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

Ensure healthy lives and promote 
well-being for all at all ages.

Achieve gender equality and empower 
all women and girls.

Ensure access to water 
and sanitation for all.

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

Promote inclusive and sustainable 
economic growth, employment and 
decent work for all.
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Promote just, peaceful and inclusive 
societies.

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.

Sustainably manage forests, combat 
desertification, halt and reverse land 
degradation, halt biodiversity loss.

Revitalize the global partnership 
for sustainable development.

Our Hotel Philanthropic partnerships
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2020 
Milestones
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efr-certified (certificate awarded to family responsible companies)

Renewal of Wineries for Climate 
Protection (WfCP) certificate

7th edition of the 
Solidarity Harvest initiative

Produced 27% of the winery's 
annual electricity in 2020

The micro-organisms study 
conducted by our laboratory

Published in the Spanish journal 
Revista Enólogos

RESEARCH

PHOTOVOLTAIC
PANELS

Second "Sun" from 
Repsol Guide

Amenities products replaced 
with a sustainable range 

Opening of Calicata Terroir Bar, 
the latest gastronomic gem in 

Abadía Retuerta's crown

Michelin Green Star

Added to the  
Leading Hotels of The World (LHW)
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Preservation 
for posterity

Commitment to 
our Associates

Our aim is to ensure that 
the history, traditions, land, 
art and culture of Abadía 
Retuerta LeDomaine are 
protected and preserved 
for present and future 
generations.

We promote the 
personal and professional 
development, motivation, 
involvement and drive 
of our associates. We 
operate on the principle 
of open and transparent 
communication.
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The core values 
underpinning Corporate 
Social Responsibility at 

Abadía Retuerta LeDomaine

Environmen-
tally friendly 
approach

Excellence Integrity

As Abadía Retuerta 
LeDomaine gains so 
much from its natural 
surroundings, we strive 
to give something 
back by preserving 
and protecting the 
environment, natural 
resources, biodiversity, 
social development and 
rural communities.

Our customers are 
treated to a truly unique 
experience based on the 
control, innovation, 
unwavering quality 
and thoroughness of 
every single one of our 
products and services.

We believe that 
integrity is about 
embracing ethical 
practices consistent 
with our core values.
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A message 
from 

the ceo
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I would like to begin by acknowledging the dedication of 
all those who have contributed to the success of the Abadía 
Retuerta LeDomaine project. In a particularly challenging 
year where our priority has been to tackle the health crisis 
caused by COVID-19 and, consequently, the ensuing 
social and economic crisis, your steadfast commitment will 
go a long way to helping us achieve our future goals.

During the year, there was a change in culture and mentality 
as much of our workforce was required to adapt to a new 
system of remote work. As a sign of our support for the 
scheme, we encouraged our associates to embrace the new 
system by introducing flexible working hours to help them 
strike the right work-life balance. Besides their ability to 
adapt to the changing circumstances, our teams were also 
required to exhibit a strong work ethic and overcome many 
obstacles with a steely sense of determination, rigour, 
responsibility and a forward-looking vision. 

Yet, when we put things into perspective, and in spite of 
all the difficulties we have faced in the past year, we have 
witnessed some quite remarkable achievements. It is an im-
mense source of personal pride to recognise several milesto-
nes that were reached in the past year: the opening, in July, 
of our new winery-based open-air terrace, Calicata Terroir 
Bar, whose gastronomic concept is based on local produce 
and sustainable practices; our addition to the select club of 
Leading Hotels of The World (LHW), which always places 
a premium on guest experience; and the undertaking, yet 
again, of one of our most enriching and cherished projects, 
the 7th instalment of the solidarity harvest initiative.

Similarly, our fundamental principles of social develop-
ment and environmental sustainability, which have an in-
tegral role to play in Abadía Retuerta LeDomaine's future, 

were at the heart of many of our initiates last year and ear-
ned us the approval of several certifying bodies. I would 
like, in particular, to note that we were awarded the certifi-
cate for Family Responsible Companies (EFR) and that our 
Wineries for Climate Protection (WfCP) seal was renewed. 
Moreover, our Refectorio restaurant received a Michelin 
Green Star, had its Michelin Star renewed and was awarded 
a Second Repsol Sun. 

