 

who have achieved industrial or 

governmental recognition for the 

environmental properties of their 

products. 
Suppliers are evaluated and the 

results will be used in future 

contract negotiations. 
The requirements for purchasing 

vehicles and supplying vehicle 

maintenance include specific 

environmental properties. 

The main factors in the 

purchase and / or rental of 

vehicles and vehicle 

maintenance supplies are: 

safety, quality and reliability. 

Purchasing preference is given 

to suppliers who demonstrate 

environmental awareness. 

Suppliers are evaluated on the 

environmental properties of their 

products and processes 
Vehicle purchase and vehicle 

maintenance supply 

requirements include specific 

environmental properties (For 

example: re-refined oil, pre-

manufactured parts, returnable 

or recyclable packaging, 

recycling services). 
 

 

The main factors in the 

purchase and / or rental of 

vehicles and vehicle 

maintenance supplies are: 

safety, quality and reliability. 

Suppliers of vehicles and vehicle 

maintenance supplies are 

evaluated on the environmental 

properties of their products and 

processes. 
Requirements for purchasing 

vehicles and vehicle 

maintenance supplies include 

environmental considerations. 
 

The main factors in the 

purchase and / or rental of 

vehicles and vehicle 

maintenance supplies are: 

safety, quality and reliability. 

 

 

 

 

 

  



 
 

12. HUMAN RESOURCES 
 
 
The Human Resources area is one of the three pillars of sustainability (care for the environment, economic viability and social equity). 
The fact of employing professionals and creating new jobs tends to improve the community, therefore, social equity. To the extent that specialized 

employees are recruited and maintained in the vineyards and wineries, the productivity and profitability of the company will improve. 
This chapter highlights the most important human resource factors: staff selection, training and professional development, and human connections. 
Some wineries and vineyards are already implementing human resource management practices, obtaining high levels of productivity and staff 

satisfaction.These practices also have a positive impact on the profit and long-term competitiveness of the company as they provide improvements 

in sustainability. 
Proper management in the hiring, development, management and rewards of winery personnel can create a competitive and sustainable 

advantage that will help improve productivity, efficiency and innovation in the company. 
The purpose of this chapter is to provide the criteria for self-assessment: 

● The status of our operations and policy. 

● The state of Planning, Monitoring, Objectives and Results in Human Resources. 

● The status of the staff levels and hiring to effectively implement sustainable market strategies. 

● The training level and skills in order to do the job effectively 

● The culture and policies of the company to create positive relationships between employees. 

● Opportunities to identify and prioritize options in Human Resources 

The criteria to be evaluated are: 

12.1 Policy, Objectives and Values of Sustainability. 
12.2 Planning, monitoring, objectives and results. 

12.3 Personnel selection strategy. 
12.4 Job profile 

12.5 Induction Program. 

12.6 Hygiene and Occupational Safety. 

12.7 Training and professional development. 
12.8 Updating information regarding the wine industry. 

12.9 Sustainability team. 
12.10 Meetings with employees. 

12.11 Employee performance, satisfaction, dissatisfaction and recognition practices related to sustainability. 
12.12 Participation in remuneration studies. 



12.13 Sustainability Reward system. 
The desire to comply with this chapter comes from the understanding that by reinforcing and improving human resources practices, a better 

position related to sustainability is acquired and the development of action plans that prioritize available human resources. 
 

 
HUMAN RESOURCES 

CRITERIA CATEGORY 4 CATEGORY 3 CATEGORY 2 CATEGORY 1 

12.1 Policy, Objectives and 
Values of Sustainability. 

There is a policy associated with 

sustainability, it contains the 

objectives and values of the 

company. 
The policy is communicated by 

the structure of the organization 
The policy is known by the 

structure of the organization 

The policy is reviewed at least 

once a year. 
 

There is a policy associated 

with sustainability, it contains 

the objectives and values of 

the company. 

The policy is communicated by 

the structure of the 

organization 

 

 

There is a policy associated with 

sustainability, it contains the 

objectives and values of the 

company. 

 

There is no policy associated 

with sustainability. 

 

 

HUMAN RESOURCES 

CRITERIA CATEGORY 4 CATEGORY 3 CATEGORY 2 CATEGORY 1 

12.2 Planning, monitoring, 
objectives and results. 

There is a professional structure 

or department in charge of HR 

management. 
An annual staff training plan is 

implemented. 
There are management elements 

such as human relations, benefits 

and / or compensation, etc. 
The initiatives proposed by the 

organization's structures, related 

to sustainability, are managed 

and deadlines are set for their 

compliance. 
The results are monitored and 

reviewed annually to improve 

these practices.. 

