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2 Corporate Social Responsability

Our contribution  
to the Sustainable  
Development Goals  
(SDG)

Ensure inclusive and equitable quality 
education and promote lifelong 
learning opportunities for all.

Achieve gender equality and 
empower all women and girls.

Ensure availability and 
sustainability management  
of water and sanitation for all.

Ensure access to affordable, 
reliable, sustainable and modern 
energy for all.

Promote sustained, inclusive and 
sustainable economic growth, full 
and productive employment  
and decent work for all.

Build resilient infrastructure, 
promote inclusive and sustainable 
industrialization and foster 
innovation.

Historical heritage

Our Team

Our Team

Ethical and responsible conduct

Our hotel

Natural heritage / Water management

Our winery

Natural heritage / Fight against climate change

Our Team

Our winery

Our hotel
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Reduce inequality within and 
among countries.

Make cities inclusive, safe,  
resilient and sustainable.

Ensure sustainable consumption 
and production patterns.

Take urgent action to combat 
climate change and its impacts.

Protect, restore and promte sustainable 
use of terrestrial ecosystems, sustainably 
manage forests, combat desertification, 
and halt and reverse land degradation and 
halt biodiversity loss.

Strengthen the means  
of implementation and revitalize 
the global partnership  
for sustainable development.

Supportive action

Our winery

Our hotel

Historical heritage

Our winery

Our hotel

Historical heritage

Natural heritage / Waste management

Our winery

Natural heritage / Fight against climate change

Natural heritage / Protecting biodiversity

Supportive action



MILESTONES
2019



‘PLASTIC FREE’  
PROJECT

CREATION OF AN 
ECOLOGICAL ORCHARD

ENOLOGY WORKSHOP 
New enology workshop; progress in 

our eco-workshops

FAMILY DAY 
Family Day with associates  

and relatives

BLOOD DONATION  
DAY

2019 AWARD FOR EQUAL 
OPPORTUNITIES FOR 

MEN AND WOMEN 
IN BUSINESS BY THE 

VALLADOLID COUNCIL

SOLIDARITY HARVEST 
6th Solidarity harvest  

Event 

PHOTOVOLTAIC  
PANELS 

Installation of new photovoltaic 
panels set up on the southern roof 

of the winery

INVESTMENTS 
Investment in purchasing a waste 
paper baler machine to optimize 

recycling.

ENERGY MANAGEMENT 
100% efficient outdoor lighting  

of the hotel

SOLIDARITY HARVEST 
5th anniversary Solidarity harvest 
(Supportive Grape Harvest) event

ISO 9001:2015 
Enlargement of ISO 9001:2015 
certification to grape growing, 

production and  
commercialization of red,  

white and rosé wines

STARLIGHT 
FOUNDATION

We are members of the Starlight 
Foundation for clear skies.

ACHIEVEMENT OF WFCP 
CERTIFICATION. 

We are one of the 25 wineries  
to get the certification in Spain.

ÓPTIMA 
CASTILLA Y LEÓN

Achievement of Optima prize  
for equality by the Castilla  

y León Town Council 



Focused to safeguard  
and share the legacy made up  

of history and traditions;  
our land, our art and culture  

in the Abadía Retuerta LeDomaine 
environment with present and 

future generations

RESPONSIBILITY  
BEFORE OUR LEGACY

We encourage associates’  
personal and professional 
development, motivation, 
involvement and initiative. 
We believe in transparent 

communication

COMMITMENT 
TO OUR 

ASSOCIATES



Pillars of Corporate Social 
Responsibility in Abadía Retuerta 

LeDomaine

As we are aware of the unique 
enclave in Abadía Retuerta 

LeDomaine, we work to preserve, 
care and protect  

the environment, the natural 
resources and biodiversity  

as well as the social development 
and the rural areas

CARE FOR 
ENVIRONMENT

Observation and innovation; 
perseverance and care  

for details make our products  
and services a unique experience 

for our clients

EXCELLENCE

We understand integrity  
as the ethical and consistent 

conduct; the expression  
of our values

INTEGRITY
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Summary
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Message  
from the CEO

One of these has been obtaining Wineries for Climate 
Protection certification, awarded by the Spanish 
Wine Federation. It is the first and only accolade in 
the wine sector related specifically to sustainable 
development and the environment and which only 25 
wineries have been awarded in Spain. Another one of 
our achievements this year has been Hotel Starlight 
certification. Our surroundings have been fundamental 
to obtaining this distinction, which recognises us as 
a destination free from light pollution and unique for 
enjoying the night sky. We have also been recognised 
for our work and commitment to our workforce. The 
Valladolid Provincial Council has given us the “Equality 
between Women and Men in the Workplace” award and 
we have also achieved the “Óptima Castilla y León” 
distinction for gender equality in the workplace.

We are proud of these awards and they inspire us to 
continue to offer our very best.

Like we always say, Corporate Social Responsibility 
is a vital part of Abadía Retuerta LeDomaine. It is 
the compass that guides us, the fundamental pillar 
on which we base our day to day tasks and carry out 
our work. A work that we manage with responsibility, 
generosity and commitment to the place that we 
have inherited. A historic and natural legacy that 
we protect and want to share with our current and 
future generations. That is why we give precedence 
to values that prioritise respect for the environment, 
culture and history, society and associates, rather 
than being governed by the achievement of short-
term results.

This year, we are publishing what is already 
our fourth Corporate Social Responsibility 
report. A new edition with which we want to 
promote and share the work philosophy that 
is the inspiration and backbone of our project, 
Abadía Retuerta LeDomaine. Throughout 2019, 
we have begun several initiatives which have 

2019 has been a rewarding 
year, filled with progress and 
important achievements that have 
endorsed our efforts to implement 
continuous and sustainable 
achievement policies in social, 
environmental and economic 
spheres, in both our hotel  
and winery.

Enrique Valero
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strongly committed to every member of our team and 
their training. We believe it to be crucial to their own 
personal and professional development. As such, this 
year we have increased internal training by more than 
two thousand hours and have promoted employment 
among young people with specialised internships 
for national and international students. A total of 
49 students have been able to join the Excellence 
Internship Programme. 

As I have already mentioned, 2019 has been a very 
rewarding year and we have continued to make 
progress in Corporate Social Responsibility. A work 
that will continue into 2020 and from which we hope to 
continue to reap new rewards.

been included in this publication. Some of the most 
significant milestones that I would like to mention 
are the creation of our own orchard , the installation 
of solar panels on the southern roof of the winery, 
the sixth edition of the Vendimia Solidaria initiative, 
the plastic-free projects, the promotion of new 
oenology workshops, the inclusion of innovative and 
sustainable policies on irrigation and water use, the 
improved efficiency of our facilities and the treatment 
of biodegradable waste. Undoubtedly, a joint effort 
that has been reflected in the figures and enables us 
to say that we have made a 6% energy saving thanks 
to the implementation of a plan to improve the energy 
efficiency of the lighting in our LeDomaine hotel. In 
addition, our efforts to reduce our carbon footprint 
have resulted in a more than 25% reduction in our 
indirect greenhouse gas (GHG) emissions.

To be socially responsible requires commitment and 
ethics. People and staff are a fundamental part of a 
company and at Abadía Retuerta LeDomaine we are 



Was born in 1988 with a clear 
mission: to win back what the 
Premonstratensians monks 
estblished centuries ago. We are 
talking about cultures, ancient 
traditions and, of course, about  
a unique vineyard
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Abadía Retuerta

Abadía Retuerta was born in 1988 
with a clear mission: to win back 
what the Premonstratensians 
monks estblished centuries ago. 
We are talking about cultures, 
ancient traditions and, of course, 
about a unique vineyard that back 
in the 12th century, it was already 
one of the most significant in 
the area, as it is shown in several 
written notes we find about the 
Abadía Retuerta’s wines.

It was not until 1991 that the new planting of the 
vineyard started to give rise to the production of our 
wines in the winery in 1996; more precisely on July 7th  
of that same year 

Since Abadía Retuerta was born, one of its seals 
of identity has been their determination to 
innovation at the client’s service which is shown 
in the winery’s design made hand in hand with the 
reputed enologist Pascal Delbeck and our enologist 
Ángel Anocibar. They both designed an innovative 
winery with a firm support to technology without 
leaving the tradition behind.

In 2017 improvements were made in the winery to reach 
the maximum requirements, to be more efficient and 
competent without relinquishing technology, innovation 
and sustainability, as well as meeting the highest 
expectations of experience for our clients.

At the time of making the improvements a new, 
exclusive space for our white wine is added to our 
brand-new barrel room -a new barrel room.  An integral 
improvement is also carried out in the store and  
a tasting room is added, where our most special wines 
can be tasted, such as the Winemakers’ collection. 
This is our enologist’s private collection, whose aim is 
to experiment and get to know better our property’s 
possibilities. The result are unique, very limited 
production wines. It is also possible to taste our 
historical vintages, among other wines.

Our winery

C.1
Abadía Retuerta
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Peculiarly, not the same varieties nor quantities  
of these Winemakers’ wines are put on sale every year.  
In particular, in 2019, we had the chance to enjoy 

WINEMAKERS’
COLLECTION

225

225

CL
TR

Vol./Liters

Vol./Liters

225TC Vol./Liters

225NB Vol./Liters

225AL Vol./Liters

225RP Vol./Liters

225NT Vol./Liters

225MT Vol./Liters

225TR Vol./Liters

225SG Vol./Liters

225GN Vol./Liters

225GN Vol./Liters

675CT Vol./Liters

500GW Vol./Liters

225AR Vol./Liters

225GD Vol./Liters

TEMPRANILLO 
CLÁSICO

TOURIGA
NACIONAL

TARDÍA CLÁSICO

NEBBIOLO

TEMPRANILLO 
SUELO ALUVIÓN

TEMPRANILLO 
RASPÓN

NATURAL

MERLOTTARDÍA RASPÓN

SANGIOVESEGARNACHA 
CLÁSICO

GARNACHA  
VENDIMIA TEMPRANA

CLARETE 
TEMPRANILLO

GEWÜRZTRAMINER

TEMPRANILLO 
SUELO ARENA

TEMPRANILLO 
SUELO ARENA
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Produced from the selecton of our best grapes in our 
clos, our wines represent a firm support to terroir 
wines. In the winery, the working philosophy lies in 
the vinification by clos and the movement of wine 
exclusively by gravity (an initiative that gathers respect 
for wine traditional production practices and the 
environmental impact reduction in the winery).

Since 2018 we have the ISO 9001:2015 certification to 
produce and trade red and rosé wines and one of our 
challenges for 2019 was the renewal of this certification.

We also produce three-high quality products such as the 
Crafted Spanish food, which come from the sustainable 
management in our exploitation:  

Enlargement of ISO 9001:2015 
certification to grape growing, 
production and commercialization  
of red, white and rosé wines.

2019 Achievement 

They were introduced in the 
monks’ diet centuries ago and 
today they are still harvested 
with the old Castilian 
traditional method. During the 
summer months, pine cones 
are displayed to become 
ripe and dried; that way, the 
process is extended.

This is an exclusive product 
that will season the best 
dishes, taking your palate  
to new feelings.

One of the most special 
products for Abadía Retuerta. 
With more than 40 hives 
which regularly produce 
honey, this product also 
keeps a close connection to 
wine in some aspects such 
as the vintage factor, where 
climate conditions influence 
the production, as in wine; or 
the orientation in which the 
honeycombs are located, just 
like the vineyards, as they 
need some essential features 
to evolve.

Natural 
honey

Peeled  
pine nuts

Wine  
salt
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2019
Prizes and  
Awards  

Every year our wines are submitted to the critics’ opinion. 
They are highly relevant professionals in the wine market 
positioning. Thanks to the reviews, it is to be noted the 
assessment assigned, which keeps a constant rating. 
Likewise, it is to be underlined 2019’s assessment as 
it was especially positive for our references both at 
national and international level.  

SELECCIÓN ESPECIAL 2015
National Market
Gourmet Guide: 94 Points
Peñín Guide: 92 Points

International Market
Robert Parker- Wine Advocate: 92 Points
Wine SPECTATOR: 93 Points
Decanter World Wine Awards (Dwwa): Silver Medal
Sommelier Wine Award: Recommended
James SUCKLING: 94 Points

PAGO NEGRALADA 2015
National Market
Gourmets Guide: 97 Points
International Market
Robert Parker- Wine Advocate: 93 Points
Wine SPECTATOR: 92 Points
Decanter World Wine Awards (Dwwa): Gold Medal
James SUCKLING: 93 Points

PAGO GARDUÑA 2015
National Market
Gourmets Guide: 97 Points
Peñín: 94 Points

International Market
Robert Parker- Wine Advocate: 92 Points
Wine SPECTATOR: 91 Points
James SUCKLING: 95 Points

PAGO VALDEBELLÓN 2015
National Market
Gourmets Guide: 97 Points
Peñín Guide: 94 Points

International Market
Robert Parker- Wine Advocate: 93 Points
Wine SPECTATOR: 84 Points
IWC: Silver
James SUCKLING: 92 Points

PETIT VERDOT 2015
National Market
Gourmets Guide: 99 Points
Peñín: 95 Points

International Market
Robert Parker- Wine Advocate: 95 Points
Wine SPECTATOR: 89 Points
James SUCKLING: 92 Points

BLANCO LEDOMAINE 2017
National Market
Gourmets Guide: 93 Points
Peñín Guide: 93 Points

International Market
Robert Parker- Wine Advocate: 92 Points
Wine SPECTATOR: 86 Points
James SUCKLING: 90 Points
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Also of great importance is the sale of our wines at national 
level (Spain), which stands for 63% of the total production.

Our products are exported to 26 countries, so our presence 
in international markets is as follows:

•  Europe: Germany, Switzerland, the Netherlands, 
Luxemburgh, United Kingdom, Denmark, Poland, 
Ciprus, France, Austria and Finland.

•  Asia: China, Japan, Hong Kong, Thailand and Taiwan.
•  The Americas: Canada, USA, Mexico, Brazil, Puerto Rico, 

Dominican Republic, Panama, Guatemala, Costa Rica 
and Peru.

USA, Mexico and Switzerland are still the countries we 
export a large part of our products nowadays; however it 
is worth to mention that there are other countries where 
an exponential growth has occurred as it is the case of 
Germany, Puerto Rico, Luxemburgh and the Netherlands

Our positioning strategy is based on the presence of our 
wines in the menus of the finest restaurants, as well as 
in the catalogues of the Premium specialist stores.

Besides, cross-sinergies have been built between 
divisions of the business, such as ‘hotel’ and ‘Unique 
Experiences’. They have made joint visits to more than 15 
countries, which gives an added value to the visits.

It is also worth mentioning the higher importance of 
the corporate social responsibility in countries like 
Switzerland, USA and particularly, in the Scandinavian 
countries (Sweden, Finland, Norway and Denmark).

USA

MÉXICO
PUERTO RICO

PERU
BRASIL

CHINA JAPAN

THAILAND

TAIWAN

PANAMA

CANADA

DOMINICAN 
REPUBLIC

%  National 
Sales

%  International 
Sales

Countries

63
26

37
GERMANY

FINLAND

DENMARK

THE  
NETHERLANDS

POLANDLUXEMBURG

AUSTRIA

CIPRUS

FRANCE

UK

SWISS
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We can identify and classify the winery’s activity  
into four sections. Each one includes two main processes 
(inputs (resources consumed) and outputs (generated 
products)

•  Field. All activities are taken into account: since a 
grape harvest is completed until the grape from next 
haverst is collected (UVA).

•  Production. It consists of all activities since grapes 
start a transformation process in order to get a half-
finished product or the wine in the rack. (JAU).

• Operations. Managing the transformation of the 
half-finished product into a final product (VIN), ready 
to be put on sale. It also includes purchasing the 
necessary additional material, managing the orders, 
the distribution and the after-sale service.   

•  Commercialization and Marketing: goods and 
services (experiences). We sell wine but also some 
other experiences (wine tastings, bicycle rides, 
memberships, events organization, etc.). Likewise, 
sales are distributed through channels, markets 
and products. The marketing division is very closely 
related to the commercial and financial ones, 
especially when it comes to identify strategies (pricing 
policy, products/formats policy, promotion policy and 
distribution policy). 

Although it may seem a sequential process, it is not 
always so because the timing of the tasks has no 
deadlines, chiefly in the Operations divisions and the 
Commercialization and Marketing stage.  

As far as wine production is concerned, we basically 
use all kind of renewable materials at Abadía Retuerta 
winery such as grapes, glass bottles and barrels. 
The consumption of the packaging materials is also 
significant. The quantities of all these materials are 
shown in the table below:

MATERIALS QUANTITY

Grape 521,403

Bottles1 645,450

Barrels 505+175

Boxes 66,645

Capsules 529,019

Corks 645,450

Labels 658,400

Wooden pallets2 2,313
1 Purchased barrels stand for around 42 tons of wood; most providers 

have the PEFC label.
2 All labelled PEFC.

