
CERTIFICATIONS  
 
Equalitas Certification — the leading
sustainability standard for Italian wineries. 

FS & BRC Global Standard (AA level)
certification for food safety.

Organic & Vegan certifications across select
Bottega products.

Ecovadis Bronze Medal for overall ESG
performance.

SQNPI certified, minimizing synthetic inputs
and promoting sustainable agriculture. 

COMMUNITY OUTREACH  
 
Bottega Academy provides ongoing training 
and development, with 100% of employees 
hired under formal contracts and a strong 
focus on long-term employment.

Cultural and social giving supports the Slow 
Food Foundation for Biodiversity, university 
partnerships (IULM, Padova, Udine), and 
initiatives including Breast Health International, 
Wish for Japan, and housing and employment 
for Ukrainian refugees.

SUSTAINABILITY MEASURES  
 
Achieves up to -99% CO2 emissions vs. 
conventional energy through renewable 
systems, using 100% renewable electricity.

Geothermal air conditioning saves ~900 
tons of CO2 annually; continuous reduction 
of carbonfootprint from 3.19 to 2.25 kg CO₂ 
per liter.

18.5 million liters of water purified per year
through internal systems, with 7 million liters
saved per distillation cycle via recirculation.

Organic farming techniques eliminate 
~1,000 kg of synthetic chemicals annually, 
with no glyphosate or PFOS residues.

Glass packaging contains 85–95% recycled
content, and labels are made from 90% 
ocean-recovered plastic.

20 tons of waste reused annually through 
the RafCycle project, reducing landfill 
impact.

Stewards  
of the Earth,  
in Every Bottle

BOTTEGA
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SUSTAINABILITY SUPERSTAR RESUME


