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Introduction

What is SOStain?

SOStain is the first sustainability
programme for Italian viticulture,
developed in Sicily and recognized by the
Ministry of the Environment, Land and
Sea Protection. Its objective is to provide
member companies:
• Simple guidelines, drawn up by an
independent Scientific Committee and
able to direct business choices towards
greater sustainability in the use of
resources;
• Precise indicators aimed at the
objective measurement of sustainability
performance.
SOStain is based on the awareness
that the impact of agricultural activities
goes well beyond the boundaries of the
fields that are cultivated – it impacts
the welfare of workers and the health
of consumers, the involvement of
local communities, the enhancement
of the surrounding territory and the
preservation of natural resources. For
this reason, the program includes a set

of Regulations consisting of 10 minimum
requirements – aspects ranging from
the measurement of the water footprint
and the carbon footprint to the control
of bottle weight, the measurement of
animal and plant biodiversity and the
enhancement of human and territorial
capital, from energy savings to the health
of farmers and consumers.

The starting point
of SOStain is organic
farming, but we try to go
further. For the defence of
plants, the first requirement
of the SOStain Regulations
authorizes only treatments
based on active ingredients
that have an impact on the
environment, consumer
and farmer that is equal to
or lower than that of the
equivalent treatment used in
organic agriculture.
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Did you know that ...

Today, SOStain is open to all Sicilian
wine – producing companies – organic,
biodynamic, natural, conventional and
other kinds of wine producers.
Another prerogative of the SOStain
project is the fact that it does not belong
to any one subject, but to all participants.
The protocol is shared by a voluntary
alliance of producers that adhere to
the project. The ultimate goal is to
associate SOStain with the sustainable
development of Sicilian wine production,
creating broad participation and sharing
among all parties involved. Only in this
way can the image of Sicilian viticulture’s
attention to environmental and social
aspects be promoted in Italy and in the
world.
SOStain is intended as a round table
involving winemakers and the scientific
community, whose interaction is focussed
on increasingly clear and transparent
tools for the wise management of an

8

estate or a company.
There are many contexts and types of
information that can be shared between
companies without compromising or
changing their identity; this broader
sharing is nothing more than a
multiplier of knowledge.

This year, Earth Overshoot Day – which
is the date on which we have consumed
all the natural resources that the Earth
is able to regenerate in a year and
on which we begin to accumulate an
ecological debt, was August 1st. In the
space of about 40 years, we’ve gone
from December 29th to August 1st: in
2000, Overshoot Day arrived at the end

of September, in 2016 on August 8th and
last year on August 2nd.
Estimates indicate that this year, we are
exploiting the equivalent of 1.7 Earths
to meet our current need for natural
resources.

1969

2018

1 Earth

1,7 Earths
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What is sustainability?

The certification

Sustainability and
consumers

SOStain gives companies not only
the opportunity to apply a system of
indicators that enable the assessment
of the environmental, economic and
social performance of sustainable
development models, but also to
translate the results into a sustainability
certification. The certification is
issued by an independent third party
recognized by the Ministry of the
Environment, Land and Sea Protection
and ACCREDIA, the sole national
accreditation body designated by the
Italian Government. The certification
contributes to enhancing the final
product, generating added value for the
consumer that compensates some of
the efforts of producers to reduce their
environmental impact.

Consumers are increasingly focussed
on the ethics of production processes,
and in their purchase decisions they use
criteria that can be directly traced to the
sustainability of the brand.

Imagine an astronaut in space. On his/
her spaceship, the astronaut has a finite
supply of food, water and air. Above all,
there is no chance to replace any of
these resources. He/she cannot stock
up at any food store, cannot draw on
any water source, cannot breathe in air
other than what he/she must jealously
conserve and recycle in the spacecraft.
The astronaut is aware, moment by

moment, that natural resources are
precious because they are dramatically
finite. The astronaut must consume food
carefully, if he/she does not want to run
out. The astronaut must recycle water
and the air he/she consumes, if he/she
does not want to run out. At stake is his/
her own chance of survival.
Here, sustainability is the strategy that
the astronaut uses on the spaceship.

A recent study by Nielsen1 highlights
that:

“trust in a company or a brand is
the biggest factor driving consumer
purchases and the commitment
to real and proven sustainability is
increasingly the best way to earn
such trust.”
In the world of wine, consumers require
wines that combine extreme quality,
typicality and healthiness, produced
in harmony with tradition and with
respect for the environment. The most
recent research indicates consumers’
great and growing attention, especially
Millennials’, towards the sustainability of
production, perceived as a component of
the quality of a wine. According to data
“The Sustainability Imperative”, a study
conducted in 2016 on a representative sample of
30,000 consumers in 60 countries.

1
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Features of SOStain

from the International Food Information
Council (2016), sustainability is at the
top of Millennials’ priorities: 40 percent
of Millennials cite sustainability as
a factor influencing their decisions
to buy food and drink. In addition, an
ever-increasing number of consumers
is willing to pay a premium2 to buy
wine produced using sustainable
methods, and desires more information
on the sustainability of products, and
appreciates the “signals” that enable
more “responsible” purchasing decisions,
such as for example “strong” guarantees
or recognizable, authoritative and
unambiguous trademarks.

01.
The 10 minimum
requirements
These are the fundamental attributes
that the wineries participating in
SOStain must possess/satisfy to
demonstrate their commitment to
improving their environmental, social
and economic performance and to
obtain certification.
They confer scientific rigour,
objectivity, accuracy, consistency
and transparency to the SOStain
sustainability programme. Compliance
with the minimum requirements will be
verified and validated every two years by
an independent certification body and
the SOStain brand gives consumers a
report on the company’s sustainability
performance.

The actors and governance
of SOStain

02.
The guidelines
The specific SOStain guidelines for
each of the 10 resources taken into
consideration by the SOStain project.
The guidelines define the principal
themes on which the sustainable
management of the business is based
and for each of them a series of possible
practices to be adopted is listed. The
guidelines are therefore a valuable
tool for companies wishing to reduce
their impact and they constitute a
scientific collection of practices that
are environmentally, economically and
socially sustainable.

The organisation of SOStain is based on:
• An association of these member
companies: the Alliance for
Sustainable Development in
Viticulture (ASV) composed today
of 9 companies.
• A scientific committee providing
consulting and proposals and which
includes at least one expert for each
of the resources represented in the
SOStain programme.
• Two SOStain offices, one technical
and the other organisational, to
coordinate the activities and facilitate
communication between internal and
external actors. They are the operational
arm of the Scientific Committee and the
ASV.

Sellers-Rubio R, Nicolau-Gonzalbez JL (2016)
Estimating the willingness to pay for a sustainable
wine using a Heckit model. Wine economics and
policy, 96-10

2
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The voluntary Agreement
between VIVA and SOStain
creating appropriate integrations
and synergies between the Sicilian
SOStain programme and the national
VIVA programme “Sustainability in
Viticulture in Italy.”

A voluntary agreement was signed
between the Ministry of Environment,
Land Development and the Sea
and the Alliance for Sustainable
Development in Viticulture (SOStain).
On the basis of this agreement,
the signatory parties undertake to
promote initiatives dedicated to the
enhancement of sustainability in the
processing of grapes, in winemaking
and in bottling and distribution of wines,

14

In particular, the Alliance agrees to
use, in the SOStain programme, the
calculation methods developed by the
Ministry of the Environment for the
VIVA programme for the calculation of
the Air, Water, Vineyard and Territory
indicators. The objective is to quantify
the sustainability performance of
the companies participating in the
SOStain programme and to measure
the commitment to continuous
improvement.
The Ministry of the Environment is
committed to promoting nationally the
best practices that emerge within the
SOStain programme, and they will be
appropriately adapted and applied to
other wine producing contexts.

SOStain is the only Italian programme that combines
measures and prerequisites.
It uses both a measurement system developed by
the Ministry of the Environment, Land and Sea (and
recognized by the Ministry of Agriculture, Food and
Forestry) and minimum requirements developed
and approved by an independent Scientific
Committee.

15
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Why SOStain?

Because it is completely
transparent.

Because it is based on specific,
measurable and verifiable indicators.

Because it concerns the whole company
and not just a single product.

Because the certification is issued by an
independent third party that performs
field checks.

Because the certification is granted only
to producers who meet strict minimum
non-negotiable requirements.

16
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Presentation

Alberto Tasca d’Almerita3

Making wine is both a great fortune and
an immense responsibility.
It is the good fortune of being able to
listen every day to the “poetry of the
land”, to borrow a phrase from Mario
Soldati, the land to which we entrust the
task of narrating values deeply rooted
in our history; it is the responsibility of
conserving a gift – the beauty of the
landscape, not only physical, but also
historical and cultural – so we can hand
it down unchanged to our children and
grandchildren.
In all our bottles of wine we try to
enclose our personal vision of the world,
especially in terms of responsibility.
Because our agriculture has
always been based on principles of
sustainability. But what does that really
mean? We use all the techniques and
know-how available to avoid damaging
the soil, the plants, the environment
and future generations. For this reason,
we choose not to use any chemical or
short cut that could be harmful, giving

3
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preference to manual work, methods
of integrated defence and preventive
agronomic techniques.
For generations we have been supported
in this mission by a team of men and
women who are proud of their work
and ready to do all that is necessary to
support nature, never compromising our
future.
For us, producers of wine at the craft
and family level, it is very important to
be careful and precise in the agronomic
choices that determine the health of the
territory in which we live and work.¬ Just
as it is necessary to measure the impact
of every action we perform.
For this reason we have chosen to join
SOStain, the sustainability protocol for
Sicilian viticulture, as it has allowed us
to find the right balance between income
and responsibility. The principles of
environmental, economic and social
respect have in fact created a new trend
of conscious consumption that pays
close attention to the impact that a

specific style of production generates in
its context.
SOStain not only allows us to measure
and certify our level of sustainability by
using rigorous scientific indicators, but
also gives us access to data that helps
us avoid waste and reduce costs.
SOStain promotes the high quality
of the common good and works as a
guide and compass in our lives as a

multiplier of collective well-being, a
long-term vision that goes beyond the
concept of competition.
There are many areas and types of
information that are shared among
companies, without compromising or
changing one’s identity. I am convinced
that this extended sharing is a multiplier
of knowledge that benefits not only our
company, but indeed the entire planet.

Alberto is the CEO of Tasca d’Almerita company.
19
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Tasca d’Almerita and Sicily

Timeline
1830

For eight generations, the life of our family

the 1990s, his son Lucio Tasca experiments

is devoted to the land of Sicily, its unique

with the first international varieties, tracing

Regaleali

nature, its surprising and inimitable resources.

a path then followed by many, on the island

1200 hectares in the Regaleali district are

A love that began in 1830 with the purchase

and beyond. The beginning of the 2000s marks

bought by two brothers, Lucio and Carmelo

of the Regaleali Estate, a green oasis in the

an ideal passing of the baton to the latest

Mastrogiovanni Tasca, and they introduce the

center of the island, the family home. For us,

generation: Lucio’s sons, Giuseppe and Alberto

most modern agricultural technologies of the

Regaleali is more than just a farm: it represents

Tasca, decide to expand to the whole of Sicily

day to the Sicilian hinterland.

an outdoor laboratory for viticulture and an

an approach to the land of “evolved guardians”,

environment of extraordinary biodiversity: 550

to look for other suitable territories, which

hectares immersed in an ideal microclimate,

“speak” with a strong personality. With a precise

with strong temperature ranges from day to

project for the development and strengthening

night, at an elevation ranging from 400 to 900

of native vine varieties in the best productive

Model Farm

meters above sea level. The great heritage

areas, we have therefore acquired an estate

Regaleali is recognised as a “model company”.

of this place is the human one, made up

in Salina and created Capofaro Locanda

The cultivation of cereals and the production of

of the dedication of generations of women

& Malvasia, now a member of the Relais &

fodder are the main activities in this area;

and men who have worked with us these

Châteaux association. In 2007 it was the turn

vines occupy only a small portion of the

lands for years. Over the years, our family has

of the Tascante project on Etna. In the same

ploughed land.

strengthened the winemaking vocation of the

year, the Whitaker Foundation entrusts us with

land. At the end of the 1960s, Count Giuseppe

the vinification of the grapes on Mozia island.