As for phytosanitary products, we outline that they are 
exclusively used for the vineyard treatment when it is 
strictly necessary and that they are 100 % organic.

2020 Goal

- 80% reduction in paper invoices.

- Audits carried out on paper  
and toner cartdriges consumption  
in offices in order to establish  
a minimizing plan from a project  
run by the IT Division; a code will  
be assigned to each user.

-  Invoicing without paper project 
by means of the IT tool ‘Document 
Capture’. We started to use it by 
installing the digital signature in all 
corporate teams of the company.

-  We have succeeded in using 
recycled paper for most part of the 
corporate printing.

2019 Achievements
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This project started in 2019 and aims to 
identify all products with one single use 
plastic package, so that a non-aggresive 
option for the environment can be found. 
The goal entails not to use one time use 
plastic in any area of the company by 
2022.

Changes made up to now are:

− Removal of plastic bottles for all clients; 
a new provider is found: ‘Agua en Caja’; 
products are packaged in Tetra Brik®.

 Choosing this provider comes hand 
in hand with the removal of products 
in plastic packages and their values 
aligned to ours regarding Social 
Responsibility and sustainability. If we 
visit their website, the rationale behind 
aguaencajamejor.com is:

1 94% of their resources are 
renewable; thus, they succeed 
in providing one of the most 
sustainable packages in the market.

2 Sustainable forests. Cardboard 
from these boxes come from 
sustainable forests. 

3 Zero CO2 emissions to the 
atmosphere. This so-called 
CarbonNeutral® package 
guarantees that emissions during 
the whole manufacturing and 
transport processes have been 
reduced to 0.

4 100% recyclable box.

2019 Achievements

5 10% of their benefits go to planting 
trees in Spain.

− Apart from that, both at “the Craft” club 
and the Direct Sales Division, the client 
takes water in glass bottles and they are 
recharged in sources installed for the 
purpose. This process was previously run 
in 2018, before the ‘plastic free’ project 
started.

− Associates are encouraged to remove 
plastic at the winery and on the field by 
handing out material, corporate bags so 
that they bring their food in them and 
re-use their bottles. Hence, we calculate  
around 2500 liter and a half bottles have 
been removed which are replaced by 20 
containers of 20 liter each.

-   Products wrapped up in plastic bags coming 
from the laundry are also changed to remove 
it with no quality loss upon delivery. 

2019-2022 
‘PLASTIC FREE’ 
PROJECT
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Since 1997 we have our own, local yeast coming from the 
grapes of our vineyard that has been isolated through 
microbiological techniques. This local yeast enables us 
to yearly start the fermentation process of our grape 
musts, ensuring the organoleptic features of our wines 
to a large extent.

Also, after several years of research, lactic bacteria  
has been finally isolated, which it is not only able to carry 
out the malolactic fermentation but it preserves the 

wines’ character too, while it produces very low levels  
of histamine. After the good data obtained in the 
laboratory, its effectiveness was tested in one of the 
wines of the 2012 vintage, which yielded satisfactory 
results. 

This way we can asssure that Abadía Retuerta is 
probably the only winery in the world that has  
achieved our own yeast and local lactic bacteria.

RAW 
MATERIALS

WINERY 
PROCESSES PRODUCTS

Grapes

Phytosanitaries

Casks

Bottles

Corks

Labels

Boxes

Pallets

Selection

Destemming

Alcoholic Fermentation

Malolactic Fermentation

Aging in Cask

Clarification

Bottling

Labeling

Capsules

WINE PORFOLIO
Crianza reds (Selección 

Especial, Pagos, etc.) 
/ Fermented whites 

(LeDomaine)

EXPERIMENTALS 
WINES

Whites / Young reds / Crianza 
reds / Rosés / Varietals / 

Other Styles (Sweet, etc.)
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Additionally, our awareness of the importance 
to spread our values to the entire supply chain, 
the current PNT-FIN-01_01 internal Purchasing 
Procedure reflects that “Abadía Retuerta S.A.  
favors third parties who share the same social  
and environmental values”. This way, “it opts  
for those suppliers who meet the same standards 
of business conduct and ethics stated in the guide 
Corporate Citizenship Guideline No 5 (CC5)”.

We are determined to care for our client’s 
health so we keep our participation in Wine 
in Moderation (responsible consumption of 
alcohol) and in the Investigación del Vino 
y de la Nutrición Foundation (research on 
the protective effects of the wine and cava 
in moderation on the organism). In this 
sense, we show the WIM logo at the foot of 
the associates’ e-mails, internal notices, 
newsletters, website and the online store. We 
also spread it through the social media.

We do not specifically evaluate other impacts 
on the clients’ health and safety of our 
products.

Nonetheless, we have not identified any 
non-compliance case of the regulations or 
voluntary codes in relation to the impacts on 
health and safety of the products and services 
in the period object of this report.

We have not either identifed any non-compliance 
of the regulations or voluntary codes in relation 
to the labeling of the products or to the marketing 
communications. To this respect, because of 
our commitment to offer a clear and tansparent 
information to the customer about our products, 
we comply with the regulations of the labeling on 
the front and on the back of the bottles in all our 
products, as well as with the standards set for each 
market/country to sell wine.

2020 Goal

Endorsement and evaluation 
of suppliers and materials with 
environmental criteria. 

Goal to control 80% of the turnover 
with 125 suppliers over the entire 
Abadía Retuerta LeDomaine’s range of 
suppliers.

WINE IN MODERATION

The roof for the associates  
parking is built with a wooden 
structure. It reduces insolation  
in the area implementing an aesthetic 
solution that matches the landscape 
with negative carbon footprint since 
carbon dioxide emissions will be 
absorbed.

2019 Achievements



Abadía Retuerta LeDomaine is 
an exclusive space that invites 
you to relax and enjoy these 
extraordinary and unique 
surroundings.  
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2020 Goal

BECOME MEMBERS  
OF THE  LEADING 
HOTELS  
OF THE WORLD

One of the prestigious networks  
whose brand name ensures the 
highest quality of their hotels.  
Only five-star hotels may be part  
of this network. They are subject  
to yearly inspections which guarantee 
the highest quality standards  
to the clients.

Abadía Retuerta LeDomaine

Abadía Retuerta LeDomaine  
is an exclusive space that 
invites you to relax and enjoy 
these extraordinary and unique 
surroundings.    

This is a five-star hotel, located in the old abbey  
of Santa María de Retuerta, a historical  
Romanesque jewel of the 12th century, which  
has been completely restored and preserves most  
of the original layout of the abbey. LeDomaine opened 
its doors in March 2012 and offers their guests  
a varied and exclusive cultural, wine and gastronomic 
offer in the heart of the Douro River where we also  
find a perfect synergy between people and nature.

The hotel is conceived to be a landmark in the  
top-notch winetourism, being its goal to achieve  
a wide-spread positioning in the segment of luxury 
hospitality at world level.

It has 27 rooms and 3 suites; each of them offers  
a view to the vineyards that constitute  
the property.

That is why the hotel is today a member of several 
international Luxury Associations such as Virtuoso Made 
and Travel Leaders Group. Besides, since 2019 we have 
entered in the American Express program.

We also have an excellent gastronomic offer to add 
experiences to clients while they stay. It is commanded by 
our Chef Marc Segarra.

Our Hotel

C.2
Abadía Retuerta LeDomaine
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On the one side, we standout our restaurant Vinoteca, 
which is located over the Cave where the enological jewels 
of Abadía Retuerta LeDomaine lay. One can taste a simple, 
traditional cuisine, suitable to share with other guests. It 
is based on nearby products and served with our wines.

On the other side, the restaurant Refectorio, which has 
one Michelin star and presents a succulent culinary 
proposal _a very contemporary, creative style based on 
local products and growers.

2020 Goal

NEW GASTRONOMIC 
SPACE

Open the new gastronomic space, 
offering the client a new culinary 
experience by the winery, in the 
open air. We will keep our customary 
style —excellence in the products 
accompanied by the best selection 
of wines.

PRIZES AND RECOGNITIONS

AWARD NO 2  
BEST HOTEL  
IN SPAIN AND 
Condé Nast Traveler Readers´choice  
Awards 2019

POSITION NO 3  
IN THE CATEGORY  
‘THE 25 BEST HOTELS  
IN SPAIN’ 
Trip Advisor

BEST LUXURY  
HOTEL 
Premios Luxury Lifestyle

TOP 3 POSITION  
IN HONEYMOON  
HOTELS IN  
VALLADOLID  
Travelmyth
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We stress that at Abadía Retuera LeDomaine, the main 
materials3 used are all renewable: food, beverages, 
bed linen, glassware and cutlery, crockery and office 
supplies. 

2018-20 Goal

Carry out a digital  
transformation project  
in the whole company.

The digital transformation project undergoes during 2019 to 
continue its implementation. Therefore, along this year we 
underline the following business advances:

In the financial area: 

• Different finance forecasting ratio-based tools have 
been developed. 

 The aim with these tools is a greater and easier  
access to data, so that possible scenarios  
may be analyzed and future predictions  
can be made. 

The supply chain of the hotel (represented in the drawing 
below) where we can evaluate the client satisfaction, as 
the ultímate goal we want to achieve:

Capex | Packaging | Comercial  
| Hotel  Operativve Supplies  
| Management Services  
| Manteniance | Utilities  
| Products  And Supplies  
| Spa Proyecto | Other Services 
| Advice And Consultancy  
| Marketing | Rentals  
| Transport | It And Telephony  
| Financial | Hr | T&E

5* Accomodation | Michelin Star 
| Wine Cellar | Beauty Treatments 
| Swimming Pool | Visit  Abbey+ 
Winery | Snacks In The Country 
| Harvest Workshops | Tailored 
Winetastings | Enological 
Immersion | Trail On Horserback 
| Bicycles | Mini- Convertible 
| Stargazing | Weddings | 
Conventions | Ecological  
Orchard

Inputs

PURCHASING  
CATEGORIES

Operationals

By 
departments

Outputs

Customer 
Experiencies

Clients  
Satisfaction

Hospitality Gastronomy

Spa Winetourism

Events

 Everything is conceived to carry out management in a 
more efficient manner.

• Divisions dashboards development providing results 
which help to improve the business and speed up the 
decision making process.

In the human resources area a separate research on each 
associates has been carried out in order to evaluate the 
different talents and then be able to reinforce the different 
domains with tailored training. 

These arguments are brought up by the full update of 
the description of all positions, the strong points, the 
areas to improve and the competencies to be developed 
in the company in such a way that we search and afford 
associates the chance to grow professionally and foster 
their skills. 

2020 Goal

A more digital development  
of our  club ‘The Craft’.

In order to help improving our clients’s health,  
there are a number of services at the hotel designed  
for this purpose:

3 There is no precise information available on the quantities 
consumed of each of them; only the amounts paid. 
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Spa Sommelier “El Santuario”

The Spa we find at Abadía Retuerta LeDomaine  
is a space specifically dedicated to wellbeing  
only for our guests. 

It is a sustainability-based installation and it is built on 
the old stable area of the abbey. This is a space which 
preserves the historical surrounding of the abbey.

One of its main features is the large intake of light 
although it is one floor below the ground, because they 
create a warm and comforting atmosphere without one 
being aware of that depth. 

The Spa Santuario LeDomaine, as we mentioned earlier, 
is sustainable since it takes advantage of the natural 
thermal energy to supply heat and energy to all areas. 

The quality of the water is unique worldwide. The water 
collection to supply the spa makes use of two different 
systems:

• The primary tries to collect its own water from  
an existing well deeper than 120 m, then it makes  
use of the water resources in the area reducing  
the electric resources and therefore, reducing the 
carbon footprint.

• The secondary —only used in specific cases—  
takes the public supply network in Sardón de Duero.

Water collected gets into an inbound water container  
of 30 cubic meters capacity. From now on, we start  
the water treatment process to make the water  
fit for different usages.

120 m3

Reservoir  

Filtering 

Decalcification

Osmosis 

Hotel  
supply

30 m3

Reservoir  

Sardón  
supply 

Water from  
Abadía’s well

The initial filtering is performed with  
a high-performance AFM® filter material, which 
removes 30% more of material than the standard 
filtering. Then it will go through the decalcifier, in 
charge of removing lime by means of an ionic exchange 
of regenerative salts and adding a chlorine-removal 
product and another scale-inhibitor product, to pass 
then to the Reverse Omosis equipment.

The equipment drives water through a set of membranes 
where the few elements that water may contain will be 
eliminated, as well as bacteria that may still survive. 
Therefore, pure, totally drinkable and high-quality 
water is obtained with a 4.5 m³/hour flow.

The process for the supply of the rooms and the common 
installations would stop here but for the Spa, we must go 
on with the process, which entails some more steps:

A new filtering will be performed for the swimming pools 
water, through the aforementioned mixture of AFM® 
high-performance and active carbon filter, resulting in 
the removal of 30% of organic matter and the reduction 
of chlorine consumption. This way, there is a reduction 
of toxic by-products in water such as trichloramines 
and THM´s during the filter cleaning stage. Likewise, 
the elimination of ozone injected in swimming pools 
occurs. 

Additionally, it is worth mentioning the disinfection of 
the swimming pool. A cutting-edge automatic control 
system has been fixed to control chlorine, PH and 
temperature from which the necessary, most accurate 
dose is obtained.  
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Compensation  
tank

Filtration and 
disinfection

Hotel  
supply

Spool

Also, the outdoor swimming pool and the Jacuzzi 
have an ozone system, by which we ensure excellent 
quality water apart from avoiding pathogens in water 
or legionella. But also we obtain a reduction to the 
maximum of the use of chlorine through this method 
to avoid unwanted by-products, an excellent level of 
water disinfection and quality of the same.

We should also point out that another strong point that 
makes this space more exclusive are our associates 
and the trainings with the most varied and fashionable 
therapeutical techniques.

2020 Goal

New training to associates  
in the tibetan bowls technique.

For clients to enjoy to the full all facilities of the Spa 
regarding their wellbeing, they make available several, 
very exclusive experiences which combine Tibetan 
traditional medicine and their elements like wind, fire, 
water and air with Aromatherapy’s powerful healing 
properties.

• Spa Sommelier experience: it combines 
aromatherapy healing properties with our wines 
focusing on each client’s needs, both physical  
and psychological at a given moment.

• Massage Rituals
• Facial Rituals
• Body Rituals
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Also, in an exclusive way, we have one Spa Suite,  
for couples wishing to enjoy wellbeing together. 

• Guided sessions: yoga, Pilates, Chi Kung and Tai Chi 
in our yoga room chaired by a 16th century sculpture 
of a Buddha from Thai stock.

• Mindfulness program: meditations with nature, 
specific classes for groups, mindfulness retreat.

• Gym open 24 hours a day.
• Outdoor Swimming Pool
• Experiences about health and wine

It is worth mentioning that all experiences available to 
clients deal with several factors like health, nutrition, 
senses, creativity, wine, nature and wellbeing 

That is why we design and bet on new initiatives every 
year, combining them with the traditional ones like:

Aroma Lab Visit and Winemakers’
Collection tasting

Lavender experience Countryside aperitif

Abadía´s orchard4 Harvest

Food and Wine Experience Beekeeping day

Abadía Retuerta Tour Picnic e-bike tour

Oenological Immersion Exclusive O2 Bubble Pure Air

Winemaker for a day Star Experience, Starlight certified (1)

Mini Cabriolet Experience 
among vineyards

Flying over the vineyards  
on a balloon

4 Later, we will explain this new experience, coming  
from the new ecological orchard.

(1) ‘Starlight Hotel’

Lavender 
experience

Yoga Abadía´s orchard
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In 2019 we obtained the “Hotel Starlight” certification, 
so we are on the list of Starlight spots —a concession 
that constitutes a commitment to quality and 
coherence on tourism products. It also represents 
the need to preserve and improve the quality of night 
skies and the protection of the resources related to the 
environment of the accommodation.

The value granted is also made clear as it serves as a 
spreading spot of astronomy and as a tool which creates 
a sustainable, natural environment-friendly economy.  

Star experience 
with Starlight  
certificate

Bubble experience Star experience
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Countryside aperitif
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It is some years already that we keep working with 
one of our suppliers. One of his main features is his 
strong commitment to seek working opportunities 
for disabled people, especially those with intellectual 
disability. This is Grupo Lince, with which we are proud 
to help in different joint actions such as the cleaning 
of houses we make available to our students of the 
program Excellence Internship Programme, or the 
making of Christmas hampers. The ultimate goal is 
to foster the integral development of this community 
so that they may be part of our society as full-fledged 
citizens.