 

There is a professional 

structure or department in 

charge of HR management. 

An annual staff training plan is 

implemented. 

There are management 

elements such as human 

relations, benefits and / or 

compensation, etc. 

 

 

The company carries out formal 

HR management. 
There are management 

elements such as staff training, 

human relations, benefits and / 

or compensation, etc. 
 

The company does not carry out 

formal HR management. 
 



 

 

 

HUMAN RESOURCES 

CRITERIA CATEGORY 4 CATEGORY 3 CATEGORY 2 CATEGORY 1 

12.3 Personnel selection 
strategy. 

There is a formal strategy 

regarding the selection of 

personnel, which includes 

interviews and other recruitment 

processes, depending on the 

position to be filled. 

The selection process takes into 

account the level of knowledge 

of the person with respect to 

sustainability, in order to 

evaluate the type and level of 

training that must be addressed 

in order to reach the required 

competence. 

 

There is a formal strategy 

regarding the selection of 

personnel and there is a 

recruitment process, depending 

on the position to be filled. 
 

There is an informal strategy 

regarding the selection of 

personnel and there is at least 

one recruitment process, 

depending on the position to be 

filled. 
 

 

There is no personnel selection 

strategy. 
 

 

 

 

HUMAN RESOURCES 
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12.4 Job profile. 
There is a description of the 

profiles for each position or work 

area. 
Job descriptions include 

sustainability issues related to 

that position. 
The job profiles are periodically 

reviewed in aspects related to 

sustainability, according to the 

structure of each organization. 
 

There is a description of the 

profiles for each position or work 

area. 

Job descriptions include 

sustainability issues related to 

that position. 

 

 

There is a description of the 

profiles for each position or work 

area. 

 

There is no description of the 

profiles for each position or work 

area. 

 

 

 

 

 



 

 

 

HUMAN RESOURCES 

CRITERIA CATEGORY 4 CATEGORY 3 CATEGORY 2 CATEGORY 1 

12.5 Induction Program. 
There is a formal induction 

program for new employees that 

includes aspects related to 

sustainability. 
Documents associated with 

sustainability are available and 

are communicated during the 

induction (posters, brochures, 

and / or digital support, etc.). 
This program includes an 
overview of the aspects related 
to the sustainability of the 
company. 

There is a formal induction 

program for new employees that 

includes aspects related to 

sustainability. 

 

 

There is an informal induction 

program for new employees that 

includes aspects related to 

sustainability. 

 

 

There is no induction program 

for new employees that includes 

aspects related to sustainability. 

 

 

HUMAN RESOURCES 

CRITERIA CATEGORY 4 CATEGORY 3 CATEGORY 2 CATEGORY 1 

12.6 Hygiene and 
Occupational Safety. 

 

 

 

The regional, provincial and 

national legal requirements are 

complied with. 

There is a hygiene and safety 

management system. 
There is an annual training plan 

for employees taking into 

account the risks of each 

activity. 
Audits and investigations are 

carried out as necessary. 
Attendance and responses to 

training dates are evaluated and 

documented. 

Hygiene and safety indicators 

are established and determined 

(days without accidents, cost / 

benefit analysis, etc.). 

The regional, provincial and 

national legal requirements are 

complied with. 

There is an annual training plan 

for employees taking into 

account the risks of each activity 

Audits and investigations are 

carried out as necessary. 

Attendance and responses to 

training dates are evaluated and 

documented. 

 

The regional, provincial and 

national legal requirements are 

complied with. 

There is a Hygiene and Safety 

training for employees taking 

into account the risks of each 

activity 

Audits and investigations are 

carried out as necessary. 

 

 

The regional, provincial and 

national legal requirements are 

complied with. 
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12.7 Training and 
professional development. 

The company has training plans 

and objectives that incorporate 

or include aspects related to 

sustainability. 
Part of the budget is allocated 

for staff training. 
Staff are encouraged to attend 

or participate in training 

seminars or other programs. 
Training plans, management, 

etc. are managed. 

The company has training plans 

and objectives that incorporate 

or include aspects related to 

sustainability. 

Part of the budget is allocated 

for staff training. 

Staff are encouraged to attend 

or participate in training 

seminars or other programs 

 

The company begins to 

investigate internal and / or 

external training programs that 

incorporate aspects related to 

sustainability. 
Employees can attend seminars 

or other training programs. 

 

 

The company does not have 

internal and / or external 

training programs that 

incorporate aspects related to 

sustainability. 
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12.8 Updating information 
regarding the wine industry 

The company is updated on 

issues related to the wine 

industry. 
In addition, it participates in 

activities related to sustainability 

and communicates these 

aspects inside and outside the 

company. 