Tasca d’Almerita created a reserve of Rosso

2008 marks the beginning of the management

Regaleali, the first single vineyard wine in Sicily:

of the historic estate of the Sallier de La Tour

Rosso del Conte. After some time, to celebrate

cousins in the Doc Monreale. Four Estates

The nursery at Villa Camastra

the fiftieth anniversary with his wife Franca, in

connected to Regaleali , which becomes the

The vineyards of the Tasca family are

1984 he created Nozze d’Oro, a cut of Inzolia

central pivot of a constantly moving wheel.

decimated by the phylloxera epidemic affecting

4

1854

End of the 19th century

and “Tasca” Sauvignon. Between the 1980s and

grape crops across Europe: a special nursery

4

is created at Villa Camastra to graft the vines
onto healthy rhizomes from America.

20
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1950

2001

The Estate

Salina

The redistribution of land during the

The search begins for well-suited territories

agricultural reform in Italy decreases the size

with a strong personality.

of the Regaleali estate from the original 1200

Capofaro Locanda & Malvasia is born on the

hectares to 500.

island of Salina.

1954-1970

2007

The San Lucio bush

Etna

The first of the vineyards we cultivate today is

The Tascante project (Contrada Sciaranova

planted, a plot of Perricone and Nero d’Avola

and Pianodario) is born.

cultivated as a bush. In 1970, the first vintage
of Rosso del Conte, the first single vineyard
wine in Sicily.

1979-1988

2007

International vines

Mozia

Lucio Tasca plants the first international

The Whitaker Foundation entrusts the

vines on the estate, 4 rows of each type:

vinification of the grapes on the island

Cabernet Sauvignon, Chardonnay, Pinot Noir

of Mozia to Tasca d’Almerita.

and Sauvignon Blanc.

22
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The company in numbers
2008
Sallier de La Tour
Management begins of the Sallier de La Tour
cousins’ historic estate in the Monreale Doc

1830

year of foundation

area.

2010-2017

5

8
generations of
the Tasca family
in agriculture and
winemaking

estates

Sustainability

645

Tasca d’Almerita starts the path towards
sustainability and in 2017 is the first winery
to obtain VIVA-SOStain certification.

2018

53,53

The Capofaro Lighthouse and
Le Cattive of Palazzo Butera

+1,92 hectares rented in Salina
and 4,25 hectares rented in Vulcano in 2019

hectares of land
of which 467 are
vineyards

hectares of rented vineyards

Tasca d’Almerita has become the guardian of
the lighthouse, a piece of history on the island

30

of Salina, with a project of renovation and
enhancement. Le Cattive, literary winery of
Tasca d’Almerita, that is located at Palazzo
Butera in Palermo.

1.950.000

varieties of
which 12
autochthonous

vines

24
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12,67

18,32

hectares of organic
cultivation,
of which 1.67 in experimentation
at the Tenuta Regaleali and
11 in production at the Tenuta
Whitaker

0,67
hectares reserved
for biodynamic
experimentation

hectares of
woodland

8,5

hectares
cultivated
with bush
method

436
hectares with
integrated pest
management

45,2

4,3 ha for comparison

27 ha ha for

of 2 types of organic
weed control

comparison of 3 types
of green manuring

experimental
8,5 ha for comparison
hectares of
of 9 types of grassing
which:

3 ha for comparison of
biological/biodynamic/
integrated defence

1,6 ha collection of old

0,8 ha collection of

Sicilian varieties and
biotypes

rootstocks

52
hectares of
arable land

37

38
hectares
of natural areas

21,69
hectares of lakes
and steams

hectares
of olive groves

2
36

hectares of
family gardens

hectares
of pasture
land

90
sheep
of Comisana breed

26
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540.393,4

94

agents

kWh of photovoltaic
energy produced
in 2018 (vs 424.330,7
kWh in 2017)

16%
EBITDA

34

wines produced

79,17%

19,44%

with Tasca from
1-5 years

with Tasca from
5-10 years

with Tasca from
more than 10 years

(Earnings before
depreciation and

86

amortization)

permanent

interests, taxes,

4220
overall visitors
in the Estates

5

31,94%

295
employees
of whitch

209
seasonal

44
years average age

work accidents in 2018
1 with prognosis > 15 days

60

women

28

235
men
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Tenuta Regaleali

Tasca d’Almerita family home from 1830,
Regaleali Estate is actually a completely
Sicilian place, which is unlike any place
in the world. Most importantly, it’s unlike
any other vineyard in the world: Nordic
features in the deep south, like the
perceptible thermal excursion between
night and day; southern features in an
almost mountainous context, and the
quality of the light is blinding and clear,
never too bright, muggy or uncertain. A
mosaic of exposures, mixed soils and
elevations create a proper outdoor
viticultural laboratory. Each variety finds
a unique habitat, each resulting harvest
offers rare opportunities and represents
a challenge for the agronomists and
enologists of the estate.
The characters of the traditional grapes
from the island – Catarratto, Inzolia,
Grillo, Perricone, Nero d’Avola – are
enhanced and directed unlike any other
part of the region; the international
varieties – Cabernet Sauvignon,

30

Staying at Regaleali Estate allows the
guest to explore every corner of paradise,
in the center of Sicily, surrounded by
lakes, wheat fields and olive groves,
where wine has been made for two
hundred years and constant testing
teaches us to look towards the future
through the wine glass.
Chardonnay – take on original aromatic
and flavor profiles.Regaleali is mainly
vineyards, but not only vineyards: here
ancient wheat is harvested and used
for the production of bread and pasta,
local Comisana sheep graze freely, and a
intense extra virgin olive oil is produced,
as a result of centuries of olive growing.
To truly understand the Regaleali
Estate it must be seen in person. The
Tasca d’Almerita family tells the story
of this land, where the course of nature
leads the guest on a journey through
vine rows, grape bunches, cultivated
fields, wine and genuine food.

Regaleali is also a historic crossroad
between two important culinary
traditions, on one hand there is a more
authentic farmer cuisine, with a bold and
simple clear-cut philosophy; on the other
hand, a more complex version, inspired
by the cuisine of the “monsù”, the French
cooks who worked for the Sicilian and
Neapolitan aristocrats since the 1700’s.
Regaleali is a sort of taste laboratory,
which preserves the most vital historic
memories of the island: agricultural,
viticultural, gastronomic.

31
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Tenuta Regaleali in numbers

1

542
hectares of land
of which 382 are
vineyards

1.600.000

25

varieties in
production

51

varieties in
experimentation

vines

79

productive
vineyards

9,55
hectares of
woodland

32

34,5
hectares of
arable land
Senatore Cappelli

30,16
hectares of olive
groves with 4.318
olive trees
varieties:
Biancolilla, Piddicuddara,
Nerba, Giarraffa,
Ogliarola Messinese,
Nocellara del Belice,
Carolea, Leccino, Coratina,
Frantoio

and Maiorca varieties

28

hectares
of natural areas

6

experimental
vineyards

hectare of
family gardens

18,6
hectares of
lakes and
streams

90
sheep

4
altitude

from 400
to 900 m a.s.l.

hillside lakes

31,5
8

hectares
of pasture land

hives of Sicilian
black bee (60.000
bees per hive)
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Tenuta Tascante

Almost 200 dry stone walls, over 100
terraces, 7 hectares of chestnut trees
and 355 olive trees are intertwined in
the districts of Pianodario, Sciaranova,
Rampante and Grasà. The histories of
Tasca and Etna met more than 10
years ago and the Tascante project was
born (Tascante is Tasca and Etna in fact).
Everything about Etna, one of the most
active volcanoes in the world, spreads
magnetism: its vineyards, terraces,
woods, dry stone walls, the land and
the men and women who live here. The
cultivation of vines on Etna dates back to
the seventeenth century, when the first
palmenti (ancient wine presses) were
built for the grape pressing. In 1968
the DOC Etna was born: its aim is
to regulate the quality of the wines
produced and to lead a virtuous
transformation of this unique wine
region. Etna is the force of nature in its
purest and primordial state.
The architecture of these places, the

34

landscapes that only the volcano and
those who live there can create and
shape are so clear and defined that you
cannot be but enchanted.

From the 2016 vintage, Tascante
wines proudly bear the DOC Etna
brand and are produced at the winery of

the vineyard in Contrada Rampante, in
Passopisciaro, where Tasca d’Almerita
vinifies contrada by contrada.

On the Etna the district Sciaranova,
Pianodario, Rampante and Grasà, have
specific characteristics: elevation,
soil composition, exposure, type and
morphology of the lava strips draw 4
scenes different from each other.
At Tascante, the native vines of Nerello
Mascalese, Carricante and Nerello
Cappuccio coexist on the northern side
of the mountain, between Castiglione di
Sicilia and Randazzo. The characteristics
of the soil guarantee a space of ripening
of the grapes that is slow and very long.
In order to focus on our objectives and
define the style of the wines that we
wanted to obtain, it took us years
of research, countless wine-making
trials of the native varieties and the
support of our enthusiastic colleagues
and friends.

35
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Tenuta Tascante in numbers
Contrada Sciaranova

14,40 hectares of
land of which 4,80
are vineyards

30,41

Contrada Rampante

6,6 hectares of
land of which 4,28
are vineyards

hectares of land
of which 13,7 are
vineyards

Contrada Pianodario

7,91 hectares of
land of which 3,94
are vineyards
1,49 hectares of
land of which 0,53
are vineyards

hectares of olive
groves with
355 olive trees

hectares
of pasture land

varieties:
Nocellara Etnea, Brandofino,
Biancolilla

8,77
hectares of
woodland

3,3
hectares
of natural areas

altitude

from 550
to 790 m a.s.l.
36

Contrada Pianodario

vineyard terraces with
9 dry stone walls

vineyard terraces with
150 dry stone walls

696 linear meters

4200 linear meters

Contrada Rampante

Contrada Grasà

vineyard terraces with
18 dry stone walls

vineyard terraces with
9 dry stone walls

618 linear meters

about 500 linear meters

Contrada Sciaranova

Contrada Pianodario

vines

vines

Contrada Rampante

Contrada Grasà

vines

vines

Contrada Sciaranova

Contrada Pianodario

hectares of
chestnut trees

chestnut
poles

12

98

Contrada Grasà

2

1,9

Contrada Sciaranova

5

21.200

23.000

7,5

3

31.000
2.500

8.000
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Contrada Sciaranova

Contrada Pianodario

olive trees

olive trees

Contrada Rampante

Contrada Grasà

olive trees

olive trees

Contrada Sciaranova

Contrada Pianodario

cultivated varieties
Nerello Mascalese and
Carricante

cultivated varieties
Nerello Mascalese and
Nerello Cappuccio

Contrada Rampante

Contrada Grasà

44

150

2
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Tenuta Capofaro

55

106

2

2

1

cultivated varieties
Nerello Mascalese and
Chardonnay

cultivated varieties
Nerello Mascalese

Lipari, Vulcano, Salina, Alicudi, Filicudi,
Panarea and Stromboli: seven “sisters”
that emerge from the Tyrrhenian Sea,
about 25 miles from the North-Eastern
coast of Sicily with a millennial history.
UNESCO world heritage site and nature
reserve, the Aeolian Islands have a
volcanic origin and, according to legend,
were created by Aeolus, the god of winds.
Salina is the greenest island of the
archipelago. The Estate is located in
the Malfa area along the cliffs of the
Capofaro promontory. This is where one
of the finest expressions of local typical
wine is produced, Malvasia delle Lipari.
Capofaro is also where Sicilian cuisine
meets the gastronomic traditions of the
Tasca d’Almerita family, shaped by the
best local raw materials.

projects, in Salina everything started
from the vineyard. When Capofaro’s
six hectares of vineyards were
purchased, mostly grouped in the scenic
“Amphitheater” vineyard, there had
been Malvasia planted for about thirty
years. The best parts of the vineyard
were preserved and the buildings of the
facility were renovated.

