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Enrique Valero 
CEO, Abadía Retuerta LeDomaine

We deepen our commitment 
to the legacy we have received

All of us in the Abadía Retuerta LeDomaine family are proud to present our second Corporate Social Responsibility 
report. Last year, with the publication of our first report, we met a challenge that filled us with satisfaction: to enhance our 
business from the perspective of sustainability. This year, we would like to share once again the objectives we met, our 
conclusions about our developments in 2017, and the next steps that will define our commitment to our social, natural, 
historic and human environment. 

Our most important projects in 2017 included the renovation of our winery, upgrades to improve our energy efficien-
cy, and the implementation of passive climate control in certain areas, resulting in a better environment. 

We managed to reduce our total energy consumption per number of guests by 11% in our hotel and our total energy 
consumption per number of bottles by 14% in the winery. In addition, we installed three meters - in the two canal irriga-
tion motors and in the winery - to help us better regulate our consumption. 

Among our midterm objectives are an ambitious three-year plan to digitally transform the entire company and a 2% 
reduction in our relative water consumption values.

With regards to our energy savings, we intend to get our solar thermal energy system running at 100% of its capacity 
and to complete the evaluation and authorization phases of our photovoltaic solar panels project. 

And above all, we hope that it transmits our deep respect for the historical, natural and human legacy with which we 
are fortunate enough to work every day.

 

Enrique Valero
CEO, Abadía Retuerta LeDomaine
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In 2017, the winery was renovated to offer an expe-
rience that meets our visitors’ demands. This project was 
a perfect opportunity to carry out an analysis of energy 
efficiency:

– The insulation of the bottle-rack and barrel room con-
tainers was improved. Specifically, a false ceiling with 
thermal insulation was installed in these spaces to mi-
nimize fluctuations in temperature and humidity.

– A low-growing garden was planted over the bott-
le-rack and barrel room spaces, resulting in improved 
thermal insulation and lower energy consumption.

– A partition wall was erected between the barrel room 
and bottle-rack rooms, with the addition of fixed ther-
mal insulation, to fully compartmentalize these areas 
and maintain their specific temperature and humidity 
requirements.

– High-speed doors with sensors were added to pre-
vent the diffusion of energy from one space to ano-
ther, helping to ensure more stable thermal properties 
and relative humidity. Also, thermally insulated doors 
and fire dampers were installed to adapt and separate 
the spaces of the vat room, the barrel and bottle-rack 
rooms and the loading and storage areas.

– The barrel room was equipped with a new climate 
control system, with an analysis of temperature strati-
fication using an innovative system of vertical nozzles 
and diffusers that allow an improvement in the stability 
of the room, better product performance and a reduc-
tion in energy consumption.

– Eco-friendly paints were used in the spaces associa-
ted with the product.

The new store 
of the winery

Our Winery

The Abadía Retuerta LeDomaine project began in 1988 with 
the clear mission of recovering the culture, vineyard and age-old 
traditions that surrounded the Abbey. The replanting of the vineyard 
started in 1991 and we have made wines at our winery since 1996. 
Since its inception, Abadía Retuerta LeDomaine has always opted 
for innovation at the service of the customer.” 
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– The lights were updated, and energy-saving “LED” 
bulbs were installed in all the bottle-rack rooms, the 
offices, the bottling line, the storage area, the room 
above the bottling line, the facilities and staff spaces 
and the store area.

Thanks to these renovations, we have a brand-new ba-
rrel room and a new store and wine tasting room. The wine 
tasting room was decorated with an eye for detail, with two 
“treasures” taking center stage: on the one hand, the wi-
nes from Winemaker’s Collection (private collection of the 
enologist Angel Anocibar), and on the other, our historical 
vintage wines.

Our wines are made with a selection of the best grapes 
from our terrains and they are a firm commitment to terroir 
wine. At the winery, our working philosophy lies in terra-
in-based winemaking and moving the wine by gravity only 
(an initiative that proffers respect for traditional winema-
king processes while reducing the winery’s environmental 
impact).

We have the ISO 9001 certificate for the making and 
marketing of red and rosé wine.

       Prizes and recognitions 2017

We are the first Spanish winery to have one of its wines 
(Abadía Retuerta Selección Especial) included, for three 
consecutive years, on the list of the “Top 100 Wines in 
the World”, published by the accredited U.S. magazine 
Wine Spectator every year since 1988.

In 2017, our terroir wine Pago Negralada 2014, 100% 
Tempranillo, received important awards such as the “Pla-
tinum Northwest Spanish Red” in the Decanter World 
Wine Awards and the “Great Gold Medal” in the Con-
cours Mondial de Bruxelles.

Abadía Retuerta Selección Especial 2014 obtained the 
“Gold Medal” at the Concours Mondial de Bruxelles.

Wine Advocate, Robert Parker’s internationally known 
magazine, awarded the following ratings in 2017:

–   Petit Verdot 2014: 93 points

–   Pago Negralada 2014: 93 points

–   Pago Valdebellón 2014: 93 points

–   Selección Especial 2014: 92+ points

–   Pago Garduña 2014: 92 points

La Guía de Vinos Gourmets also recognized:

–   Petit Verdot 2014: 98 points

–   Pago Negralada 2014: 98 points

–   Pago Valdebellón 2014: 96 points

–   Selección Especial 2014: 95 points

–   Blanco LeDomaine 2016: 94 points
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The Value Chain

The winery’s activities are grouped under four sections, 
each of which comprises two main processes (inputs, i.e. 
resources consumed; and outputs, i.e. products genera-
ted): 

Field
This includes all the activities from when a harvest ends to 
when the grapes are collected in the next harvest (GRAPE).

Production
This includes all the activities from when the grapes are 
incorporated into a process of transformation, obtaining a 
semi-finished product or wine in the rack (JAU).

Operations
This processes the transformation of the semi-finished 
product into the end product (VIN) apt for sale. It also in-
cludes the purchase of the necessary ancillary material, 
the processing of orders, distribution and the after-sales 
service.  

Commercialization and Marketing
We make a distinction between goods and services (ex-
periences). We sell wine, but we also sell other experien-
ces (wine tasting, bicycle rides, memberships and the or-
ganization of events, etc.). The sales are also separated 
according to channel, market and product. The marketing 
section is very closely linked to commercial (and financial), 
especially when defining strategies (policies on prices, 
products/formats, promotion and distribution). 

Although the process may seem sequential, it is not ne-
cessarily so because the actions are not time-based, es-
pecially in the “Operations” and “Commercialization and 
Marketing” sections.

The main materials used to make wine are all renewable: 
grapes, barrels and glass bottles.

In 2017, the grape harvest totaled 624,341 kg.

The number of bottles used was as follows:

We also made three high-quality products from the 
sustainable management of our work center: natural ho-
ney, peeled pine nuts and wine salt (Crafted Spanish 
Foods).

In 2017, we also launched a new product: Experience 
Box. It consists of different packages that can be given 
as gifts and surprises all year round, to enjoy customized 
Unique Experiences in a singular ecosystem.

Our products are exported to Australia, Austria, Bel-
gium, Canada, China, Czech Republic, Denmark, Domini-
can Republic, Finland, France, Germany, Guatemala, Ho-
lland, Hong Kong, Japan, Mexico, Norway, Panama, Peru, 
Poland, Puerto Rico, Russia, Singapore, Sweden, Switzer-
land, Taiwan, the United Kingdom and the United States.

Type Quantity (units)

0.15-liter bottles 1.855

0.375-liter bottles 19.153

0.75-liter bottles 515.598

1.5-liter bottles 21.641

3-liter bottles 1.117

6-liter bottles 140

12-liter bottles 79

18-liter bottles 30

Total 559.613
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Target 2018

Purchasing, whenever possible, 
sustainable, ecological, recycled, 
recyclable materials, etc. 

That is, to consider the environmental factor in our purcha-
sing decisions.

Office
Use of recycled paper for all internal documents.

Shop
Use of recycled materials in the table linens used (tableclo-
ths and napkins).

Control Room
Use of recyclable toilet paper for the employees.

– Capsules: 688,200 units.
– Front and back labels: 904,654 units.
– Phytosanitary products used to treat the vineyard: 

All the products used to treat the vines (used only when 
strictly necessary) are 100% organic.Type Quantity (units)

Cardboard boxes 1 bottle 1,030

Cardboard boxes 3 bottles 3,787

Cardboard boxes 6 bottles 70,549

Cardboard boxes 12 bottles 26,719

Wood crates 1 bottle 2,965

Wood crates 6 bottles 382

Wood crates 12 bottles 150

Polystyrene boxes 336

Total 105,918

 PURCHASE USE WINES

 Grapes

 Plant health  Selección Especial

 Barrels  Blanco Ledomaine

 Bottles  Pago Negralada

 Capsules  Pago Garduña

 Corks  Pago Valdebellón

 Labels  Petit Verdot

 Boxes

 Pallets

WINERY

Achievement 2017

To bottle our Prometus wine, we replaced the Santos 
Barosa bottle model 488 (550 g/bottle) with the Vintage 
Crianza de Verallia model (450 g/bottle) in a total of 30,000 
bottles. This allowed us to save 3 tons of glass.

In 2017, we purchased eight-hundred and thirty-se-
ven 225-liter barrels, which is the equivalent of 42 tons of 
wood. Most barrel suppliers have the PEFC label. 