The company is updated on 

issues related to the wine 

industry. 

In addition, it participates in 

activities related to 

sustainability.  

 

The company is updated on 

issues related to the wine 

industry. 

 

The company is not updated on 

issues related to the wine 

industry. 

 

 

 
  



 
 

 

 

 

HUMAN RESOURCES 

CRITERIA CATEGORY 4 CATEGORY 3 CATEGORY 2 CATEGORY 1 

12.9 Sustainability team. 
There is a formally constituted 

professional structure, in charge 

of managing aspects related to 

sustainability. 

Employees participate in this 

group.. 

The results of the 

implementation of the 

sustainability strategy and the 

short and long-term objectives 

are evaluated. 

There is a group of people, from 

different areas of the company, 

in charge of managing the 

different aspects of 

sustainability. 
Employees participate in this 

group. 

There are regular meetings that 

include discussions on 

sustainability strategies. 
 

There is a responsible person 

that manages aspects related to 

sustainability. 
 

 

 

There is no reference person 

that manages aspects related to 

sustainability. 
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12.10 Meetings with 
employees. 

There are more than 3 meetings 

a year, and these take on great 

importance in company policy. 

They include discussions on 

company sustainability policies 

and on the impact of tasks and 

objectives in the short and long 

term. 

There are meetings, at least two 

or three times a year, which 

include discussions on the 

company's sustainability policies 

and on the impact of tasks and 

objectives in the short and long 

term. 
 

There are meetings, at least 

once every two years, which 

include discussions on the 

company's sustainability policies 

and on the impact of tasks and 

objectives in the short and long 

term. 
 

There are no meetings that 

include aspects related to 

sustainability. 
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12.11 Employee performance, 
satisfaction, dissatisfaction 
and recognition practices 
related to sustainability. 

 

A system has been implemented 

that includes an evaluation of 

employee performance, 

satisfaction, disagreement, and 

recognition practices related to 

sustainability. 

A system begins to be 

implemented that includes an 

evaluation of employee 

performance, satisfaction, 

disagreement, and recognition 

practices related to 

sustainability. 

The possibility of implementing 

an evaluation of employee 

performance, satisfaction, 

dissatisfaction, and recognition 

practices related to sustainability 

is being studied. 
 

. 

There is nothing planned about 

it. 
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12.12 Participation in 
remuneration studies 

 

The company participates in 

salary surveys carried out by 

specialized institutions. 
The company uses the data to 

adjust salary ranges in 

consideration of social 

sustainability goals. 
The data is also used to develop 

a compensation strategy for the 

company. 

The company participates in 

salary surveys carried out by 

specialized institutions. 

The company uses the data to 

adjust salary ranges in 

consideration of social 

sustainability goals. 

 

The company participates in 

salary surveys carried out by 

specialized institutions 

. 

The company surveys the 

market situation regarding 

salaries by informal methods. 
. 
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12.13 Sustainability Reward 
system. 

 

The company has a formal 

awards program that honors 

employees for their high levels 

of productivity, customer 

service, etc. 
A sustainability bonus is 

implemented to recognize two or 

more employees per year who 

exceed what is expected in 

terms of the sustainability 

objectives in their work. 

The company has a formal 

awards program that honors 

employees for their high levels 

of productivity, customer 

service, etc. 

 

 

The company provides certain 

awards to employees 

(Christmas checks, harvest 

award, etc.) and begins to 

investigate the application of 

sustainability bonuses. 
 

The company recognizes 

outstanding employees with 

different methodologies. 
 

 
 



 

 

 
 

13. NEIGHBORS AND COMMUNITY 
The population growth projection for the next few years is very large. This increase in the population will inevitably generate conflicts 

over the use of land, natural resources, public services, etc. 
In this chapter we want to evaluate how we can avoid, prevent or resolve these conflicts, which are manifested in the interaction of the 

interests of companies with the interests of society. 

Potential conflict issues are represented in the following figure: 
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

Potential conflicts between neighbors and community 
 
 

  

Potential conflicts for the comunity 

 

Transportation 

Residence 

Water Supplies 

Health 

 

Education 

Visual Impact 

Chemicals 

 

Potential conflicts for the neighbors 

 

Light 

Noises 

Traffic 

Smells 

Chemicals 



 

The key to finding sources of trouble for neighbors and community members is "communication." It sounds simple, but ask yourself if 

you know your own neighbors, do you know how to contact them? Do they know how to contact you if they want to ask you 

something? 
One of the biggest barriers to problem solving is a lack of communication and misinformation. To minimize this fact, it is important that 

you take the necessary time to know local conflicts, attend and understand the perspectives and interests of neighbors and the 

community and promote meetings to work with them, that can ensure that our perspective and interests are also considered. 
As it is difficult to actively get involved in each of the problems that result from the interaction with neighbors and the community, a 

Plan is strategically defined, with Monitoring, Objectives and Results, selecting and prioritizing with a realistic vision the potential topics 

of interest to be addressed. So that time and resources are invested to develop actions for the benefit of neighbors and the community. 
This chapter provides the criteria for self-assessment of the following aspects: 

● The business sustainability strategy in relation to neighbors and the community 

● The status of Planning, Monitoring, Objectives and Results regarding the neighborhood and the community. 