Since 2017, Capofaro has been part of
the Relais & Châteaux hotel association,
and is a place for discovering luxury
and the simplicity of beautiful
things. As all the other Tasca d’Almerita
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Tenuta Capofaro in numbers

6
Capofaro Locanda & Malvasia
The small hotel has twenty-seven rooms
surrounded by 4.5 hectares of vineyards.
From the terraces of the rooms, shaded
with bamboo shades “cannizzi”, it’s
possible to enjoy a breathtaking
panorama with the profiles of Stromboli
and Panarea on the horizon. The Aeolian
island architecture meets a minimal
design.
Capofaro’s cuisine exalts the Sicilian
aromas and flavors, balancing creative
expression with great respect for
tradition and a measured contemporary
sensibility.
Being surrounded by an ecosystem
deeply connected to wine is at the base
of the menu, where each dish is paired
with Tasca d’Almerita wines. The food
has flavors enriched by the sun, the
sea and Salina’s volcanic soil, and are
prepared using techniques to preserve
their essence. A tasting journey based
on the local ingredients: a system of

vegetable gardens provided most of the
produce used in the kitchen; the ancient
wheat for bread and pasta and other
raw ingredients come from the Regaleali
Estate.
Since 2017, the Tasca d’Almerita family
has been the custodian of the Capofaro
Lighthouse, a precious part of island
history. The evocative building, formerly
the guardian’s residence, was divided
into six new exclusive suites & rooms.
The view from the Lighthouse is striking
even to the most reserved visitors: the
cliff of the Cape overlooks the expanse
of the Aeolian sea, and behind the
lighthouse the twin volcanos stand tall.

hectares of land
of which 4,5 are
vineyards

1,92 hectares
rented in Salina and
4,25 hectares rented in
Vulcano in 2019

9
plots

23.000
vines in
414 rows

0,5

0,5
hectares of olive
groves with 45 olive
trees
varieties:
Ogliarola Messinese
Giarraffa

hectares of
natural areas

152
altitude

caper plants

from 40 and
60 m a.s.l.
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Tenuta Sallier de La Tour

Tenuta Sallier de La Tour in numbers

77,3
The Sallier de La Tour Estate is located
in the Alto Belice, a few kilometers from
Palermo, in the DOC Monreale wine area.
The Estate is owned by the Sallier de
La Tour family, Princes of Camporeale,
from the mid-nineteenth century. The
winery, called La Monaca, is named after
the hill behind the Estate, built in 1909.
The creation of the three hill lakes - still
present in the Estate - and the planting
of new vineyards date back to the 1940s.
The first bottlings labeled Sallier de La
Tour take place in the 2000s.
In 2008, thanks to a project of
integration and enhancement of the
most suitable Sicilian wine territories,
the Sallier de La Tour Estate joined
Regaleali, Capofaro, Tascante and
Whitaker Estates, reinforcing the
production ecosystem of the historic
Tasca d’Almerita family

In the Estate the limestone, clay, sand
and silt soils retain a good percentage
of water even when the summers are
dry. It is a land particularly suitable for
the production of red wines. Thanks to
the warm climate and fresh soils, the
Syrah variety seems to adapt perfectly
to this place. The availability of water
reserves of the soil and its peculiarities
of soil and climate allow a full ripening of
the grapes, vintage after vintage.

hectares of
arable land

hectares
of which 44,54
are vineyards

Chickpeas
(Sultano variety)
and field beans

1,89

3,70

hectares of
olive groves
with 500 olive
trees

hectares
of pasture land

varieties:
Cerasuola, Biancolilla,
Giarraffa, Nocellara
del Belice

2,9

hectares of
streams and
lakes

3,97

hectares
of natural areas

4

4

varieties
in production

varieties
in experimentation

168.000+
vines

42

17,52

altitude

from 270 to
370 m a.s.l.
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Tenuta Whitaker

The island of Mozia was first settled by
the Phoenicians in the eighth century
BC, making it a flourishing settlement.
Thanks to the island’s location,
surrounded by the shallow waters of the
Marsala Lagoon, it was easy to defend
from enemy invasions and offered
a secure harbor for the ships. Its 40
hectares soon became one of the richest
colonies of the Mediterranean.
Today Mozia is one of the world’s best
preserved Phoenician archeological
sites. Today, the island is still
uninhabited and has a microclimate in
which the Grillo variety grapes express
all of their vital strength. The vineyard
is in a breathtaking location, surrounded
by the archeological sites and in the
proximity of a brackish lagoon where
in ancient times fishing would be done
using casting nets. Now, a place where
the vineyard plays a significant role.
During the most recent excavation
campaigns, numerous grapeseeds were

44

discovered in soil layers dating back
earlier than the Phoenician colony. The
study of these artifacts and relative
settlement remains, including wine
containers, reveals the role of this
beverage in the society and culture of
the “Western-Phoenicians”.
Here, the destinies of two families, the
Whitaker and Tasca d’Almerita, are
interconnected by the backdrop of a
unique ecosystem, where the beauty of
archeology blends with a wine with a rich
history.
Giuseppe “Pip” Whitaker, an AngloSicilian ornithologist and amateur
archeologist, between 1906 and 1929
conducted a series of archeological
excavations on the island of Mozia,
where he decided to spend the rest of
his days. After his death, his daughter
Delia founded the Whitaker foundation,
a not for profit organization sponsored
by the Accademia Nazionale dei Lincei,
who purchased the island and to this

day preserves its natural and cultural
heritage.

Catarratto and Moscato d’Alessandria,
selected by the baron Antonio Mendola.

The first nucleus of the Grillo variety
was most likely planted on the island at
the beginning of the twentieth century
directly from the nursery in Favara,
where the most contemporary version
of this variety was created. A hybrid of

In 2007, the Whitaker Foundation
hired Tasca to create a project for the
promotion and recovery of Mozia’s
historic Grillo vineyards, with the
ambitious idea to give new life to the
“Phoenicians’ Wine”.
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Tenuta Whitaker in numbers

Currently, there are eleven hectares
of vineyards in production, in a place
without electricity and no fresh water
for irrigation. In fact, the island is at the
center of one of the windiest brackish
lagoons in the Mediterranean. The land
on the island is shaped by terraces with
a marine origin, consequently the soils
are sandy, loose and very draining. The
bush training system is therefore the
only type that can be used. The modest
areal growth of this type of training
systems requires less water resources

46

compared to other training systems. The
vines are pruned using a local technique
known as “alla marsalese”, which
consists of weaving together two long
shoots forming a pair of small arches,
which protect the grapes from the seabreezes and the blinding sunlight.
The Grillo variety perfectly adapts to
the extreme heat in Marsala and is
quite resistant to diseases, at the same
time conserving the notable qualities
of the grapes. It fully ripens on average
by the end of August and the first days
of September. Given that on the island
there are no cellars, we transport
the harvested grapes to Regaleali for
vinification: picked at sunrise in small
crates, they are immediately transported
to the mainland with small flatbed boats
from the Lagoon to the coast, where
refrigerated trucks will transport the
harvest to Regaleali.

40
hectares of land
of which 12,7 are
vineyards
and the remaining
part occupied by
archaeological
excavations

5

vineyards
variety: Grillo

1,6
hectares
of olive groves

280
olive trees
variety: Nocellara del
Belice, Biancolilla,
Giarraffa, Cerasuola

altitude

7 m a.s.l.
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The 10 SOStain
minimum
requirements
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Technology
Resources

Water
Resources

p.118

p.108

REQUIREMENT 01

Only treatments whose impact on the environment, the farmer and the
consumer are equal or lower than that of organic treatments are used
The evaluation is performed using the EIQ indicator (Environmental Impact Quotient),
which measures the impact of treatments on the environment, on farmers and on
consumers. Moreover, the use of chemical weed control is also prohibited.
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REQUIREMENT 01 - Authorized treatments

The only treatments authorised for plant
protection are those based on active
ingredients with a low impact on the
environment, the consumer and the
farmer.
This score is based on the reference
values calculated with the EIQ indicator
and reported in the literature. The EIQ
indicator, acronym for Environmental
Impact Quotient, is used to assess the
environmental impact of the use of
pesticides. This indicator is based on
the physico-chemical properties of
the active ingredients in pesticides,

REQUIREMENT 01 - Authorized treatments

which can be obtained from specific
databases.
It considers three components
of impact: the impact on farmers
(EIQ operator), on consumers (EIQ
consumer) and on the environment (EIQ
environment). The three components
have equal weight in the final
calculation of the indicator.
By using this indicator, each adversity
is controlled and a comparison is made
between the impact of the proposed
treatment and the impact of a similar
treatment.

In order to meet the minimum
requirement, the SOStain/VIVA
companies must show that they use
lines of defence whose impact is less
than or equal to the impact that would
be obtained using products registered in
organic farming.

The use of chemical weed control is
also prohibited in the treatment of
weeds in the vineyard.

NO CHEMICAL
WEED
CONTROL

The results of Tasca d’Almerita
The chart compares the EIQ values (Environmental Impact Quotient) obtained by comparing
the vineyard defence strategy adopted by Tasca D’Almerita estates and a similar strategy
that uses only products allowed in organic farming. In other words, the EIQ value compares
the current impact of the company and what its impact would be if instead of practising an
integrated line of defence, it implemented a line of biological defence.

Systemicity

Toxicity to fishes

Toxicity to birds

Dermal toxicity
| Years 2016 - 2018
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Toxicity to bees

Chronic toxicity

Toxicity to
arthropods

Half-life on the
surface of plants

Half-life in soil

Percolation
potential index

Potential loss on
the surface

Properties of the active
ingredients considered
in the EIQ calculation.
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REQUIREMENT 01 - Authorized treatments

| Years 2016 - 2018

REQUIREMENT 01 - Authorized treatments

| Years 2016 - 2018

| Years 2016 - 2018

As can be seen, Tasca d’Almerita’s
management in 2018 had
a far lower impact on the
environment (correlated to the
use of agrochemicals), on the
farmer and on the consumer than
that of an equivalent organic
viticulture.
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Impact

Tasca

Biological
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REQUIREMENT 02

Water
Resources

Air
Resources

p.108

p.125

VIVA sustainability: measuring the impact on air, water, the vineyard and the
territory

Territorial
Resources

Technological
Resources

The calculation on a company-wide scale of the indices proposed by the VIVA
programme (Air – Carbon Footprint, Water – Water Footprint, Vineyard and Territory)
is required.

p.134

p.118
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Vineyard Indicator

VIVA – Sustainability in Italian
Viticulture – is the programme of
the Ministry of the Environment and
Protection of Land and Sea to measure
sustainability in the wine industry
through a multidisciplinary approach
based on four indicators: AIR, WATER,
VINEYARD and TERRITORY5.
Considering its national importance,
SOStain/VIVA member companies
adhere to the Certification Regulations
at the organisational level.

The VINEYARD indicator evaluates
agricultural management practices:
• The use of agrochemicals and their
consequences on water, air and soil;
• The management of the soil, which
includes fertilization, management
of the organic matter, erosion and
compaction; and other business
activities that can affect biodiversity.
The indicator expresses a total value,
on a scale ranging from E (maximum
environmental impact) to A (minimal
impact).

Water Indicator

The WATER indicator expresses the
volume of freshwater consumed for the
transformation of grapes into wine and
finally bottled. There are three types of
water used in production:
Green water: the volume of rainwater
that evaporated during the crop cycle of
the vine.
Blue water: the volume of freshwater
consumed by the crops in the field and
in the cellar which does not return to the
beginning of the production process – to
the same point where it was removed.

Grey water: the volume of water required
to dilute pollutants introduced during
the production process so that the water
quality remains above the standard legal
ecotoxicological levels.
It should be noted that the use of green
water is not under the direct control
of the company, as it depends mainly
on the volume of rain water that falls
during the reference period. A high
incidence of green water, therefore,
should not be understood as a sign of
the company’s inefficient management

The results of Tasca
d’Almerita

The comparison with the previous years has not
been included in the report because in 2019 the
Italian Ministry of the Environment modified the
metodology for the calculation of the indicators.

5
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Air Indicator
Carbon Footprint UNI EN ISO 14064-1

of water resources. The blue water
and grey water amounts, however,
are directly dependent on company
water management policies. They
depend, respectively, on the company’s
consumption and on the activities in the
field.