Other relevant materials used in 2017 are as follows: 

– Pallets: 1,304 euro-pallets. With the PEFC label.
– Corks: 520,524 units.
– Boxes (the majority with the PEFC label): 
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Since 1997, we have our own, local yeast selected and 
isolated using microbiological techniques from the grapes 
on our vineyards. Year after year, this yeast makes it pos-
sible for us to start the fermentation of our musts, largely 
guaranteeing the conservation of the organoleptic charac-
teristics of our wines.

Additionally, after several years of research, we have 
succeeded in isolating a lactic “terroir” bacteria capable 
not only of performing the malolactic fermentation, but 
also of maintaining the personality of the wines and gene-
rating very low histamine levels. After the positive labora-
tory figures, its effectiveness was tested in one of the 2012 
wines and satisfactory results were returned. 

Thus, we can say that Abadía Retuerta is probably the 
only winery in the world to have achieved its own local 
yeast and lactic bacteria.

We are aware of the importance of extending our values 
along the supply chain, and the current “PNT-FIN-01_01 
Purchasing Procedure” shows that “Abadía Retuerta, S.A. 
gives priority to third parties that share the same social and 
environmental values.” Thus, it “gives priority to suppliers 
who comply with the same standards of business respon-
sibility and ethics as set forth in Corporate Citizenship Gui-
deline No. 5 (CC5).”

Wine in moderation

Out of concern for our customers’ health, we continue 
to participate in Wine in Moderation and in the Foundation 
for Research in Wine and Nutrition (study of the protection 
offered to the body through the moderate consumption of 
wine and cava). Accordingly, we include the WIM logo at 
the bottom of employees’ emails, internal communiqués, 
newsletters, website and online store; and we also publici-
ze it on social media (bimonthly video publications). 

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

However, we have not identified any breaches of vo-
luntary codes or standards regarding the impact of our 
products and services on health and safety during the pe-
riod that corresponds to the report. 

Neither have we identified any breach of voluntary co-
des or standards regarding the labeling of products or our 
marketing communications. Thus, through our commit-
ment to providing customers with clear information about 
our products, we comply with standards on the front and 
back labels of all our products and with the standards set 
by each market/country for the sale of wine.



Corporate Social Responsibility Report 2017  |  ABADÍA RETUERTA LEDOMAINE 8

Our hotel

The five-star Hotel Abadía Retuerta LeDomaine 
opened in March 2012 and is a magnificent example of 
historical Romanesque architecture set in a 12th-century 
monastery. Surrounded by vineyards, it offers a full selection 
of cultural, wine and gastronomical options in the heart 
of the Douro River valley.” 

Designed as a reference for top-category wine tourism, 
its aim is to achieve recognition in the luxury hotel segment 
worldwide.

Since 2013, the hotel has had “Q de Calidad Turística” 
certification and has been part of two major networks of lu-
xury travel services: Virtuoso and Traveller Made.

In addition, the Refectorio restaurant has been awarded 
a Michelin star under the culinary leadership of chef Marc 
Segarra, who is developing creative contemporary cuisine 
based on local products and producers.

Hotel Abadía Retuerta 
LeDomaine

Prizes and recognitions 2017

Worldwide Hospitality 
Award 2017 for 
“Best innovation in 
services in addition to 
accommodations1”

“Best hotel in Spain and 
Portugal”, in the Reader’s 
Choice Awards of Condé 
Nast Traveler 2017.

Recognized as “Hideaway 
of the Year 2017” by 
Andrew Harper.

“Best Enotouristic 
Destination in Spain” by 
the magazine Turismo 
Castilla y León.

1  The Worldwide Hospitality Awards are an international competition established in 2000 by Georges Panayotis, president and CEO of Hospitality ON, 
the global forum for news, trends and ideas about hospitality: www.hospitality-on.com/en/worldwide-hospitality-awards.
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Targets 2018-2020 

Implement a three-year plan for the digital 
transformation of the organization.

To improve our customers’ health, the hotel offers a number of services designed for said purpose:

– Massages in our “El Santuario” SPA with an extensive selection of massages.
– Yoga classes.
– A gym.
– Adapted menus in the restaurant.

Target 2018 

Offer a Mindfulness program to our guests.

One of our usual suppliers (for housekeeping in the residences that house some of the students in the Excellence 
Internship Programme, as well as the preparation of Christmas baskets) is Grupo Lince. Our main reason for choosing 
this supplier is its firm commitment to the search for employment opportunities for disabled workers, especially workers 
with intellectual disabilities, to foster their integral development and contribution to society as citizens of full right.

We have not identified any claims based on violations of customer privacy. Accordingly, through our commitment 
to protecting our customers’ privacy to the fullest, we comply with the LOPD (Spanish Data Protection Law), including 
references to CRM. Moreover, during the first quarter of 2018, we will adapt to the requirements of the new General Data 
Protection Regulation (GDPR).

2  No exact information about the quantities consumed of each material is available, only the corresponding cost. 

At Hotel Abadía Retuerta LeDomaine, the main mate-
rials2 used are all renewable: food, drinks, linen, glassware 
and cutlery, crockery and office material. 

In 2016, a target was set to launch, within two years, a 
computer program to improve order control, stock mana-

gement, consumption reporting, etc. No concrete initiati-
ves were developed in this area in 2017, but this plan was 
included in a comprehensive program between various 
departments (Digitalization Project).

PURCHASE USE       SERVICES UNIQUE EXPERIENCES          

Amenities

Linen

Glassware 
and cutlery

Food 
and drinks

Crockery

Utensils

Rooms

Restaurant

Kitchen

     ACCOMMODATION

     HOTEL 
     MANAGEMENT

Visit to Abadía Retuerta LeDomaine

Visit with barrel wine tasting

Wine immersion

Wine tasting course

Country appetiser

Guided wine tasting

Harvest

Cheese and wine harmony

Beekeeping workshop

Horse ride through the vineyards
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The Monastery of Abadía Retuerta was designated a 
Historical-Artistic Monument of National Interest by virtue 
of Decree of 3 June 1931. It is therefore a listed building 
(Spanish acronym: BIC) and is also located between two 
Places of Community Interest (Spanish acronym: LIC).

It is a historical treasure set in a 12th-century monas-
tery. During the renovations, it was important to maintain 
the original architecture and even the uses of the different 
rooms. Today, the spaces in the hotel are used similarly 
to the way that the monks once used them. We are very 
proud of having received the EU “Europa Nostra Award” 
in the conservation and refurbishment category in 2014.

We have also recovered the ruins of the Shrine of 
Fuentes Claras and the spring; the origin of the history of 
Abadía Retuerta; the existence of this shrine was one of 
the main reasons why the Premonstratensian monks cho-
se this spot to settle and build their abbey.  

The aim of our tourist destination 
is to protect the history 
and extend the culture of wine 
through a unique experience.

To show you our working philosophy, we have made this video:  www.youtube.com/watch?v=s4ovsCHqais

Achievement 2017

We have improved our website, including our CSR report 
and our main achievementsconcerning corporate social responsibility.

Sala Capitular

Target 2018 

Develop the CSR section of our website.

Historical heritage

We are fortunate in that 
our vineyards, winery 
and hotel are located in 
a privileged setting in 
the heart of the valley 
of the River Douro.” 
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We work with companies and self-employed professio-
nals from the area around the estate to support local busi-
ness, maintaining traditional activities such as the collec-
tion of pine nuts and honey:

– Taking advantage (manual collection) of the stone pi-
nes on our estate since approximately 2000 to obtain 
pine nuts, a typical local product. This has enabled 
the continuity of the work of collecting the nuts.

– Continuity of our collaboration with the company Sy-
ngenta (since 2016) on the international “Operation 
Pollinator” project. Abadía Retuerta loans part of the 
land next to the vineyard for sowing local plant species 
that increase the habitat and biodiversity of pollinator 
species on the estate. Based on the new data collec-
ted in 2017, we can affirm that in the “field margins” 
planted with mixes of herbs and annuals, more than 
250 species of insects can be found within the Abadía 
de Retuerta Estate. 213 are pollinating species and 
63 are predators of possible pests. There are also 17 
endemic species.

– There is also currently a population of approxima-
tely 70,000 bees from which top-quality, highly aro-
matic (thyme, sage, lavender and holm oak) thou-
sand-flower honey is collected. In fact, we are 
Spain’s first bee-friendly hotel/winery, as we are 
aware of the important role played by bees in envi-
ronmental conservation (in Europe, it is estimated that 
84% of food crops are pollinated thanks to bees) and 
in the development of biosustainable agriculture.

The Eco Workshops and “The Wine Adventure” arise 
from the need for teenagers and children to learn about our 
history and culture, of which wine is a part, and about nature, 
the environment and the role of all this in society. We have 
a quality, innovative and pioneering training program based 
on experiences related to the environment, sustainability, res-
pect for the environment and our historical legacy, education 
in nutrition and consumption.

In 2017, 6 Eco Workshops were held and included visits 
to the winery and the vineyard in spring (3) and autumn (3), 
with a total of 242 children and 13 teachers taking part from 
5 schools from the provinces of Palencia and Valladolid. We 
held fewer Eco Workshops due to the renovations and the 
very early start of the grape harvest (which coincided with 
part of the school holidays). Four schools returned for a re-
peat visit, considering the Abadía Retuerta Eco Workshop to 
be an excellent activity for their students. In addition, we have 
an interesting relationship with our collaborators: Ecovidrio, 
FIRE (International Foundation for the Restoration of Ecosys-
tems) and PEFC (Program for the Endorsement of Forest Cer-
tification).