● The level of knowledge regarding the topics of interest of the neighbors and community 

● The level of support in management and training of employees in relation to neighbors and the community. 

● The ability to identify and prioritize conflicts with neighbors and the community, in order to strengthen communication with them 

and thus take measures to solve problems. 

The development of this chapter arises from the desire to strengthen and improve the understanding of local needs. In order to achieve 

a better position in communication with neighbors and the community, and to be able to solve problems through the development of 

action plans. 
The knowledge of the objectives, plans and actions of the company on the part of the community, collaborates in the construction of 

relationships. 
The criteria for self-assessment are: 

13.1 Planning, monitoring, objectives and results. 

13.2 Transportation 

13.3 Education in the community 

13.4 Community health care 

13.5 Visual Impact 

13.6 Responsible consumption of wine. 
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13.1 Planning, monitoring, 
objectives and results. 

 

 

 

 

 

 

 

There is systematic research on 

the subject and there is familiarity 

with the relevant issues of the 

neighbors and the community. 
A local action plan has been 

implemented that includes the 

prioritized issues. 
There is participation in events 

that address the issues and 

problems of the area. 
There is evidence of results in 

relation to the issues, problems 

and needs of the community 

before the neighbors and the 

community demand it. 

 

There is knowledge on the 

subject and there is familiarity 

with the relevant issues of the 

neighbors and the community. 

A local action plan has been 

implemented including the 

prioritized issues.  

There is participation in 

events that address the issues 

and problems of the area. 

There is a proactive action 

determining the issues, 

problems and needs of the 

community before the 

neighbors demand it. 
 

There is knowledge of the 

problems and needs of the 

neighbors and the community. 
The study of these needs is 

being done, through 

investigations of relevant 

issues. 
A plan is being designed to 

foster an open dialogue with 

neighbors and the community, 

detect concerns, and share the 

values of sustainability. 
 

 

In general there is no 

knowledge of the problems 

regarding the neighbors and the 

community. 

There are no plans to survey 

these problems and needs such 

as noise, traffic, light, air quality, 

chemicals in the vineyard and in 

the winery, people's education, 

health, etc. 
There is only action when 

people demand solutions to a 

certain problem. 
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13.2 Transportation 

 

 

 

 

 

 

 

Local and zonal transport 

problems are known and the 

company works actively to help 

improve them 
There is attending to community 

events that focus on improving 

transportation 
The company has 

communicated with the 

neighbors in order to detect any 

traffic problems generated by 

the operations 
There are open channels of 

communication between 

neighbors and the company, if 

there are concerns. 
Neighbors are notified in 

advance of changes in 

operations that may affect traffic. 
There is a person who manages 

the link with the community. 

Local and zonal transport 

problems are known. 

There is attending to community 

events that focus on improving 

transportation 

The company has 

communicated with the 

neighbors in order to detect any 

traffic problems generated by 

the operations 

There are open channels of 

communication between 

neighbors and the company, if 

there are concerns. 

 

Local and zonal transport 

problems are known. 

 

There is no knowledge on the 

subject 
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13.3 Education in the 
community. 

 

 

 

 

The situation of education in the 

community is known and efforts 

are being made to improve it. 
There is participation in some 

events that are focused on 

improving the education of the 

community. 

There is a person who manages 

the link with the community. 

 

The situation of education in the 

community is known. 
There is participation in some 

events that are focused on 

improving the education of the 

community. 

 

The situation of education in 

the community is known. 

 

There is no knowledge on the 

subject. 
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13.4 Community health care. 

 

 

 

 

 

 

 

The health needs of the 

community are known and work 

is being done to improve them. 

There is participation in some 

events that focus on improving 

health care for the community. 

There is a person who manages 

the link with the community. 

The company disseminates 

health-related practices 

(vaccines, healthy eating, 

hygiene) among its staff and the 

community. 

Community health needs are 

known 
There is participation in some 

events that focus on improving 

health care for the community. 

 

Community health needs are 

known 

 

There is no knowledge on the 

subject. 
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13.5 Other impacts. 