The results of Tasca
d’Almerita
For each of these types of water, the
values shown in the circle express
the percentage of the total water
consumption of Tasca d’Almerita.
Most of the water used at the
Tasca d’Almerita estates is green
and is naturally supplied by the
environment, while blue and grey
waters are used in much smaller
proportions.
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The AIR indicator expresses the impact
that the company’s activities have on
climate change.
The GHG emissions produced by
the company are divided into three
categories:
Context 1 - Direct emissions: fossil fuels,
unintentional release of greenhouse gas
into the atmosphere.
Context 2 - Indirect emissions: the
company’s energy consumption
Context 3 - Other indirect emissions:
• Company production processes using
fossil fuels;
• Emissions linked to the production and
transport processes of electricity used
by a third-party company
• Emissions linked to the transmission
and distribution of electricity and the
production of electricity from renewable
sources;
• Emissions related to farming;
• Waste disposal;
• Production of grapes, fermented
or semi-fermented musts and wines

purchased;
• Production of other goods purchased;
• Employee travel;
• Transportation/distribution of raw
materials, waste and finished products
not using company-owned vehicles.

The results of Tasca
d’Almerita
The result is represented graphically by
a ring in which the total emissions are
expressed in tonnes of CO2 equivalents
(tCO2eq) and the coloured segments
represent the quantities originating in
the various areas.
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VIVA Territory
Indicator
The TERRITORY indicator assesses
the impact of business activities on
the territory, understood both as a
physical environment, whose values to
be defended are biodiversity and the
protection and enhancement of the
landscape, and as a human community,
within which social and economic
consequences on workers, the local
community, producers and consumers
are evaluated. The indicator shows
whether the company has met the socioeconomic requirements defined by the
project.

The results of Tasca
d’Almerita

Processes of production of fossil fuel
used by the company
Emissions related to the production processes
and electric energy transportation
by a third company
Emissions from production processes
and electric energy from renewable sources
Emissions from cultivation operations
Waste disposal
Production of grapes, fermenting the must,
semi fermentation and bought wine
Production of other purchased goods

Division of the indirect emissions of
greenhouse gases. (Context 3)

62

63

Soil
Resources

Farming
Resources

p.116

p.122

REQUIREMENT 03

Grassing in the winter to defend the soil
All the rows of vines are grassed during the winter to counter erosion and maintain
the organic matter in the soil.
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REQUIREMENT 03 - Grassing in the winter to defend the soil

Until a few decades ago, the most
frequently used technique in
viticulture for managing the soil – the
interface between land, air and water –
was the integral processing of the land,
which primarily made it possible to
hinder the growth of infesting flora, put
the fertilizers underground and limit
water loss due to evaporation.
Since then, alternative practices have
been proposed, the most important of
which is grassing, a soil management
cultivation technique with an
extremely low environmental impact.

This practice consists of letting native
plant species grow spontaneously on
the ground (spontaneous grassing) or
else sowing certain species of grass
(artificial grass cover) between the
rows. The grass limits the surface
flow of rain water on the ground and
counters erosion, mainly erosion due
to the elements (wind, rain, etc.). It
also helps to maintain the organic
matter in the soil, improving its fertility
and habitability by terrestrial fauna
(earthworms and invertebrates).

REQUIREMENT 03 - Grassing in the winter to defend the soil

For this reason, one of the requirements
of SOStain/VIVA is to cover the rows
of the vineyard with grass, whether
spontaneous or artificial, throughout the
winter period.
All the vineyards of all the Tasca
d’Almerita estates are grassed
during the winter with annual and
perennial species.
In 2018, grassing tests were carried
out with different grass species on
the Regaleali Estate to evaluate the
possibility of increasing the grassed
surface permanently, thus combating

Summer grassing
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soil erosion.
It was found that certain species (of
the Lolium family) adapt better to
the life cycle of vines cultivated in
a southern territory. Thanks to this
experimentation, the grassed area in
the summer has increased from 20
hectares to 160 hectares, while the
remaining hectares are worked in a
manner that limits water competition
with the vines.

Winter grassing
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MAX 0,6 kWh/
litre of wine

Energy
Resources

Air
Resources

p.127

p.125

REQUIREMENT 04
Only the energy needed

Efficient winemaking processes make it possible to produce wines using a maximum
of 0.6 kWh/litre of wine.
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REQUIREMENT 04 - Only the energy needed

A sustainable use of energy, i.e. a mode
of production and use of energy that
creates energy savings, is fundamental
in winegrowing. Over the years we
have seen not only a process of
mechanization in the field, but also an
increase in the energy consumption
of the winery, as it was necessary to
achieve independence from weather
conditions and seasonal cycles.
From the environmental point of view,
much of the energy used, since it is
produced from fossil fuels, produces an
increase in greenhouse gases and thus
in global warming.
For this reason, the SOStain/VIVA
programme has the goal of promoting
energy efficiency in winemaking
processes, which are considered the
ones that consume the most energy.
Processes are considered efficient if
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REQUIREMENT 04 - Only the energy needed

they are able to produce wines using
less than 0.6 kWh/l of wine, calculated
for purchased energy and not for energy
from renewable sources.

The results of Tasca
d’Almerita
In 2018, at the Regaleali Estate, 0.16
kWh of energy were consumed per
litre of wine produced, basically
unchanged with respect to 2017 (0.13
kWh), compared to 0.26 kWh in 2016. In
addition to the greater energy efficiency,
the production of energy with our
photovoltaic system also contributed to
this excellent result and enabled us to
reach 351,055 kWh of self-consumed
energy in the winery over the last year.

REQUIREMENT 04 - Only the energy needed

On the other Estates, too, the
consumption of electricity per litre of
wine produced remained lower than the
limit defined by the SOStain Regulations.

REQUISITO 04 - Solo l’energia che serve

If we compare the electric energy
consumed per litre of wine, these are
the consumption records of the last two
years:

1.722.339

(average 2017 - 2018)
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MAX
485,8g/0,75l

Air
Resources

REQUIREMENT 05

Light bottles for the air, too

p.125

The average weight of the glass bottles used during the year must be less than or
equal to 485.8 g / 0.75 litres (+/- 10%) (ECOPROWINE average).
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REQUIREMENT 05 - Light bottles for the air, too

REQUIREMENT 05 - Light bottles for the air, too

The results of Tasca
d’Almerita
How much does the weight of wine
bottle “weights” on the environment? It
is estimated that for every kilogram of
glass produced, between 3 and 4 kWh
of energy are consumed. If this energy
consumption is added to transport and
disposal costs, it can be affirmed that
every kilogram of glass produced results
in an average energy consumption of 8
kWh, equivalent to an emission of about
5 kilograms of CO2.
The 45% of greenhouse gas emissions
related to the production of a bottle of
wine are due to the glass of which it is
made. For this reason, making the glass
bottles lighter reduces the impact on the
air, but also the use of raw materials and
transport costs.

The average weight of our 0.75-litre
bottles in 2018 was 484.49 grams.
Since 2011, Tasca d’Almerita has
embarked on a process aimed at
reducing the weight of the bottles, and in
2018 we marketed 1,139,490 lightened
bottles, thus saving 129 tonnes of CO2
equivalent.

- 113 g of CO2 for each
lightened bottle

In the SOStain/VIVA programme, the
average weight of the glass bottles used
during the year must be less than or
equal to 485.8 g / 0.75 litres (+/- 10%)
(ECOPROWINE average).

Contribution of the various factors to greenhouse
gas emissions.
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REQUIREMENT 05 - Light bottles for the air, too

Starting in 2018, the entire single-variety
line of Sallier de La Tour wines (380,000
bottles), to which 15,000 bottles of Le
Rose (Regaleali Estate) were added,
uses Plantcorc caps, which derive
from sustainable and renewable raw
materials based on sugar cane. Totally
recyclable, Plantcorc caps are certified
and substantially reduce the carbon
footprint.
In 2019 we plan to increase the
number of bottles with caps made of
raw materials deriving from sugar cane
to about 2 million.

From left to right: Nozze d’Oro, Cabernet, Rosso del Conte,
Le Rose, Chardonnay, Monovarietali and La Monaca.
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100%

80%

50%

Human
Resources

Territorial
Resources

p.147

p.134

Economic
Resources

REQUIREMENT 06

Grapes, people and skills as local as possible
Requirement calls for 100% of the purchased grapes, 80% of the employees and
50% of the services used to be local resources.

p.149
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REQUIREMENT 06 - Grapes, people and skills as local as possible

REQUIREMENT 06 - Grapes, people and skills as local as possible

The results of Tasca
d’Almerita
Through a careful approach to territorial
resources, the SOStain/VIVA programme
wants to ensure that opportunities for
economic and social promotion translate
into improving the quality of life of local
inhabitants. It is for this reason that
we do not strive only for quality wine, a
perfect nose and palate, but we seek
wines that tell us how the territory grows
together with the wine business.
The SOStain/VIVA programme requires
100% of the purchased grapes, 80% of
the employees and 50% of the services
used to be local resources.

The company uses local input and
resources as much as possible to
maintain local crafts and manufacturing
and create opportunities for growth,
training and jobs for the local
community.
100% of the purchased grapes, 92% of
the employees and 70% of the services
used are located in Sicily.

Subdivision of permanent employees by origin (absolute values).
Seasonal employees all have local backgrounds.
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Farming
Resources

Natural
Resources

p.122

p.128

REQUIREMENT 07

Biodiversity measurement and protection
The AOB protocol (Agricultural Observatory of Biodiversity) must be adopted to measure
biodiversity in the vineyard.
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REQUIREMENT 07 - Biodiversity measurement and protection

REQUIREMENT 07 - Biodiversity measurement and protection

The results of Tasca
d’Almerita
The biodiversity of a vineyard is defined
as the entire set of life forms present
on the surface of and in the soil, and
includes plants, animals and microorganisms, and even the genes of
the various living entities. The soil is
characterised by the intimate and
multiple-layered interaction between
mineral, organic and gaseous contents
and living organisms. Biodiversity affects
a soil’s ability to withstand rapid changes
that occur under different environmental
conditions and the possibility of reaching
a state of equilibrium, which is at the
basis of the concept of resilience .
The SOStain/VIVA program takes these
factors into account and requires
companies to adopt the OAB protocol
to verify that viticulture conducted
according to principles of sustainability
does not compromise biodiversity.
A comparison is made of areas under
vines and other areas, and the number
of earthworms, terrestrial invertebrates,

pollinators and butterflies is measured.
To satisfy the requirement, the analysed
species in the wine-growing areas must
be present in amounts not less than
30% of those in the areas not under
vines.

A biodiversity survey was carried out
on the Regaleali Estate in accordance
with the protocol developed by the
Observatoire Agricole de la Biodiversitè.
Following the timeline prescribed by the
protocol, the observations were made
from March-October 2018 on a sample
of vineyards representing the square
root of the operating units (intended as

groupings of vineyards with similar soil
and landscape conditions and subject to
the same cultivation techniques).

+

+

+

+

in non-vineyard areas

in non-vineyard areas

in non-vineyard areas

in non-vineyard areas

The following are the principal results
that show that life in our vineyards is
not compromised by our viticulture
practices.

Colungati G., Cattarossi G. (2018), Tutelare la
biodiversità floristica nell’agrosistema vigneto,
Vigne, Vini e Qualità.

6

7
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Observatoire Agricole de la Biodiversité.

87

Territorial
Resources

REQUIREMENT 08

Eco-friendly materials in the vineyard

p.134

Only eco-compatible materials are used for the realisation of new SOStain vineyards.
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REQUIREMENT 08 - Eco-friendly materials in the vineyard

REQUIREMENT 08 - Eco-friendly materials in the vineyard

The results of Tasca
d’Almerita
In the creation of new vineyards and in
the management of existing vineyards,
only recyclable materials may be used
– those which can be recycled or which
have already been recycled by man –, or
else biodegradable products, i.e. those
that are directly “recyclable” by nature.
The use of plastic and cement is not
allowed when it can be avoided.

NO PLASTIC
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On Tasca d’Almerita Estates,
the materials used in vine growing
activities are selected on the basis of
their ability to be recycled and their
eco-compatibility.
All the vineyards are set up using

poles made of wood or metal and
the ties for the vines are made of
biodegradable material.
When possible, poles from the chestnut
woods of the Tascante Estate are used.