“La Aventura del Vino” (“The Wine Adventure”), wri-
tten by Federico Oldenburg and illustrated by María Rubio, is 
a book designed to show the wine world to children. In 2017, 
52 copies were sold. And since its publication in 2016, a total 
of 1,145 copies have been sold.

A new experience, Picnic & e-Bike tour, was launched 
in 2017 with a total of 53 visits. The guests enjoyed rides 
around the estate on electric bikes, followed by a picnic and 
tasting of some of our wines.

This year, we also created the Terroir Academy, mana-
ged by one of our directors, Álvaro Pérez Navazo, to offer 
numerous courses geared towards sector professionals, 
sommeliers and students of catering schools; its ultimate 
goal is to enable them to faithfully transmit the uniqueness of 
a viticulture project. It is a groundbreaking training program 
whose main objectives are:

– To analyze and clarify the concept of the Terroir, 
which frequently causes confusion.

– To complement the curriculum of academic programs 
in viticulture and enology.

– To explain how the sun, the climate and the grape 
variety influence the characteristics of a wine.

– To illustrate concepts through case studies and wine 
tastings of different soils, climates, varieties and pro-
cessing options (human factor).

For the development of the subject matter, we relied 
on great professionals such as Vicente Sotés, Professor of 
Viticulture at the Polytechnic University of Madrid, and Án-
gel Anocíbar, Technical Director of Abadía Retuerta since 
its inception, who did thorough work to document purely 
scientific criteria. A top-level advisory board composed by 
María José Huertas -Sommelier at La Terraza del Casino-, 
Pedro Ballesteros -Master of Wine- and Nathanaël Ber-
bessou -founder of Bodeboca.com- has coordinated the 
project from the outset and works periodically to update its 
contents. The Terroir Academy is designed to be an open 
forum for analysis that anchors learning through practical 
case studies and tastings.

In 2017, several Master Classes were held in Spain and 
other European countries.

         https://www.abadia-retuerta.com/Academia
         Academia@abadia-retuerta.es
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On an environmental scale, we look after the environ-
ment by managing the estate’s resources efficiently. To 
do this, we have a Land Planning policy in which all the 
actions required to keep the estate in the best possible 
condition for local animal and plant life are planned on an 
annual basis for each terrain, depending on its state. 

We collaborate with other entities (FIRE, International 
Foundation for the Restoration of Ecosystems, and ASFO-
VA, the Forestry Association of Valladolid) to ensure that 
the maintenance work is carried out under the best possi-
ble conditions. 

We also work with highly experienced authorized was-
te managers. The waste we generate is collected on a re-
gular basis and stored at the corresponding clean point 
until it is withdrawn.

For wastewater management at the winery, we use re-
servoirs that purify the wastewater naturally. The monas-
tery has a specific purifier for the wastewater generated at 
the hotel.

Gas emissions are controlled by regular checks on boi-
lers and the vehicles used on the estate. The monastery 
has an electric vehicle for short trips around the buildings 
and two charging points for electric vehicles. We have five 
electric bicycles for wine-tourism visitors (as and environ-
ment-friendly alternative to the tours in an all-road vehicle) 
and several normal bicycles for guests at the hotel.

Fight against 
climate change

To adapt to the effects of climate change, we have 
progressively installed anti-frost towers since 1996 (we 
now have 17 of them) to reduce the damage caused by 

Natural heritage

We are fully aware of our impact on the environment 
(the air, water and soil), so our environmental management 
is designed to learn about, control and reduce this impact 
with a focus on making our business sustainable.” 
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Achievement 2017

We carried out our first carbon footprint calculation, corresponding to 2016 
(which we will take as the base year), including the hotel and winery.

below-zero temperatures. In 2017, they were used only on 
April 28 and May 1. The associated fuel consumption is in-
cluded in the annual diesel consumption (in the case of 14 
towers, around 20-25 liters of diesel per hour) and propane 
gas (3 towers).

Summary of the development of the microbiota in the 
vinification process:

A meticulous study of microorganisms throughout the 
winemaking process allows us to understand the influence 
of microbiology on the quality and development of wine.

Since the 2004 harvest and until 2017, the develop-
ment of the microbiota during the vinification process has 
been monitored in each vat individually. For this reason, 
we found it to be of great informative interest to write a 
scientific article discussing our results and conclusions. 
The purpose was to submit it for publication in several 
enological journals with a clear scientific focus, to highlight 
and bring visibility to the great work that we do in our acti-
ve, constant pursuit of quality.

Continuation of the study of the determining factors in 
wine oxidation:

Another effect of climate change is the scarcity of water 
as a result of droughts and short biological cycles, which 
extend or prevent an optimal period of ripening for the gra-

pe. To overcome these situations, we are conducting diffe-
rent experiments: growing vines on dry-crop land and early 
harvests to study the impact of short biological cycles on 
the ripening of the grape. With these experiments, we hope 
to determine the effect of the ripeness of the harvest, ex-
traction and sulphur on the sensorial characteristics of the 
wine to develop tools and come up with useful rules for de-
cision-making so that we can identify the phenolic profile, 
expression of fruit and ideal balance between tannins and 
anthocyanins in our wines. 

Our research on the determining factors in wine oxi-
dation allows us to improve the technical aspects in the 
preparation and development of our wines each year, and 
to adjust the timing of the harvest to the final quality of the 
wine.

During the 2016 harvest, the planned vinification ex-
periments were carried out. Over the course of 2017, the 
2015 wines were bottled, and we carried out a technical 
tasting of the 2016 experiments; moreover, we continued 
to monitor the development of the aging under these ex-
periments on a monthly basis, and we scheduled those 
of the 2017 harvest, to be implemented according to the 
established calendar. As these experiments are mainly in-
tended analyze the development of the wines being aged, 
conclusions cannot be reached yet, because at least 10-12 
months must go by before they can be tasted.

Targets 2018 

- Calculate the carbon footprint of the organization in 2017.
- Reduce the organization’s carbon footprint by 30% in 2017 
 compared to the base year through the optimization 
 of fossil fuel and electricity consumption.

CARBON FOOTPRINT (ton CO2e) 2016 (base year)

Scope 1 163.70

Scope 2 461.86

Total 625.56
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Energy savings
In 2016, we began to monitor electricity and fossil fuel consumption on a monthly basis, establishing a baseline that 

allowed us to plan reduction targets and actions to meet them. In 2017, we continued to monitor energy consumption 
on a monthly basis. 

Energy consumption for the year 2017 is summarized in the following table:

All of the contracted electric power comes from re-
newable sources. Moreover, the hotel has two important 
energy-saving measures and the winery has one, based on 
renewable energies:

– Geothermics: There are three circuits which, using wa-
ter from the hotel well, dissipate energy that the heating 
system cannot absorb when operating in cool mode 
and that the air conditioning system cannot absorb 
when running in heat mode; as a result, the correspon-
ding power consumption is reduced. In 2017, an esti-
mated 116,694 kWh were dissipated by natural means, 
taking advantage of geothermal heat exchange.

– Solar panels: They are used to preheat the domestic 
hot water (in both the hotel and the SPA), thus redu-
cing fuel consumption. In 2017, we estimate a quantity 
of heated water totaling 2,858 m3, with accumulated 
energy of 124,837 kWh.

– Free cooling: The climate control system in the barrel 
room and the wine cellar utilizes the cool air from out-
doors (a natural resource available on the estate almost 
year-round, due to the great diurnal/nocturnal tem-
perature variations that characterize our continental 
climate), saving electric energy. This system was up-
graded thanks to the renovations in the winery, which 
were highly focused on improving the insulation of the 
building.

3 ton propane = 13,385 kWh; 1 ton diesel = 43,000 MJ.
4 1 kWh = 3,600 KJ.
5 Monthly meter readings.
6 Sum of all six tank loads.
7 Sum of all 15 tank loads.
8 Diesel fuel density: 900 kg/m3.

           ENERGY CONSUMPTION 2017 Weight kwh3 MJ4

H
O

TE
L Electricity consumption5 -- 2,048,790 7,375,644

Propane consumption6 44.7 t 598,309 2,153,914

Total consumption -- 2,647,099 9,529,558

W
IN

E
R

Y

Electricity consumption  -- 765,518 2,755,864

Propane consumption 32.09 t 429,524 1,546,288

Diesel fuel consumption7 29.5 m3 = 26.55 t8  317,125 1,141,650

Total consumption 1,512,167 5,443,802

TOTAL 4,159.266 14,973.360

Energy consumption (MJ)
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Achievements 2017

- An 11% decrease in the ratio of total energy consumption per number of guests. 
- A 14% decrease in the ratio of total energy consumption per number of bottles.

Target 2018 

Achieve a 2% reduction in the relative value of our total energy 
consumption (electricity and fuels) compared to 2017 
(in terms of number of guests and number of bottles).

Targets 2018 

- Carry out the evaluation and authorization 
 phases of the photovoltaic solar panels project.
- Get the solar thermal energy installation 
 to run at 100% of its performance capacity.