 

 

 

 

 

Other local impacts and 

concerns are known. Such as 

effluents, noise, waste, visual 

impact, among others. 
There is attending to community 

events that focus on improving 

these topics (if they exist) 

There is a person who manages 

the link with the community. 

Other local impacts and 

concerns are known. Such as 

effluents, noise, waste, visual 

impact, among others. 

There is attending to community 

events that focus on improving 

these topics (if they exist) 

 

Other local impacts and 

concerns are known. Such as 

effluents, noise, waste, visual 

impact, among others. 

 

There is no knowledge on the 

subject. 
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13.6 Responsible 
consumption of wine. 

 

 

 

 

 

There is a formal participation of 
the Wine in Moderation Program 
of Bodegas de Argentina. 

 

Systematic actions are carried 

out to promote the responsible 

consumption of alcohol, such as 

staff education, dissemination at 

events, offering water at events 

where wine is consumed. 

Trends are known but no 

systematic action is taken. 
Se tiene conocimiento de las 
tendencias pero no se realiza 
ninguna acción sistemática. 

There is no knowledge 
regarding the trends in this 
subject. 

 

 

 

 

  

Wine in Moderation Program 
 
Wine in Moderation is a European program that promotes the responsible consumption of wine. 
Bodegas de Argentina is the first non-European entity to join the Program.The main objective of the program is to promote responsibility and moderation in alcohol 

consumption, as one of the fundamental strategies for the protection and self-regulation of the wine industry, promoting wine as a gastronomic, cultural and social experience. 

https://www.facebook.com/WineInModerationArgentina 
The fundamental pillars are based on education; which includes both companies and wineries, shareholders, associations, educational entities and government entities of the 

sector.A cultural change is encouraged, so that this is understood as a healthier lifestyle. Include constant scientific information and research; as a fundamental basis of the 

program and endorsement of all the information that is handled, and responsible advertising, expanding the codes of self-regulation in commercial advertising and 

responsibility from its production 

 

 



 

14. AIR QUALITY 

The resources of the Earth are under a growing pressure and the competition for its use is high. One of the resources is the air that we 

breathe. Because it is available everywhere and it's invisible to the naked eye, we don't clearly understand that it's  a degradable resource and 

that we   have to take care of it. The growth of population and human activity are making the emissions of CO2 (Carbon Dioxide) rise in the 

atmosphere, transforming it in a noticeable way.  

The emissions of CO2 and other harmful gases produce global warming that is starting to be perceived and endured in these times. 

Understanding how and which operations produce these gases,we can counteract the situation by creating an efficient plan with the purpose of 

being cautious for the planet's air. 

Although the relative impact of viticulture in the air’s quality can be little significant, the commitment of the sector to limit the emissions develop 

in setting an example for other sectors and lead to a contribution to the community. 

The emissions that are considered pollutants are the gases and particles emanated during cultivation, harvest and the industrial process.  

The purpose of this chapter is to provide information to establish: 

● The condition of the company in terms of Planning, Monitoring, Objectives and Results about the subject. 

● The implementation of new practices to reduce the emissions of pollutant gases and recognize the quantity and quality of them.  

● The personnel management and their training to develop cares regarding the quality of air.  

● The opportunities to identify and prioritize the different troublesomes and the way of sorting them out. 

Criteria to define the air quality 

14.1.Planning, Monitoring, Objectives and Results. 

14.2.Vineyard soil. 

14.3.Traffic on unpaved surfaces and roads. 

14.4. Pest Management Strategy 

14.5. Pesticide Stewardship 

14.6. Equipment and chemicals generated and used in the vineyard and winery. 

14.7. Sources of energy, emissions and efficiency.  

14.8. Transportation. 

14.9. Defense against frost. 

14.10. Use of fire in Agriculture. 
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14.1. Planning, Monitoring, 
Objectives and Results. 

There is good information about 

the sources of emissions to the 

atmosphere associated with my 

vineyard. 

Air quality information resources 

are used regularly (air quality 

index, regional websites). 

The sources of gas and particle 

emissions have been identified, 

they have been categorized 

according to risk, and mitigation 

measures have been 

established. 
There is evidence of 

implementation of mitigation 

measures. 

There is employee training 

regarding this topic and written 

information is provided. 

Air and climate protection have 

been included in the vineyard 

and winery design.  

There is awareness of some 

sources of emissions (gases 

and particulate matter) to the 

atmosphere associated with the 

vineyard or winery. 
There is awareness of sources 

of emissions of the vineyard and 

winery and its impact. 

The presence of suspended 

particles (dust, smoke) and their 

source are visually identified 
There is employee training 

regarding this topic. 