NO CEMENT
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2018

Human
Resources

Economic
Resources

p.147

p.149

REQUIREMENT 09

Not just a sticker. Words and numbers narrate a commitment.
The sustainability report must be published every year to ensure the actions taken
and the results achieved are transparent.
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REQUIREMENT 09 - Not just a sticker. Words and numbers narrate a commitment

The results of Tasca
d’Almerita
Being sustainable also means telling
your own story, using measurable data
and taking responsibility for those who
make the wine and those who drink it.
To this purpose, SOStain/VIVA member
companies prepare an annual
sustainability report in which, by sharing
a common language, they illustrate the
results of the actions taken on their
path to improvement and trace their
commitments for the future.
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This is Tasca d’Almerita’s eighth
sustainability report. The 2018 report,
too, is inspired by our commitment to
growth and transparency, which is not
only a fundamental value, but is also the
simplest, most practical and credible way
to describe the path we have chosen.
All the reports can be downloaded from
www.sostain.it

155

Human
Resources

Technology
Resources

p.147

p.118

REQUIREMENT 10
Safe wines

The total sulphur content in the wines must be equal to or less than the values set by
the European Regulation governing organic wine. In addition, in a four-year period, all
the company labels must undergo analysis to certify the absence of toxic residues
and substances (pesticides, ochratoxins and heavy metals).
96

97

REQUIREMENT 10 - Safe wines

Sulphites in wine have antimicrobial
and antioxidant properties. They also
preserve the wine’s original qualities and
organoleptic characteristics.
The maximum amounts allowed in
oenology are established at the European
Community level. However, by processing
quality grapes it is possible to reduce
the amount of added sulphites while
ensuring the quality of wine.
SOStain/VIVA establishes that the total
sulphite content in wines must be equal
to or less than what is provided for by
EC Regulation 203/2012, which governs
organic wines, and specifically: 100 mg/l
for reds, 150 mg/l for whites and rosés,
170 mg/l for sweet reds, 220 mg/l for
sweet whites and 155 mg/l for quality
sparkling wines.
In addition, to minimize the impact not
only on the environment, but also on the
consumer, at least 25% of the labels
marketed by SOStain/VIVA companies
must be analysed each year to verify
compliance with current regulations
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REQUIREMENT 10 - Safe wines

governing residues of agrochemical
treatments in wines. In the next four
years, all labels marketed by the
company will undergo analysis. The
analysis is carried out to check for the
presence of residues and toxic materials
harmful to one’s health (pesticide
residues, heavy metals and ochratoxin).

safety and quality standards.
The analyses conducted over the years
have never shown the presence of any
harmful substances (pesticide residues,
heavy metals and ochratoxin).
The organoleptic quality of our products
is recognised by numerous Italian and
foreign guides in the industry.

The sulphite content in our wines is also
constantly monitored throughout the
winemaking process and in the finished
product.
The sulphite content of Tasca wines,
regardless of the variety, is below
the limits allowed by organic wine
technical regulations.

The results of Tasca
d’Almerita
The absence of residues in Tasca
d’Almerita wines is guaranteed by the
integrated defence strategy implemented
on all the company’s estates. This strategy
limits the damage caused by plant pests
by using all available methods and
techniques that respect the environment
and human health.
However, the company protects
consumers even further by analysing
all of its wines to guarantee the highest
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In-depth analysis

In-depth analysis

Integrated defence

The agricultural/vineyard system is an
open system where the environmental
situation changes and evolves
continuously: just think of the diverse
weather conditions that characterize
each production year. Tasca d’Almerita
always assumes that any kind of
intervention causes a change in the
ecosystem. However, if the biotic
and abiotic8 factors of regulation
within ecosystems are exploited with
awareness, and the most modern
techniques and know-how are used,
then the ecosystem remains healthy,
ensuring a healthy product.
Integrated defence is an antipest defence strategy with a low
environmental impact. It contemplates
the use of the most modern agronomic
techniques to protect the crops from the
effects of harmful organisms.
This type of management has as its
cornerstones the identification of the
cause of damage before prescribing

a treatment, the rotation of active
ingredients so as not to induce
resistance, in the choice of the bestperforming molecules with respect
to the environmental conditions
and the development of the plants/
pathogen, and in the concept of an
economic threshold. Integrated defence
is not intended to eradicate a pathogen
but to contain it, co-exist with it. The
point beyond which we intervene, the
threshold limit, is considered the limit
beyond which the organism creates
economic and qualitative damage to the
production. Compared to old-fashioned
calendar-based pest management,
integrated defence is more effective,
more ecological and more selective.

To increase the effectiveness of
the active ingredients or reduce
the likelihood of application,
Tasca d’Almerita uses specific
agronomic measures to eliminate the
environmental conditions favourable to
the proliferation of harmful organisms.
These practices specifically involve
the aeration of the grapes, the optimal
exposure to light of the rows, crop
rotations, the study of associations
and the use of standard/certified
multiplication materials, and the use of
field sensors. Introduced most recently
were sensors used to manage the actual
water requirements. Rationalising the
use of water means consuming less,
wasting less energy and not creating
excess moisture that can generate fungi.
On the Tasca d’Almerita estates, the
presence of pathogens (insects) and
their life cycle are monitored through

chromotropic or pheromone-based traps
in order to intervene at just the right
moment during the crucial phases of
development.
When it is necessary to resort to
pesticides, the company favours
selective formulas that affect only the
target organism (fungus-insect) and can
be easily denatured by the biochemical
action of the soil.
The distribution machines are constantly
reviewed, regulated and controlled in
order to obtain maximum efficiency;
whenever the operating conditions
change, the correct volume of watering
is redefined and the interventions
are localised as much as possible in
the areas of greatest pressure of the
pathogen.

The natural mechanisms of regulation of the
ecosystem are divided into biotic and abiotic
factors. The biotic factors are mainly represented
by the natural enemies (predators and parasitoids)
of the phytophages, but also by fungi, bacteria,
viruses, etc. Among the abiotic factors are the
temperature, humidity, rains, etc.

8
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Water resources

Natural resources

Water Resources are among Earth’s most

In the SOStain programme, it is crucial

precious resources.

to preserve the landscape, geological

Water purity, preservation, quality and

formations, flora, fauna, aquatic and land

management are primary objectives of

Farming resources

the SOStain companies in the quest for

Energy Resources

interest in order to retain the most precious
of human resources: biodiversity.

sustainable viticulture.

Soil resources

environments and areas of special natural

Close attention to the Farming Resources

The management of these resources aims

ensures that the vineyard and all the

to facilitate the sustainable use of energy,

activities that contribute to its management

adopting a mode of production and use of

are taken into consideration, remaining

energy that makes it possible to consume

faithful to the winegrowing traditions of the

less energy while continuing to satisfy

territory, starting from the choices made

company goals.

Human resources

Soil Resources are the foundation of

during the planting phase, and ending when

The SOStain programme believes that

viticulture. They are taken into account by

the harvested grapes are brought to the

being socially responsible means not only

the SOStain programme to ensure good

cellar.

Territorial
Resources

fertility, good structure and sufficient
organic matter in the soil, both in the short

satisfying legal obligations fully but also
going further and investing in human capital,
in the environment and in relationships with
other stakeholders, which include operators,

and long term.

Air resources

consumers, residents and bystanders.
In the SOStain programme the link with the
territory managed is valued and understood

Technology
resources

as a source of competitiveness and thus of
Although it contributes only minimally to air

economic growth. Through a careful approach

pollution, viticulture does represent one of

to Territorial Resources, opportunities for

Economic
resources

the sources of emission into the atmosphere

economic and social development can be

The SOStain programme aims at enhancing all

of both particulate substances and gases

created throughout the area while respecting

agricultural aspects that help reduce the use

with a greenhouse effect. The SOStain

cultural traditions; this also improves the

Economic sustainability is the basis of

of agrochemicals and lead to a sustainable

programme favours integrated management

quality of life for the local citizens.

all entrepreneurial activities. Conducting

use of the same. In practice, this requirement

of Air Resources so as to prevent and reduce

a sustainable business in the SOStain

translates into the “integrated” management

air pollution while delivering economic

programme means adopting strategies

of pathogens, minimizing as much as possible

benefits. .

and practices that meet the needs of the

the costs and risks to human health and the

company and of all stakeholders.

environment.
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Water resources
Tasca d’Almerita’s choices
for the management of
water resources

Water is a renewable resource, but it is
becoming increasingly scarce: the Earth
has 1.4 billion cubic kilometres of water,
but only 0.001% of it is actually available
for human use. Agriculture consumes
70% of available water resources; the
rest is divided between household
consumption (8%) and industry (22%).
In other words, the impact of food
production on the use of water is
very high and for this reason it is
necessary to resort to sustainable
production models that rely on water
savings.
Correct management of water resources,
therefore, is also crucial for achieving
sustainable viticulture; an incorrect
irrigation, as well as wasting water, can
also damage production.
Tasca d’Almerita adopts techniques
aimed at saving water, including
drawing up an irrigation plan based
on the water budget of the crops that
is compatible with the characteristics

and the distribution methods of
shared irrigation systems in the area.
Furthermore, close attention is paid
to evaluating water quality and to
the consumption and the correct
management of waste water.

The waters used in the winery of the
Sallier de La Tour Estate also flow into a
purification plant and then feed one of
the three lakes of the estate.

The water cycle
All the waste water from the winery and
the agritourism facility of the Regaleali
Estate is collected by a biodepuration
plant.
The water used in the winery comes from
three sources of fresh water, while the
municipal water supply provides water
to the farmhouse.
The water treated by the plant, together
with rainwater and water from soil
drainage, flows into the Regaleali
stream. From the stream, the waters
flow from a catchment area (pre-lake),
which allows the sediment to settle, into
a large lake whose water is used for the
irrigation of the vineyards.

The water cycle in the Tenuta Regaleali.
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Water budget of the crops
The productive response of plants is
strictly dependent on the amount of
water available during the crop cycle.
For this reason, Tasca d’Almerita
defines a water budget of the crops, and
based on the performance of certain
climatic factors, it orients the decision
to provide more or less irrigation water
to a given environment. This makes it
possible to perform irrigation only when
the evapotranspiration process of the
crops, net of natural water supplies
(rain water), has exhausted the readily
available water reserve of the soil.

The 10 SOStain Resources

Localized irrigation
A localized irrigation system that
brings water to the vineyards only
if and where necessary ensures an
optimal use of irrigation on the Tasca
d’Almerita Estates In order to monitor
and keep water resources under control,
all quantities used are recorded and
every year the irrigation system is
maintained to avoid waste. The vintage
year benefited from good summer rains,
which made it possible to greatly reduce
the consumption of water for irrigation.
In 2018, only 22% of the total area of
the Regaleali Estate was irrigated, with
volumes averaging 263 cubic metres/
ha and 57 litres/plant for the entire
irrigation period.
On the Sallier de La Tour Estate, in 2018,
as summer rains were frequent, no
irrigation was carried out.

Water budget.
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On the Tascante Estate, only emergency
irrigation was carried out to help new
plants, while no irrigation was performed
on the Whitaker and Capofaro estates.
The 2018 vintage was characterized
by one of the hottest winters of the
last 20 years, followed by the rainiest
season, during the period of vegetation
from 1 April to 31 October, of the last
20 years, with an average of 302 mm of

The 10 SOStain Resources

rain compared to an average of 167 mm
of rain, 44 days of rain compared to an
average of 30 days.
The increased water supply of the
2018 vintage led to the reduced use of
irrigation systems. In the driest period,
which usually lasts from June to the end
of August, there is on average 40 mm
of rainfall; in 2018, total rainfall was
182 mm, concentrated in the month of
August.

