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Sustainability of the California wine community ï

from ground to glass



CA Code of Sustainable Practices

Å Viticulture

Å Soil Management

Å Vineyard Water Management

Å Pest Management

Å Wine Quality

Å Ecosystem Management 

Å Energy Efficiency

Å Winery Water Conservation & Quality

Å Material Handling

Å Solid Waste Reduction & Management

Å Environmentally Preferred Purchasing

Å Human Resources

Å Neighbors & Communities

Å Air Quality



CA Sustainable Winegrowing Program



Energy Efficiency

Å 25 workshops ï750 participants

Å 5-fold increase in # of annual EE projects 

since 2005 (359 total)

Å $6.25 million in PG&E rebates

Å 55 million KWH in energy savings 

Å Eliminated 30,371 tons CO2

Å 4,226 cars off the road for one year



Sustainability Reports

www.sustainablewinegrowing.org

2009 

Sustainability 

Report



Closing the loopé

CSWA Statewide Certification Program



Change Starts With Us



StrongGreen Values

Change Starts with US
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Rodney Strong Green Practices

ÅSustainably Farmed Estate Vineyards

ÅSolar Power Winery

ÅFish Friendly Farming

ÅAccountable Sustainability ï3rd party registered

Å100% Carbon Neutral



Timeline
2002 The California Associationof WinegrapeGrowers (CAWG) and The Wine Institute (WI)

release the óCodeof Sustainable Winegrowing Practices Workbook.ô Our vineyard

managementcompany,Vino Farms,beginsfarmingour ranchesaccordingto thebook.

2003 All barrelbuilding andcellar lighting is updatedwith new,energyefficient fixturesandmotion

sensors.

2003 A 4032-panelsolararrayis installedon thebarrelbuilding, reducingenergydemandby 35%.

2003 TheKlein family purchasesRockawayVineyard

2004 Rockawayis certifiedundertheFishFriendlyFarmingprogram.

2008 RSWEproductionfacility is assessedundertheSustainableWinegrowingPracticesworkbook,

and both the vineyardsandwinery registerwith NSF-ISR to havesustainabilityverified by a

third party.

2009 All vineyardsareenrolledandcertified in theFishFriendlyFarmingprogram.

2009 Winery and vineyardsparticipatein the óSustainabilityCertificationôpilot programthrough

CAWG andWI. RSWEWinegrowingDepartmentsits on the SustainableWinegrowingJoint

Committeeto helpsteerthecertificationprogram.

2009 Winery becomesCarbonNeutral



Sustainably Farmed Estate Vineyards

We sustainably farm all of our 13 estate vineyards, caring for the 

ecosystem ïsoil, water, air and wildlife in ways that preserve and 

replenish resources, and ensure productivity for future generations.

Å Environmental Health

Å Soils

Å Water

Å Air

Å Wildlife

Å Economic Feasibility

Å Social Equity



Solar Power Winery

Å Solar panels installed on the roof of our 100,000 square foot 

barrel building

Å PV Surface Area: 80,000 square feet

Å Date completed: December 2003

Å Reduces our energy usage by 35%, and electricity costs by 40%

Å Generates enough electricity during the day to power almost 

800 homes



Fish Friendly Farming

Å Conservation and improvement of riparian areas along permanent 

and seasonal waterways in and along our vineyards has a positive 

impact on threatened fish populations including Chinook and 

Coho salmon and Steelhead trout.

Å Soil conservation

Å Use of cover crops

Å Reduction or elimination of tillage 

Å Carefully designed drainage areas

Å Winterization of highly erodible soils

Å Restoration and revegetation of creek sides



Accountable Sustainability

Rodney Strong Wine Estatesô business practices are 

sustainable; verified by NSF-ISR, a third party audit 

company. 



100% Carbon Neutral

ÅRegistered with the Climate Registry

ÅClimate Smart Program (PG&E)

ÅCarbon Credits



Benjamin Brown
Executive Chef, Lodge at Pebble  Beach



DuskieEstes &
John Stewart

ZazuRestaurant & Farm, Bovolo, Black Meat Pig Co.
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