Preservation of air quality has 

been considered in the design of 

the vineyard and winery. 
 

There is awareness of some 

sources of emissions to the 

atmosphere associated with the 

vineyard or winery. 
There is a general idea of 

particulate matter emissions. 
There is an evaluation of the 

sources of emissions from the 

vineyard and the winery and 

their impact. 

 

There is a general idea about 

some sources of emissions to 

the atmosphere associated with 

the vineyard and winery. 

There is no knowledge of 

environmental impact 

associated with particulate 

matter emissions. 

Air and climate protection are 

not considered in the design of a  

vineyard or winery. 

 

 

 

 

 

 

 

 

 

 

 

What are particles? Where do they come from? 
The air particles are a fuse of solids and liquid drops of different sizes. The tiny particles can penetrate the respiratory tract (smaller than 10 micrones- PM10) and produce 

health, nose and throat problems. 
The thinner particles, (smaller than 2,5 micrones- PM2,5) are also damaging for the health, these types of particles appear, for example, when there is a bad combustion of an 

engine, when left overs of pruning are burnt, etc. 
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14.2. Vineyard soil. 

 

 

 

 

 

 

 

Soil management practices for 

airborne dust mitigation are 

known and applied. 
A soil conservation plan is 

implemented that includes cover 

crops, tillage reduction and 

some other tasks such as 

curtain of trees to reduce winds, 

natural (compost) or artificial 

mulching.  

Soil management practices for 

airborne dust mitigation are 

known and applied. 

 

 

Soil management practices for 

airborne dust mitigation are 

investigated. 

 

 

Soil management practices for 

airborne dust mitigation are 

unknown. 
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14.3 Traffic on unpaved 
surfaces and roads. 

 

 

 

 

 

 

 

 

 

 

There is knowledge of the 

management practices for the 

mitigation of airborne dust. 
A conservation plan is 

implemented that includes 

effective applications of water, 

paving, mulching, graveling, etc. 
Speed is restricted on and 

around the operation. 

The employees are trained in 

this topic.   

There is knowledge of the 

management practices for the 

mitigation of airborne dust. 

A conservation plan is 

implemented that includes 

paving, mulching, graveling, etc. 

Speed is restricted on and 

around the operation 

 

 

There is awareness of the 

airborne dust mitigation 

practices. 

Speeds is restricted on and 

around the operation 

No practices are applied for 

airborne dust mitigation on 

unpaved surfaces. 
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14.4 Pest Management 
Strategy 

 

 

 

 

 

 

 

 

There is awareness of how 

pesticide management affects 

the air quality. 

A plan for reduction of gas 

emissions for the pesticides 

management is applied.  

The strategy is based on 

biological and cultural tactics to 

decrease the use of pesticides.   

Decisions on the pesticides 

management are always based 

on the economic threshold of a 

certain pest or weed, 

incorporation of organic 

compounds 

There is awareness of how 

pesticide management affects 

the air quality. 

A plan for reduction of gas 

emissions for the pesticides 

management is applied.  

The strategy is based on 

biological and cultural tactics to 

decrease the use of pesticides. 

There is awareness of how 

pesticide management affects 

the air quality. 

A plan has been developed that 

would reduce the gas emissions 

caused by the use of pesticides. 

 

There is no awareness of how 
the use of pesticides affects air 
quality. 
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14.5 Pesticide Stewardship 

 

 

 

 

 

 

 

 

 

 

 

 

Fumigants are never used.  
Recommended practices for 

dust and liquid applications are 

followed to minimize particulate 

matter and drift 

There is a familiarity regarding 

the relationship between the use 

of pesticide products and the 

increased emissions of volatile 

organic compounds. 

There is training for the people 

who manipulate the products. 

Fumigants are never used.  
Recommended practices for 

dust and liquid applications are 

followed to minimize particulate 

matter and drift 

There is a certain 

comprehension regarding the 

relationship between the use of 

pesticide products and the 

increased emissions of volatile 

organic compounds. 

 

Fumigants are only used to 

control biological problems. 

Recommended practices for 

dust and liquid applications are 

followed to minimize particulate 

matter and drift. 

 

Pesticides are chosen and 
applied without considering the 
impact on air quality. 

 

 
Volatile Organic Compounds (VOC) and Pesticides. 

Many of the active and inert pesticide ingredients are sources of volatile organic compounds, which can react with nitrogen oxides and sunlight to form ground level ozone. 

VOC emission inventories are calculated using estimated Specific Product Potential Emission (SPE). 

The Emission Potential (EP) is the fraction of the product that is supposed to contribute to the emission of volatile organic compounds. 