We have not found any grounded claim regarding client 
privacy breach. In this regard, due to our commitment 
to protect to the maximum our clients’ privacy, we 
comply with the GDPR, regulations, including the CRM 
management,

Since May 25th 2018, we have joined a compliance  
plan with regard to the new regulation on personal  
data protection. In particular, Regulation (EU)  
2016/679 of the European Parliament and  
of the Council of April 27th 2016 on the protection 
of natural persons with regard to the processing of 
personal data and on the free movement of such data 
and the Organic Law 3/2018 of December 5th 2018  
on the Protection of Personal Data and guarantee  
of digital rights.

During this time, all actions in relation to the 
registration of data processing, risk control,  
provisions and agreements transferred to the new 
regulation, new standard operating procedures, 
management on the rights of the subjects, impact 
assessments, training and personal awareness 
sessions have been registered.

ABADÍA  
RETUERTA SERVES  
TO FILM ON LOCATION  
FOR ‘MASTER CHEF’  
TV SHOW’

Because the hotel is located in a unique 
environment. Apart from our restaurant 
having one Michelin star, our cuisine is always 
searching for excellency in all the dishes. 

2019 Achievements



32 Corporate Social Responsibility

We are most proud  
to have been awarded  
the ‘Premio Europa 
Nostra’ by the European 
Union in the conservation 
and restoration  
category in 2013.
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Abadía Retuerta LeDomaine

We are so fortunate for having  
a privileged enclave in the heart  
of the Douro River, both for  
our vineyards and winery and  
for our hotel.

We speak about a hotel that is an architectural jewel 
combining very different styles that reflect the  
pathway along the history and art of those centuries. 
During the years of the restoration, great importance 
was paid to faithfully preserve the original  
architecture.

Abadía Retuerta was founded in 1146 by the 
Premonstratensian Order who settled down here 
until the ecclesiastical confiscation of Mendizábal. 
As a matter of fact, it is considered one of the first 
monasteries in Spain.

Its structure is based on the traditional Benedictine 
layout consisting of a cloister, a chapter house, a 
refectory and a guesthouse; all these elements 
built around the church. It also has a differentiating 
element: its single-wall bell tower or belfry,  
placed at the front of the church.

Another space that makes it remarkable is what we call 
now ‘the cave’. In the 16th century it was used to build 
a winery whose use still prevails nowadays as it roofs 
our historical vintage wines.

We should not forget to mention the masterpieces we 
find along the tour around Abadía Retuerta LeDomaine. 
Most of these paintings were made by Italian masters 
and they date back from the 17th and 18th centuries, 
apart from the lithographs by Miró that we find in each 
room. Likewise, the garden-museum located outdoors, 
next to one of our vine plots. A nearly unknown 
museum where there are a stone-sculpture collection 
by the German artist Ulrich Rüchriem. They recreate a 
seamless extension of the centenary walls of the abbey 
combining plants and sculptures.

Abadía Retuerta LeDomaine was declared Historical-
Artistic Monument of National Interest by Decree of June 
3rd 1931. Therefore it is a Cultural Interest Asset (Spanish 
acronym BIC) and it is located between two Places of 
Community Interest (Spanish acronym LIC).

Historical heritage

C.3
Abadía Retuerta LeDomaine
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We have restored the old ruins of the Ermita de Fuentes 
Claras (Fuentes Claras chapel) and the spring; the 
beginning of the whole story of Abadía Retuerta.

The main goal of our tourism destination is to preserve 
History and spread the culture of wine through  
a unique experience. We have produced this video  
to show our working philosophy:  
Abadía RETUERTA CSR.

Abadía 
RETUERTA 
CSR

Provide with information on the CSR 
Plan by the Unique Experiences 
Division to the clients within our tours 
around the property and the winery,  
by informing and showing them  
that this is the focus of our work.

2019 Achievements

2020-21 Goal

- Provide with information about our 
initiatives on social responsibility 
to the visits, to our clients in the 
hotel.

- Include some of the actions of the 
CSR Plan in the corresponding 
section of our website, emphasizing 
the Solidarity harvest and the  
eco-workshops.

We failed to achieve one of the 2019 goals: to develop  
the CSR section in the website; however we included 
three reports that we have published.

We work with companies and free-lancers nearby  
the property to help the economic activity in the area, 
preserving some traditional activities  
such as harvesting pine nuts and honey:

Pine nuts harvest: We continue picking-up pine nuts  
on our hill since 2000 approximately. We obtain pine nuts 
and we make them following the old method in this area  
as it is a typical product. This way, we contribute  
to the continuation of the pine harvest.

Honey harvest: since 2016 we go on working with the 
company Syngenta in the international project Operation 
Pollinator. The project aims at preserving diversity by 
creating habitats for pollinators on the edges of the growing 
fields, which are almost nonexistent in current agriculture. 
Since then, we have identified that the property is home to 
almost 250 species of insects: 213 are pollinating species 
and 63 are predators of possible pests. There are also 17 
endemic species. We can state that the goal fits within our 
philosophy to respect the environment and the use natural 
resources at hand to preserve the balance in our vineyard.

Besides, we have a population of 70,000 bees  
and over 40 hives, from which we extract a top-quality 
honey of the mil flores variety and extremely aromatic 
(thyme, sage, lavender and holm oak). It is produced  
by a fully-natural process. As a matter of fact,  
we are the first bee-friendly winery and hotel  
in Spain because we are aware of the important  
role of bees in preserving the environment and  
in the development of a bio-sustainable agriculture.

https://www.youtube.com/watch?v=s4ovsCHqais
https://www.youtube.com/watch?v=s4ovsCHqais
https://www.youtube.com/watch?v=s4ovsCHqais
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Eco-workshops and  
“The Adventure of Wine”  

They come from the need of youngsters and 
children to learn our history and culture  
—of which wine is a part of— from nature, 
environment and their importance in society.  
They both comprise a quality, innovative,  
cutting-edge training program based on the 
development of experiential activities. They 
gather contents related to environment, 
sustainability, respect for the surroundings, 
the historical legacy and the nutritional and 
consumption education.

This activity is made available every year to 
different schools in our province so that students 
may get to know and enjoy it. During 2019 we have 
had a total of 136 students split up 
 in 4 eco-workshops.

Two of the workshops have been fully innovative this 
year since one of them has been arranged having in 
mind our collaboratos’ relatives.5 

The other was agreed with  Fundación Personas.  
In this case, intellectual disability persons attended 
this activity in the vineyard and inside the winery, 
enabling them to enjoy while they learn the world 
of wine, the grapes, the terroir and what the 
surroundings may offer and provide.

We kept on working on our book The adventure of wine, 
by Federico Oldenburg and pictures by María Rubio.  
It is conceived for children to come closer to the world 
of wine in a friendly way with pictures that help them 
to better understand this world. Sixty-two copies 
were sold in 2019.

5 Developed in ‘our team’ section
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ENOLOGY  
WORKSHOPS  

One of the goals this year was to go  
one step further in our eco-workshops. 
We took them to another training stage 
where other needs are covered.

Hence, Enology Workshops are born  
for youngsters. These workshops try  
to promote the innovation and 
development areas to those young 
students who are interested in driving 
their studies toward the scientific 
specialty. Then, students come to our 
environment to be taught, in a theoretical 
and practical manner, the different 
working methodologies carried out; 
how they are ever in harmony with the 
environment, being as much respectful  
as possible.

Here they will go deeper into 
fermentations and wine productions by 
the hand of our technical team from the 

2019 Achievements

winery and our enologist. Additionally, they  
will learn more about yeasts to produce wine. 

To put it in a nutshell, this is a chance for them 
to know the world of viticulture and enology.

It was an avant-garde activity that gathered  
38 students from two different schools,  
one from Navarre and one from Valladolid.
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The Terroir Academy, created in 2017, keeps on 
developing its original purpose year after year 
under the direction of Álvaro Pérez Navazo  
and the collaboration of Miguel Gavito.

This is an innovative training project for professionals  
in the sector. Its original purpose is to precisely analyze 
and explain the term Terroir in order to provide  
these professionals a proper use of the concept  
so that they are able to faithfully convey the uniqueness 
of a viniculture project.

The aim has been to design a useful training with  
fresh, updated content. It comprises two components: 
one technical and scientific and another more practical 
and interactive. It is divided into the four pillars that 
shape the ‘terroir’: the soil, the weather, the variety  
and the human factor.

During 2019 we attained another goal: to keep on 
developing these activities by means of trainings and 
wine tastings. Furthermore, we can speak of a year of 
consolidation in the Terroir Academy. 

A total of 30 training sessions were conducted  
which gathered around 580 professionals of the world  
of wine (this can be the largest data base in this 
industry). Training was focused on sommeliers,  
who even though 85% were from Spain, 15% were  
European professionals.

As a matter of fact, we launch our own identity  
for the Academy on the Abadía Retuerta website: 
wwwww.Abadía-retuerta.com/Academia. This is  
a site to get updated on the most relevant news 
about the academy and the world of wine. Likewise, 
appearances in the press and on social media are  
more and more frequent, attaining good positions 
within the specific community of wine lovers.

The trainings have two different formats in response  
to the requested needs. There are the 4-hour  
Academia del Terruño and the 2-hour ‘Petit Terruño’ 
training sessions.

2020-21 Goal

Develop an advanced level,  
or second level, for those who have 
already completed the first basic  
level. The basic training is based  
on Climate, “Terroir”, Variety and 
Human Factor.

To try to establish an active Community 
among professionals of wine.

Writing technical/scientific articles of 
the Terroir Academy.

Greater internationalitation.
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Abadía’s Orchard

One of the greatest achievements in 2019 has 
been the creation of an ecological, biodynamic  
and sustainable orchard. It has meant  
a big challenge and a huge satisfaction.

The new project started in April 2019. We ambitioned  
to win back the orchard the Premonstratensian monks 
who lived at Abadía chose as an enclave to grow their 
fruits and vegetables, apart from spices and herbal 
medicine as soon as the 12th century. 

This location is between the abbey and the Douro River; 
a Terroir suitable for growing vegetables as well as 
different varieties of flowers. 

As we recovered the orchard, we also sought  
to win back those flavors that the monks already  
had in their products.

The Orchard comprises a 1200 m2 surface where 
different resources have been applied to make the land 
suitable for growing: 15% of sand from the pine grove 

and sheep, ecological manure from a nearby farm 
has been spread. Besides, biodynamic principles to 
choose the optimal days for sowing and planting have 
been followed. Also, several plants have been chosen 

to naturally fight against harmful insects. Biodynamic 
preparations based on nettles and horsetails have also 
been used. They are harvested in the property along 
the banks of the Douro River and they are made into the 
oak barrels used for aging our wines.

Four-year composted stems from our own clusters 
have also been used. After this time, it will be used as 
mulching, so it will avoid weeds to thrive and it will serve 
as compost for trees and plants that may be grown.
 
As it is already done in our vineyards, we use the drip 
irrigation technique, which avoids the waste of water 
as much as possible so the irrigation time will last from 
one to three hours only two days a week (enough time 
estimation). The orchard is divided into four different 
areas: aromatic plants (grown inside the wine barrels 
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cut halfway); flowers that are used for decorating the 
rooms of the hotel; a garden in boxes for the most part 
of the growing, taking five different rows, and used for 
the kitchen; finally we keep four additional rows for 
Parades en crestall, a system that lists the items which 
are the basis of Gaspar Caballero’s study:

• Parades: rectangles 1.5m width, delimited by props 
en Crestall which means the soil is covered with 
plain compost. In our case, it has been covered with 
ecological organic matter from sheep.

• Do not step in
• A plantation of higher yield than that of a typical 

orchard
• Irrigation by exudation system, which together with the 

covering of the organic matter system makes humidity 
stay and there is lesser water consumption. 

• Crop rotation
• Planting flowers and red berries

• The rest of the orchard will have typical furrows 
plowed with drip irrigation

We find a total of 90 different species, classified in the 
the following groups:
• Aromatic Plants
• Flowers
• Orchard in Boxes
• Parades en Crestall
• Flowers and red berries
• More generic products in the rest  

of the orchard
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It is important to underline the collaboration carried out 
among the divisions of the company for the coordination 
of all tasks of the orchard shown above may result in 
a transversal project. Teams of the Vineyard, Kitchen, 
Direct Sales, Maintenance and the Terroir Academy have 
all been directly involved.

We have had the support of a local truck farmer who has 
been involved in the creation of the orchard, contributing 
with his knowledge.

Because of this new activity, we can speak about key 
words such as circular economy and sustainability,  
as well as slow food products provided by the soil  
in a natural way, with no over- exploitation; this is our 
way of working too —adding extra flavor and aroma.

And so it has been a fact that we have included  
these products in the cuisine of our chef Marc Segarra; 
tomatoes, pumpkins, courgettes, scallions and water 
melon on a regular basis, among others.  

We have jointly developed an experience for our clients: 
we take them to the orchard to show them all the 
products we grow. Then, we offer a tasting of some  
of them.

The flowers have also been used for decorating  
the rooms and events in the hotel.
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2020 Goal

Develop the slow food area. In such 
a way the the kitchen is provided 
with the best of these fresh (no cold 
storage), natural and ecological 
products.

Better planning with the Kitchen to 
reckon the need of the products and 
their quantities.
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We are aware of our impact  
on the environment (air, water  
and soil); that is why our 
environmental management  
is on the path to know, monitor 
and reduce these impacts  
to ultimately achieve  
a sustainable practice



43Abadía Retuerta LeDomaine

Abadía Retuerta LeDomaine

We are aware of our impact  
on the environment (air, water  
and soil); that is why our 
environmental management  
is on the path to know, monitor  
and reduce these  
impacts to ultimately achieve  
a sustainable practice

 
From the environmental point of view, we take care of the 
surroundings by managng the property’s resources  
in an efficient way. Thus, there is a Mountain anagement 
Plan available, by which all necessary actions to keep the 
property in the best possible state are yearly planned by 
lots depending on their conditions. The ultimate goal is to 
support the presence of native fauna and flora. 

We work with other institutions (FIRE -Fundación 
Internacional para la Restauración de Ecosistemas-
(International Foundation for the Restoration of 
Ecosystems) and ASFOVA -Asociación Forestal de 
Valladolid-) (Valladolid Forestry Association) to carry 
out the maintenance in the best possible way.

Regarding waste management, we have authorised 
technicians who periodically collect the waste produced. 
It is stored in the clean points available for this purpose 
until they are removed.

To manage waste water from the winery we use 
reservoirs where waste water is treated by means 
of natural processes. The monastery counts with an 
installation for specific waste water treatment generated 
in the hotel.

Gas emissions are monitored with periodic checkings, 
both of the boilers and of the vehicles used in the 
property. There is an electric vehicle at the monastery 
for short-distance movings around and two sockets for 
charging electric vehicles. We also have electric bicycles 
to develop the ‘Picnic on e-bike’ experience —as an 
ecological option to the cross over SUV tours— and 
standard bicycles for the guests.

2020-21 Goal

Installation of sockets  
for charging electric vehicles  
in the winery area.

Natural heritage

C.4
Abadía Retuerta LeDomaine



44 Corporate Social Responsibility

Because of our strong commitment to 
environmental sustainability, we achieved  
one of our most ambitioned objectives in 2019  
–the Wineries for Climate Protection  
certification.

This is about an initiative from the Federación 
Española del Vino consisting on a previous self-
diagnosis to set out action on a later stage in four 
relevant fields related to the environmental impact 
in our sector:

• Emission reduction.
• Renewable energies and energetic efficiency.
• Water Management.
• Waste reduction.

At Abadía Retuerta we work in these four fields  
with the following actions:

EMISSION REDUCTION
• Calculation of the carbon footprint with scope 1 and 2.

• Calculation of the carbon footprint with scope 3, 
concerning raw materials and their transportation 
to the winery.

• Availability of an emission reduction plan 
consistent to the emission sources. calculated, 
quantified and 

RENEWABLE ENERGIES  
AND ENERGY EFFICIENCY
• Calculation of the energy consumption derived 

both from the electric energy and other fuels.

• Availability of an energy reduction plan consistent 
to the energy sources identified, quantified and,

• Calculation of energy rate consumption from 
renewables.

• Installation of Photovoltaic panels on the winery’s 
roof, starting to operate in November 2019; it will 
be used for self-consumption.

WATER MANAGEMENT
• Water measurement, both on fresh surface water 

and groundwater for the winery and vineyard, 
according to withdrawal licenses. 

• Availability of a fresh water consumption 
reduction plan consistent to identified 
consumption spots that are calculated, quantified 
and established with tools.