In keeping with our commitment to innovation, which 
permeates every aspect of our daily business activities, we, 
at Abadía Retuerta LeDomaine, have made further strides 
in our cultural and digital transformation. The importance 
of developing efficient and sustainable solutions has been 
instilled in our teams. Examples of the measures that have 
been introduced include the installation of solar panels in 
the winery, which produced 27% of the building's annual 
electricity in 2020; the replacement of our hotel's amenities 
products for a more sustainable range; an 80% in paper 
invoices for our suppliers; and the increased digitalisation 
of our systems in line with new regulatory requirements, 
both internally and externally. 

Last, but by no means least, I would like to point out 
that all the initiatives included in our 2020 CSR Report 
showcase our commitment to society and the legacy we 
have inherited. If we remain united on this path, I am 
convinced that we will continue to prosper and move 
forward every year.

Enrique Valero
CEO of  Abadía Retuerta LeDomaine.
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Our 
winery
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Our constant pursuit of innovation has enabled us 
to adapt to changing times and to devise strategies 
which place the customer at the heart of everything 
we do. The winery, which combines cutting-edge and 

eco-friendly technology with the use of traditional 
practices, is a case in point. In a bid to increase 
efficiency through innovation and sustainability, the 
winery was refurbished in 2017.

Since it was established 
more than 30 years ago in 
1988, Abadía Retuerta has 
steadfastly endeavoured 
to rediscover culture, 
preserve age-old traditions 
and breathe new life into 
a unique vineyard. We are 
determined to preserve 
and build on this legacy for 
future generations
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The winery's commitment to innovation is also 
underpinned by the private collection of the wine expert 
Ángel Anocibar: Winemaker's Collection. This exclusive 
and limited-edition selection of wines is derived from 
a desire to experiment with techniques and discover 
more about the estate in anticipation of the potential 
effects that climate change may have on the estate and, 
specifically, on the terroir.

This Winemakers’ Collection is also distinctive in 
that its varieties and quantities vary from one year to 
the next. The same varieties and the same units are 
not always produced. In 2020, despite the absence of 
the early harvest natural and grenache varieties, the 
following were produced: 

W
in

em
ak

er
s’ 

co
ll

ec
ti

on

225AR
TEMPRANILLO SUELO ARENA

Vol./Litres

225AL
TEMPRANILLO SUELO ALUVIÓN

Vol./Litres

900TR
TOURIGA NACIONAL

Vol./Litres

900MT
MERLOT

Vol./Litres

225GN
GARNACHA CLÁSICO

Vol./Litres

225GD
TEMPRANILLO SUELO GREDA

Vol./Litres

225CL
TEMPRANILLO CLÁSICO

Vol./Litres

225TC
TARDÍA CLÁSICO

Vol./Litres

225SG
SANGIOVESE

Vol./Litres

450CT
CLARETE TEMPRANILLO

Vol./Litres

225RP
TEMPRANILLO RASPÓN

Vol./Litres

225TR
TARDÍA RASPÓN

Vol./Litres

223NB
NEBBIOLO

Vol./Litres

900GW
GEWÜRZTRAMINER

Vol./Litres
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At Abadía Retuerta, our wines embody the personality 
of every "pago" classification. The estate covers an area 
of 700 hectares, of which 180 hectares are set aside for 
use as vineyards. The space is structured into 54 small 
"pago" plots, each of which is characterised by its soil 
composition and its own individual variety of grape. As 
a result, we are able to examine individual features and 
identify the most suitable grape varieties for the plot of 
land in question.