ENERGY INTENSITY RATIO 2017

Income 10.4 M€ 0.40 kwh/€ 14 MJ/€

No. of guests 7,038 591 kwh/guest 2,128 MJ/guest

No. of guests 530,000 7.85 kwh/bottle 28.5 MJ/bottle

RATIO DE INTENSIDAD ENERGÉTICA 2016

Income 10.1 M€ 0.44 kwh/€ 15.83 MJ/€

No. of guests 6,673 665 kwh/guest 21,396 MJ/guest

No. of guests 484,562 9.16 kwh/bottle 32.99 MJ/bottle

We observed a significant decrease in the three ratios considered (but not in total energy consumption, as activity increa-
sed), far surpassing our target to reduce energy consumption by 5%.

We have calculated various energy intensity ratios:

Taking the values from last year (2016) into account:

Energy intensity 
(MJ/€)

Energy intensity 
(MJ/guest)

Energy intensity 
(MJ/bottle)

Achievement 2017

The renovations in the winery provided an opportunity to analyze energy 
efficiency and take measures to develop passive climate control in certain 
parts of the winery, in addition to other environmental improvements.
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                                    Energy consumption (MJ/guest) 2016 2017

HOTEL

Electricity 1,260.99 1,047.97

Propane 298.23 306.04

Total 1,559.22 1,354.02

                                    Energy consumption (MJ/bottle) 2016 2017

WINERY

Electricity 5.80 5.20

Propane 3.00 2.92

Diesel 2.72 2.15

Total 11.52 10.27

9   Theoretical calculation method, as we do not have meters in every sector.
10   2017 was a very dry year; a lot of irrigation was needed.

Energy savings9 %

Optimization and change to LED of 70% of the hotel’s lighting 8

Rationalization of hours when equipment and lights 
are turned on in the hotel and winery 4

Rationalization of irrigation hours 010

The main energy-saving measures implemented in 2017 and their estimated associated savings were: 

Using these tables and graphics, we can analyze further details of the evolution of our power consumption by type of 
energy, considering the hotel and winery separately:

Energy consumption hotel 
(MJ/guest)

Energy consumption winery 
(MJ/bottle)
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Water management
In 2017, we continued to monitor the water meters on a monthly basis.

Achievement 2017 

We installed three meters: on the two canal irrigation motors and in the winery, 
allowing us to have more control over our water consumption.

Water extraction is separated into four parts: vineyard, crops, winery and hotel. We used two surface water catch-
ments for the vineyard and crops in the Douro River and in the Douro canal (we use drip irrigation, which is the most 
efficient system). For the winery, we collect underground water. For the hotel, we collect underground water and there is 
a water intake from the general mains of Sardón de Duero. 

Total water consumption in 2017 was 73,113 m3 (56,297 m3 in the winery and 16,816 m3 in the hotel).

Total water consumption in 2016 was 53,717 m3 (37,923 m3 in the winery and 15,794 m3 in the hotel). In 2016, there 
was an error in the water consumption indicated in our CSR Report due to a data transcription error.

The monthly comparisons between 2016 and 2017 (with the correct data from 2016) are as follows:

Targets 2018 

- Install two humidity sensors to optimize the irrigation 
 water and the associated energy consumption.
- Reduce the relative values of water consumption by 
 at least 2% in the hotel (per number of guests) and in 
 the winery (per number of bottles) compared to 2017.

TOTAL WATER CONSUMPTION (m3)

WATER CONSUMPTION IN WINERY (m3)
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The increase in water consumption in the winery is attributed mainly to two factors:

– An increase in the number of meters at the winery, which prevents the water consumption in 2016 and 2017 from 
being comparable.

– A significant increase in irrigation water consumption due to climatological factors, as 2017 was a much dryer year 
than 2016.

In the hotel, there was a 6.5% increase in the absolute value of water consumption, but in terms of ratio per number 
of guests, the increase was only 1%, caused mainly by the increase of irrigation water in the gardens. 

WATER CONSUMPTION IN HOTEL (m3)

Winery water consumption 
(m3/bottle)

Water consumption hotel 
(m3/guest)
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The water consumed at the winery and at the hotel is trea-
ted by two osmosis systems, which generate a rejection of 
approximately 40% of the inlet water. The water quality is 
checked by annual analyses and guaranteed by continued 
maintenance of the treatment systems.

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

RELATIVE WATER CONSUMPTION

Winery 0.11 m3/bottle

Hotel 2.39 m3/guest

As a reference for future years, we take the following relative values from 2017:

11   El discharge of water in the winery in 2016 was 15,169 m3 osmosis rejection and 22,754 m3 wastewater. The discharge of water in the hotel in 2017 
was 6,318 m3 osmosis rejection and 9,477 m3 wastewater. In 2016, there was an error in the water consumption indicated in our CSR Report due to a 
data transcription error.
12   Osmosis rejection (40%).
13   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 the organic 
matter in the water by the action of the aerobic bacteria in it, helping said action along with aerators (which move the water and provide 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 pine groves 
next to the reservoirs.
14   Osmosis rejection (40%).
15   These are porous discs that are rotating 24 hours 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 denitrification process also takes place through the 
controlled recirculation of the treated water.

Discharge Volume (m3/year)11 Treatment method Water quality Use

WINERY
22,51912

Lagooning13

As with the collected 
water but with a higher 
concentration of salts Evaporation or 

irrigation of 
pine grove

33,778 Complies with discharge 
parameters

HOTEL

6,72714 None
As with the collected 

water but with a higher 
concentration of salts Douro River

10,090 Biological disc 
aerobic system5

Complies with discharge 
parameters
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Protecting 
Biodiversity

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

The Abadía Retuerta estate has an area of 700 hecta-
res (185 of which are vineyards) and more than 4,000 m of 
banks on the Douro River. It is located between the LIC ca-
lled Carrascal and the LIC on the banks of the Douro River 
(areas in green). As a result, it is part of the European Red 
Natura 2000 project, aimed at stopping the disappearan-
ce of natural habitats and species while guaranteeing the 
conservation of biodiversity for future generations.

The variety of habitats in Abadía Retuerta and its su-
rroundings determine the biodiversity of local animal and 
plant species. The holm-oak woods, scrubland and pine 
groves, the riverbank, wetlands and vineyards are home to 
a wide variety of plants and animals such as wild boar, roe 
deer, wild ducks, red-legged partridges, woodpigeons, ra-
bbits, hares and foxes. A natural habitat of waterbirds has 
also been created in the winery’s water treatment reser-
voirs with a prominence of mallards, herons and teals, and 
we have contributed to consolidating the habitat with small 
floating islands covered with natural plant life to encourage 
breeding. Protecting their development and the environ-
mental quality of the area and land is one of our priorities.   

We have an inventory of animal and plant life on the 
estate. Through the Land Planning, we also have a Hun-
ting Plan to maintain and control the species on the esta-
te. All designed to protect the local animal and plant life. 
The Hunting Plan includes a number of improvements on 
the estate, such as increasing the number of reservoirs/
drinking places for the local animal life, mainly roe deers, 
wild boar, foxes, hares and birds. At the present time, we 
have 12 reservoirs or drinking places.

A movement sensor camera has also been installed to 
identify not only the diversity of species present, but also 
the habits of the animals that live on the estate and to eva-
luate the actions carried out on it.

Once audited, the Land Plan-
ning makes it possible for us 
to obtain the PEFC label (since 
2010) to ensure sustainable fo-
rest management. This environ-
mental label covers all the food 
and agriculture products of fo-
rest origin on the estate (wood, 
pine cones and pine nuts, mus-
hrooms, aromatic plants, honey 
and black truffles, etc.), de-
monstrating our contribution to 
protecting the planet’s forests. 
In relation to the Land Planning, 

more than 65,000 pine trees have been planted since 1996, 
repopulating more than 200 ha of land and forest with local 
varieties (this is a project that looks after the forest mass 
and contributes to rural development and biodiversity). We 
also work to recover the historical vineyard. The most 
relevant is an exciting project that has restored 6 clones of 
the Tempranillo variety that survived the phylloxera plague 

that decimated Europe at the end of the 19th century (as 
a result, as from 2018 we will put on the market a new 
wine made with the pre-phylloxera variety of Tempranillo 
of Abadía Retuerta).

By encouraging the presence of birds of prey, kestre-
ls and owls (by installing fifty 5-meter-high towers around 
the vineyard, together with a number of nest boxes) we 
have controlled the number of starlings that were dama-
ging grape production; nest occupation level has reached 
approximately 10%. This work has been carried out in co-
llaboration with the International Foundation for the Res-
toration of Ecosystems (FIRE) since 2013 and the damage 
caused by the starlings has been reduced considerably.

The installation of the floating islands on a lake on the 
estate has made it possible for birds to nest and increase 
the number of them to improve the local habitat.

In 2017, Abadía Retuerta not only maintain the forests 
according to the Land Planning, but also restored wet-
land to increase shelter areas on the estate and collabo-
rate to increase the local animal population of mammals 
(roe deer, wild boar, foxes, rabbits and badgers, etc.) and 
birds (ducks and herons, etc.). The restored wetland co-
vers approximately 5,500 m2.

We also collaborated by sowing local plant species 
(see the section on “Operation Pollinator” in the section 
titled “Historical Heritage”). 



Corporate Social Responsibility Report 2017  |  ABADÍA RETUERTA LEDOMAINE 21

16   Vine-pruning waste is crushed and incorporated in the terrains by cultivating the land. Winemaking waste, such as the remains of grape racemes are 
processed using a natural composting system and incorporated in the various vineyard terrains as organic matter.
17   R13: Intermediate operations for recycling.
18   D15: Intermediate operations for elimination.
19   Collected by the Community.
20   It is recycled in our own reservoirs, but not counted.