• Report on the analytical control of discharges.

WASTE REDUCTION
• Chronological archive of management waste with 

hired technicians. Identification of documents on 
removals of hazardous and non-hazardous waste.

• Availability of potentially-reduced waste reduction 
plan consistent to the typologies of waste that 
are characterized and calculated; quantified and 
established with tools

2019 Achievement 
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We keep on working with AEMET (State Meteorological 
Agency) with the climate data transmission which are 
produced within the property and collected in an official 
weather station to this Agency.

In order to one get used to the effects of climate change 
—frost— we have been installing anti-frost towers since 
1996. Today we have 17 units which minimize damage 
caused by temperatures below zero. 

In 2019 they were used only for two days, on the 14th  
and 19th May, when temperatures dropped to  
-1.6° and 0° respectively.

Fuel consumption derived from this use falls into the 
annual diesel fuel consumption. Fourteen towers have 
a consumption of around 20-25 liters of diesel fuel per 
hour and three towers have propane gas consumption.

The study on the decisive factors in 
wine oxidation (early harvests) is to be 
continued:

The location of the vineyard is a remarkable frame 
of reference for the longevity of wine, both regarding 

weather and soil. The bank of the Douro is made up 
of continental climate, somewhat from the Atlantic 
and the Mediterranean as for the style of wines is 
concerned. 

Each year we face a different quality of grape,  
which is the result of specific weather conditions such  
as temperature, humidity, water on soil, etc.  
Other factors to have into account every year are the 
weight of grapes by stock, the homogeneity of the bunch 
of grapes, the cultural practices and the time of the 
harvest. No doubt all of them play an important  
role in the quality of wine.

Due to climate change we have drought cycles and an 
increase in the average temperature that has altered 
the ripening process of grapes. This process may cause 
the distance in time between the sugar content ripening 
and the phenolic and aromatic ripening. When warmer 
summers, alcoholic ripening usually comes earlier 
than phenolic ripening. On the contrary, ripening in cold 
years with plenty of rain during the harvest time or even 
occasional frost in September, favor different harvesting 
dates to those regular harvesting dates in the area. When 
it comes to work, we have to match the ripening cycle in 
alcoholic strength, tannins and anthocyanins.

FIGHT AGAINST  
CLIMATE CHANGE
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Risks and opportunities derived from 
climate change with a special potential  
to generate significant changes  
in the operations, income or expenses.

The Ministry for Agriculture and Fisheries, Nutrition and 
Environment (Spanish acronym MAPAMA), was already 
warning about a free and continuous fall of vine growing  
in 42% of the area under cultivation since 1980 up to 
today. In 1980 there was a cultivated area of 1,642,622 
hectares while today vineyards take 953,607 hectares.

Alongside the decrease in the area it is remarkable the 
evolution of vineyards in the map in the last 40 years, 
with a clear tendency to move toward the north, so 
there is a big reversal of large areas in the south of Spain 
and nearly nothing in the north to just the opposite.

Springtime and summer seasons are more and more 
dry and hot. There is less frost in winter and more in 
springtime. Consequently, vineyards so closely linked 
to the seasonal rhythm and temperatures evolution, 
behave in turn as one of the clearest bio-indicators of 
climate change in agriculture.

In order to face this situation, there are several 
processes of adaptation like changes in the growing 
system, replacement of varieties, moving to higher 
areas, irrigation contribution, etc. Even so, the 
implications of climate change are so varied and difficult 
to predict that no common measures may be taken.

At Abadía Retuerta LeDomaine, we are very much 
sensitive to climate change. It is over 15 years that many 
of our technical decisions are leveraged by a greater 
respect for the environment and sustainability.

As for vine-growing, it is reflected in choosing for some 
years already to plant ripening-cycles varieties more 
appropriate to new seasonal rhythms and the evolution 
of temperatures in our area; a better understanding 
of the water needs of the plant; avoid using pesticides 
and other harmful substances for the environment and 
biodiversity of our vineyards; a hand-made harvesting 
both to preserve the quality of the fruit and to create 
employment and help populations settle down in the 
rural world.

Our facilities were already built as efficiently as 
possible. Ours is a winery where the aging room is half-
underground to take advantage of the thermal inertia of 
the ground and use fewer resources in air-conditioning 
and daily work. There is a tendency for self-consumption 

For the optimal management of an early harvesting 
year the measures we have taken in vine growing are 
instrumental. We have studied the weather in our area 
with our own weather stations located in the critical 
spots of the vineyard; the humidity sensors for the 
correct management of water; a total control of the 
heat summation; the research on diseases; adaptation 
of the yielding and finally, driving the ripening to obtain 
the highest possible potential: we should not forget that 
during the production, soakings are shorter to ensure a 
good structure without over extractions. At the same time, 
adjust vinification to the maximum, so that the balance of 
wines has a proper relation between the alcoholic strength 
and the acidity it should have. This enables us to obtain, 
based on previous vinifications, complex, long-aging wines 
typical of these vintages of a more “Atlantic” profile. 

We have been practicing micro vinifications based on this 
kind of management for 5 years. 

Along these years, research on the said vinifications has 
enabled us to draw the following data:
• Out of the 2016 vintage, 252 bottles of 0.75 lts are 

set aside to follow up the evolution of wine once it is 
bottled.

• Out of the 2017 vintage, 64 bottles of 0.75 lits and 62 
magnum bottles are put aside as part of an research 
we started in 2019 on compound markers of aging 
(premox). 

• Out of the 2018 vintage 567 bottles are set aside 
because given their interesting and attractive profile; 
they are going to be put on direct sale at the winery, as 
part of the Winemakers’ collection.
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There is a little decrease in scope 1, while an  
increase occurs in scope 2, which may be influenced  
by the increase of irrigation, thus generating higher 
energy consumption.

CARBON FOOTPRINT  (Ton CO2e)

2016 (year base) 2017 2018 % Variation

Scope 1 163.70 424.62 424.4 156.81

Scope 2 461.86 217.84 345.10 -25.28

Scope 3 225.33 N/A

Total scope 1+2 625.56 642.46 769.51 23.01

As for 2018 table compared to the base year, there is  
no footprint reduction yet in general terms —emissions  
have increased 23.01%. However, there is over 25%  
save in scope 2.
 
So there is a tendency to stabilization, focusing on reduction 
with the setting of new measures. 

This year’s new goal has been to be more aware and  
so the scope 3 calculation has also been made where 
indirect emissions produced in the value chain  
of a company are included.

at the winery as we invest in Photovoltaic panels.  
At a processing stage, ultraviolet light is used  
instead of chlorine for water disinfection in the  
end-product and light weight bottles with less  
carbon footprint. And, of course, we always  
make a continuous material recycling.

It is essential to alternate bio-economy  and 
management patterns. This way sustainability,  
the value of the products, materials and resources 
(water, energy, etc.) stay in the economy for as long  
as possible. Besides, waste generation is reduced  
to the minimum.

We deal with two novelties.  
Apart from calculating the carbon 
footprint generated in the field,  
we are performing its scope 3.

2019 Achievement 

Because of the WfCP certification, in 2019 Abadía 
Retuerta decides to calculate scope 3 of the carbon 
footprint. We include all indirect emissions generated 
from electricity, steam, heating and air-conditioning, 
apart from the energy purchased and consumed by  
the company that evaluates its carbon footprint.

CARBON FOOTPRINT  (ton CO2e)

2017 2018 % Variation 

Scope 1 424.62 424.40 -0.052

Scope 2 217.84 345.10 58.42

Scope 3 - 225.33 N/A

Total scope 1+2 642.46 769.51 19.77

We can see that the comparative table makes 
calculations for 2017 and 2018 carbon footprints.  
Then it yields data that do not reach the main goal  
of reduction in total terms —19.77 more than  
the amount generated last year. 

CARBON FOOTPRINT RATIO  2018

Scope 1 (ton CO2) Scope 2  (ton CO2) Total (ton CO2) Reference unit Ratio

Hotel 210.76 255.18 465.94 8,623 guests 23.37 kg CO2/guest

Winery 206.86 89.92 296.78 623,000 bottles 0.88 kg CO2/bottle

Field 6.78 0 6.78 623,000 bottles 0.88 kg CO2/bottle

Total 424.62 217.84 642.46 1.47 M€ 54.45 ton CO2/M€

2020 Goal

REDUCE THE CARBON FOOTPRINT 

Calculate the carbon footprint of the 
company in 2019.

Reduce 3% the hotel carbon footprint 
in a carbon dioxide kilo per guest ratio 
compared to 2018.

Reduce 3% the winery carbon 
footprint in a carbon dioxide kilo  
per bottle ratio compared to 2018.



48 Corporate Social Responsibility

Energy saving

Since 2016 we carry out a monthly control on energy  
and fossil fuel saving, establishing a baseline  
that we used to set reduction targets and the necessary 
actions to meet them. Since then, we have continued to 
monitor energy consumption on a monthly basis.

Energy consumption of the hotel and the winery  
in 2019 is collected in the table below:

ENERGY CONSUMPTION  2019

Weight  
(Ton)

kWh1 MJ2

HOTEL Electricity  
consumption3

- 1,709,742 6,155,071

Propane  
consumption4

61.54 823,713 2,965,366

Diesel  
consumption

2.70 32,250 116,100

Total 
consumption

- 2,565,705 9,236,538

WINERY Electricity  
consumption

- 754,963 2,717,867

Propane  
consumption

31.84 426,205 1,534,339

Diesel  
consumption5

27,00 322,500 1,161,000

Total 
consumption

- 1,503,668 5,413,205

TOTAL 4,069,373 14,649,743
1 1 ton propane = 13,385 kWh; 1 ton diesel = 43,000 MJ.
2 kWh = 3,6MJ. 
3 Monthly meter readings.
4 Sum of all six tank loads
5 Sum of all fifteen tank loads.

Hotel

During 2019 a 6% decrease in electricity consumption 
has been targeted compared to the previous year.  
That is because of control and management measures 
taken in the complex, which cause the readjustments  
in consumption.

Meanwhile, LPG gas  consumption increases  
16% compared to 2018. This is due to a greater use of 
the boiler for the hotel heating during winter, in additon 
to an increase in kitchen consumption, pointed out  
by 6% increase in Pax.

We would like to add that diesel consumption remains 
very low; it is only used to keep the EG lightning 
operational in the hotel and in the spa.

In short, we can say that thanks to all advances  
carried out in the last four years, we have set the path  
to follow since 3% saving  in energy consumption  
in the hotel becomes more important when we stress  
the fact that out of these advances, 66% are from 
renewable origin.

Energy Consumptions Hotel  (MJ)
(By source of energy)

Propane consumption

Electricity comsumption
 8,414,575   2016

2016

 7,375,644   2017

2017

 6,561,752 2018

2018

2018

 6,155,0712019

2019

2019

1,990,082

2,153,914   

2,585,179   

2,965,366   

Diesel consumption

154,800

116,100
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Annual evolution  of energy  
consumption Hotel  (MJ)

Electricity consumption

 10,404,657   2016

 9,529,558   2017

 9,301,731   2018

 9,236,538   2019

3,1
SAVING IN TOTAL 
ELECTRICITY 
CONSUMPTION IN 
HOTEL COMPARED  
TO 2018

%

2020 Goal

Set consumption figures at 2,500,000 
Kwh/year OR 9,000,000 MJ/year  
with a margin not exceeding a +/- 2%.  

A reachable goal by combining energies 
and assessing efficiency, sustainability 
and investment parameters.

A support to SDG7 and SDG 12  
and the indirect support of SDG9  

Winery

In 2019 there is not a significant general saving:  
0.1% due to external factors. 

On the one hand, the year has been definitely dryer  
so the electricity consumption has increased due to  
the irrigation needs, but also the functioning of the  
anti-frost towers due to late frosts in May, which caused 
a 15% diesel increase of the total, compared to  
last year

SAVING IN GAS 
CONSUMPTION 
AT THE WINERY 
COMPARED  
TO 2018. 15%

2020 Goal

1,500,000 KwH/year consumption  
or 5,4000 Mj/year with a margin of +/-2%.

Work on SDG7 and SDG12, supported  
by SDG 9.

Asssesment on the photovoltaic 
installation effectiveness set up in the 
winery.

Energy Consumptions Winery  (MJ)
(By source of energy)

Electicity consumption

Propane consumption

Diesel consumption

 2,809,609   

1,455,217   

1,315,800   

2016

2016

2016

 2,755,864   

1,546,288   

1,141,650   

2017

2017

2017

 2,546,334   

1,808,806   

1,006,200   

2018

2018

2018

 2,717,867   

1,534,339   

1,161,000   

2019

2019

2019

Annual evolution of energy  
consumption Winery  (MJ)

Electricity consumption

10,404,657   2016

 9,529,558   2017

 5,443,802   2018

 5,413,205   2019
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Total

Total energy consumption per year  (MJ)

15,985,283   2016

 14,973,360   2017

 14,663,071   2018

 14,649,743   2019

2020 Goal

4,000,000 kWh/year  
or 14,400,00 MJ/year consumption.

All electricity contracted comes from renewable sources. 
The hotel also has two important energy-saving measures 
at the hotel and another one at the winery based on 
renewable energies:

Geothermal: there are three circuits which, using water 
from the hotel well, dissipate energy the heating system 
cannot absorb when operating in cool mode and the air 
conditioning system cannot absorb when running in heat 
mode; as a result, the corresponding power consumption  
is reduced.

In 2019, we have observed that the installation is stable, 
not seasonal, dissipating between 12,000 -15,000 Kwh; 
additionnally a monthly saving of around € 1,300/month in 
the electricity charge can be seen

Measurement of saving generated  
by the installation.

Follow up of the results and their 
assessment.

2019 Achievement 

• Solar thermal panels: these are used to preheat the 
sanitary hot water (both at the hotel and the SPA),  
thus reducing fuel consumption. 
 
We should underline that in 2019 several 
maintenance repairs were done, optimizing  
the performance at 100%.

All actions have been implemented along the year, 
being the Spa thermal solar energy the first  
to be fully operational and later during summer,  
those concerning the hotel.

Additionnally, team review, instructions and 
procedures were set and the subsequent introduction 
for the winter season work (glicol).

We have succeeded in generating 
35,137 Kwh, between April and 
October, what means an average  
of 5,020 KwH/month, which equals € 
370/month.

2019 Achievement 

• Freecooling: the air conditioning equipment  
that can share this system either based on usage 
or situation include freecooling integrated and 
automated with subsequent saving in electricity. 
External cold air is a natural resource available  
on the property throughout the year, due to the  
great day/night thermal fluctuations of our 
continental climate.

PHOTOVOLTAIC SOLAR 
INSTALLATION (PSI) 
on the southern roof of our winery.

2019 Achievement 
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These panels have a 166 Kwp power distributed in 
three inverters 1x100 kWp+ 2x3 kWp), responsible for 
regulating the power based on instantly consumption 
needs. 

The installation will enable us to have an almost full 
supply of power on sunny days.

Forecast towards 2020 will be to optimize consumptions 
and evaluate the possibilities to take advantage of all 
power generated in the rest of the property and the hotel.

2020 Goal

Review of consumptions for a 
comprehensive study on the better 
use of the photovoltaic panels in the 
winery.

We have calculated various energy intensity ratios. 
For the ratio by income we take into account the total 
energy consumption; for the ratio  by number of guests, 
the energy consumption of the hotel and for the ratio by 
number of bottles, the energy consumption of the winery. 
The following results are obtained:

2019  ENERGY INTENSITY RATIO

Income 12.47 M€ 0.33 kwh/€ 1.175 MJ/€

No of guests 8,623 298  
kwh/guest

1,071  
MJ/guest

No of bottles 623,000 2.414  
kwh/bottle

8,69  
MJ/bottle

If we have in mind the values of previous years, we 
observe a significant saving in each of the entries, 
then a continuous improvement is made both in the 
processes and in the installations checkings.

In the following charts we see a significant 
improvement; however there is room for improvement. 
Efficiency, sustainability and investment parameters 
should be optimized.

We should remember that the path for achieving  
these milestones relies on global collaboration because  
the common interests which constitute the base,  
have to do with external agents such as income, guests  
and the production of bottles.

Energy intensity ratio  (MJ/€)

1.573

1.440

1.242

1.175

2016

2017

2018

2019

Energy intensity  
ratio hotel  (MJ/Guest)

1,071

2016

1,141

2017 1,354

2018

1,559

2019

Energy intensity  
ratio winery  (MJ/Bottle)

11.522016

10.272017

10.412018

8.692019

5

6

DECREASE IN THE RATIO  
OF TOTAL ENERGY 
CONSUMPTION TO  
TURNOVER, WHICH IS OVER 
THE 2%  GOAL WE HAD SET.