In a bid to preserve traditional winemaking practices and 
reduce the winery's environmental impact, we champion 
the production of "pago" estate wines and the movement 
of wine using gravity alone

In view of our constant pursuit of 
customer service excellence, which 
relies on the quality of our products 
and organisation, we obtained ISO 
9001:2015 certification in 2018 
for the production and marketing 
of red and rosé wines; and also 
extended the certification in 2019 
to the cultivation of the grape and 
the production and marketing of 
white wines
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2020 Awards and recognition
As in previous years, we won acclaim from highly-
respected wine critics from around the world who waxed 
lyrical about the quality of our wines and rated them 
among the finest on the market.

Our wines have always received the highest ratings and 
last year was no exception. In 2020, our wines received 
the following national and international ratings: 

SELECCIÓN ESPECIAL 
2016
National market
Gourmets Guide - 94 points
Peñín Guide - 93 points

International market
Robert Parker-Wine Advocate - 93 points
Wine Spectator- 89 points
James Suckling- 95 points

PAGO NEGRALADA 
2016
International market
Robert Parker-Wine Advocate- 94 points
James Suckling- 92 points

PAGO GARDUÑA 
2016
National market
Gourmets Guide- 96 points
Peñín Guide- 94 points

International market
Robert Parker-Wine Advocate- 93 points
Wine Spectator- 94 points
James Suckling- 95 points

BLANCO LEDOMAINE 
2018
National market
Gourmets Guide- 96 points
Peñín Guide- 93 points

International market
James Suckling- 93 points
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Selección Especial
Our Selección Especial is one of the most highly-
rated wines, both nationally and internationally. 

In the past four years, it has received a rating 
in excess of 90 points from the Guía Vinos 
Gourmets in Spain, while the review of the 
distinguished US critic, James Suckling, has 
consistently given it a score of more than 90 
points over the past decade.

A special mention is also reserved for our range of Crafted 
Spanish Foods, which are produced using traditional 
practices and the natural resources of our estate. 

Shelled pine nuts: centuries ago, they were a staple of 
the diet of monks who lived in the Abbey; and they are 
still collected to this day using an old traditional Castilla 
method whereby the pines are collected in winter and 
stored away until summer when they are exposed to the 
sun to mature and dry out.

Natural honey: one of Abadía Retuerta's most cherished 
products. More than 40 hives are used to produce honey 
on a regular basis. Honey is very similar to wine for a 
number of reasons: the fact that they share a vintage 
factor, that climate regulates production and that 
honeycombs are positioned in such a way so as to mirror 
the arrangement of vineyards, as their development relies 
on certain essential characteristics.

Wine salt: this exclusive product is produced from the 
estate's best tempranillo vineyard and adds the perfect 
finishing touch to a wide range of dishes.
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In terms of sales volume, we sell the greatest share of our 
wines domestically (Spain), with 56% of sales recorded 
at a national level. However, our international market is 
becoming more and more prominent and our wines are 
now available in 24 countries: 
• Europe: Switzerland, Germany, Holland, United 

Kingdom, Belgium, Finland, France, Norway and 
Poland.

• Asia: Japan, South Korea, Thailand, China, Maldives 
and Taiwan.

•  America: USA, Puerto Rico, Mexico, Guatemala, 
Dominican Republic, Panama, Venezuela, Canada 
and Colombia.

In 2020, we introduced our products on the following 
markets:

Colombia
Maldives
South Korea
Venezuela
Accounting for a total of 2.6% of international sales.

Usa

Mexico
PUERTO RICO

PERU

BRASIL

CHINA JAPAN

THAILAND

TAIWAN

PANAMA

CANADA

DOMINICAN 
REPUBLIC

%  National Sales

%  International Sales

Countries

56
24

44
GERMANY

THE  
NETHERLANDS

POLAND

LUXEMBURG

AUSTRIAFRANCE

UK

SwiSS

FINLANDIA

DENMARK

CIPRUS
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The winery's activities are structured into four departments, 
each of which is responsible for two primary processes: inputs 
and outputs: 

•  Field: includes all activities between the end of 
harvest and grape collection during the next harvest 
(GRAPE).

•  Production: covers all activities starting from the 
inclusion of the grape in a transformation process to 
obtain a semi-finished product or wine in a container.