WINERY WASTE 2017
                  HAZARDOUS WASTE

Description Code Use Quantity (kg)

Sprays and aerosols 160504 R1317 2

Lead batteries 160601 R13 171

Contaminated plastic containers 150110 R13 127

Fluorescent tubes 200121 R13 1

Contaminated material 150202 R13 398

Contaminated metal containers 150110 R13 2

Used antifreeze 160114 R13 2

Used oil filters 160107 R13 47

Contaminated absorbents 150202 D1518 2

Ni-Cd batteries 160602 R13 1

              NON-HAZARDOUS WASTE

Description Code Use Quantity (kg)

Paper and cardboard 200101 Recycling 644

Plastics 200139 Landfill 10.304

Others - Recycling 644

Scrap metal 200140 Reuse/Recycling 3.860

Glass 200102 Recycling No figures available19

Wood 200138 Reutilización 0

Sludge 020305 Agricultural application No figures available20

Waste management
We have an inventory of all the waste we generate. The 

waste is separated (at the winery and at the hotel and there 
are clean points for their safe, temporary storage) and co-
llected by various authorized waste managers who select 
the most appropriate method for eliminating each type of 
waste.

Every year, we raise our workers’ awareness to reduce 
waste and separate it correctly.

The hazardous and non-hazardous waste collected 
from the winery in 2017 is shown in the following table16:

Exchange of hundred-year-old 
species with Castillo de Canena

In 2017, we launched a new initiative, in collaboration 
with the premium extra virgin olive oil brand Castillo de 
Canena, with the objective of sharing “natural assets” 
of both companies while enriching and supporting 
biodiversity. Our companies share values and inte-
rests, such as the production of natural and traditional 
products, sustainable farming, excellence... both even 
have historic buildings declared national monuments 
in 1931. 

In particular, the initiative consists of planting hundred-
year-old olive trees of the picual variety, dating from 
the mid-19th century and originating from the Castillo 
de Canena Group’s “La Condesa” plot in Jaén, at the 
historic “Prado del Aceite” site on the Abadía Retuerta 
estate. 

In return, our winery has given it vines from our most 
iconic vineyard plots, Pago Negralada and Pago Val-
debellón, and plants from the 19th century, pre-phy-
lloxera vineyard to be planted on the estate owned by 
Castillo de Canena in Jaén.
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21   Oil density = 920 kg/m3; 3,000 L in 2017.
22,23 y 24   Collected by the Community.

This is the hazardous and non-hazardous waste collected from the hotel in 2017:

This year, we began to separate a new type of waste: coffee capsules. Now they are separated and deposited in 
a canteen container, which is taken to one of the Valladolid clean points in special containers that are managed by 
the Nestlé company, which periodically collects their contents for recycling.  

Achievements 2017 

We reduced our total paper consumption by 100,000 copies, 
or almost 18%, by adopting good practices. In addition, 
we have installed several paper-recycling containers in the offices.

HOTEL WASTE 2017
                  HAZARDOUS WASTE

Description Code Use Quantity (kg)

Used toner 080317 R13 14

Used batteries containing mercury 160603 R13 4

Used edible oil21 200125 R13 Approx. 3,000

Aerosols 160504 R13 No record

Contaminated plastic containers 150110 R13 No record

Lead batteries 160601 R13 0

              NON-HAZARDOUS WASTE

Description Code Use Quantity (kg)

Plastics 200139 Landfill No figures available22

Glass 200102 Recycling No figures available23

Paper and cardboard 200101 Recycling No figures available24

Sludge 190805 Agricultural application 87,000

The 2016-2017 comparison is reflected in each table:

Targets 2018 

Encourage the use of computers and tablets 
in order to continue reducing the amount of paper used.

No. of printouts 2016 2017 % reduction

Color 228,967 141,622 38.15

Black and white 335,451 322,649 3.82

Total 564,417 464,271 17.74

Hazardous Waste Winery (kg) Non-Hazardous Waste Winery (kg)
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Solidarity

At Abadía Retuerta, we are 
deeply committed to our 
surroundings and, accordingly, 
we organize a large number of 
activities in collaboration with 
the local community.” 

These include:

– In 2017, we held our 4th Charity Grape Harvest25, 
this time in collaboration with Fundación Cauce, a 
non-governmental charitable organization dedicated 
to volunteership and cooperation, and to supporting 
the socio-occupational integration of people at risk of 
social exclusion. Under the motto “Steer Your Future,” 
the donations are used to support programs for the in-
tegration of people at risk of social exclusion, through 
active employment search and social skills workshops, 
socio-occupational monitoring and orientation and job 
information. The 2017 donation went to Casa Aleste, 
who accompanied us at the 3rd Charity Grape Harvest 
in 2016.

– At different times of year, with the change of season, 
we collect clothing, sheets and towels at the hotel 
and at the winery. These are periods when people 
usually change their wardrobes, getting rid of some 
items, so the option of giving them to Cáritas is always 
extremely welcome. In 2017, we delivered 121 kg du-
ring the fall-to-spring wardrobe change, and another 
129 kg during the spring-to-fall transition.

– We also collaborate with the Food Bank, promoting 
the widespread collections made in supermarkets, 
publicizing their events (such as solidarity hikes) and 

promoting the “solidarity kilo,” where employees can  
donate basic foodstuffs for us to pass on to the food 
bank. The most recent collection was held in June 2017.

– During the 4th Cultural Week of the Asociación Pino 
Gordo (Retirees of Sardón de Duero), the 4th Horti-
cultural Products Show and tomato tasting was held 
on Friday, August 18, 2017 at 5:30 p.m. in the main 
square, where local products were raffled off, including 
our wines. The donations were given to the NGOs Ma-
nos Unidas and Affamir.

– Once again, we created a charity calendar in collabo-
ration with our employees to raise money for the Red 
Cross’ annual toy drive. The total donation was € 406, 
used to purchase of new toys for children in families at 
risk of social exclusion or poverty, which are delivered 
on Three Kings Day.

– In 2017, we changed the organization to which we do-
nate the plastic bottle caps that we collect. In appre-
ciation of the campaigns carried out by Fundación 
Seur, we deposited the bottle caps at their offices in 
Valladolid, a total of 35 kg this year.

– In 2017, we also launched a new campaign to collect 
Coffee Capsules for recycling at the clean points that 
Nestlé has enabled for this purpose. This raises em-
ployee awareness of the importance of recycling these 
containers.

In 2017, we considered partnering with the Spanish As-
sociation Against Cancer (Spanish acronym: AECC), but 
it was not possible due to the fact that this association 
cannot collaborate with companies linked to the sale of 
alcoholic beverages.

Bottle 4th Solidarity 
Harvest

25   Each year, we look for various associations and foundations with socially interesting projects. We assess their reports on previous years and the Human 
Resources Department chooses the project it considers most complete.
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Furthermore, in keeping with our principles and busi-
ness idea, we are members of the following organizations:

– Spanish Wine Federation (Spanish acronym: FEV): 
This association was started up in 1978 as the most 
representative private organization of the Spanish 
winery sector. Since then, it has worked for the be-
nefit of the Spanish wine sector. Besides defending 
the image of wine as a basic foodstuff of the Medi-
terranean diet, unlike other drinks, the FEV focuses 
on the search for the best possible context in which 
winegrowing companies can carry on their busines-
ses. It also offers information about all the matters that 
affect sector interests, answers queries and genera-
tes common standpoints for Spanish wineries.  
www.fev.es

– Wine in Moderation, WIM (see also in “Abadía Retuer-
ta”): As we are members of FEV, we are also members 
of this organization. This is an international organiza-
tion funded by sector associations and leading wine-
growing companies that coordinate and centralize the 
activities of the “Wine in Moderation” program, sprea-
ding its scope and impact around the world.   
www.wineinmoderation.eu/es

– Foundation for Research in Wine and Nutrition 
(Spanish acronym: FIVIN) (see also in “Abadía Re-
tuerta”): Since it was created in 1992, it focuses its 
activities on assessing the possible protection offe-
red by the moderate consumption of wine and cava 
in our body and on human health from a medical point 
of view. It constantly researches and compiles infor-
mation on wine and health and cava and health su-
pervised by a scientific committee comprising doctors, 
scientists, researchers and experts in health and nutri-
tion of recognized national and international prestige.  
www.fivin.com

– Great Terroirs of Spain (Spanish acronym: GPE): As-
sociation of 28 winegrowing estates across Spain that 
uphold and spread the culture of terroir-wine, a wine 
produced in a specific terrain reflecting the unmistaka-
ble personality of the soil, subsoil and climate.   
www.grandespagos.com

– Forestry Association of Valladolid (Spani-
sh acronym: ASFOVA): This association helps 
us process the subsidies published by the Admi-
nistration and we collaborate with it on the activi-
ties it proposes, such as taking part in studies in 
collaboration with the University of Valladolid.  
www.asfova.es

– Community of Irrigators of the Duero Canal: 
The Community of Irrigators of the Duero Ca-
nal was established at the beginning of the 20th 
century. It serves plots located in areas near Va-
lladolid, contributing to the settlement and de-
velopment of local farmers and horticulturists.  
www.ccrrcanaldelduero.es

– Farmers’ union ASAJA: Farm orga-
nization that defends the interests of 
its members, that is, of farmers and rancher.  
www.asajacyl.com

– Círculo Fortuny: A nonprofit association established to 
unite the Spanish sector of prestigious cultural and crea-
tive brands and to promote and defend their identity  
www.circulofortuny.com

All our organization’s activities comply with Spanish laws 
on human rights.