IN HOTEL ENERGY 
CONSUMPTION PER 
NUMBER OF GUESTS

%

%

IN WINERY PER NUMBER 
OF BOTTLES,  
AFTER THE 1% INCREASE 
IN 2018

DECREASE IN THE RATIO  
OF ENERGY CONSUMPTION

17%
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Likewise, we have achieved the goal  
set for a 100% efficient outdoor lighting  
of the hotel

There are several steps to saving that were already 
implemented in 2018. We consider them multiannual 
and permanent in time. We seek the performance and 
continuous optimization of the installation; we do a 
constant following up and stablish some criteria, like 
not undertaking a new installation without the prior 
verification of its efficiency. This way, we follow the path 
to attain the savings goal, even when the use of spaces 
and installations is more frequent.

Actions that prove to be extraordinary steps to savings:
• Climate control system of the hotel by means the most 

efficient method, that is, to prioritize the use of propane 
over the use of electricity.

• Optimize the times, temperatures and areas of use of 
the different energy systems.

• Maintain the control system in the hotel in an optimal 
working estate to keep all energy parameters within the 
ranges estblished.

WATER  
MANAGEMENT

We already manage our own water controls at Abadía 
Retuerta. Checkings of the existing meters is a monthly, 
built-in routine in our way of working.

Water withdrawal is split up in four parts: vineyard, crops, 
winery and hotel. We use two surface water intakes for 
the vineyard and crops in the Douro River and in the 
Douro canal (we use adrip irrigation system, which is the 
most efficient). For the winery we withdraw undergournd 
water. For the hotel we withdraw underground water and 
there is a water intake from the general mains of Sardón 
de Duero.

[103-3-303] Total water consumption in 2019  
was 54,579 (39.756 m3 in the winery and 14,523 m3  
in the hotel)

We have detected an increasing tendency in consumption 
compared to 2018 because 2018 was a specially humid 
year, which no doubt has a influence in the management of 
this resource.

As it is expected, the graphic shows how water 
consumption increases during summer, when a more 
intensive irrigation maintenance must be done

Total water consumption  (m3/year)

Winery

Hotel
15,794   2016

2016

16,816   2017

2017

13,876   2018

2018

14,523   2019

2019

 37,923   

 56,297   

 33,847   

 39,756   

Total AR

2016

2017

2018

2019

53,717   

73,113   

47,723   

54,279   
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2019 Monthly water consumption  (m3)
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Winery water comsumption (m3)

AR water comsumption (m3)

Hotel water comsumption (m3)
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Even if we observe an increase  
in consumption, the target for holding 
up ratios is met both in the hotel  
as in the winery, compared  
to last year.

2019 Achievement 

2019-20 Goal

Keep relative values for water 
consumption in the hotel (by number  
of guests) and in the winery (by number 
of bottles) compared to 2019.

Below, see comparative charts of 2016, 2017  
and 2018 in cubic meters by bottle for the winery  
and in cubic meters by guest for the hotel:

Total water consumption Winery
(m3/bottle)

0.078

0.106

0.066

0.064

2016

2017

2018

2019

Total water consumption Hotel
(m3/guest)

2.367

2.389

1.702

1.684

2016

2017

2018

2019

Water consumed both at the winery and at the hotel 
is treated by two osmosis systems, which generate a 
rejection of approximately 40% of the intake.  
The water quality is checked by annual analyses and  
it is guaranteed by continuous maintenance  
of the treatment systems.

All discharges meet with the discharge parameters 
required by law, according to the annual analyses 
available:

DISCHARGE

Volume (m3/year) Source Treatment method Water quality Use

WINERY 15,902 Osmosis rejection 
(40%)

Lagooning 6 As with the collected but with 
higher concentration in salts

Evaporation or 
irrigation of  pine 
groves23,854 Processes Meets discharge parameters 

HOTEL 5,809 Osmosis rejection 
(40%)

None As with the collected but with 
higher concentration in salts

Douro River

8,714 Processes Biological disc  
aerobic system 7

Meets discharge parameters

6 We have three reservoirs, two with a surface area of 750 m² and one with a surface area of 600 m². They produce a gradual conversion of 
organic matter in the water by the action of the aerobic bacteria. Aerators contribute to this action (they stir the water and transfer oxygen). 
Then, through connecting vessels, the water is transferred to a larger reservoir (7,000 m²), where the water evaporates or is used to irrigate 
the nearby pine groves.

7 These are porous discs that rotate so that half of each disc is submerged in the untreated water. The continuous rotation oxygenates the 
aerobic bacteria, helping them to grow and spread. These bacteria degrade the organic matter. A de-nitrification process also takes place 
through the controlled recirculation of the treated water.
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PROTECTING  
BIODIVERSITY

 

Abadía Retuerta is located at the following UMT 
coordinates: Zone 30T; X=382.456; Y=4.608.190.

The property comprises a 700 hectare surface in total, 
of which 185 hectares are under cultivation with our 
vineyards and over 4000 meters run alongside the banks 
of the Douro River. It is therefore located between two SCI 
(Site of Community Importance): the Carrascal location 
and the banks of the Douro River (green space.)

It is worth highlighting one of the projects Abadía 
Retuerta is involved: RED NATURA 2000, a European 
ecological network consisting of areas where biodiversity 
is preserved and whose major aim is to ensure the long-
term survival of species and habitats in the European 
territory while preservation of nature is ensured and 
thus, biodiversity. 

Biodiversity within the property is defined by the variety 
of existing habitats, as to natural and plant species is 
concerned.

water filtering ponds of the winery. We should stand out 
mallards, herons and teals whose colonies have been 
possible thanks to small floating islands with natural 
plants to favor their breeding. We also focus on the 
preservation of the development and environmental 
quality of the landscape and their lands.

We know the different flora and fauna species 
housed in the property since a study was made from 
a collection of names to confirm the said information 
and to be able to share it in a reliable way. The study 
goes together with the Mountain Management Plan 
because in addition to having control over flora and 
fauna, we also seek to have control of all species above 
mentioned that coexist with us. That is why there is a 
Hunting Plan that collects this information. 

The main purpose of the hunting plan is to preserve the 
flora and fauna. It is some years that improvements 
are being regularly carried out for the continuation of 
animal and plant life within the property

Oak grove, scrubland and pine grove; the bank, 
wetlands and wine growing are home to a varied flora 
and fauna linked to these habitats: wild boars, roe 
deers, wild ducks, red-legged partridges, wood pigeons, 
rabbits, hares and foxes, among others. Similarly, a 
natural habitat for water birds has been created in the 

We also work on the population control of the species  
in the property by exploiting the game preserve. 
According to the annual report, 25 rabbits, 12 hares,  
6 turtle doves, 18 wood pigeons, 10 thrushes,  
10 European starling, 4 roe deers and 14 wild boars  
were captured in 2019.
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We include history in this section because it is present 
in every corner of our property. It is some years that we 
started a project which deals with the recovery of our 
historical vineyard. This comes from the fact that in 
the 19th century, a plague of phylloxera spread all over 
Europe and consequently, it affected vineyards. That is 
why we may well consider ourselves fortunate to have 
been able to win back six tempranillo clones and  
even to produce a tempranillo variety with them  
—the pre-phylloxera variety of tempranillo  
from Abadía Retuerta.

We highlight some more initiatives such as:

Foster the presence of birds of prey for the biological 
control of starling and other grape-eater birds. We count 
on FIRE since 2012. Among the steps taken we highlight 
the following:
• Installation of 50 watchtowers 
• Installation of 12 nesting boxes for common kestrels 

and eight nesting boxes for barn owls; all of them on 
wooden posts about 3 meters off the ground. 

• Installation of 60 wicker baskets in the pine forests 
and perimeter holm oaks of the vineyards to make 
easier the nesting for long-eared owls, common 
kestrels and the Eurasian hobby.

• Reinforcement of population of birds of prey.
• Monitoring of artificial and natural nests  

and the watchtowers.  
• Monitoring of the birds of prey.
• Monitoring of the grape-eater birds.
• Evaluation of grapes eaten.

It is some time already that we consider ourselves  
“spies of nature“, due to the installation of a movement 
sensor camera that enables us to know not only the 
different existing species but also the habits  
of the fauna that live in the property and evaluate 
actions carried out there.

We would like to add that thanks to the Mountain 
Management Plan —once audited— we have the PEFC 
label since 2010, granted by the sustainable forest 
management implemented. This ecological label comprises 
all agrifoodstuffs and forestry products of the property 
(wood, pine cones and pine nuts, mushrooms, aromatic 
plants, honey, black truffles, etc.) showing our contribution 
to the protection of the forest resources of the planet. 
Regarding the Management Plan, over 65,000 pines have 
been planted since 1996, so reforestation has covered 
over 200 hectares in the mountain and in the forest with 
native varieties. The project takes care of forest mass and 
contributes to the rural development and diversity.  
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The placement of floating islands in one lagoon  
of the property has helped the nesting of birds  
and the greater presence of specimens, improving  
the habitat in the area.

Abadía Retuerta maintains its forest grounds in 
accordance to the established Mountain Management 
Plan and has made a recovery program in a wetland 
area in order to increase areas in the property for refuge 
and to help increasing the native fauna, both mammals 
(roe deers, wild boars, foxes, rabbits, badgers, etc,) and 
breeding poultry (ducks, herons, etc.). The area of the 
recovered wetland is about 5,500 m2.

Besides, we work in sowing native plant species:
• See ‘Pollinator Operation’ in the section ‘Historical 

Heritage’.
•  In 2017 an exchange of centenary species was 

carried out with the Castillo de Canena oil company. 
Centenary olive trees of the picual variety were 
planted at the historical site Prado del Aceite  
in the property Abadía Retuerta.

WASTE  
MANAGEMENT

Abadía Retuerta has an inventory of all waste we generate. 
This waste is segregated and removed by several 
authorized managers who select the most convenient 
disposal method for each waste. Both in the winery and 
the hotel facilities there are “clean points” where waste is 
stored provisionally and safely.

Every year new awareness-raising tasks are made among 
workers to reduce waste generation and perform a correct 
segregation of the same.

Hazardous and non-hazardous waste removed from the 
winery in 2018, are shown in the table below:

2019 WINERY WASTE 8

Hazardous waste

Description Code Use Quatity (kg)

Sprays and aerosols 160504 R13 1
Lead batteries 160601 R13 60
Contaminated plastic 
containers

150110 R13 104

Fluorescent tubes 200121 R13 65 items
Contaminated material 150202 R13 220
Contaminated metal 
containers

150110 R13 4

Used antifreeze 160114 R13 1
Used oil filters 160107 R13 32
Contaminated  absor-
bents

150202 D15 1

Ni-Cd batteries 160602 R13 0

Non-hazardous waste

Paper and cardboard 200101 Recycling 12,440
Plastics 200139 Landfill 0
Other - Recycling 0
Scrap 200140 Reuse /  

Recycling
5.120

Glass 200102 Recycling N/A [11]

Wood 200138 Reuse 0
Sludge 020305 Agricultural 

application
0

8 Waste coming from the pruning of vineyards, are crushed and 
integrated into the soil when the land is cultivated; whereas wine 
making waste, such as the remains of the grape bunches, are treated 
using a natural composting system and they are added as organic 
matter to the different plots of the vineyard.

9 R13: Intermediate operations with final destination to valorization.
10 Intermediate operations with final destination to deletion. 
11 Collected by the Community.
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Also, Abadía Retuerta is a member of Ecovidrio in order 
to ensure recycling the packaging materials we put into 
the market.  With the help of Ecovidrio we develop a used 
packaging waste management plan.

2019 Provisional statement considers:
• Glass: 351.203 kg.
• Cork: 2.371 kg.
• Aluminum: 3.172 kg.
• Cardboard: 26.571 kg.
• Wood 20.956 kg.

The comparative table 2016-2019 has been shown  
in both graphics:

Hazardoues waste

 Spray and aerosols

 Lead batteries

 Contaminated plastics

 Fluorescents tubes

 Contaminated materials

 Contaminated metal containers

 Used antifreeze

 Used oil filters

 Contaminated absorbers

 Ni-CD batteries

20162016

20162018 20162019

20162017
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2019-20 Goal

CIRCULAR ECONOMY 
PROJECT  

Circular economy project together 
with our suppliers and managers 
to reduce to the minimum waste 
generation in the winery.

It will start with an audit on waste 
segregation, chiefly plastic.

Purchase of a cardboard  
compactor.

2019 Achievement 

In 2019  a cardboard compactor was purchased

And these are the hazardous and non-hazardous waste 
removed from the hotel in 2019:

HOTEL WASTE 2019

Hazardous waste 

Description Code Use Quantity (kg)

Toner cartridges 080317 R13 7

Batteries containing 
mercury

160603 R13 4

Edible oil [12] 200125 R13 2.590

Aerosols 160504 R13 10

Contaminated plastic 
containers

150110 R13 8

Lead batteries 160601 R13 1

Non-hazardous waste

Plastic 200139 Landfill No data 13

Glass 200102 Recycling 8.340

Paper and cardboard 200101 Recycling 4.300

Sludge 190805 Agriculture 22.800
12 Oil density = 920 kg/m3; 3,000 L in 2017. 
13 Collected by the Community.

Comparison between 2016-2019 is shown  
in both graphics:

Hotel hazardous waste

Toner cartridges

Batteries containing mercury

Aerosols

Contaminated plastic containers

1

01

12

08

2016

2016

2018

2018  

14

04

10

08

2017

2017

2019

2019

12

04

04

2018

2018

2019

072019

Winery non hazardoues waste
 2019

 2018

 2017

 2016 Papar and 
cardboard

Plastics

Metal scrap

18,660

25

3.860

10,304

1.932

5.120

15,288

720

12,440
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Number of printouts

Colour

Black and white

Total

564,4172016

464,271

477,487

467,436

2017

2018

2019

2016

2017

2018

2019

2016

2017

124,004

141,622

228,967

2018

122,1772019

335,451

322,649

353,483

345,259

Since 2017 we started recycling coffee capsules  
used by associates; this practice has been extended 
along 2019 and in the winery area too. The periodical 
collection for a correct compost production  
has been arranged with the suppliers.

The amount of coffee capsules, since we started 
collecting them by mid-2019, has attained over: 

148 KG COFFEE CAPSULES

An area was fitted out for recycling 
in the winery, where a correct 
segregation of domestic waste  
is made.

2019 Achievement 

A new project started in the winery and kept on 
throughout 2019. Some garbage cans were fixed to 
segregate waste generated by associates at the canteen. 
In addition to the mentioned  fitttings,  
a rasing awareness campaing has been spread by means 
of small doses of information so people using this area 
could make a correct use of it.

Edible oil

3,000

2,800

2,590

2017

2018

2019

Hotel non-hazardous waste

Glass

Paper and cardboard

Sludge

83,0002016

87,0002017

26,4002018

22,8002019

3,1502018

4,3002019

7,2002018

8,3402019

According to the figures we can see that most of waste 
generated have decreased in quantity as we have raised 
awareness.

As for paper consumption:

A reduction is shown compared 
to 2018, both in number of color 
printouts and in black and white.

2019 Achievement 

SAVE MORE THAN

10.000PRINTOUTS 
IN 2019
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As a result of Abadía Retuerta’s 
strong commitment to the local 
environment, it is some years 
already that we work on a regular 
basis to consolidate different 
basic aspects for the company 
such as the social plan.
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Abadía Retuerta LeDomaine

As a result of Abadía Retuerta’s 
strong commitment to the local 
environment, it is some years 
already that we work on a regular 
basis to consolidate different basic 
aspects for the company such as 
the social plan.

 
The work is enhanced thanks to the contribution of 
associates. It is in fact reflected in several ways  
either by the management of a project, the involvement 
and performance in the work and by the support 
provided to any of the initiatives. 

All this is part of our will to provide specially help  
and resilience to the society we belong.    

In 2019 we did not want to miss the opportunity to 
continue on projects that already bear our seal of 
identity such as the Solidarity harvest nor to forget  
many other challenges already proposed by other 
companies where we see our chance to help.  
One of the most important is creating alliances,  
also one of the SDG goals. 

Supportive action

C.5
Abadía Retuerta LeDomaine
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CELEBRATION ON THE ANNIVERSARY OF 
SOLIDARITY HARVEST EVENT

2019 Achievement 

As could not be otherwise, we wanted to thank 
the five foundations/associations for being able 
to make this project possible through coopera-
tion and coordination. 

The project is born with the aim to foster alliances 
and to be able to help our closest neighborhood 
too. That is why Solidarity harvest gets closer to 
organizations from the province of Valladolid.