In the field
To dissolve the active ingredients to
be applied in the field, medium-low
volumes of water are used, ranging from
230 l/ha on the Tascante Estate to 400
l/ha on the Sallier de La Tour Estate.
In general, the amount of water used
in the treatments is proportional to the
volume of the canopy of the plants. At
the beginning of the treatments, since
the canopy is smaller, less water is used.
Water consumption in the winery
The first step on a path towards
sustainability in the winery is certainly
the “awareness of consumption”: in other
words, one must know the total volumes
used to produce a bottle of wine.
In order to manage water resources
efficiently, Tasca d’Almerita knows
exactly how much water enters the
winery, how much water goes out and
how much water is used in the various
systems.
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The data provided by the scientific
literature show that between 2 and
20 litres of water are consumed in the
winery per bottle of wine. The greater
the size of the winery and the number
of bottles produced, the less water
consumed per bottle produced.
Water consumption per bottle in 2018
and the comparison with previous years
are shown below. The wine production
of the Whitaker and Capofaro Estates is
carried out in the winery of the Regaleali
Estate.
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The data must be interpreted by keeping
in mind the scale effect due to the
fact that a smaller quantity of wine is
produced in the smaller estates.
Buffer strips for the defence of water
bodies
Buffer strips consisting of different
types of vegetation – annual or perennial
species selected according to the
topographic and climatic characteristics
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of the site – are cultivated on all the
Tasca d’Almerita estates in areas
adjacent to the vines. For this reason,
the contamination of water bodies
from agricultural chemicals is highly
improbable in the vineyards managed by
the company, thanks also to the distance
that separates the vineyards from the
water bodies and the treatment of only
the inward part of the last row.
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Soil resources
Tasca d’Almerita’s choices
for the management of soil
resources

Soil fertility and the practice of green
manuring
The practice of green manuring in
alternate rows has become part
of ordinary operations in all our
vineyards, thanks to our own seed
production of open field crops cultivated
specifically for this purpose.
Green manuring consists of sowing
seeds of herbaceous species between
the rows of vines; once the plants have
developed, they are buried and absorbed
in the ground. Green manuring usually
makes use of forage legumes (faba
bean, field beans and sainfoin) with an
autumn-winter growth cycle and high
growth capacity, which allows abundant
biomass to be obtained in a short period
of time and in the period with the greatest
availability of water.
This biomass, due to its specific C/N ratio,
is useful to increasing the availability of
nitrogen in the soil, while to increase the
stable organic matter it is important to
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sow not only legumes, but also grasses,
whose more fibrous tissues rich in lignin
rebalance the C/N ratio and thus favour
the production of organic matter. The
cultivation of bean crops to be used in
green manuring is also useful for crop
rotation, which involves alternating durum
wheat and legumes. In 2018, to refine
the information on which our choice of
green manure species is based, with the
agronomic objective of increasing the
stable organic matter content, 3 types
of species mixtures were tested in a
vineyard area of about 20 hectares.

Soil mapping
Mapping of the soil is accomplished
by conducting a detailed pedological
investigation and periodic chemicalphysical analyses of the soil, with the
purpose of understanding the agronomic
and physical behaviour of different soils.
This makes it possible to evaluate the
soil’s wine-producing suitability, to know
more about the soil’s susceptibility to
erosion, and also highlights the areas
sensitive to pollution.

In 2018, about 300 hectares of
vineyards were fertilized according
to the logic of restitution, that is
by bringing back into the cultivation
process the nutrients that were removed
from the soil during the production of
the grapes.

The organic matter
To ensure the fertility of the soil and
its organic wealth, the parts pruned
from vines and olive trees are shredded
and incorporated into the soil. This
further increases the organic content
and physical structure of the soil, while
improving its porosity, constituting
an important source of nutrients and
enhancing the growth of microbial flora
that promote plant growth.
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Technology resources
Tasca d’Almerita’s choices
for the management of
technology resources

Monitoring and specific applications
Weekly monitoring is conducted to decide
if and when to apply specific treatments,
after evaluating the potential damage to
the crops. If the economic threshold of
the potential damage is low, the company
prefers not to apply treatments or it
limits the intervention only to a few
particularly sensitive areas.
Sustainable pest management is
essentially based on three pillars:
1. Monitoring climate parameters.
The development cycle of vine parasites,
as of all natural organisms, depends on
climatic parameters, mainly temperature
and humidity, but brightness, the
presence of wind, rain, as well as the
stage of development of the vine are also
important, as the vine is the host on which
these organisms feed. Predictive models
have been developed for many years now,
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and based on the climatic conditions, they
determine the greater or lesser probability
of parasite development. The constant
monitoring of climate parameters is
therefore crucial to avoid applying
unnecessary treatments, which unless
the parasite is present would be harmful
to the environment and unjustified from
an economic and quality-oriented point of
view.

Temperature

Humidity

Brightness

Wind

Rain

Development
of the vine

2. Monitoring the presence of parasites.
Although there is a close relationship
between climatic parameters and the
growth of pests, other factors that are
not always measurable can affect the
development cycle of parasites. Winter
weather conditions, for example, are
fundamental to encouraging or preventing
a significant presence of parasites in the
spring. The presence of natural enemies,
which are difficult to measure, can
also reduce or even prevent the normal
appearance of a given parasite.
So, in addition to climatic conditions, it is
essential to monitor the true presence of
parasites. The monitoring of the presence
of parasites is generally carried out, for
insects, with traps that attract the insect
by means of sexual lures (pheromones)
or by means of colours (chromotropic
traps). The traps make it possible to
verify the presence of parasites and their
proliferation. It is then easy to determine
whether or not it is necessary to perform a
treatment.

For diseases caused by mould, monitoring
can be carried out only through the direct
observation of the host. The constant
observation of the shoots, leaves, flowers
and grapes, to detect the presence of
stains, discolourations and dieback will
allow the expert eye of the winemaker
to identify the first symptoms of mildew
attack. If the environmental conditions are
favourable, the subsequent development
of mould can lead to the complete
destruction of the production and the
green parts of the plant.

Pheromones trap for the Tignola vine moth
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3. Defining damage thresholds. This
means at what level the presence
of parasites renders treatment
with specific products absolutely
indispensable. The presence of a
parasite in the vineyard does not
always justify the need for a treatment.
Often climatic parameters and generally
adverse environmental conditions, or the
presence of natural antagonists, prevent
the parasite from developing in a virulent
way.
The parasite, though present, is not
dramatically harmful, and so the damage
is such that it does not justify the use
of targeted treatments. A few damaged
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leaves or bunches can be borne by the
plant and prove sustainable from both a
qualitative and an economic point of view.
The definition of damage thresholds is
therefore fundamental – below them,
the parasite can be tolerated and it is not
convenient to apply treatments.
Use of biological control methods
In agronomy, biological control is the use
of any living biological entity, or an element
derived from living organisms, that is able
to limit the activity of a pathogen or a
parasite.
In 2018, in the vineyards of Contrada
Piano Dario on the Tascante Estate, the
technique of “sexual confusion” was used
to combat the Tignola vine moth. This
technique avoids the use of insecticides
and involves arranging pheromone
diffusers in the vineyards to hinder the
males from identifying the females, thus
preventing their proliferation.
Furthermore, to further increase business

sustainability, the technique of sexual
confusion is being experimented with to
defend against attacks of the deadly red
weevil on the palm trees on the estates.
Sustainable use of phytosanitary
products
All crop protection measures are carried
out with careful timing and special
products that respect insect pollinators.
Moreover, Tasca d’Almerita increases
sustainability in the use of agricultural
chemicals by conducting nocturnal
treatments, which have

1. Environmental advantages: limited drift
of distributed products; less evaporation;
reduced activity of fauna and useful
insects; containment of PM10 emissions
and dispersion (due to mechanisation);
2. Technical advantages: smaller volumes
of solution used (300-400 l/ha);
3. Social advantages: lower probability of
residents or bystanders passing by; the
cooler temperatures make night-time
treatments preferable for the workers
since wearing personal protective
equipment (overalls, gloves, masks, boots,
etc.) is less uncomfortable.
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Farming Resources
Tasca d’Almerita’s choices
for the management of
farming resources

Comparison of different types of
vineyard management
In 2018, for the third consecutive
year, four different lines of agronomic
management of the vineyard were
compared on the Regaleali Estate:
organic, biodynamic, inductive and
integrated. The aim is to evaluate
the influence of different types of
management on the soil, the vine and
the wine. The experimental plan will
provide comparative data for the next 5
years, the minimum period necessary to
ensure the data are reliable.

Custom-made vineyards
When designing a vineyard, it is
essential to choose the kind of
cultivation to use with the plants
so that they enter the production
phase in optimal conditions and at
the right time. In the Tasca d’Almerita
vineyards, this choice is made on the
basis of the characteristics of the soil
(fertility, water availability, etc.), the local
climate (availability of light, water and
temperature during the growing and
productive period) and also the variety
and the type of wine desired. This choice
lets us realise ambitious goals in terms
of sustainability while maintaining the
heritage of agricultural traditions and
significant resource optimization in the
area.
In 2000, a study of wine suitability
(zoning) was carried out through
surveys of Regaleali soil, the climate,
vineyard exposition and the influence
of these factors on the quality of the
wines produced. The study provided

information that guides the design
of new vineyards and especially the
choice of varieties and rootstocks best
suited to the plot of land, as well as
information on best soil management
practices.
Pruning
In 2015 we consolidated the way we
carry out the winter pruning of plants,
which is one of the most important
ways to manage the balance between
the vegetation and the production

phases of the plants. All pruning
operations are designed to respect the
vines by reducing pruning frequency
and seeking to maintain the fertility of
the buds. To better achieve this goal,
pruning operations are manual. This
allows us to more precisely and artfully
manage the different bud load based on
the vigour shown by the plants and on
the final goal desired.

Experimental tests of different types of organic
vineyard management.
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Air Resources
Tasca d’Almerita’s choices
for the management of air
resources

The pruning technique adopted makes
it possible to:
• Respect the vascular system of the
plant, so as not to create bottlenecks or
interruptions in the flow of nutrients;
• Limit the infection of wood by microorganisms, avoiding large wounds
during pruning;
• Avoid the loss of vegetative and growth
points due to inappropriate cuts;
• Optimise the curvature of the fruitbearing shoots so they can support
healthy development of vegetation.
The ultimate goal is to ensure the
plant has greater longevity and
homogeneity.

Canopy management
Continuous inspections in the field
ensure the vineyards are managed
according to their real needs.
A system of cultivation is favoured
whereby the leaf mass is well
distributed and thinned to permit
the passage of air and the capture
of sunlight, thus helping to reduce
humidity on the plants and
consequently reducing the development
of many diseases. To this end, pruning,
trimming, leaf removal and thinning
are performed regularly.

Renewable energy
There are three photovoltaic plants
supplying energy to the Regaleali estate
and in 2018 they provided about 22% of
the energy needed to produce a bottle of
wine.
Two photovoltaic systems are also
installed in the commercial offices and
in the warehouses in Palermo.

equal to the amount
of CO2 released from
59 round trip flights
Milan - New York

The use of photovoltaic energy
has allowed us to save 1292.51
tonnes of CO2 from 2011 to 2018,
equal to the amount of CO2
released from 353 round-trip
flights Milan/New York.

equal to the amount
of CO2 released from
14 round trip flights
Milan - New York

Photovoltaic energy production and tons of CO2
saved - year 2018.
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Energy Resources
Tasca d’Almerita’s choices
for the management of
energy resources

From 2012 to 2018, electricity
consumption per bottle of wine
produced decreased from 0.45 kWh
to 0.29 kWh, thanks to greater energy
efficiency.
Overall, the use of electricity has also
been reduced over the years thanks
to the use of energy from renewable
sources.
The entire refrigeration system in the
winery is highly efficient, thanks to the
use of high energy-saving refrigeration
units.

All the interior and exterior lights used to
illuminate the winery were also replaced
with low-consumption LED lights.
Energy certification
Tasca d’Almerita has obtained
ISO 50001 certification – Energy
management systems, which certifies
our commitment to a more conscious
and responsible use of energy, reducing
consumption while satisfying our needs.

Paper recycling
Tasca d’Almerita participates in the
RafCycle programme, which promotes
the recycling of siliconized paper used
for the labels, helping to reduce the
emissions label users create and giving
them the opportunity to improve their
ecological footprint.
2018
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Natural resources
Tasca d’Almerita’s choices
for the management of
natural resources

Energy saving technology
Among the many methods used for wine
stabilization, the most frequently used
is low temperature refrigeration, which
consumes a lot of energy.
In 2015, we began to use a technique
based on ion-exchange resins that
makes it possible to stabilize the wine
without using cold temperatures,
thereby accelerating the precipitation
of tartrates and ensuring considerable
energy savings.
Natural cooling
Tasca d’Almerita has wineries where
artificial cooling is not necessary,
reducing energy consumption and the
related environmental impact.
Heat loss is reduced by properly
insulating the building and tanks.