Knowing the relationship of EPs in the laboratory we can estimate the field emission rates and the ozone creation that is produced. 

 

  



 

AIR QUALITY 

CRITERIA CATEGORY 4 CATEGORY 3 CATEGORY 2 CATEGORY 1 

14.6 Equipment and 
chemicals generated and 
used in the vineyard and 
winery 

 

 

 

 

 

 

 

 

 

 

 

There is knowledge of how 

chemical products and materials 

that are used and generated in 

the vineyard and winery affect 

air quality. 

A plan is being developed for 

the use of materials and 

chemicals that includes potential 

toxicity,  ozone layer disruption. 

The plan includes the 

preferential purchase and use of 

materials with low potential, both 

to emit volatile organic 

compounds and low toxicity 
There is an eradication or non 

use of materials that affect the 

ozone layer. 

There is training for the people 

who manipulate the products. 

There is knowledge of how 

chemical products and materials 

that are used and generated in 

the vineyard and winery affect 

air quality. 

A plan is being developed to 

reduce the use of materials and 

chemicals that include VOC, 

toxicity, ozone layer disruption. 

The plan includes the 

preferential purchase and use of 

materials with low potential, both 

to emit volatile organic 

compounds and low toxicity. 
There is a study of the 

eradication of materials that 

affect the ozone layer. 

There is knowledge of how 

chemical products and materials 

that are used and generated in 

the vineyard and winery affect 

air quality. 

 A plan is being developed to 

reduce the use of materials and 

chemicals that include VOC, 

toxicity, ozone layer disruption. 

 

There is no knowledge of how 

chemical products and materials 

that are used and generated in 

the vineyard and winery affect 

air quality. 
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14.7 Sources of energy, 
emissions and efficiency.  

 

 

 

 

 

 

 

 

 

 

 

 

There is awareness of the 

connection between energy 

sources, efficiency and air 

quality 
The amounts of fuel used and 

some associated emissions in 

the vineyards and winery are 

monitored. 

A plan to reduce emissions, 

conserve energy and save costs 

has been implemented and is 

reviewed annually. 
Three or more gasoline or diesel 

engines have been replaced by 

engines with cleaner technology 

(latest technology diesel 

engines, biodiesel, propane, 

natural gas) 
The efficiency of all the engines 

have been reviewed. 

A renewable energy system has 

been installed 

There is awareness of the 

connection between energy 

sources, efficiency and air 

quality 

There is knowledge regarding 

the amounts of fuel used and 

some associated emissions in 

the vineyards and winery 

A plan to reduce emissions, 

conserve energy and save costs 

is being developed. 

One or two gasoline or diesel 

engines have been replaced by 

engines with cleaner technology 

(latest technology diesel 

engines, biodiesel, propane, 

natural gas)  

The efficiency of all engines 

have been reviewed. 

There is awareness of the 

connection between energy 

sources, efficiency and air 

quality 

There is knowledge regarding 

the amounts of fuel used and 

some associated emissions in 

the vineyards and winery 

A plan to reduce emissions, 

conserve energy and save costs 

is being developed. 

The efficiency of mainly all the 

motorized equipment has been 

reviewed. 

There is no awareness of the 

connection between energy 

sources, efficiency and air 

quality. 

There is no plan to develop an 

energy management program 

for the vineyards and winery. 
There is no knowledge of the 

efficiency of motorized 

equipment. 
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14.8. Transportation. 

 

 

 

 

 

There is knowledge of the 

association between the km 

traveled by company vehicles 

and its staff and air quality 

The impact of transport to or 

from the vineyard on air quality 

is considered. 

The km traveled by the 

company's vehicles each year 

and their emissions are known 

and recorded. 
There is a plan that 

contemplates the decrease in 

transportation year by year. 

Employees are trained in this 

topic. 

There is knowledge of the 

association between the km 

traveled by company vehicles 

and its staff and air quality 

The impact of transport to or 

from the vineyard on air quality 

is considered.  

The km traveled by the 

company's vehicles each year 

and their emissions are known. 

There is a plan that 

contemplates the decrease in 

transportation year by year. 

Employees are trained in this 

topic. 

There is knowledge of the 

association between the km 

traveled by company vehicles 

and its staff and air quality 

The impact of transport to or 

from the vineyard on air quality 

is considered.  

There is a general idea 

regarding the km traveled by the 

company's vehicles each year. 

There is no knowledge of the 

association between the km 

traveled by company vehicles 

and its staff and air quality 

The impact of transports to or 

from the vineyard on air quality 

is not considered.   