Every year we seek the project we feel more 
identified with, since there are several associa-
tions willing to cooperate. After the search, the 
initiative is proposed so that the organization 
may better understand the message we would 
like to convey. Not only help is sought through a 
monetary donation, we also seek to transfer our 
knowledge about grape growing to other people 
who are in a less favorable situation. 

This way, during harvest time, they work very 
closely with our field team to learn a new trade.

Undoubtedly, the experience means something 
special both for those who come and for the Aba-
día Retuerta team spending their time with them. 

At the time of the celebration we could listen first 
hand to the spokepersons of the different orga-
nizations: Fundación Personas, Red Incola, Casa 
Juventud Aleste, Fundación Cauce, Fundación 
Juan Soñador. They expressed how they lived the 
fact of coming over. They also brought their asso-
ciations close to us to tell us about them. 

No doubt we can speak about an extraordinary 
meeting with a valuable contribution.  
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Solidarity harvest

As we anticipated, we have been able to work on this 
project one more year. It was born in 2014 so we have 
seen its fifth edtion this year. 

During 2019 a donation was made to Fundación Juan 
Soñador from the money raised in the 5th Solidarity 
Harvest. A total of Euros 11,280 will be earmarked for 
the project Tierra Viva Catering which deals with training 
for young people in risk of social exclusion to promote 
them later on toward the first step on their professional 
career through this initiative.

What is Puente Salud  
Mental Association?

It is a non-profit, social benefit organization  
located in Valladolid. 

Their MISSION is to improve the quality of life for people 
with mental health problems and that of their families, 
the defense of their rights and the representation  
of the FEAFES community. 

Their VISION is to be a consolidated community 
embracing all people with mental health problems,  
their families and their social network. 

The project, which is the goal of the said action, consists 
of a social and labor integration program for people 
with mental health problems. It promotes the integral 
development of the students through community 

services oriented to their labor integration. Because they 
are citizens in their own right, the program promotes 
MENTAL HEALTH FROM A BRIGHT PERSPECTIVE.

This project is designed by the service-learning methodology 
in such a way that training for different labor profiles will 
be provided. Students then learn, do their internship and 
carry out a project for the benefit of society, everything at 
the same time. To achieve this goal, it is necessary to fit out a 
community area for residents in Valladolid. 

On this occasion, the working team was made up of eight 
people whose names will appear on the label of the 
bottle of the 6th Solidarity Harvest edition. The vintage 
will be put on sale during 2020 with the motto “Bridging 
to a professional future”.

In 2019 we held our 6th Solidarity 
harvest. On this occasion  
we were so lucky to work with  
the Puente Salud Mental  
Association. 
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19  https://fietgratia.org/

465€

11,280€

180KG

+40KG

TOYS VALUED

CLOTHING DONATION

PLASTIC PLUGS

Supportive calendar

Aligned with the different supportive actions,  
since 2016 we collaborate with the Red Cross initiative, 
Their rights at stake. Most divisions in the company 
are involved in making a calendar that must include a 
thematic picture with all the participants. Calendars  
are sold to associates themselves at Euros 5 each;  
the funds attained this year were Euros 465.

Thanks to this initiative, Red Cross succeeded in offering 
toys to almost 750 children from Valladolid on the Three 
Wise Men Day.  

Likewise, a part of the raised money served to buy 
sanitary products for babies; something that Red Cross 
usually does for families in need

Clothing donation

Clothing donation is a customary activity in the 
company twice a year by associates at the time 
of changing the clothes in spring and later, at the 
beginning of the fall.

We have contacted a new organization this year, a NGO 
called Fiet Gratia19, who although operating at national 
level, they have one office in Valladolid.

The NGO was founded in 2009 in Spain; it is devoted to 
development and humanitary aid. 

To be more specific, the people to whom this aid was 
meant are the same people who are now running the 
project called Project rescue. It is conceived to help all 
women who are victims of white-slave trade so that 
they can be integrated in society.

Abadía Retuerta delivered in July 84.5 kg of clothing 
and 20 bags of towels and sheets and in November they 
delivered 101.5 kg of clothing and 4 bags of sheets and 
towels.

SOLIDARITY HARVEST

DONATIONS
2019
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Collection of plastic plugs

Another collaboration held for long is the collection  
of plugs that we take to the SEUR (urgent shipping  
and logistics Spanish company) headquarters in 
Valladolid since 2017. The main reason for collaborating 
with this company lies in their Foundation’s project, 
Plugs for a new life. It works to provide medical and/or 
orthopedist treatments not included in the NHS  
for children with serious diseases. 

Collecting and delivering of plugs once every quarter, 
the total of kilos that we have been able to gather has 
been 47kg, which will be added to a supportive total.

Collaboration with Sardón de Duero 

Abadía Retuerta holds a strong link with Sardón de 
Duero, the village where we are; that is why we run  
some projects together along the year.

One of our usual collaborations runs with the Sardón 
de Duero Women’s Association. On this occasion, the 
association asked us to give some of our products (six 
bottles of our Selección Especial wine) to sell them at 
their Velada Solidaria 2019 (2019 Supportive Evening) 
so they could raise some money to help fighting 
multiple sclerosis. Thanks to the joint involvement, 
they succeeded in collecting Euros 1625 which would 
benefit the Multiple Sclerosis Association in Valladolid.

But we also had the chance to work with the Sardón 
de Duero Retirees Association in their 6th Tomatoes 
Tasting and Fruit and Vegetables Exhibition by giving six 
bottles of our Selección Especial wine. The takings went 
to ACNUR’s program for refugees, within the program 
Pueblos Solidarios orgullo de Pueblo (Supportive 
Villages, pride of villages).

Por un futuro CYL association

This is the second consecutive year that we contacted 
Por un futuro CyL Association (Castilla and León for a 
future), located in Valladolid.

A non-profit association whose scope of action covers 
the whole Castilla and León Community, in order to 
help the social integration of various groups at risk of 
exclusion.

Our contribution consisted on the collection of toys by 
associates willing to donate. The toys were delivered so 
that no child wakes up without a toy on the Three Wise 
Men Day and for the children to have a present on their 
birthday too.

Focus On Women

We collaborated once again with Focus On Women, 
at their Supportive FOW event in 2019. This time they 
celebrated their 10th anniversary. 

Focus on Women, through its FOW foundation,  
aims to support the improvement of women’s living 
conditions and their empowerment throughout the 
world with supportive projects and collaborations  
with local NGO’s.

We attended and collaborated at the charity gala on 
November 6th. We offered a private wine tasting to a 
highly specialized group before the event. The focus 
was on raising funds for the FOW supportive projects 
in Morocco, Madagascar, Ethiopia, India, Peru and 
Vietnam.
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Saint Augustine Parish

During 2019 we also participated in the charity raffle  
of Saint Augustine parish. We donated a magnum  
bottle to collect money for different charitable causes 
in the Community of Madrid

Race against cancer

It is through various channels that we try to raise 
awareness in different associates to take part in the 
annual walk organized by AECC (Spanish Association 
Against Cancer). We take into account the importance 
of the ultimate goal to where the takings go to: research 
against cancer

Due to the higher awareness of the international and 
world days everywhere, and wishing to make the general 
public more sensitive in such relevant matters as 
human rights, sustainable development and health, we 
conducted the initiative during the week in which World 
Blood Donor Day was celebrated.

To this end, we contacted the blood donation and 
haemotherapy center in Valladolid, who provided us with 
the “donation bus”. They drove the bus to the property for 
an easier access to the persons willing to collaborate.

Although w cannot inform about the exact amount  
of liters of blood finally allocated, we can say that  
over 36 associates were willing to take part  
in the said activity.

Partnership on World Blood Donor Day

PARTNERSHIP  
WITH THE BLOOD 
DONATION AND 
HAEMOTHERAPY 

Develop a partnership  
with the Blood Donation and 
Haemotherapy Center to carry out 
blood and marrow donations,  
as well as previous raising-awareness 
tasks.

2019 Achievement 
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Federación Española del Vino, FEV. it was born in 
1978 as the most representative Spanish organization 
grouping the Spanish wine industry. Since then, it keeps 
on working for the benefit of the Spanish wine sector. 
FEV’s objectives, apart from the defense of the image 
of wine -as a staple element of the Mediterranean 
diet, different from other beverages- are focused on 
seeking the best possible environment for wine cultural 
companies develop their activity. It also informs about 
every matter affecting the interests of the sector; it 
decides on consultations and generates common 
positions of the Spanish wineries.
www.fev.es

Wine in Moderation, WIM. (see also on “Abadía Retuerta”): 
we are members and hence, members of FEV. This 
is an international organization founded by industry 
associations and leading wine companies that is in charge 
of coordinating and manage the activities of the program 
“Wine in Moderation” as well as spreading their scope and 
impact throughout the world .
www.wineinmoderation.eu/es

Fundación para la Investigación del Vino y de la Nutrición, 
FIVIN (Foundation for Wine and Nutrition Research). (See 
also on “Abadía Retuerta”): since it was created in 1992 they 
drive their activities to study the possible protective effects 
of a moderate consumption of wine and cava on our body 
and on human health from a medical point of view.  They 
perform continuous research; compile works about wine 
and health and about cava and health under the supervision 
of a scientific commission made up of doctors, scientists 
and national and international reputed researchers and 
technicians on health and nutrition.
www.fivin.com

Grandes Pagos de España, GPE: association made up of 
28 wine properties throughout Spain. They protect and 
disseminate the culture of qualified clos wine, produced 
in a specific terroir that reflects the unmistakable 
character of its soil, its subsoil and its weather. 
www.grandespagos.com

We are members of...

 In addition to it and in order to be consistent with 
our principles and our business concept, we are 
members of the following organizations:
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Asociación Forestal de Valladolid, ASFOVA (Valladolid 
Forest Association): they help us to manage forestry 
subsidies issued by the public Administration. We 
participate in activities they propose such as getting 
involved in research with the University of Valladolid.
www.asfova.es

Fundación Internacional de Recuperación de Ecosistemas, 
FIRE: International Foundation for the Restoration of 
Ecosystems): private, non-profit organization, created 
in 2006 whose aim is the restoration and preservation 
of ecosystems, transferring academic knowledge to 
operational projects with the highest possible social 
performance. 
www.fundacionfire.org

Comunidad de Regantes del Canal del Duero (Douro 
Canal Irrigation Community): it was established at 
the beginning of the 20th century, It provides services 
to plots located in municipal limits near Valladolid, 
contributing to the settlement and development of local 
horticulturists.
www.ccrrcanaldelduero.es

Sindicato agrario ASAJA (ASAJA Farmers’ Union): 
agricultural organization that protects the interests of 
their members, that is, farmers and stockbreeders. In our 
case, they manage vineyard subsidies and carry out the 
CAP (Common Agricultural Policy). 
www.asajacyl.com

Círculo Fortuny (Fortuny Club): non-profit association 
created to gather in a common forum the Spanish sector 
of prestigious cultural and creative brands; to promote 
and protect their own identity. 
www.circulofortuny.com

Cámara de Comercio de Valladolid (Valladolid Chamber 
of Commerce): a corporation governed by public law 
whose main objectives are to promote employment, to 
improve the competitiveness of the industry, to propel 

business internationalization and to increase 
professional skills through training.  
www.camaravalladolid.com

Confederación vallisoletana de empresarios 
(Valladolid Business Confederation): recognized 
as the only business organization to represent and 
speak on behalf of the Valladolid businessmen on the 
whole to the local and regional administrations and 
the trade unions.
www.cve.es

DIRCOM: Professional association grouping managers 
and professionals responsible for communication in 
companies, institutions and consultancy firms. 
www.dircom.org

FUNDACIÓN STARLIGHT: a legal entity created by 
the Institute of Astrophysics of the Canary Islands 
(IAC) and the consultancy firm Corporación 5, whose 
primary purpose is the dissemination of astronomy 
and the promotion, coordination and management of 
the Starlight movement.  
www.fundacionstarlight.org

VIRTUOSO: a  global luxury network made up of 
consultants for leisure travels and travel suppliers 
carefully chosen. 
www.virtuosotravel.es

TRAVELLER MADE: A network of luxury travel 
designers specialized in offering unique and genuine 
experiences. 
www.travellermade.com

TRAVEL LEADERS GROUP: ra network providing a 
high level experience in travel to corporate, luxury 
and leisure clients through travel agencies. 
www.travelleadersgroup.com

All our organization activities comply with the 
Spanish law in force on human rights.
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Abadía Retuerta LeDomaine

COMMITMENT  
TO OUR  
ASSOCIATES

One of our most important values 
are our associates to whom  
we regard as the best ambassadors 
of our brand. Undoubtedly, 
they shape what this company 
represents.

However, they are not pooled in the same working place 
because we run the winery, the hotel and we have two 
offices in Madrid: on the one side “The Craft” exclusive 
club and on the other side, our office at Lagasca Street. 
The latter is the meeting point for the winery and the hotel 
brand managers at national and international level.

Staff distribution as of December 15th 2019, at which 
point the hotel closes the season, is divided as follows:

STAFF1

Abadía Retuerta (Winery) LeDomaine (Hotel) Corporate services Total
Men Women Men Women Men Women Men Women

No total of 
associates 
(15/12/2019)

35 12 31 42 3 13 69 (50.74%) 67 (49.26%)

47 73 16 136
1  There are 63 job profiles (31 for the winery and 32 for the hotel) which state the responsibilities, roles and tasks of each position: those inherent in the 

position and those general to the company, namely, environment, quality and CSR; competency profile, material resources and procedures.

In the tables below we can see the progression of the 
staff since 2016. 

TEAM EVOLUTION

Abadía Retuerta (Winery) LeDomaine (Hotel) Corporate services Total
Men Women Men Women Men Women Men Women

2018
34 10 35 41 4 13 73 (53.3%) 64 (46.7%)

44 76 17 137

2017
33 7 37 36 5 8 74 (58.7%) 52 (41.3%)

40 73 13 126

2016
31 11 30 31 1 9 62 (55%) 51 (45%)

42 61 10 113

Our team 

C.6
Abadía Retuerta LeDomaine

Team evolution

2016

2017

2018

2019

73

69

Men

Men

64

67

137

136

Women

Women

Total

Total

Men

Women

Total

Men

Women

113

51

62

Total

74

52

126
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2019 NEW HIRINGS

Women Men Total

Offices 2 0 2
Winery 1 3 4
Field 0 1 1
Hotel 20 19 39
Total 23 23 46

2019 OUTGOING STAFF

Women Men Total

Retirement 0 0 0

Termination of contract 14 11 25

Resignation 3 4 7

Failed trial period 0 0 0

Other 0 0 0

Total 17 15 32

STAFF BY CONTRACT TYPE

Abadía 
Retuerta 

(Winery)

Le 
Domaine 

(Hotel)

Corporative 
services

Total

Indefinido J. C.1 44 58 13 115
J. P. 2 1 1 3 5

Temporal J. C. 2 14 0 16
J. P. 0 0 0 0

1 Full time / 2 Part time

We observe how  in recent years the tendency shapes  
a professional type of staff where most people have  
an indefinite contract compared to those with  
a temporary contract.

Type of contract
2016

2017

2018

2019

Indefinite

Indefinite

Indefinite

Indefinite

14

15

22

16

99

111

115

120

Temporary

Temporary

Temporary

Temporary

The general tendency shows that during 2019 most 
contracts in the hotel have become full time contracts 
because fortunately the needs of the company have 
required so.



73Abadía Retuerta LeDomaine

General guidelines of Abadía Retuerta state that we do 
not usually hire external workers either self-employed or 
outsourced for the substantial part of the work. On the 
contrary, we pursue training and teaching those people 
interested in being part of the team.

Nonetheless, we should mention two seasons over the 
year (green pruning and harvest) when the number of 
workers increases exponentially although hirings are 
made by Abadía Retuerta itself. The duration of two 
periods is conditioned by the weather: if the grapes 
have to be harvested quickly, we hire more people for 
less time. Conversely, if the grapes have to be harvested 
more slowly, there will be fewer hirings but they will be 
extended for longer.

These hirings will be made for some weeks in spring  
and the fall. The vineyard team is in charge of teaching 
all those people who decide to work doing the necessary 
tasks. More precisely, in 2019 green pruning led to hiring 
171 people (146 men and 25 women), and 111 people for 
the harvest season distributed  in the following way:  
40 people in the winery (20  men and 20 women)  
and 71 people in the field (58 men and 13 women).

Staff distribution  by age:

•  Between 19 and 29 years of age: 10.3% (14 workers).
• Between 30 and 45 years of age: 59.5% (81 workers).
• Over 45 years of age: 30.2% (41 workers).