•  Operations: manages the transformation of the 
semi-finished product into a finished product which 
is ready for sale. It also includes the procurement of 
any necessary auxiliary materials, order management, 
distribution and after-sale services.   

•  Marketing: a distinction is made between goods and 
services (experience). We not only market wine, but 
also sell Unique Experiences such as tasting sessions, 
bike or horse riding activities, the lavender experience, 
bee-keeping, etc. Moreover, sales are broken down 
according to channels, markets and products. The 
marketing department works closely alongside the 
sales and financial department, especially with a view 
to devising strategies (price setting, product or format, 
promotion and distribution policies). 

What may appear to be a rigid process on paper is 
actually quite flexible in reality, especially as far as 
Operations and Marketing are concerned.  

When we compare our exports to different continents, 
the breakdown is as follows:

Breakdown of exports

 EUROPE      AMERICA      ASIA

69,57

25,61

4,82

According to data produced in 2020, Europe remains 
the principal export destination for our wines; the 
largest importer is Switzerland which accounts for 43% 
of the continent's sales. 
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During winemaking processes, most of the resources 
used by our winery are renewable materials such as 
grapes, glass bottles and barrels. No less important is our 
use of recyclable and biodegradable packaging materials. 

The following table shows the quantities of these 
materials used in 2020:

Any phytosanitary products that are used in the 
treatment of the vineyard are 100% organic and only 
used when absolutely necessary.

The company has introduced various practices and 
measures which aim not only to promote recycling, 
but also to reduce the consumption and waste of raw 
materials, in the interests of greater efficiency and the 
circular economy. 

Since 1997, we have used microbiological techniques 
to select and isolate our own native yeast which derives 
from the grape of our vineyard. Every year, this native 
yeast allows us to begin to ferment our musts to broadly 
preserve the organoleptic characteristics of our wines.

On the back of several years' research, lactic bacteria from 
the terroir have been isolated. Not only are they able to 
initiate the malolactic fermentation process, but they also 
help the wines to retain their personality by producing 
very low levels of histamine. Based on the promising 
data obtained by the laboratory, effectiveness tests were 
conducted on one of the 2012 vintage wines which 
produced positive results. It is therefore safe to say that 
Abadía Retuerta is probably the only winery in the world 
to have produced its own yeast and native lactic bacteria.

MaterialS Quantity

Grape 868,994

Bottles 736,929

Barrels1 775

Wooden crates 4,559

Cardboard boxes 114,965

Capsules 513,391

Corks 736,929

Labels 1,555,991

Wooden pallets2 1,295

1 The wood of purchased barrels amounts to approximately 44 tonnes, 
Most suppliers are PEFC certified,

2 All are PEFC-certified,
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Grapes
Phytosanitary

Barrels 
Bottles
Corks
Labels
Boxes
Pallets

Selection
De-stemming

Alcoholic fermentation
Malolactic fermentation

Barrel Vintage
Clarification

Bottling
Labelling

Encapsulation

Portfolio wines
Vintage Reds / (Selección espe-
cial, "pago" estate wines, etc.) / 
Fermented Whites (LeDomaine)

Experimental wines
Whites / Young Reds / Rosés 

/Varietals / Other styles 
(Sweet, etc.)

Raw 
materials

Winery 
processes Products

Wine in moderation
Our customers' health is among our top priorities which 
is why we fully endorse the Wine in Moderation (WIN) 
programme. The purpose of this initiative is to promote 
the responsible consumption of wine and, at the same 
time, to contribute to the moderate consumption of 
alcohol. Similarly, we work closely with the Foundation 
for Wine and Nutrition Research (FIVIN), a not-for-
profit entity that  looks into the health benefits of a 
moderate consumption of wine. 

These commitments, along with the logo of the WIM 
initiative, are indicated at the bottom of our associates' 
e-mails, in internal memos and newsletters, and on our 
website, online store and social media platforms. 

We do not specifically examine any other impacts that 
our products may have on the health and safety of our 
customers. 