There is no knowledge 

regarding the km traveled by the 

company's vehicles each year. 
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CRITERIA CATEGORY 4 CATEGORY 3 CATEGORY 2 CATEGORY 1 

14.9 Defense against frost. 

 

 

 

Defense against frost is carried 

out by applying the method of 

artificial heating of the air by 

burning petroleum-derived fuels, 

with Return-Stack heaters, 

controlled combustion, wind 

machines, sprinkling, etc 

Passive defense methods are 

applied, with fencing of entrance 

of cold air and practices to 

improve the capture of heat by 

the soil surface. 

The decision to light on the 

heaters is based on information 

about the temperatures at 

different points of the vineyard. 

A frost forecast is made daily on 

each vineyard, during the critical 

period. 
Measuring instruments are 

calibrated 
Preventive irrigation is applied. 
An economic technical analysis 

of the different methods of 

defense against frost and 

different types of fuel has been 

done. 

Defense against frost is carried 

out by applying the method of 

artificial heating of the air by 

burning petroleum-derived fuels. 

Passive defense methods are 

applied, with fencing of entrance 

of cold air and practices to 

improve the capture of heat by 

the soil surface. 

The decision to light on the 

heaters is based on information 

about the temperatures at 

different points of the vineyard. 

A frost forecast is made daily on 

each vineyard, during the critical 

period. 

Measuring instruments are 

calibrated 

Preventive irrigation is applied. 

 

Defense against frost is carried 

out by applying the method of 

artificial heating of the air by 

burning petroleum-derived fuels. 

Passive defense methods are 

applied, with fencing of entrance 

of cold air and practices to 

improve the capture of heat by 

the soil surface. 

Preventive irrigation is applied. 

 

 

Defense against frost is carried 

out by applying any method of 

artificial heating of the air by 

burning petroleum-derived fuels, 

with heaters, without monitoring 

the weather conditions 

Considerations regarding the 

choice of fuels are strictly based 

on the cost of the fuels. 

 

  



 

AIR QUALITY 

CRITERIA CATEGORY 4 CATEGORY 3 CATEGORY 2 CATEGORY 1 

14.10 Use of fire in 
Agriculture. 

 

 

 

 

There is no type of burning in 

the field. 
The pruning remains are 

chipped and added to the soil as 

organic matter. 
Diseased or dead plants are 

removed or used as compost. 
There are training sessions for 

other producers about the non-

use of fire in the fields. 

The pruning remains are 

chipped and added to the soil as 

organic matter. 

Diseased or dead plants are 

removed or used as compost. 

Burning is done with the 

supervision of the field manager. 
Field workers are trained to 

supervise burning. 
A fire is never set before 

sunrise, after the sun goes 

down, or with the presence of 

wind. 

 

There is only burning of pruning 

remains and weeds. 
Burning is done with the 

supervision of the field manager. 

A fire is never set before 

sunrise, after the sun goes 

down, or with the presence of 

wind. 

Alternatives to burning are being 

studied and analyzed 

Various flammable materials are 

used for agricultural use 

following legal requirements. 

Field workers are in charge of 

supervising the burning in the 

field.  

There is no concern about fire 

control. 

 

 

 

 

 



Appendix I - Self Assessment Worksheets for Vineyards/ Winery 

 

 

 

 

 

..  



  



 

 

 

 

 

  



 

 



 

 

 

 



ANNEX II - CONSULTED SOURCES 

● Reforma de la Constitución Nacional Argentina 1994 

● http://www.ambiente.gov.ar   

● http://www.sedronar.gov.ar 

● http://www.senasa.gov.ar 

● http://www.ina.gov.ar/ 

● http://infoleg.mecon.gov.ar/infolegInternet/verNorma.do?id=67157 

● http://energia3.mecon.gov.ar 

● http://www.estrucplan.com.ar;  

● preventox@srt.gov.ar PREVENTOX, Centro de Información y Asesoramiento en Toxicología 
Laboral 

● http://fscus.org) 

● Agencia de Protección Ambiental de U.S.A., Oficina de Prevención de Polución, Programa de 
compras  

● http://www.epa.gov/epaoswer/non-hw/procure/products.htm#land. 

● http://www.swmcb.org/EPPG/5 

● http://www.westp2net.org/Janitorial/jp4.htm 

● http://www.energystar.gov. 

● http://www.mindfully.org/Berkeley-Plastics-Task-Force.htm 

● www.greenguardian.com/EEPG/7_7.asp 
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ANNEX III - COMMENTS, CORRECTIONS AND SUGGESTIONS 
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Bodegas de Argentina 
Comisión de Sustentabilidad 
Rivadavia 592, Mendoza 
sustentabilidad@bodegasdeargentina.org  
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