Targets 2018 

Develop a collaboration with 
the Blood Donation and 
Hemotherapy Center to carry 
out blood and bone marrow 
drives as well as previous 
campaigns to raise awareness.
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26   There are 63 job profiles (31 for the winery and 32 for the hotel), stating theresponsibilities, functions and work involved in each post (those inherent to 
the post and those that are general across the company: environment, quality and CSR), skills profile, material resources and procedures.

Commitment 
to our employees

At Abadía Retuerta LeDomaine, we do not usually em-
ploy external workers, self-employed workers or subcon-
tractors for any substantial part of the work.

However, there are two periods of the year (green 
pruning and harvest) during which the number of wor-
kers increases. The duration of these two periods is 
conditioned by the weather: if the grapes have to be 
harvested quickly, we hire more people and the work is 
done in less time; however, if the grapes have to be har-
vested more slowly, we hire fewer people and the work 
takes longer. More specifically, we hired 86 workers for 
the green pruning in 2017 (73 men and 13 women) and 
171 workers for the harvest (130 men and 41 women). 

 

Workers are distributed according to age as follows:

– Between 20 and 29 years of age: 21% (26 workers).
– Between 30 and 45 years of age: 54% (68 workers).
– Over 45 years of age: 25% (32 workers).

In other words, 75% of our staff are under 45 years of 
age and there is a similar percentage of men and women 
in every age range.

Abadía Retuerta S.A. complies with Legislative Ro-
yal Decree 1/2013 of 29 November, which approves the 
Rewritten Text of the General Law on the rights of disa-
bled individuals and their social inclusion. In 2017, we had 
one worker (man) with a disability in the position of office 
cleaner. 

We have also been awarded the declaration of excep-
tionality by the Junta de Castilla y León, offering alternative 
measures consisting of cash donations and sponsorship 
actions (see “Solidarity Harvest” in the “Solidarity” sec-
tion).

100% of the people are covered by a collective agree-
ment and there are four such agreements in force: Collecti-
ve Agreement of the Hospitality Industry of Valladolid, Co-
llective Agreement of the Vine-growing Industry, Collective 
Agreement for Offices of Madrid and Collective Agreement 
for Country Workers.

STAFF26

Abadía Retuerta 
(Winery) LeDomaine (Hotel) Central services TOTAL

Men women Men Women Men Women Men Women

Total No. Employees      
(15/12/2017)

33 7 33 36 3 9 69 (57%) 52 (43%)

40 69 12 121

Men Women

No. incoming employees (2017) 275 95

 No. outgoing employees (2016) 5 4

For Abadía Retuerta, the 
employees constitute one 
of the organization’s most 
important values.” 
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STAFF BY CONTRACT TYPE Abadía Retuerta 
(Winery)

LeDomaine 
(Hotel)

Central 
services Total

Open-ended
Full-time 41 40 9 90

Part-time 1 8 0 9

Temporary
Full-time 0 13 1 14

Part-time 0 0 0 0

Employee 
satisfaction level

As part of Abadía Retuerta’s concern for its stakehol-
ders’ opinions and, in particular, those of our employees, 
we conduct two types of surveys:

– Opina Survey: This expressly involves every wor-
ker at the winery and hotel. We perform this survey 
every two years.

– GES Survey: This involves the entire Novartis group. 
It was conducted in 2017.

The main objectives of these surveys are as follows:

– Discover the level of staff satisfaction and commit-
ment overall and in each business unit (winery and 
vineyard, hotel and corporate services).

– Define action plans based on the results to help 
improve business management and focused deci-
sion-making on people management.

 

Relevant conclusions could not be reached in the 2017 
GES Survey, due to the fact that overall participation in the 
company was not significant.

Furthermore, to enable the balance between work and private life, we have created the procedure “PNT HR-10_01 
Flexitime for Office Workers Abadía Retuerta LeDomaine,” which provides the following:

– Possibility of 1 hour’s flexitime for starting and finishing work (starting at 8:00 or 10:00 a.m.).
– Intensive work hours in summer (July and August): Monday to Friday, from 8:00 a.m. to 3:00 p.m.

Targets 2018 

Seek strategies to increase 
the level of participation in 
employee satisfaction surveys, 
especially in the Opina Survey 
that will be conducted in 2018.
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Internal communication
The internal channels of communication continue to 

be corporate email and the four notice boards.

However, to streamline the communication with all 
our staff, we launched the employee portal “Retuerta 
Web”, which started to be used for internal communica-
tions in 2017. All our employees have received training 
on the use of this portal.

The magazine Retuerta News is published monthly, 
and it contains a specific section on corporate social 
responsibility.

Notices to personnel and news about vacancies 
are published externally in employment search channels 
and on the social media, but are also sent by email and 
posted on the notice boards.

We also have an Internal Communication Com-
mittee, which meets every month to discuss progress/
events/collaborations in each of the departments invol-
ved. This uncovers more detailed information about the 
specific aspects of the other departments.

There are also employee suggestion boxes at the 
hotel and at the winery.

The most influential organizational changes for the 
organization are published at least one month in advan-
ce so that our employees can process them in the best 
way possible.

No cases of discrimination have been identified 
during the period covered by the report.

ACCIDENT FIGURES 2017

No. accidents (leading to absence from work) 10

No. incidents (not leading to absence from work) 7

Days not worked

Due to occupational accident (10 cases) 82

Due to non-occupational accident 0

Due to common illness (20 cases) 253

Due to maternity (2 cases) 155

Total 490

Absenteeism rate 0.03
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Our Employees’ 
Development

Professional development 
and training are among 
our priorities, and we are 
committed to training as an 
investment to develop our 
employees’ talent.” 

The benefit of training is not only for the worker, but 
also for the company. It is an investment for both parties’ 
future. Knowledge is a factor of production that affects the 
company’s competitiveness and it is key to its capacity 
for innovation (an essential condition for growing in the 
knowledge economy). Innovation is converting knowledge 
into wealth and knowledge is provided and transmitted by 
training. The benefits of a strong training plan are many-
fold and include the following: 

– It is positive for equal opportunities and personal 
and professional development. 

– It enables workers to prepare for making decisions 
and solving problems. 

– It achieves individual targets. 

– It increases the level of satisfaction at work. 

– It helps with integration in the company. 

As a result, we draw up a Training Plan each year ba-
sed on the needs identified by the workers and their su-
pervisors. We focus on the best possible training for our 
employees to achieve the targets that are set (general and 

specific departmental targets). Our training plan comprises 
the following:

– Identification and analysis of training requirements.

– Design and planning of training.

– Implementation and monitoring of the training plan. 

– Evaluation of training results and impact.

– Implementation of improvement and corrective ac-
tions.

The Training Plan 2017 includes more than 50 training 
actions. The most important were as follows: 

– International Sommelier Course: A course aimed at 
staff associated with F&B departments and service, 
designed to expand students’ knowledge of the world 
of wines by enabling them to complete their training on 
wine and learn new things.

– WSET3: Certification in the wine world and part of one 
of the most internationally recognized programs; it is 
designed to expand one’s knowledge of the different 
categories of wine that exist.

– Complete Bartender Course: Designed for people in 
the service industry who seek to improve their techni-
ques and implement new knowledge, in this case, in 
the world of cocktails.

– WSET2: Certification in the wine world and part of one 
of the most internationally recognized programs; it is 
designed to expand one’s knowledge of the different 
categories of wine that exist.
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– Oncology Aesthetics: A course on the various me-
thodologies used in the presence of oncological treat-
ments. This training will address both physical and 
emotional concerns and ways of assisting customers 
with specific pathologies.

– Language Classes: Reinforcement and expansion of 
language skills (French and English) to boost emplo-
yees’ confidence when assisting foreign customers 
and help them to develop new abilities.

The training hours in 2017 by professional 
category can be found in Appendix II.

In order to identify, develop and retain the talent at our 
organization, achieving our targets in the short, mid and 
long-term, we put in place the procedure “PNT HR-03_02 
Performance Appraisal” through the achievement of the 
annual targets agreed by and between the employee and 
his/her direct superior. These targets are as follows:

– Maintain a solid organizational structure.

– Build and improve skills.

– Detect future needs.

– Put in place global talent management policies/
systems.

– Improve skills.

– Define individual development plans.

– Transfer the company’s targets on an individual scale.

– Reach an agreement on expectations regarding 
results and allocate priorities with details of how to 
achieve targets.

– Give and receive feedback on results. 

– Evaluate progress in achieving results. 

– Set remuneration according to performance.

All our employees receive annual performance apprai-
sals and a professional development plan.

Excellence Internship 
Programme 

Our international practicum program, Excellence Inter-
nship Programme, is designed to develop and professio-
nalize students in the hotel and winery sectors at a level of 
excellence and exclusivity. 

It is a complete program through which students learn 
professional skills, technical knowledge and research an 
individual project adapted to their profile while receiving 
continuous support from their practicum tutor. We colla-
borate with various schools and universities in Spain and 
abroad. 