Staff distribution by age 

Between 30  
and 45 años

Over 
 45 years

Between 19  
and 29 years

42 M / 39 W

23 M / 18 W

7M / 7W

In short, we can say :

70% of our associates is under 
45 years old, with a similar 
percentage between men and 
women in every age range.

Abadía Retuerta SA complies with Royal Legislative Decree 
1/2013 of November 29, which approves the Consolidated 
Text of the General Law on the rights of people with 
disabilities and their social inclusion. Since 2019 we have 
a disabled associates who has an indefinite contract. 

In addition to it, we have been granted a dispensation 
by the Castilla y León Town Council offering alternative 
measures that consist in making donations and 
sponsorship actions of a monetary nature (see Solidarity 
harvest in the section ‘Supportive Action’).

100% of associates are covered by a collective 
agreement. There are four of them: Valladolid Hospitality 
Collective Agreement, Vine industry Collective 
Agreement, Offices and Private Offices Collective 
Agreement and Farm Labor Collective Agreement.

Furthermore, in order to make easier the conciliation 
between work and family life, the procedure -”PNT 
HR-10_01 Flexitime for Office Workers Abadía Retuerta 
LeDomaine”, has been created and states the following:

• Possibility of 1 hour flexitime to start and finish the 
workday (starting 8 am or 10 am).

•  Intensive work hours in summer (July and August): 
Monday to Friday, from 8.00 a.m. to 3.00 p.m.

2020-21 Goal

Obtaining the EFR certification, 
Responsible Family Business.  
We seek to be able to consolidate  
the support for equal opportunity  
that we have been observing for years  
as well as the respect for the 
conciliation of personal, family  
and work life.
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OUR  
ASSOCIATES’  

SATISFACTION

Abadía Retuerta is concerned about  
their groups of interest, chiefly  
about our associates, we conduct two 
types of surveys:
• Opina Survey: it expressly involves all 

workers in the winery and the hotel. It is 
done every two years.

•  GES Survey: it comprises the whole 
Novartis group.

The main objectives of the surveys are:
• Know the global degree of satisfaction 

and commitment of the workforce and 
in each of the divisions of the company 
(winery and vineyard; hotel and corporate 
services).

• Determine action plans derived from the 
results so that business management 
is improved and decision taking is 
personnel management-oriented.

During March 2019, Opina survey was 
conducted. Although it is a customary 
survey, an improvement of the same 
was sought by updating every question 
according to the time the company was 
going through. Also, the most relevant 
information was highlighted and compiled 
so an evolution could be implemented. 

The whole survey was online implemented 
so confidential data could be guaranteed, 
with no one from the organization being 
able to see the answers the rest of the 
colleagues had entered.

 It comprised 13 categories with a total 
of 60 questions within which there were 
two open questions. This way room 
for improvement or the opinion about 
improvements made could also be 
expressed.

Reception on the part of associates was 
reflected in the 74% participation out of 
the 121 who were invited to do it, as it was 
totally voluntary. 
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We work hard and constantly seeking improvement in 
internal communication, to reach the highest number of 
associates. Therefore, in addition to the usual channels 
used for a long time, such as:
•  Corporate email.
• Four information boards.
• “Retuerta Web” associates portal.
• “Retuerta News” monthly magazine, with a specific 

section on CSR.
• Suggestion mailbox.  

A step further has been taken. On the one hand, the 
greater digitalization in communications through the 
‘Teams’ platform; this is a group where everyone is 
welcome to be part of and thus to be interconnected 
at any time, regardless where we are. This also brings 
greater proximity to the teams who are working out of 
Sardón de Duero. 

Additionally, several quarterly meetings have been 
scheduled in a fully new format. The new conducers were 
the associates themselves who performed the task to 
explain what projects they are working in and took to the 
front the division’s meaning to the rest of the colleagues
It has also become customary the quarterly breakfast 
among the CEO, the HR director and a group of 
associates from different divisions to share in an 
informal way their concerns, ideas suggestions or 
ongoing projects, etc. 

The most influential changes in the organization are 
notified one month in advance at least so our personnel 
may manage these changes optimally.

No cases of discrimination have been detected in the 
period object of this report.

ACCIDENT DATA 

2017 2018 2019

No of accidents (with medical leave) 10 3 7

No incidents (without medical leave) 7 7 16

Days not 
worked

Due to occupational 
accident
(6 cases in 2019)

82 32 143

Due to non-
occupational accident  

0 0 0

Due to professional 
disease  
(1 cases in 2019) 

0 0 0

Due to common 
illness  
(60 cases in 2018)

253 1,032 1,689

Total 335 1,064 1,832

Absenteeism 
rate

For professional 
contingencies

0.03 0.05 0.091 

For common 
contingencies

0.47 1.63 1.932

Incidence 
rate

For professional 
contingencies

6.76 1.91 4.223 

For common 
contingencies

13.51 21.66 34.334 

1 Far below the sector average for companie between 25 and 250 
workers, which is 0.95.

2 Far below the sector average for companie between 25 and 250 
woekers, which is 2.93.

3 Far below the sector average for companie between 25 and 250 
workers, which is 13.64.

4 Far below the sector average for companie between 25 and 250 
workers, which is 51.04.
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We work as a team

This year, we have promoted this activity,  
because of the celebration of the International  
Day of Yoga. All associates were invited to participate in 
the session.

Thanks to the nice weather outside, we were lucky  
to enjoy it in the open air, at the facilities of the outdoor 
swimming pool of the hotel early in the morning.  
Not only the technique but also our surroundings  
and the instructor (our clients’ instructor) served  
as a relaxation and wellbeing methodology.

BEGINNING OF THE 
PROJECT WINE OF OUR OWN

2019 Achievement 

International Day of Yoga;
we performed a session for our 
associates.

2019 Achievement 
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This is one or our new projects in which several 
associates were present; the so-called “a wine of our 
own”

The eco-workshop activity was proposed in 
November and it was addressed to  
our associates’ youngest children. 

The activity was conceived with the purpose to 
share a day with our colleagues out of the working 
environment. The leading figures that day were the 
children who had fun while they learned about wine; 
discovered the winery, the tasting room and played 
with the rest of their friends.

In this project several persons had the chance to 
recommend one of their favorite wines within the offer 
available at Abadía Retuerta. Their recommendations 
are based on different reasons and their knowledge 
about wine:

FAMILY DAY  
CELEBRATION

2019 Achievement 

CHEMA 
MÉNDEZ
Vineyard  
Supervisor

DAVID 
HERNASANZ
Chef de Partie

FERNANDO 
GONZÁLEZ
Unique  
Experiences 
Agent

MIGUEL ÁNGEL
GARCÍA
Unique  
Experiences 
Agent and  
sommelier

OLGA LÓPEZ
Laboratory

Cuveé 
Palomar 
2001

Selección 
Especial 
2012

Touriga 
Nacional 
2015

Pago 
Garduña
2015

Pago 
Valdebellón 
2013

THE RECOMMENDATIONS INCLUDED
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Every year, in order to encourage the team spirit, we 
organise the already traditional sport day. On the one 
hand, we bet on another ‘yoga session’, once we saw how 
successful it was on the International Day of Yoga.  
On the other hand, we decided to try a fresh version  
and we explored the benefits of the “laughing yoga”.

We also arranged the football and basket days to share 
some more time for sports together. 

Fostering teamwork takes us to participate in the 
Business Race among companies. On this 4th edition, 
three people from Abadía Retuerta participated again, 
showing their great fellowship since the objective was 
not only running but reaching the finish line the three of 
them together.

2020 Goal

Agree with a private physiotherapy 
clinic special rates for our associates.

PROFESSIONAL  
DEVELOPMENT

Training and professional 
development of people is one of 
our priorities. We bet on training 
as an investment to develop our 
associates’ talent.

 
We take knowledge as a production element  
that affects competitiveness and the capacity for 
innovation in a company.  See below the main benefits  
of a powerful training plan: 
• Favors equal opportunities; personal and professional 

promotion. 
• Enables the worker to prepare for taking decisions 

and solving problems. 
• Achieves personal goals. 
• Raises the level of satisfaction in your job position. 
• Helps the integration in the company. 

That is why our digital transformation project is focused 
on finding out personal training needs to be able define 
and develop the professional expectations after the work 
already done in 2018 on the development of the common 
leadership grounds, the development of the talent 
management model and the review of the reward model.

We have once more designed a Training Plan, based on 
the needs identified by the workers themselves and 
their immediate bosses, being the target to gain the best 
possible professional skills for our associates to attain 
the goals set. Our training plan comprises:
• Identification and analysis of training needs.
• Design and planning of training.
• Implementation and monitoring of the training plan. 
• Evaluation of training results and impact.
• Implementation of corrective and improvement 

actions.

The most relevant training courses of the 2019 Training 
Plan have been the following: 

• WSET3: a specific course to attain the specialised wine 
award WSET3, a global award on the knowledge gained 
around the world of wine. Addressed to our associates 
most closely linked to direct sales, namely, commercial, 
direct sales and catering divisions.
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• Languages: reinforcement and enlargement of 
training in English and French, providing continuous 
progress in these skills.

• Excel: a course tailored to the needs of marketing and 
communication and export divisions to develop new 
knowledge and improve the daily work with this tool.

• Bartending: One session to discover new preparations 
to offer the clients. 

• New treatments for SPA: development of new 
techniques for SPA staff so the menu of treatments 
we usually offer our clients may be improved and 
updated. We would like to keep on surprising them on 
each visit with the highest quality

• Professional Ironing Course: Training to develop 
this technique to perfection and implement it in a 
professional way to offer the exquisite and meticulous 
treatment for which we are renowned.

• Executive CSR Program: to make progress in the CSR 
concepts and cover more essential services in the 
company.

WSET3 Training
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Training hours in 2019 by professional category are shown 
in the table below:

2019 TRAINING HOURS

Professional category No hours

Assistant Technical Service Manager 27
Sous-chef de Partie 5
Assistant Reception  Manager 48
Assistant Clerk 314
N4 Service Assistant 480
Sales Assistant 42
N5 Assistant Waiter 340.5
N5 G1 Assistant Waiter 16
Kitchen Assistant 15
Floor Waiter 2,199
N5 G1 Floor Waiter 40
Waiter 41
Cook 124
4 G1 Cook 20
Sales Coordinator 5
Director 211
Laundry Supervisor 337
Staff Manager 47
Service Specialist 61
N3 G1 Service Specialist 262
Laundry Manager 141
Second Head Administrative Officer 47
Head of department 5
Catering Manager 142.5
Chef de Partie 5
Head Waiter 5
Reception manager 128
Office Cleaner 112
1 G1 Level 18
Clerk 5
Clerk 33
Skilled Labores 24
Semi- Skilled Laborers 10
Technical Service officer 25
Laborer 33
Specialist Laborer 33
Recepcionist 5
Day and Night Receptionist 192
Public Relations 16
Service Manager 134
Sous Chef 120
Supervisor 8
N3 G1 Supervisor 62.5
Non.qualified worker 69.5
Maintenance Technician 5
Telephone Operator 23
Qualified worker 72
Graduate 5
Intern 121
Women 4,253.5
Men 1,980.5
Total 6,234

Increase in total  
training hours.

2019 Achievement 

There has been a significant increase in training hours 
invested, which show the priority nature given  
to this area since we believe in a beneficial  
professional development for associates.

Associates performed one of the activities  
through the training conducted by our direct sales 
team; “the orchard experiences”. How we grow  
or how we introduce our new ecological orchard  
to others are both very important for us.  
So there are no better ambassadors than associates 
themselves to learn first hand what the orchard 
supplies us regaring fruits, vegetables and the flora 
grown. They will presently be in our dishes and in our 
working environment.

No doubt it is a highly welcome experience that focuses 
associates on the point of development once again.

2020 Goal

ARRANGE A 
DISSEMINATION 
WORKSHOP FOR 
THE SUSTAINABLE 
DEVELOPMENT GOALS 
(SDG) FOR ALL STAFF.

We invest 0.5% of our total 
turnover in training our team.
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In order to identify, develop and retain talent in the 
organization while we achieve our objectives at short, 
medium and long term, the PNT HR-03_02 Performance 
Evaluation procedure has been set up through the 
accomplishment of the annual goals agreed between the 
associates and the person directly in charge. The goals 
are the following:

• Maintain a solid organizational structure.
• Build and improve abilities.
• Detect future needs.
• Introduce global talent management policies/systems.
• Improve skills.
• Define individual development plans.
• Convey company goals to individuals.
• Agree on possible results and set the priorities. 

Specify how to achieve the goals. 
• Give and give back feedback on the evolution of results, 
• Assess the progress regarding the completion of 

results. 
• Establish remunerations in accordance with their 

performances.

When dealing with assessing the performances, a section 
was included in 2019 where the associates may report their 
professional interests. This is something that may be used 
as useful information to foster abilities when it comes to 
potential internal changes. 

This section is also helpful to make a more precise 
approach of training required for next year and the needs 
detected by the people responsible for managers.  
We consider it is important to know the course a person 
would like to follow in the company.

We also point out that all associates go through  
yearly assessments of their performance, as well as  
a professional development plan.

Annual company lunch

Every December on Christmas eve, a company lunch  
is organised as a general thank you to our associates 
for all the work they have carried out throughout the 
year. It is also an opportunity for colleagues to enjoy 
spending time together in an informal and relaxed 
setting.

This lunch includes the Annual Star award  
and there is a raffle for everyone who has received  
a monthly award during the year as an extra  
recognition of their hard work.

Excellence Internship Programme 

Our project Excellence went on along 2019. It 
is a internship program focused on developing 
and making students from different areas more 
professional.

Total number of students in 2019 was 41. They  
were located in several divisions: Administration 
and Finances; Winery, Butler Division, Kitchen, 
Restaurant, Lounge, Groups, Gardening, Booking, 
HHRR, ‘The Craft’, Direct Sales and National winery 
Sales.

We would like to highlight that this program of 
international nature has housed students from 
different countries such as Mexico, Portugal and 
Spain.

We have continued our visits to schools and trade 
fairs in 2019 to attract talent of those students 
interested in being trained in our company.

More specifically, we spent some time at the 
Lezama School in Seville, Vatel School in Madrid 
and the trade fair organised by HOSCO.

They are monthly awards that recognize  
an associates who has been voted  
by their colleagues because of their achievements 
and excellent behavior  
which represent the work beyond  
expectations, the influence it may have  
in a better service and the top level  
of performance beyond the mere task.

In order to be nominated, it is necessary to specify 
and clarify the conducts and behaviors that deserve 
the award. 
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We have a Code of Conduct with 
five main principles: customer 
satisfaction, we treat our 
associates fairly and with 
respect, we are committed 
to offer an extraordinary and 
sustainable performance, we 
are trustworthy partner and we 
aspire to be a good corporate 
citizen.
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Ethical and responsible  
conduct

We have a Code of Conduct 
approved by the Board of Directors 
of Abadía Retuerta S.A,  
on April 13th 2016, applicable  
to all operations and associates  
of the company as of 1st July 2016. 
Their five main principles are:

Delving into this code of conduct, we can state  
that the pillars of Corporate Social Responsibility  
of Abadía Retuerta are the following:

Focused to safeguard 
and share the legacy 
made up of history 
and traditions; our 
land, our art and 
culture in the Abadía 
Retuerta LeDomaine 
environment with 
present and future 
generations.

We encourage 
associates’ personal 
and professional 
development, 
motivation, 
involvement and 
initiative. We believe 
in transparent 
communication.

As we are aware of 
the unique enclave 
in Abadía Retuerta 
LeDomaine, we work 
to preserve, care and 
protect the environment, 
the natural resources 
and biodiversity as 
well as the social 
development and the 
rural areas.

Observation 
and innovation; 
perseverance and 
care for details make 
our products and 
services a unique 
experience for our 
clients.

We understand 
integrity as the 
ethical and consistent 
conduct; the 
expression of our 
values

RESPONSIBILITY 
before our legacy

CARE  
for environment

COMMITMENT  
to our associates

EXCELLENCE INTEGRITY

Ethical and responsible conduct

C.7
Abadía Retuerta LeDomaine

1
3

2
4 5

Customer satisfaction is at the center 
of everything we do.

We treat our associates fairly and with 
respect.

We are committed to offer an 
extraordinary and sustainable 
performance and to achieve it with 
integrity.

We strive to be a trustworthy partner.

We aspire to be a good corporate 
citizen.
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Our Peer Commission for Equal 
Opportunities yearly assess the 
working of the Equality Plan as well 
as the development of the action 
plan which is structured in nine 
major lines. 

In 2019, apart from being granted the subsidy by the Castilla 
y León Town Council for the continuous development of all 
actions and in line with our Equality Plan, we have received 
for the first time a subsidy to develop the conciliation plan 
that we are already implementing.