However, within the period covered by this report, we 
have not detected any cases where our products or services 
have been reported for being in breach of health and 
safety regulations or codes. 

Nor have we detected any cases where the labelling of 
products or marketing messages have been reported for 
being in breach of corresponding regulations or codes. 
In this capacity, as we are committed to providing our 
customers with clear and transparent information about 
our products, all our products and services comply with 
labelling and back labelling regulations and we take 
measure to meet the standards applicable in every market 
and country where our wine is sold.
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Our hotel
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Abadía Retuerta 
LeDomaine is a unique 
experiential destination 
whose location at the heart 
of the Duero Valley 

Is characterised by stunning historical and natural 
heritage that will appeal to the guest's five senses.

The 5-star hotel is home to an imposing 12th-century 
monastery, the Santa María de Retuerta Abbey. The 
abbey, which stands as a shining example of Romanesque 
architecture, has been fully restored and retains most of 
its traditional features. The hotel, with 30 luxury rooms, 
3 of which are suites, first opened its doors in March 
2012. Its grounds, covering a vast area of 700 hectares, 
are steeped in history. So, for anyone who enjoys 
their luxury comforts and is looking to connect with 
nature, this is the perfect setting. A unique destination 
offering guests a diverse and exclusive cultural, wine and 
gastronomic offer, where people and nature become one.

Initially designed with a view to providing a first-class 
destination for wine enthusiasts, the hotel is well on 
its way to becoming one of the finest luxury hotels 
anywhere in the world.

The hotel is currently a member of several international 
luxury hotel associations: the Virtuoso group, the 
Traveller Made association and Internova Travel Group. 
It is also part of the Fine Hotels and Resorts (FH+R) 
programme of American Express; the scheme offers a 
24/7 service giving international customers the chance to 
book a trip to the hotel. 
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Added to Leading 
Hotels of the World

One of our targets for 2020 was to join this 
international network of independent, unique 
and authentic luxury hotels formed in 1928. It 
comprises more than 400 hotels in 80 countries 
which embody the essence of their destination. 

Achievement 2020

These hotels are characterised by the variety of their 
architecture and design, by an offer which enables 
guests to become fully immersed in the local culture, 
history and traditions, and by a service tailored to 
the needs of even the most demanding of guests, i.e. 
those who “travel to discover”.

Any hotel that aspires to join this select group must 
meet the following requirements: 
• Have distinctly unique features. 
• Offer an exceptional service level and unique and 

exclusive experiences which are defined as follows: 
“each stay experience is a work of art crafted one-
by-one according to the needs and interests of 
each very important guest”.

• Pass an annual test to show that high standards are 
being maintained and that guests are receiving an 
"exceptional service". 

• Ultimately, demonstrate that the hotel is aware of 
the “importance of the emotional experience”

The VIRTUOSO group includes a group that 
advocates and promotes sustainable tourism on the 
basis of three concepts: 
• Tourism that protects the planet.
• Tourism that contributes to local development.
• Tourism that helps to protect cultural heritage.

But it also supports sustainable tourism as a company 
committed to natural and cultural heritage, with a view 
to preserving it for future generations. Sustainability 
underpins every commercial decision that is made. There 
are three aims in mind:
• To identify and establish contact between members 

that advocate sustainability.

• To make sure that travel agents know about 
sustainable tourism and are aware of the sustainability 
success stories of group members.

• To urge customers to consider sustainability when 
they come to selecting their travel destination.

We have joined a network of 210 international members 
from the tourism sector (agencies, tour operators, hotels, 
airlines, etc.) in view of the best practices we implement 
in our daily activities. 
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We have also taken part in one of the round tables of the 
1st Virtual Tourism Forum of Castilla y León entitled 
‘Challenges and Opportunities of tourism set in a new 
context’. The meeting set out to devise a new short and 
long-term vision for tourism, analyse the effects of the 
health crisis on the sector and consequently anticipate 
potential scenarios based on sustainability, digitalisation 
and innovation criteria.