Throughout 2017, we had 32 students; two of them 
were hired as staff members in 2017
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Our Conduct
We have a Code of Conduct approved by the Board 

of Directors of Abadía Retuerta, S.A. on 13 April 2016 and 
applicable to all the company’s operations and employees 
as from 1 July 2016. The five basic principles of the code 
are as follows:

– Customer satisfaction is at the center of everything 
we do.

– We treat our employees fairly and with respect.
– We are committed to offering extraordinary and sustai-

nable performance and to achieving it with integrity.
– We strive to be a trustworthy partner.
– We aspire to be a good corporate citizen.

Examining this code of conduct further, we can say 
that the pillars of corporate social responsibility at Abadía 
Retuerta are as follows:

– Responsibility for our legacy: Aimed at preserving 
and sharing the legacy of history and traditions, our 
land, art and culture in the area around Abadía Retuer-
ta with present and future generations.

– Commitment to our employees: We are committed 
to our employees’ personal and professional develop-
ment, motivation, involvement and initiative. We belie-
ve in transparent communication.

– Care for the environment: Aware of Abadía Retuerta 
LeDomaine’s privileged location, we work to conserve, 
look after and protect the environment, natural resour-
ces and biodiversity, as well as social and rural develo-
pment.

– Excellence: Observation and innovation, perseveran-
ce and attention to detail make our products and servi-
ces a unique experience for our customers.

– Integrity: We see integrity as ethical, coherent conduct 
and an expression of our values.

Our Peer Commission for Equal Opportunities con-
ducts an annual assessment of how the Equality Plan is 
working and how the associated action program is being 
carried out, establishing new lines of approach. 

With the subsidy received in 2017 in relation to the 
Equality Plan, we have taken the following action:

– Review of the Equality Plan implemented by the orga-
nization in 2016, monitoring the equality policy adop-
ted by the company and determining which measures 
should be applied first. 

– Campaign to raise awareness of co-responsibility. De-
sign and development of informative posters (posted 
on the online portal): “Support gender equality,” “No 
harassment in the workplace.”

– Creation of a specific communication channel to in-
form the staff about the Equality Plan and the actions 
implemented in this area; the goal is to announce the 
equality policy adopted by the company and hear the 
staff’s feedback and suggestions about this issue.

– Design and development of an informational leaflet 
about the principles adopted by the organization in this 
matter. The document also includes a summary of the 
protocol of action in cases of sexual harassment and/
or gender-based harassment, so that the staff knows 
how to act if such a situation should arise.

We also have a Harassment Protocol, instructions for 
the “Preparation of documents with equal language” and 
guidelines on “Non-discriminatory selection processes,” 
both dated October 1, 2016.

As we have already mentioned, in relation to purcha-
sing and subcontracting, we comply with the internal pur-
chasing procedure, PNT-FIN-01_01. 

We also have in place an Antibribery Policy, which is 
part of the global policy in place at Novartis, revised most 
recently on 1 July 2016, and a Conflict of Interest Policy, 
which was last revised on 1 September 2015.

The 5 pillars of corporate 
social responsibility
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Decision-making 
The organization’s highest body of government (Management Team Meeting, REDI) is made up of the persons 

responsible for the various departments at Abadía Retuerta S.A.:

– Enrique Valero: CEO.

– Carlos Rodrigo: Financial Director.

– Diego Canals:  Director of National Sales.

– Alejandra Pedrosa: Manager of “The Craft”/New Business Club.

– Marc Gibert: Director of Exports.

– Ana Hernández: Human Resources Manager.

– Ángel Anocibar: Winery and Vineyard Director.

– Álvaro Pérez: Director of Marketing and Communication.

– Teo Gómez: Hotel Manager.

– Ángeles Lara: Director of Sales, LeDomaine.

The committee discusses every activity and makes strategic decisions across the organization.

This is the main flow chart for our organization:
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In June 2017, there were major organizational changes 
at the company, in which operations were centralized un-
der a single General Management. Until then, the hotel had 
been managed by Mr. Andrés Araya, while the winery was 
overseen by Mr. Enrique Valero. Since then, the latter has 
been the head of both business units. 

The positions of management and responsibility are 
occupied by seven men (70%) and three women (30%). 
The age range of managers is 80% between 30 and 50 
and 20% over 50.

In 2014, we set up the Operative CSR Committee in-
volving Human Resources, Finance, Communication and 
Marketing, Field and Winery, Laboratory, Maintenance and 
Wine Experiences. The committee meets at least once 
every quarter to revise its action plan and analyze any risk 
or opportunity in corporate social responsibility matters.

To strengthen our social responsibility, the members 
of this CSR Committee take part in benchmarking actions 
with other organizations that are strongly focused on sus-
tainability. As part of said actions, in 2017, we visited Gru-
po Pascual in Aranda de Duero. This was a very enriching 
experience for all the members of the CSR Committee who 
were able to attend, as it is one of the leaders in CSR in the 
food and agriculture sector and in Spain. We had the chan-
ce to visit the factory, learn about the background in rela-
tion to Social Responsibility and discover how it has been 
developed over the years, with highly structured plans and 
strategies. We consider it an example to follow in terms of 
correct and responsible conduct.

Target 2018 

Include departments from the hotel 
in the CSR Committee so they can 
contribute a fresh perspective and 
develop new lines of action.



Corporate Social Responsibility Report 2017  |  ABADÍA RETUERTA LEDOMAINE 33

About this report

The content of the report is in accordance with the 
principles of stakeholder participation, the context of 
sustainability, materiality and completeness in terms of 
scope, cover and periods. The figures given have focused 
on accuracy, balance, clarity, comparability, reliability and 
timeliness.

To decide the material subjects, we have based our 
approach on preliminary work by the CSR Committee in 
collaboration with an external consultancy company, the 
conclusions of which are given in the “CSR Diagnostic 
Report.”

This report covers the period between January and 
December 2017 and includes information about the 
company Abadía Retuerta, S.A. (Bodega Abadía Retuerta 
and Hotel LeDomaine). This year, there have been no 
significant changes in our organization.

It has been drawn up in reference to the Guide for 
the preparation of sustainability reports published by the 
Standards version of Global Reporting Initiative (GRI) and 
it has been drafted in accordance with GRI standards: 
essential option. It has not been verified externally at the 
organization’s decision. 

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

The stakeholders are selected by taking into account 
the content of the Code of Conduct.

The 2017 Corporate Social 
Responsibility Report of Abadía 
Retuerta, S.A. is a report on 
the financial, environmental 
and social performance of our 
organization and our results.” 

STAKEHOLDERS COMMUNICATION CHANNELS MATERIAL SUBJECTS

Customers Dept. Marketing and Communication 
Dept. Winery and Vineyard
Dept. Sales (National)
Dept. Sales (Export)

Customer Health and Safety
Marketing and Labeling
Customer Privacy

Employees Dept. Human Resources Employment
Worker-Company Relations
Occupational Health and Safety
Training and Teaching
Diversity and Equal Opportunities
Non-discrimination

Shareholders Board of Directors Financial Performance

Suppliers, Contractors and 
Collaborating Companies

Dept. Marketing and Communication
Dept. Winery and Vineyard
Dept. Finance and Logistics
Dept. Human Resources
Dept. The Craft/New Business

Financial Performance
Environmental Evaluation of Suppliers
Social Evaluation of Suppliers

Society (press) Dept. Marketing and Communication Materials
Energy
Water
Biodiversity
Emissions
Effluents and Waste
Evaluation of Human Rights
Local Communities
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MATERIAL SUBJECTS INTERNAL COVERAGE EXTERNA COVERAGE

DESEMPEÑO ECONÓMICO

201: Financial Performance Abadía Retuerta / LeDomaine Shareholders

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: Effluents and Waste Abadía Retuerta / LeDomaine Environment

308: Environmental Evaluation of Suppliers Abadía Retuerta / LeDomaine Suppliers

SOCIAL PERFORMANCE

401: Employment Abadía Retuerta / LeDomaine -

402: Worker-Company Relations Abadía Retuerta / LeDomaine -

403: Occupational Health and Safety 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: Evaluation of Human Rights Abadía Retuerta / LeDomaine Environment

413: Local Communities Abadía Retuerta / LeDomaine Environment

414: Social Evaluation of Suppliers Abadía Retuerta / LeDomaine Suppliers

416: Customer Health and Safety Abadía Retuerta / LeDomaine Customers

417: Marketing and Labeling Abadía Retuerta / LeDomaine Customers

418: Customer Privacy Abadía Retuerta / LeDomaine Customers
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GRI contents

GENERAL CONTENTS

Code Subject Page

102-1 Name of the Organization 33

102-2 Activities, Brands, Products and Services 4-6-8-9

102-3 Location of the Registered Office 38

102-4 Location of Operations 38

102-5 Ownership and Legal Personality 33

102-6 Markets Served 5

102-7 Size of the Organization 4-6-8-9-25-39

102-8 Information about Employees and Other Workers 26

102-9 Supply chain 5-9

102-10 Significant Changes in the Organization and Its Supply Chain 33

102-11 Principle and Focus of Precaution 12

102-12 External Initiatives 7-20-30

102-13 Membership of Associations 24

102-14 Declaration of Senior Executives Responsible for Decision-Making 2

102-16 Values, Principles, Standards and Rules of Conduct 30

102-18 Structure of Governance 31

102-40 List of Stakeholders 33

102-41 Collective Agreements 25

102-42 Identification and Selection of Stakeholders 33

102-43 Focus for Stakeholder Participation 33

102-44 Key Subjects and Concerns Mentioned 33

102-45 Entities Included in the Consolidated Financial Statements 39

102-46 Definition of the Content of the Reports and Scope of the Subject 33

102-47 List of Material Subjects 33-34

102-48 Re-Expression of the Information 17-19-33

102-49 Changes in the Preparation of Reports 33

102-50 Period Covered by the Report 33

102-51 Date of the Last Report 33

102-52 Cycle for the Preparation of Reports 33

102-53 Contact for Questions about the Report 38

102-54 Declaration of the Preparation of the Report in Accordance with GRI Standards 33

