WATER MANAGEMENT

Key to achieving sustainability is the ability to effectively obtain, use, re-use, manage, and discharge quality water.  Because there is a close tie between water use and energy use, water savings can have a significant impact on operating costs for the winery.

Nearly every step of the winemaking process from crush to bottle requires the use of water.  Water is also the largest input in winery sanitation practices.
Sound water conservation and water quality management require monitoring and recording the amount and quality of water the winery takes in from wells, municipalities, and surface water, as well as the water discharged to waste water ponds, septic systems, or municipalities.

With water use assessments in hand, a winery can compare water used to industry standards and determine where conservation practices can be implemented or improved using specific operations to obtain optimum efficiency.

Winewise gives wineries insight into best water management practices including water saving techniques and re-use opportunities to aid in outlining strategies to help wineries move to more sustainable water management practices.  Winewise recommends following these steps to develop a sustainable water management strategy:
· Establish a water management program.

· Monitor and assess the amount and quality of water used and discharged.

· Train employees and develop water management and conservation incentives.

· Continuously improve your water management program.

Download Checklist

Go To Self Assessment Evaluation Form

Download Action Plan
