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SUSTAINABLE
VITICULTURE:

THE NEW
GREEN?

Sustainable is the word of the moment for wineries
aiming to be environmentally friendly. But what does
it actually mean, asks BEVERLEY BLANNING MW
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t a roadside lunch stop in

Portugal a couple of years

ago, | was amused to see the

restaurant’s wine list divided

into three categories: red wines, white

wines and green wines. The Portugese

were referring, of course, to vinhos verdes,

but it seems only a matter of tme before

wr see ‘green’ wines featuring on many

lists, as producers across the globe embrace
more environmentally sound pracnces.

‘Green’ has never been more prevalent,

or more fashionable, than it is today, and

it 15 increasingly used interchangeably

with the new buzzword, ‘sustainable’.

Wine producers in Oregon, Bordeaux,
California, South Africa, New Zealand

and probably most other places as well -

are fighting to be the first, the best, or the

leader in the ficld, So is sustainability

really the new green? And what exactly

does it mean to be sustainable?
Unal quite recently, the term “green’
wried  fairly simple  com

organie grape growing, Most people now
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know that organic standards prohibic the
use of synthetic chemicals, with the aim

of protecing  the crops, soil, the

environment and human health, Regular

readers of this magazine will also be

familiar with biodynamics, a more holiso
d  spiritual form  of organics  thar
imposes  tougher rules on producers,
requiring them to consider their farm as

r organism that does nor rely

external sources tor INPRILs. I e continued

health of the lamd 15 assured wvia the
addition of compost and  herbal
preparations. These “alternadve’ forms of
viticulture (in particular,organic practices)
have gained widespread acceprance from
producers and, increasingly, the public.
They stress the importance of more
natural grape growing to maintain the
coological  balance  and  long-term
sustainability of the vinevard.

But there are now many alternative
aptions available to wineries wishing o
promote their environmental credennals.
Mumerous  bodies  have  sprung  up
offering certification  in remurn for
commitment o so-called  susmainable
pracuices, and each 15 vwing tor credibihcy
i the increasingly  crowded  earth
friendly marketplace. One of the first of
these was LIVE, which stands for Low
InputViticuloure and Enology, an Oregon
imtative founded in 1997, LIVE growers
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proudly  state that
VINEYArd imnd 15 cernhed as \1I\[.III‘.I|".'..
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