102-55 GRI Contents 35-36-37

102-56 External Verification 33 
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FINANCIAL PERFORMANCE

Code Subject Page

103 Management Focus 201 2-30-31-33-38-39

201-1 Direct Financial Value Generated and Distributed 39

201-2 Financial Implications and Other Risks and Oppor-tunities Arising from Climate Change 12

201-4 Financial Assistance Received by the Government 4-8-39

ENVIRONMENTAL PERFORMANCE

Code Subject Page

103 Management Focus 301 2-5-7-9-12-30-31-32-33

301-1 Materials Used by Weight or Volume 5-9

103 Management Focus 302 2-12-14-16-30-31-32-33

302-1 Energy Consumption in the Organization 14

302-3 Energy Intensity 15

302-4 Reduction of Energy Consumption 16

103 Management Focus 303 2-12-17-18-19-30-31-32-33

303-1 Extraction of Water by Source 17-18-19

103 Management Focus 304 2-20-30-31-32-33

304-1 Operation centers owned, leased or managed and located in or near 
protected areas or areas of high value for diversity outside protected areas 20

304-2 Significant impacts of activities, products and ser-vices on biodiversity 20

304-3 Protected or Restored Habitats 7-20

103 Management Focus 305 12-13-30-31-32-33

305-1 Direct greenhouse gas emissions (scope 1) 13

305-2 Indirect greenhouse gas emissions when generat-ing energy (scope 2) 13

305-4 Intensity of greenhouse gas emissions 13

103 Management Focus 306 11-17-26-27-28

306-1 Water discharge depending on quality and use 14

306-2 Waste by type and elimination method 17

103 Management Focus 308 12-17-18-19-21-22-30-31-32-33

308-1 Our suppliers who have passed through evaluation and selection 
filters according to environmental criteria 7
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SOCIAL PERFORMANCE

Code Subject Page

103 Management Focus 401 25-30-31-32-33

401-1 New hires and staff rotation 25

103 Management Focus 402 25-26-27-30-31-32-33

402-1 Minimum terms of notice for operational changes 27

103 Management Focus 403 25-27-30-31-32-33

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

27

103 Management Focus 404 25-28-29-30-31-32-33

404-1 Average annual training hours per employee 28-29-40

404-3 Percentage of employees who receive regular performance 
and professional development appraisals 29

103 Management Focus 405 25-32-41-30-31-32-33

405-1 Diversity in bodies of governance and employees 25-32

405-2 Ratio of the basic salary and remuneration between women and men 41

103 Management Focus 406 27-30-31-32-33

406-1 Cases of discrimination and corrective actions taken 27

103 Management Focus 412 24-30-31-32-33

412-1 Operations subject to reviews or evaluations of impact on human rights 24

103 Management Focus 413 23-30-31-32-33

413-1 Operations with participation by the local community, evaluations of the impact and 
development programs 23

103 Management Focus 414 7-9-30-31-32-33

414-1 New suppliers that have passed the selection filters in accordance with social criteria 7-9

103 Management Focus 416 7-9-30-31-32-33

416-1 Evaluation of the impact on health and safety by category of product or service 7-9

416-2 Cases of breach regarding impact on health or safety 
of the category of product or service 7

103 Management Focus 417 7-30-31-32-33

417-2 Cases of breach related to information and labeling of products and services 7

417-3 Cases of breach related to marketing communications 7

103 Management Focus 418 9-30-31-32-33

418-1 Claims based on violations of customer privacy and loss of customer data 9
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Contact

ABADÍA RETUERTA S.A.

Carretera Nacional 122, km 332,5
47340 - Sardón de Duero - Valladolid (España)

www.abadia-retuerta.com
info@abadia-retuerta.es

HR DEPARTAMENT 
Ana Hernández Sancho 
HR Manager

rsc@abadia-retuerta.es
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Appendix I: 
Financial performance

FINANCIAL FIGURES27 2016 2017

DIRECT FINANCIAL VALUE GENERATED (€) €10,163,920 €10,492,743

Revenue (€) €10,163,920 €10,492,743

FINANCIAL VALUE DISTRIBUTED (€) €12,186,992 €12,302,648

Operating expenses (€) €7,270,181 €7,015,989

Employee salaries and benefits (€) €5,499,882 €5,850,513

Payments to capital suppliers (€) €76,615 €80,047

Taxes (€) - €671,942 - €654,857

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

FINANCIAL VALUE RETAINED (€) - €2,023,072 - €1,809,905

The subsidies received by Abadía Retuerta, S.A. in 2017 were as follows:

– OCM (Common Organisation of Agricultural Markets) aid for exports: €161,011.22.
– CAP: €62,400.89
– Weather station: €1,0998
– Diesel subsidy: €2,953.14
– Equality Plan Subsidy: €3,385.85

 An audit on the accounts are carried out each year by an independent external company (PwC).

27   Financial statements of Abadía Retuerta, S.A., including the winery and the hotel.
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Appendix II: 
Training hours

TRAINING HOURS 2017

  No. hours No. workers h/worker

Second-Class Technical Service Manager 48 1 48.00

Second-Class Reception Manager 40 1 40.00

Administrative Assistant 16 3 5.33

Service Assistant 10 5 2.00

Sales Assistant 72 1 72.00

Assistant Waiter/Waitress 32 2 16.00

Assistant Chef 27 1 27.00

Trainee 950 8 118.75

Waiter/Waitress 608 5 121.60

Chambermaid 140 4 35.00

Chef 143 8 17.88

Sales Coordinator 231 6 38.50

Manager 63 3 21.00

Technical Service Manager 32 1 32.00

Laundry Attendant 35 1 35.00

Service Specialist 207 3 69.00

Housekeeping Manager 35 1 35.00

Section Manager 43 3 14.33

Head Chef 81 1 81.00

First-Class Manager 28 1 28.00

Reception Manager 61 2 30.50

Head Waiter/Waitress 156 2 78.00

Cleaner 8 1 8.00

First-Class Office Worker 478.5 4 119.63

Second-Class Office Worker 36 1 36.00

First-Class Journeyman 46 1 46.00

Second-Class Journeyman 60 2 30.00

Laborer 32 1 32.00

Receptionist 279 6 46.50

Public Relations 74 2 37.00

Supervisor 99 2 49.50

Maintenance Technician 64 2 32.00

Switchboard Operator 21 1 21.00

Associate’s Degree Holder 36 2 18.00

Bachelor’s Degree Holder 260.5 6 43.42

TOTAL 4,552 94 48.43

WOMEN 2,036.5 45 45.26

MEN 2,515.5 49 51.34

Achievement 2017 

The number of training hours increased by 44% (from 3,155 hours in 2016 to 4,552 in 2017). 
This represents an increase in annual training hours per worker from 27.9 in 2016 to 48.4 in 2017.
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Appendix III: Salary ratio 
between men and women
Center Category Ratio women/men 

Total remuneration
Field First-Class Journeyman 90.41

Laborer 93.64
Tractor Driver 0.00

Winery Administrative Assistant 124.62
Sales Assistant 0.00
Foreman 0.00
Sales Coordinator 0.00
Junior Sales Delegate 0.00
Director 0.00
Supervisor 0.00
Sales Inspector 0.00
Chief 126.56
Sales Manager 0.00
Cleaner 0.00
First-Class Journeyman 0.00
First-Class Office Worker 0.00
First-Class Journeyman 0.00
Second-Class Office Worker 0.00
Laborer 96.50
Specialist Laborer 0.00
Non-Graduate Technician 0.00
Holder of Bachelor’s Degree 0.00
Holder of Associate’s Degree 0.00
Graduate Technician 0.00

Hotel Second-Class Tech. Serv. Manager 0.00
Second-Class Head Chef 0.00
Second-Class Reception Man-ager 0.00
Service Assistant 96.12
Assistant Waiter/Waitress 81.76
Assistant Chef 104.29
Assistant Night Shift Wait-er/Waitress 0.00
Waiter/Waitress 107.59
Chambermaid 0.00
Chef 103.02
Sales Representative 0.00
Manager 0.00
Hotel Director 0.00
Laundry Attendant 0.00
Supervisor 0.00
Services Specialist 0.00
Housekeeping Manager 0.00
Head Chef 0.00
Section Manager 66.57
Reception Manager 66.79
Head Waiter/Waitress 0.00
Cleaner 101.09
Maintenance Officer 0.00
Receptionist 101.76
Service Manager 0.00
Public Relations 140.76
Supervisor 98.21
Maintenance Technician 0.00
Switchboard Operator 0.00

Madrid Offices Sales Manager 0.00
First-Class Administrative Worker 0.00
First-Class Journeyman 0.00
Second-Class Journeyman 0.00
Associate’s Degree Holder 0.00
Director 0.00
Department Director 64.65
Bachelor’s Degree Holder (Marketing) 0
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