One of our most important schemes involves chef Marc 
Segarra's sophisticated and extensive gastronomic offer 
available to our visitors. The offer draws inspiration 
from local produce and the raw materials of our own 
organic vegetable garden which has kept our restaurants 
provisioned with the finest fruits, vegetables and 
aromatic plants since 2019.
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We offer the following dining options:  
• Vinoteca: this cosy restaurant with a laid-back 

atmosphere puts its own creative twist on traditional 
Spanish cuisine. It is located above Cueva de los 
Monjes, the site where the crown jewels of the 
Abadía Retuerta LeDomaine are kept.

• Cloister Garden: located in a setting of historical 
significance, the restaurant is open throughout the 
summer months. Its menu draws inspiration from 
seasonal products. 

• Pool Bar: this natural and relaxing setting offers 
light, though sophisticated, snacks and affords 
stunning views of the vineyards. 

• Refectorio: this unparalleled setting remains faithful 
to the purpose it originally served as the dining area 
of the Premonstratensian monks in the 12th century. 
The menu combines local produce and seasonal 
products in a fusion of traditional and cutting-edge 
techniques. Since 2014, it has received a Michelin 

Star, which was extended in 2020, and two Repsol 
Suns. In late 2020, the restaurant was awarded the 
recently-established Green Star in appreciation of its 
contribution to sustainability.

Jardín del Claustro

La Cueva
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Achievement 2020

Undoubtedly the most exciting new about 
our Refectorio restaurant in 2020 was that 
it was among the first restaurants to receive 
the Green Star from MICHELIN Guide 
Spain & Portugal, shortly after the award was 
established in France at the start of the year. 

This award, represented by a five-leaf clover 
icon, was also given to 21 other outstanding 

restaurants throughout Spain in recognition 
of their contribution to sustainability and eco-
friendly practices.

This new seal highlights the importance of our 
sustainable initiatives which include, but are not 
limited to, our eco-friendly vegetable garden, our 
waste management practices or our promotion of 
local producers and produce.

Pool Bar

Michelin
Green Star
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Achievement 2020

Another target for 2020 was to launch a new culinary 
project in the form of Calicata Terroir Bar. This 
open-air terrace, which is part of the winery and 
offers majestic views of the vineyards and pine forest, 
encapsulates Abadía Retuerta LeDomaine's philosophy 
of being at one with the terroir. 

Its name, Calicata, comes from a technical term widely 
used among wine experts to refer to the land where the 
vines are planted. It consists of studying the earth using 
a drill or probe to find out which minerals it contains. 
This is precisely what this first-class culinary project 
set out to reflect in a metaphorical sense. To learn 
more about the land, the environment, the wines and 

New project:
Calicata Terroir 
Bar



31Abadía Retuerta LeDomaine

the producers of local areas, with a view to creating 
a special destination and a unique experience for 
gourmets and wine tourists. 

Calicata is designed from noble and authentic materials 
such as mud, wood and cork and is characterised by 
earthy colours such as terracottas, greens and browns 
which bring the whole project together. It has a sizeable 
terrace with large mud tables, completely hand-crafted 
porcelain and wooden dinnerware and glasses made 
from recycled wine bottles; this system not only 
represents our commitment to, and engagement with, 
the environment, but also showcases the artistic values 
of our natural surroundings.

Calicata Terroir Bar was opened in July; its 
menu is designed by Chef Marc Segarra and 
follows and supplements the style of the 
other two restaurants in our hotel, Refectorio 
and Vinoteca. The chef prepares classic 
dishes according to traditional methods 
fused with sophisticated cutting-edge trends. 
Local produce from Castilla y León and from 
our very own vegetable garden, as well as 
wines from our winery and the wineries of 
our partners are the lifeblood Calicata.

This unique dining experience is not to be 
missed! 
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It should be noted that all the main materials1 used by 
Abadía Retuerta LeDomaine are renewable: food, drinks, 
linen, glassware, cutlery, silverware and office materials. 

1 The only available information about the materials we use relates to their 
economic amount, rather than the quantities we consume. 

