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Management and Leadership  
 

 Environmental Policy Statement 
 
 We do everything with sustainability in mind, from growing grapes 
sustainably with local farmers, to making wine with the least intervention 
possible and using only natural ingredients, to packaging with recycled glass and 
zero emissions, 100% recyclable cork—all our practices are informed by a deep 
commitment to stewardship of our environment. 
  

 Environmentally Preferable Products and Services 
 
 We have a swing-top bottle membership program, where we encourage 
people to buy wine and bring back their swing-top bottles for refills rather than 
throwing bottles away. We also use Nomacorc, which are 100% recyclable, zero 
emissions bottle closures made from sugar cane waste instead of cork, and do not 
use capsules in order to minimize waste. This saves the environmental impact of at 
least 48,000 corks per year and eliminates the waste of 48,000 tin/polylaminate 
capsules per year. 
 

 Environmentally Preferable Purchasing 
 
 We always prioritize buying from vendors with a commitment to 
sustainability, regardless of cost and feature local produce. 
 

 
 

http://www.winecollective.vin/
http://mde.maryland.gov/marylandgreen/Pages/Management.aspx
https://www.vinventions.com/en-gb/nomacorc
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Waste 
  

 Solid Waste Reduction and Reuse 
 

Our bottling practices reduce waste as described above.  
 

 Recycling 
 
 We recycle all the glass that we cannot reuse. 
 

 Composting 
 
 All organic waste from our food service is composted by Veteran 
Compost. Additionally, all our grape pomace, skins, stems—all organic matter 
from the processing of 150 tons of grapes per year—is returned to the farms to 
be used as natural fertilizer. 
 

 

http://www.mde.state.md.us/marylandgreen/Pages/Waste.aspx
http://www.mde.state.md.us/marylandgreen/Pages/Waste.aspx