Native species
The green areas devoted to recreation
and beauty are designed to fully respect
the local ecosystem. In these spaces,
and also in the hedges and wooded
areas, the native vegetation is preserved
as it is well adapted to local climatic
conditions and tends to renew itself,
evolving spontaneously and enabling
the preservation of the original animal
habitats.

Crop diversification
The company’s estates have diversified
environments that favour the
biodiversity of the flora and fauna
necessary both to ensure the quality of
natural environments and to safeguard
genetic variation. Tasca d’Almerita thus
protects the company’s own biodiversity
and seeks to enrich the natural assets
present on each of its five estates;
in 2018, it devoted 69% of the total

Ban on hunting
For many years now, hunting is
prohibited on the Regaleali Estate.

3%

3%

6%

5,5%
5%

8,5%

69%

area to viticulture In fact, of the 645
hectares that make up the total area of
the company, the maintenance of the
biodiversity of flora and fauna is ensured
by the presence of pastures (about
5%), arable land (8%), olive groves (5%),
woods (3%), lakes and streams (3%) and
uncultivated land (6%).
These components, alternating with
monoculture, embellish the agricultural
landscape without altering the
centuries-old traditions of the territory.
The Sicilian black bee has also been
introduced to the Regaleali Estate.
It is a native sicilian species, very
common until the 70s and then almost
completely abandoned in the 80s, when
it risked extinction because bee-keepers
of the day decided to replace it with the
more common Italian bee (Apis mellifera
ligustica), from which most Sicilian
honey is now produced. This bee not only
safeguards biodiversity, but also allows

NO HUNTING
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In depth-analysis

Enhancement and recovery
of Sicilian varieties
and the quality of the wines. Several
vineyards have been set up in Regaleali
using the selections of native varieties
from these fields.
In 2017, a vineyard was realised with the
Perricone variety grafted onto the M4
rootstock selected by the University of
Milan for its resistance to water scarcity.

us to produce our own honey, which has
considerable antioxidant properties.
Experimental fields
The company has made a few fields
available to research institutions for
experimentation, and selections of
native vines, relic varieties, new grape
varieties and new rootstocks obtained
from crossings have been planted. In
addition to the conservation of grapevine
germplasm, these fields allow us to
assess both the response of these
selections to the growing environment
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In 2018, 2000 plants of Lucignola, an
ancient Sicilian variety evaluated in
the experimental fields of the Regaleali
Estate, were planted on the Sallier de La
Tour Estate.

Tasca d’Almerita has decided to set up
an experimental field for collection and
comparison and there, numerous native
vines and ancient cultivars have been
planted. The experimental field has
been set up within the project entitled
“Enhancement and recovery of Sicilian
varieties”, implemented in partnership
with the University of Milan. It is a field
for comparison because the same
varieties are found in other fields located
in different cultivation environments.
The collection fields, like a museum,
play an important cultural role
and become places for the study,
dissemination and the defence of the
wealth of wine culture, but also much
more. These are truly experimental
fields in which it is possible to
compare individual specimens
from different areas of the regional
territory and perform agronomic
and oenological evaluations of
the material collected in diverse
ecosystems.

Their fundamental role is explained
by considering how the biodiversity of
cultivated vines is the result of natural
and anthropic selection processes that
began thousands of years ago and which
continue to this day. Once this heritage is
eroded it cannot be artificially recreated
and consequently constitutes a great
waste in cultural and economic terms,
too. Hence the need to preserve the
biodiversity of vines through the creation
of fields for the collection of both native
vines and ancient vines, called ‘relics’,
like the field cultivated on the Regaleali
Estate.
What is meant by a native grape variety
and an ancient variety? A native vine is
cultivated and widespread in the same
historical area where it originated; hence
there is a close link between the vine
and the territory in which it is grown,
as it is there that it finds its maximum
expression. Ancient varieties or ‘relic
vines’ are vines whose origins were lost
in the past and are now grown locally
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in small areas. Their names are often
the result of dialectal inflections and
they are now represented by very
few specimens dispersed in very old
vineyards that risk being dug up, which
would result in the definitive loss of
these specimens.
Tasca d’Almerita understands that both
native grape varieties and ancient
varieties are invaluable resources
that make it possible to obtain
products having the unique and
peculiar characteristics of a specific
territory, and so over the years it has
promoted different investigations
on its experimental field where the
following varieties are present: Inzolia,
Grillo, Albanello, Damaschino, Malvasia
delle Lipari, Moscato di Noto, Bufania,
Zibibbo, Catanese Bianco, Dolcetta,
Visparola, Nero d’Avola, Frappato,
Alicante, Minnella Nera, Nocera,
Nerello cappuccio, Lucignola, Nerello
Mascalese, Carricante, Grecanico, Coda
di Volpe, Inzolia Nera, Perricone and
Catarratto. Among the relics present,

132

The 10 SOStain Resources

three have recently been registered as
vines in the National Register of Vine
Varieties: Inzolia Nera, Lucignola and
Vitrarolo.
Many native vines are represented by
diverse biotypes (plants belonging to the
same variety, but showing morphological
differences) representative of the
variability that is to be protected
and enhanced in the cultivars. In
particular, the two relic vines Vitrarolo
and Lucignola have been investigated
within the company. Other studies have
been conducted on the native varieties
Carricante, Perricone, Catarratto, and
Grillo; in particular, a comparison was
made of these different biotypes to
characterize them and identify their
agronomic and oenological potentials.
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Territorial Resources
Tasca d’Almerita’s choices
for the management of
territorial resources

La Vigna di noi altri
In 2018, the Sallier de La Tour Estate
promoted the project “La Vigna di noi
altri” (Our own vineyard), an educational
project aimed at promoting a shared
and direct experience in the vineyard,
with the aim of transferring experiential
and educational content focused on the
sustainability of agricultural work and
on the full cycle that accompanies wine
making, starting from the land.
It is a way of “living” a year-long
experience, following the rhythms of
nature, and of establishing a direct

relationship with the vineyard. The 26
rows of Grillo grapes involved in the
project are located on the hills of the
estate, at 330 metres above sea level.
The project set aside 5 days in the
countryside to share activities with
a group of “apprentice winemakers”
– company employees, suppliers,
journalists, wine merchants, friends and
simple enthusiasts – 65 people who took
part in pruning, harvesting, vinification,
the realization of the packaging and
finally the bottling of 451 bottles of wine
with the label “La Vigna di noi altri” (Our

own vineyard) that each participant in
the project brought home.
Each meeting of “La Vigna di noi altri”
was organized in modules of “technical”
training, with insights into the
agricultural aspects, and in experiences
in the field, and was supported by
didactic-informative materials, i.e. a
magazine created for this purpose. Each
day of the project actively involved the
entire Estate team, which was called on
to share with participants their day-today work life.
The project was publicized through a
social media campaign promoted by the
Sallier de La Tour Estate and shared
with/by the participants.

aimed at the collective discussion of
controversial topics of general interest,
included in the programme of “Palermo
– Italian Cultural Capital” and part of the
collateral events of Manifesta 12.
The aim is to enhance everything that
“lives” around our current system: the
environment, the landscape, the culture
and traditions of the community. A
journey undertaken to promote events
and cultural activities to talk about all
that is positive, interesting and capable
of bringing growth to the territory. This
is how the project “Cogito, an aperitivo
for the mind” was born: to face reality
in positive terms and in a perspective

Tasca for culture
Tasca d’Almerita sponsors several
events to promote the local territory and
its resources.
Alberto and Francesca Tasca d’Almerita
have created Cogito, an aperitivo
for the mind, a series of meetings
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of continuous improvement, to analyse
cultural phenomena, creating spaces
for social cohesion, interaction and
opportunities for exchange. While
obviously having fun. “Cogito, an
aperitivo for the mind” is an observatory
where people can reflect on current
reality and contemporary cultural
phenomena, a “social defibrillator”
characterised by optimism and
focused on promoting the Common
Good. Starting from Descartes’ famous
expression cogito ergo sum, expressing
the certainty that man conceives of
himself as a thinking subject, Cogito
is aimed at shared critical reasoning,
a “thinking together in a space for
comparison and growth”.
For this reason, we cogitate together
in friendly “conversational” spaces to
talk about various issues, conversing
with writers, journalists, intellectuals,
artists, scientists, professionals in the
creative world, and enjoying audio-
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visual projections, presentations of data
and statistics, theatre performances,
exhibitions and tastings. Cogito involves
schools, universities and associations.
Dubium sapientiae initium: Doubt is the
beginning of wisdom. Cogito reflects
publicly and stimulates private reflection
through dynamic exchanges between
guest and interviewer. The real star of
Cogito is the audience, with its potential
to become a social multiplier acting in
favour of the Common Good. Cogito ergo
... I take action!

of artificial intelligence in “Nuovamente”;
in March, at the Teatro Nuovo
Montevergini, Franco Farinelli, president
of the Italian Geographical Association,
traced new “World Maps”; in May, at
the Regional Library, the journalist
Domitilla Ferrari spoke about “Social
Impact”. In June, at Palazzo Butera, an
important special edition was held with

the collector Massimo Valsecchi. In
November, the sociologist Maria Frega
and the journalist Francesco De Filippo
spoke of the “Upcoming humans” that
our species will become. The new year
began at Palazzo delle Aquile with the
philosopher Giovanni Ventimiglia, who
spoke of “Polis or tribe”.

As usual, relevant data, statistics and
research are used to tell the full story.
Each edition of Cogito is held in a
different “conversational” place to bring
awareness of little-known public spaces
to the community.
There were many guests in 2018: in
February, at the Museum of Motors
of the University of Palermo, Giulia
Baccarin spoke about the new frontiers
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Tasca d’Almerita’s commitment to
culture takes the form of support for all
initiatives that bring added value to the
local territory.
Among these, surely, is Manifesta, the
European biennial of contemporary
art, whose theme is the story of
Palermo, a crossroads in the heart of the
Mediterranean: ‘The Planetary Garden.
Cultivating coexistence’.
One of the main venues of Manifesta
was Palazzo Butera, a contemporary art
museum donated to the city, purchased
and renovated by two art collectors and
philanthropists, Massimo and Francesca
Valsecchi.
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Here, Tasca d’Almerita has created Le
Cattive, a literary wine bar, with the
intention of accompanying the vision
of Massimo and Francesca Valsecchi.
A place to discover a selection of wine
varieties that are representative of
the territory, a restaurant that is also
the reference point for a calendar of
cultural activities, from meetings to book
presentations, from music to audiovisual projections to art installations,
craftsmanship, sustainability, human
culture – these are the themes that
permeate this place for refreshment and
exchange of ideas, a showcase for an
ideal cultural journey into the food, wine
and culture of Sicily.
If Palazzo Butera becomes a new city
gate, the literary wine bar Le Cattive
is an essential hinge of that entrance.
And in this synergy between art and
culture, Le Cattive’s intent is to celebrate
the Sicilian soul and the history of Tasca.
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Support for local culture
Tasca d’Almerita recognizes the value
of culture for the growth of a territory
and the development of its identity. For
this reason, in 2018, it supported several
presentations of classical music works
organised by the “Friends of the Teatro
Massimo” Association, which promotes
the many activities of the Teatro
Massimo of Palermo.
Together with the Friends of the Teatro
Massimo Association of Palermo, Tasca
d’Almerita has instituted the “Claudio
Abbado” Prize for young musicians
of the Conservatory of Palermo, to
which the company has donated two
scholarships.
Promoting tourism in the territory
The company seeks to promote the
region through the creation of services,
events and hospitality that reinforce
Sicily’s appeal to tourists, aiming not
only at bringing them to the island, but
also at creating genuine motivation,
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feeling and emotion. The number
of visitors to the various estates
reflects the company’s commitment
to promoting the growth of tourism on
the island and, therefore, the territory’s
ability to communicate its identity
beyond its borders.
The Regaleali farmhouse, which
opened its doors to visitors in 2012,
is a country family home, with a high
level of hospitality. It welcomed around
1399 tourists in 2018. To promote the
surrounding area and allow visitors to
discover it in complete freedom, in 2015,
a network of 20 km of trekking paths
was created on the estate, and it is also
open to people on bicycle or out for a run.
The network is divided into 3 different
trails suitable for everyone and viable
in any weather: the San Lucio path, the
San Francesco path and the Grandi
Vigne path are all visible on a map and
clearly marked by special signs made of
chestnut wood.