The amount granted in relation to equality serves to 
develop the following aspects:
• Spreading the commitment of the company to Equal 

Opportunities. 
• Spreading the protocols (harassment, gender violence).
• Following up the staff opinion (a survey is conducted 

and the subsequent drawing of a report on the findings 
is made). 

• Specific training. 
• Revision and update of the promotion processes. 
• Awareness raising campaign. 
• Welcome Handbook of the company with a gender 

perspective. 
• Wage Gap Diagnosis.

As for the conciliation issue, so much aligned to seeking 
the EFR certification, we are working on some guidelines 
and on the strategy that these two together may promote 
and favor conciliation of the personal, family and work 
life within the staff.

We have laid out a human resources strategy that 
seeks to facilitate the conciliation between family and 
personal responsibilities without thereby limit the living 
standards of anyone. 

Another issue to work on is the general conciliation  
to associates through communication  
and awareness-raising.

To this end, a study has been made to know the 
staff situation and the needs as to conciliation are 
concerned.

To continue with the whole set of actions, we are drawing 
up and reviewing some actions:
• Diagnosis of the situation regarding compliance with 

conciliation measures or culture.
• Design of a conciliation plan that includes some steps 

to introduce in the company.
• Drawing up and spreading a ‘Guide to permissions for 

the conciliation of personal and work life’.
• Setting a labor flexible policy that allows a better 

adaptation to family and work life.

2019 Achievement 

WE HAVE BEEN 
AWARDED THE 
PRIZE EQUAL 
OPPORTUNITIES  
FOR MEN AND 
WOMEN IN 
BUSINESS  
BY THE  
VALLADOLID 
COUNCIL
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Additionally, we have a Harassment Protocol, some 
technical instructions on ‘Preparation of documents 
with equal language’ and some others on ‘Non-
discriminatory recruitment processes’, both in force 
since October 1st 2016.

As we have already mention ed regarding purchasing and 
subcontracting, we comply with the internal purchasing 
procedure PNT-FIN-01_01. 

Likewise, we have an Anti-Bribery Policy which is part 
of the Novartis global policy, last reviewed on February 
1st 2020 and a conflict of interest policy, whose latest 
review was on September 1st 2015.

2020 Goal

ACHIEVEMENT OBTAINING 
THE OPTIMA PRIZE BY THE 
CASTILLA Y LEÓN TOWN 
COUNCIL 

A recognition of the adoption  
of policies in the company aimed at 
implementing measures, improvement 
processes and good practice on the issue 
of equal opportunities between men  
and women: conciliation of personal, 
family and work life and the removal  
of the gender wage gap.
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DIEGO CANALS
Domestic Sales 
Winery Head

JAVIER ROZAS 
Export Winery  
Head

ÁLVARO PÉREZ 
Terruño Academy  
Head

 CARLOS RODRIGO
CFO

 ANA HERNÁNDEZ
HR Head

ALEJANDRA PEDROSA
Communication Head

TEO GÓMEZ 
Hotel Head

ÁNGELES LARA 
Hotel Sales Head

 ELSA SUÁREZ 
Direct Sales Head

DECISION MAKING

The highest governing body of the organization, the 
Steering Committee Meeting (Spanish acronym REDI), 
is made up of people responsible for the different 
divisions in Abadía Retuerta S.A.:

The Committee holds discussions on every activity and 
takes the strategic and transversal decisions of the 
company.

ÁNGEL ANOCÍBAR
Technician Winery  
Head

ENRIQUE VALERO
CEO



87Abadía Retuerta LeDomaine

Executive positions and those of greater responsibility 
are held by seven men (63,6%) and four women (36.4%). 
There are eight directors between 30 and 50 years old 
(72.7%) and 3 of them are over 50 years old (27.3%).

The company promotes and guarantees equal 
opportunities in internal promotion processes 
and professional development. Thus, positions of 
responsibility held by women have recently increased 
reaching 40% in the management bodies and 35%  
in middle management:

Steering committee evolution (%)
2016

2017

2018

2019

Men

Men

Men

Men

20

80

70

63

63

36

36

30

Women

Women

Women

Women

Since 2014 we set up the CSR Operational 
Committe, which shares responsibilities with the 
following divisions: HR; Administration and Finance; 
Communication; Marketing; Field and Winery; 
Laboratory; Maintenance; Direct Sales and Spa.  
The Committee meets once quarterly at least to review 
the action plan and analyse any risk or convenience 
regarding corporate social Responsibility.

There is a new member of the Committee this year 
coming from the SPA Division, which is directly linked to 
wellbeing and health because of his therapist condition. 
He will be able to suggest and emphasize new proposals.

We aspire to keep on growing in the Social Responsibility 
area. We set some objectives to be developed and 
kept them going. Additionally, we have the chance to 
visit other companies with a strong orientation toward 
sustainability. At this point we can do benchmarking and 
therefore, exchange experiences with them.

In 2019 we visited Pago de Carraovejas, a winery 
from Ribera de Duero, where they run the prestigious 
restaurant Ambivium. We emphasize their strong values 
on Social Responsibility, so much aligned to our working 
procedure. They support innovation and sustainability; 
commitment and responsibility, which are the engine  
that keeps them moving. 

Visit their website to discover their philosophy, culture 
and values. Besides, they work under well-defined 
management systems that entail the preparation of an 
annual report which includes all the work carried out. 

CSR Committe
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The Corporate Social Responsibility 
Report of Abadía Retuerta S.A. 
constitutes an account on the 
economic, environmental and social 
performances of our company  
and our results. 
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The 2019 Corporate Social 
Responsibility Report of Abadía 
Retuerta S.A. constitutes  
an account on the economic, 
environmental and social 
performances of our company  
and our results. 

The content has been decided upon the principles 
of participation of the stakeholders, the context of 
sustainability, materiality and completeness in terms  
of scope, coverage and time space. Likewise, when drafting 
the document and as for the data submitted, accuracy, 
balance, clarity, comparability, reliability  
and timeliness have been sought.

To determine the material subjects, we have started from a 
previous joint work carried out by the CSR Committee and 
an external consultancy company, the conclusions of which 
were reflected in the ‘CSR Diagnostic Report’.

This report covers the period between January and 
December 2019 and includes information regarding the 
company Abadía Retuerta S.A. winery, Abadía Retuerta 
and the hotel LeDomaine. There are previous reports 
corresponding to the years 2016, 2017 and 2018. This year 
has not seen significant changes in our company nor in our 
supply chain.

The drawing up of the report has followed the Guide for 
the preparation of sustainability reports published by the 
Standards version of Global Reporting Initiative (GRI) and 
has been prepared in conformity with the GRI standards: 
essential option. It has not been verified externally at the 
organisation’s decision. 

We undertake to publish our Corporate Social Responsibility 
Report on an annual basis. 

Stakeholders are chosen according to the statements of the 
Code of Conduct.

About this report

C.8
Abadía Retuerta LeDomaine
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STAKEHOLDERS CHANNELS OF COMMUNICATION MATERIAL SUBJECTS 

Clients - Marketing and Communication Division
- Winery and Vineyard Division
- Sales Division (National)
- Sales Division (Exports)

- Health and safety for clients
- Marketing and labeling
- Client’s privacy

Associates - Human Resources Division - Employment
- Worker-company relationship
- Health and safety at work
- Training and teaching
- Diversity and equal opportunities
- Non-discrimination

Stockholders - Board of Directors - Financial performance

Suppliers, contractors  
and collaborating companies

- Marketing and Comunication Division
- Winery and Vineyard Division
- Finance and Logistics Division
- Human Resources Division
- Division The Craft / New Business

- Financial performance
- Suppliers’ environmental evaluation
- Suppliers’ social evaluation

Society (press) - Division Marketing and Comunication - Materials
- Energy
- Water
- Biodiversity
- Emissions
- Effluent and waste
- Human rights evaluation
- Local communities

MATERIAL SUBJECTS INTERNAL COVERAGE EXTERNAL COVERAGE 

Financial performance

201: Financial performance Abadía Retuerta / LeDomaine Stockholders

Environmental Performance

301: Materials Abadía Retuerta / LeDomaine Environment

302: Energy Abadía Retuerta / LeDomaine Environment

303: Water Abadía Retuerta / LeDomaine Environment

304: Biodiversity Abadía Retuerta Environment

305: Emissions Abadía Retuerta / LeDomaine Environment

306: Effluent and waste Abadía Retuerta / LeDomaine Environment

308: Suppliers' environmental assessment Abadía Retuerta / LeDomaine Suppliers

Social performance

401: Employment Abadía Retuerta / LeDomaine —

402: Worker-company relationship Abadía Retuerta / LeDomaine —

403: Health and safety at work Abadía Retuerta / LeDomaine —

404: Training and teaching Abadía Retuerta / LeDomaine —

405: Diversity and equal opportunities Abadía Retuerta / LeDomaine —

406: Non-discrimination Abadía Retuerta / LeDomaine —

412: Human Rights assessment Abadía Retuerta / LeDomaine Environment

413: Local Communities Abadía Retuerta / LeDomaine Environment

414: Suppliers' social evaluation Abadía Retuerta / LeDomaine Suppliers

416: Health and safety for clients Abadía Retuerta / LeDomaine Clients

417: Marketing and labeling Abadía Retuerta / LeDomaine Clients

418: Client's privacy Abadía Retuerta / LeDomaine Clients
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GRI Contents 

GENERAL CONTENTS

Code Subject Page

GRI 102: General contents (2016)

102-1 Name of the company 89

102-2 Activities, brands, products and services 15- 20- 23- 25

102-3 Headquarters location 2

102-4 Location of operations 2

102-5 Ownership and legal personality 89

102-6 Markets served 17-18

102-7 Size of the company 15-23-24-25-
71-94

102-8 Information on associates and other workers 72

102-9 Supply chain 18-25

102-10 Significant changes in the company and its supply chain 89

102-11 Precautionary principle and approach 43

102-12 External initiatives 21-43-54-57

102-13 Memberships 68-69

102-14 Statement of high executives responsible for decision making 10-11

102-16 Values, principles, standards and rules of conduct 6-7-83

102-18 Governance structure 86-87

102-40 List of stakeholders 90

102-41 Collective agreements 73

102-42 Identification and selection of stakeholders 89

102-43 Approach on the participation of stakeholders 90

102-44 Key issues and concerns mentioned 90

102-45 Organizations included in the consolidated financial statements 94

102-46 Definition of the content of the reports and the scope of the subject 89

102-47 List of material subjects 90

102-48 Re-Expression of the Information 51-71

102-49 Changes in the preparatiion of reports 89

102-50 Period covered by the report 89

102-51 Date of the latest report 89

102-52 Cycle for the preparation of reports 89

102-53 Contact for questions about the report 2

102-54 Declaration of the preparation of the report in accordance with GRI standards 89

102-55 GRI contents 91-92-93

102-56 External verification 89

GRI 103: Management approach (2016)

103-1 Explanation of the material subject and its coverage
See tables  
below103-2 Management approach and its components

103-3 Management approach assessment
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FINANCIAL PERFORMANCE

Code Subject Page

GRI 201: Financial performance (2016)

103 Management approach 201 2-10-11-83-86-
89-94

201-1 Direct financial value generated and distributed 94

201-2 Financial implications and other risks and opportunities arising from climate change 45-46

201-4 Financial  assistance received from the Government 16-24-94

ENVIRONMENTAL PERFORMANCE

Code Subject Page

GRI 301: Materials (2016)

103 Management approach 301 10-11-18-21-25-
43-83-87-89

301-1 Material used by weight or volume 18-25

GRI 302: Energy (2016)

103 Management approach 302 10-11-43-48-52-
83-87-89

302-1 Energy consumption in the company 48

302-3 Energy intensity 51

302-4 Reduction of enegy consumption 52

GRI 303: Water (2016)

103 Management approach 303 43-52-83-87-89

303-1 Water withdrawal by source 52

GRI 304: Biodiversity (2016)

103 Management approach 304 10-11-54-55-56-
83-87-89

304-1 Operation centers owned, leased or managed and managed in or near protected areas or areas of 
high value of diversity outside protected areas

54

304-2 Significant impacts of activities, products and services on biodiversity 54

304-3 Protected or restored habitats 20-56

GRI 305: Emissions (2016)

103 Management approach 305 43-47-83-87-89

305-1 Scope 1 GHG direct emissions 47

305-2 Scope GHG indirect emission when generating energy 47

305-4 GHG emissions intensity 47

305-4 Intensidad de las emisiones de GEI 47
GRI 306: Effluents and waste (2016)

103 Management approach 306 43-56-83-87-89

306-1 Water discharge by quality and use 53

306-2 Waste by type and elimination method 56

GRI 308: Suppliers’ environmental assessment (2016)

103 Management approach 308 10-11-83-87-89

308-1 New suppliers who have gone through assessment and selection filters under environmental criteria 21
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SOCIAL PERFORMANCE

Code Subject Page

GRI 401: Employment (2016)

103 Management approach 401 71-83-86-89

401-1 New hirings and job rotation 72

GRI 402: Worker-company relationship (2016)

103 Management approach 402 71-73-75-83-
86-89

402-1 Minimum terms of notice for operational changes 75

GRI 403: Health and safety at work (2016)

103 Management approach 403 71-75-83-86-89

403-2 Types of accidents and accident frequency rates, occupational diseases, days lost, absenteeism and 
number of deaths caused by occupational accident or occupational disease

75

GRI 404: Training and development (2016)

103 Management approach 404 71-78-79-80-81-
82-83-86-89

404-1 Average training hours per year per associates 78-79-80

404-3 Percentage of associates who receive regular performance and professional development appraisals 81

GRI 405: Diversity and equal opportunities (2016)

103 Management approach 405 73-83-86-87-89

405-1 Diversity in governing bodies and associates 73-87

GRI 406: Non-discrimination (2016)

103 Management approach 406 75-83-86-87-89

406-1 Discrimination cases and corrective actions taken 75

GRI 412: Assessment of human rights (2016)

103 Management approach 412 69-83-86-87-89

412-1 Operations subject to reviews or impact assessments on human rights 69

GRI 413: Local Communities (2016)

103 Management approach 413 61-62-63-64-66-
67-83-87-89

413-1 Operations with local community participation, impact assessments and development programs 61-62-63-64-
65-67

GRI 414: Suppliers’ social evaluation (2016)

103 Management approach 414 10-11-83-87-89

414-1 New suppliers who have gone through selection filters under environmental criteria 21-31

GRI 416: Health and safety for clients (2016)

103 Management approach 416 21-83-86-89

416-1 Assessment on the impact of health and safety under products or services categories 21-26-27

416-2 Cases of non-compliance related to health or safety impacts under products or services categories 21

GRI 417: Marketing and labeling (2016)

103 Management approach 417 83-86-89

417-2 Breach related to information and labeling of products and   services 21

417-3 Breach related to marketing  communications 21

GRI 418: Client’s privacy (2016)

103 Management approach 418 31-83-86-89

418-1 Duly-grounded claims based related to violations of the customer privacy and loss of customer data 31
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FINANCIAL DATA1 2016 2017 2018 2019

DIRECT FINANCIAL VALUE GENERATED (€) 10,163,920 10,492,743 11,767,322 12,468,907

Income (€) 10,163,920 10,492,743 11,767,322 12,468,907

FINANCIAL VALUE DISTRIBUTED (€) 12,186,992 12,302,648 12,522,067 10,854,880

Operating expenses (€) 7,270,181 7,015,989 6,747,542 4,085,010

Salaries and benefits for associates (€) 5,499,882 5,850,513 5,847,010 6,174,794

Suppliers debt payments (€) 76,615 80,047 79,728 74,308

Taxes (€) - 671,942 - 654,857 - 157,366 536,488

Resources allocated to the community (€) 12,256 11,183 5,153 11,280

FINANCIAL VALUE RETAINED (€) - 2,023,072 -1,809,905 -754,745 1,614,027
1 Abadía Retuerta S.A, financial statements including the winery and the hotel.

Subsidies granted to Abadía Retuerta S.A. have been the following:

SUBSIDIES 2017 2018 2019

 OCM (Common Organization of Agricultural Market 
aid for exports (€)

161,011,22 66,900,00 105,425,46

CAP (€) 62,400,89 21,494,00 36,018,04

Weather station (€) 1,098,00 -- --

Aid for agricultural diesel (€) 2,953,14 -- --

Equality Plan (€) 3,385,85 2,995,00 2,395,72

Adwords (€) -- -- 3,5002

TOTAL (€) 230,879,10 91,389,00 147,339,22
2 Prize equal opportunities for men and women in business by the Valladolid Council

An audit on the accounts is carried out every year by an independent external company (PWC).

Financial performance
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