The historic Regaleali countryside is
the best place to embrace time-proven
values of family, good cooking and
genuine flavour, space to breathe and
... silence, a real luxury today, simply by
feeling at home. In the Regaleali world
you can also discover the agricultural
philosophy of the Tasca family: its
idea of the land, how it cares for the
vines, how it transforms grapes into
excellent bottles of wine. The flavours
of the garden are the best guide to a

full immersion in the traditions of our
kitchen centred on ancient recipes that
have never been forgotten, thanks to the
memory and sensitivity of the women
who have continued to interpret the
lessons of the old “monsù”, the chefs of
Sicilian aristocratic families.
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In 2018, Capofaro, Locanda & Malvasia,
(Salina) welcomed 1,940 registered
guests and 6,513 visitors. At Capofaro,
Tasca d’Almerita organises a series
of events to promote tourism and
the geographical area. These include
“Malvasia Day”, the eighth edition of
which was celebrated in July 2018. It
promotes the territory of the Aeolian
islands and their unique production of
Malvasia. In 2018, 14 producers became
exhibitors – not only local producers, but
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also many coming from the islands of
Panarea, Lipari and Vulcano.
Tasca d’Almerita has also actively
participated in a sustainable fisheries
initiative organized by the Blue Marine
Foundation and the Aeolian Islands
Preservation Fund. In particular, on
June 8, for World Oceans Day, the
restaurateurs of Salina met at Capofaro
Locanda & Malvasia to sign a letter
of commitment to the responsible

purchase of fish.
On this occasion, an informative guide
on the Aeolian species of commercial
interest was distributed. It takes into
account the seasonality, the minimum
size, the origin, the degree of risk of
extinction of the various species and
local ordinances and national fishing
bans.
The initiative is linked to a project
involving the artisanal fishermen
of Salina and Stromboli who have
voluntarily developed a ‘Code of good
conduct’ centred on responsible fishing,
in collaboration with the biologists
living in the area. Together they have
established a series of conscious
behaviours to adopt, regarding in
particular the use of fishing gear.
The Blue Marine Foundation and the
Aeolian Islands Preservation Fund have
donated to the fishermen of Salina and
Stromboli boxes for their daily catch.
They are reusable and recyclable,
improving quality and discouraging the

use of highly-polluting polystyrene. The
“Responsible Fishing” logo identifies the
fishermen involved in the project and
facilitates the purchase of a sustainable,
high-quality and zero-kilometre product.
In this context, the restaurant of
Capofaro Locanda & Malvasia is
committed to purchasing and marketing
fish in as sustainable a manner as
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possible, aware of how these choices
can make a difference and positively
influence the choices of consumers,
facilitating and encouraging responsible
tourism.
In June, Capofaro Locanda & Malvasia,
in collaboration with Relais & Châteaux,
organized a cooking show and a
thematic dinner that featured the caper
of Salina, a Slow Food presidium.
The event, entitled “The Caper: leaves,
fruit and flower”, was an experience
that brought together tradition and
innovation, taste and aromas. Naturally,
everything was accompanied by
Malvasia delle Lipari, the main product
cultivated on these Unesco-heritage
islands.
The caper is an integral part of the
landscape and economy of Salina.
This small perennial shrub, probably
of tropical origin, has always been
widespread throughout the area of the
Mediterranean Sea.
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A local guide illustrated the history and
importance of capers on the island of
Salina, and producer Daniela Virgona
narrated the different methods of
cultivation and conservation, while the
chef of Capofaro Locanda & Malvasia,
Ludovico De Vivo, prepared a menu that
featured all the various parts of the
plant.
To this end, the Tasca Kitchen Project
at the Capofaro restaurant meets
sustainability criteria applied to food
production by using local and traditional
products not processed industrially and
cultivated in the area of origin (0 KM).
In the same perspective, the kitchen
uses only seasonal fruit and vegetables.
The garden, planted and cultivated in
Capofaro without the use of pesticides,
provides most of the produce for the
kitchen.

Landscape protection and preservation:
the Lighthouse of Capofaro and the
Marina and Malvasia Micromuseum
Capofaro Locanda & Malvasia in 2018
began welcoming its guests to the
evocative spaces of the Lighthouse of
the island of Salina. Still active, this
authentic symbol for seafarers is now
an integral part of Capofaro Locanda &
Malvasia, which since 2017 is a member
of the Relais & Châteaux association.
Since 2017, following a national tender,
the Lighthouse has been entrusted to
Tasca d’Almerita, which has undertaken
a project of restoration and promotion,
and so today, in the suggestive spaces
originally occupied by the guardian’s
lodgings, there are 6 new rooms and
exclusive suites. The Lighthouse looks
out over the splendour of the Aeolian
sea and has as its “guardians” the twin
volcanoes that gave the island its name
in antiquity (Didyme, twin mountains).
An important chapter of the industrial
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Human Resources
Tasca d’Almerita’s choices for
the sustainable management
of human resources.

archaeology of navigation, the first
official documents attesting to its
existence date back to 1882 when new
lighting fixtures were installed. They
came directly from Paris and were
based on a design by Henry Lepaute, a
collaborator of Gustave Eiffel. Around
the 1950s, the lantern was moved to the
position it now occupies.
The tower is 12 metres tall, the light is
projected at an altitude of 56 metres
above sea level and its nominal range is
18 miles, about 35 km.
In the wake of this enhancement
project, the Marina and Malvasia
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Micromuseum was created. Along
an audio-visual itinerary the Museum
narrates the historical and cultural
heritage that intertwine with the history
of the island of Salina, its economic
development based on the production
of Malvasia delle Lipari and the growth
of the Marina thanks to the lighthouses
which for centuries have protected
strategic human settlements and the
territory.

Training
The cultural and professional growth of
its employees is one of the company’s
constant objectives, and so annual training

programmes are organised for the workers.
In 2018, in particular, the following training
courses were organized for employees:

147

The 10 SOStain Resources

The 10 SOStain Resources

Economic resources
Tasca d’Almerita’s choices for
the sustainable management
of economic resources.

Safety first
One of the best proofs of the company’s
concern for safety is the low number
of accidents recorded annually in the
vineyard, the winery and the main
offices.

Social responsibility and sharing
Tasca d’Almerita has distributed a Code
of Ethics to its employees in order to
spread awareness of the principles
and values that guide the choices
and decisions of the company. In
addition to improving internal cohesion
and consistency, these behavioural
guidelines promote employee motivation
to achieve shared

A solid company
The company exports its wines to 44
countries. Altogether, in 2018, 3,524,000
bottles of wine were sold in Italy and
abroad, producing a turnover of €
18,204,000.00.
Company profit
EBITDA, which measures corporate
earnings before interest, tax,
extraordinary items, depreciation and
amortisation, amounted to 16% in

2018, while EBTDA per employee, which
indicates the extent to which each
employee contributes to company
profits, amounted to 27,170 euros.
Gross profit margins, i.e. the difference
between turnover, variable sales costs
and variable direct costs (which are
added to the company’s fixed costs) grew
or remained constant on all the Tasca
d’Almerita estates, testifying to the
economic solidity of the company.

Attention paid to vegan consumers
At no time during the entire winemaking
process does Tasca d’Almerita use
ingredients or additives based on
animal proteins, thus demonstrating the
company’s attention and sensitivity to
vegan consumers.
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New and ongoing investments
In 2018, the Company continued
to invest in the development of the
territories in which it works. The total
value of investments last year
amounted to € 1,485,000.00, divided as
follows:

Distribution by activity of all the
investments for the development of the
territory:

Amount of the investments for the
development of the territory (2018)
€ 111.500,00
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Suppliers
Despite the high degree of
internationalization of its sales, Tasca
d’Almerita prefers to work using local
resources and involving subjects native
to the local territory, where possible.
Almost all the raw materials and food
products used in our hospitality branch

come from the territory, as do the
partnerships we have developed for
marketing and communication services.
The relationship created with grape
suppliers located in the same territory as
the Estates has also grown increasingly
close.
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Tasca d’Almerita and the
creation of value

Company structure

The Tasca d’Almerita family controls
100% of the group which bears its name.
Its core business is the production and
sale of wine.
Currently driving the company is the
eighth generation of a family that in

Quantity and quality of agricultural
production
The quality of production was good in
2018 despite the rainfall during the
harvest. The quantity of grapes produced
was higher than in 2017, increasing from
34,800 to 36,900 in 2018. The yield per
hectare was higher, with an average yield
of 99.9 q/Ha compared to 94.3 q/Ha in
2017, thanks to the abundant rainfall
in 2018 throughout the entire growing
period of the vines.
As regards olive production, 2018 was
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1830 created the first farm organised in
an entrepreneurial fashion on the site of
Regaleali, which originally extended over
1,200 hectares, while today, following the
agrarian reform programme, it covers
about 600 hectares.

an off-year and production was reduced
to less than half compared to 2017. Only
416 quintals of olives were harvested
compared to 876 quintals in 2017. The
extra virgin olive oil extraction yield was
also very low – less than 13% compared
to 17% in the previous year. The quality
of the oil was higher though, with
more abundant perfumes and better
organoleptic characteristics.
TRADING COMPANY
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Certifications

Gold medal for commitment
to the SOStain programme

In 2017, Tasca d’Almerita obtained for
the second time the SOStain and VIVA
company certification that demonstrates
the company’s commitment to
compliance with a sustainability system
based on qualitative and quantitative
indicators designed for the local Sicilian
context.
It has also obtained the ISO 50001 Energy
Management Systems certification and
the ISO 14001 standard certification for
the Environmental Management.
These certifications – issued by
Certiquality, an independent entity
accredited by Accredia – are a guarantee
for all consumers who want to make
conscious and informed choices.
They demonstrate Tasca d’Almerita’s
commitment to pursuing growth that
is environmentally friendly, socially
equitable and economically effective.

Tasca d’Almerita has received the BRIT
International Award of Excellence
2019, established in 2010 by the
Botanical Research Institute of Texas,
an international non-profit research
centre that focuses mainly on biodiversity
conservation.
The gold medal was given to the company
for its commitment to the SOStain
programme, which today constitutes the
“compass” for the entire Tasca d’Almerita
company. The BRIT International Award of
Excellence 2019 is awarded to companies
that practise sustainable viticulture by
following an “ground to glass” approach.
Their evaluation considers the actions
implemented by wineries to improve
not only their level of environmental
sustainability, but economic and social
sustainability as well.
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ISO 14001
STANDARD FOR
THE ENVIRONMENTAL
MANAGEMENT

Conclusions

Conclusions

The 2019 sustainability
estimate
Sustainability is not a point of arrival
but a direction in which to move forward,
facing daily challenges large and small.
Continuous improvement over time
should represent the principal objective
of any sustainability programme,
and indeed it is for SOStain, aimed
at giving value to certain choices and
commitments. In this programme, the
true goal is not merely good economic
and financial performance, but the
creation of a heritage of environmental,
social and economic services to be used
by and shared with all parties involved.

158

In 2018, our commitment was to:

For 2019, our commitment is to:

1. Reduce water consumption on
the Sallier de La Tour Estate;

1. Reduce the use of disposable plastic
at Capofaro, Locanda & Malvasia.

2. Increase the surface area
of permanent grassing in the
vineyards;
3. Reduce electrical consumption
in the smaller estates. To this
end, the installation of an energyefficient refrigerating unit is planned
for the Tascante Estate.

2. Further reduce electricity
consumption by purchasing a greater
share of energy from renewable sources.
3. Improve the level of awareness of
the concept of sustainability in the
local area by organizing day-long events
dedicated to the topic.
4. Reduce Co2 emissions by lightening the
weight of the glass in Borgognotte bottles
of Leone wine.
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www.sostain.it
www.tascadalmerita.it