The hotel's supply chain (as outlined in the following 
table) allows us to determine customer satisfaction and 
the point we want to reach:

2020 Awards and recognition
Refectorio Restaurant

Michelin Star 
extended

Capex
Packaging
Sales
Hotel operation supplies
Management services
Maintenance
Utilities
Products and supplies
Spa project
Other services
Advice and consultancy
Marketing
Leases
Transport
IT and telephony
Finance
P&o
T&e

5* accommodation
Michelin Star
Vinoteca 
Esthetic treatments 
Pool 
Abbey+winery visit
Outdoor aperitifs
Harvest workshops 
Bespoke tasting sessions 
Wine immersion
Horse riding
Bike riding 
Mini convertible
Stargazing
Weddings
Conventions

Inputs

Procurement 
categories 

Departments Outputs

Customer 
satisfaction By departments Customer 

experiences 

Accommodation Gastronomy 

Spa Wine Tourism 

Events

Michelin Green 
Star

2 Suns awarded by 
Repsol Guide
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Spa Sommelier “El Santuario” 

With a view to improving the health of our customers, 
our hotel offers a wide range of services tailored to the 
needs of every guest.

The Santuario LeDomaine Wellness & Spa, available 
exclusively to the guests of our hotel, is a space dedicated 
to well-being. 

Located under the former stables to retain the aesthetics 
of the historical setting, the spa is a naturally sustainable 
building and, as such, the very definition of an 
engineering masterpiece. 

Natural light floods through its large entrance doors to 
create a warm and relaxing atmosphere. It uses natural 
thermal energy to heat and power all its facilities. 
Another outstanding feature of the spa is the world-
class quality of its waters which are sourced from a well 
located at a depth of 120 metres.

Our “Spa Sommeliers”, who oversee an array of 
treatments and experiences, are on hand to devise a 
comprehensive treatment programme tailored to the 
preferences and needs of our customers.

Our team of therapists includes two Oncological1 
aesthetics  specialists. They are among the 600 or so who 
specialise in this technique in Spain.

1  Find out more in the training section.

The comprehensive list of treatments offered by 
Santuario LeDomaine Wellness & Spa also includes: 
• Spa Sommelier experience: combines the healing 

properties of aromatherapy with our wines; we devise 
a programme that is tailored to the individual physical 
and psychological needs of every guest.

• Massage Rituals
• Facial Rituals
• Bodily Rituals

Or services:
• Gymnasium open 24/7 and outdoor pool

Our wellness retreat also features a fully equipped spa 
suite for the wellness needs of couples looking to spend 
some valuable time together. 

The Covid-19 crisis has once again shown the 
importance of caring for people. Abadía Retuerta 
LeDomaine has always prioritised the safety and peace 
of mind of its guests. That is why we have introduced a 
series of preventive and special measures and protocols 
which seek to guaranteeing the health and well-being 
of our guests.

Our guests also have access to safety equipment, 
including FFP2 masks which provide greater protection 
in communal area.
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Achievement 2020

a space dedicated to well-being such as the Santuario 
LeDomaine Spa.

The Balancing Ritual VibraHealing treatment can 
be performed with seven or eight bowls which 
harmonise the vital energy centres that influence 
our body, mind and emotions. As a result, the 
mind relaxes and holistic well-being is restored. 
The treatment with one or two bowls can also be 
combined with a body massage. Various techniques 
are incorporated into the treatment according to 
the specific needs of every guest. The combination 
of physical and energetic treatments provides for a 
unique and highly effective experience. 

Furthermore, the bowls themselves are special as they 
are handmade from eight recycled metals that come 
from a Nepalese family in Boudha, Kathmandu. 

Tibetan singing bowls
One of the exclusive holistic experiences 
offered by Santuario LeDomaine Wellness & 
Spa are the Tibetan Singing Bowls as part of 
the Balancing Ritual VibraHealing treatment. 
A complete experience focusing on relaxation 
and balancing the body and mind.

The Tibetan Bowls promote the restoration 
of the natural frequency of each body cell 
and stimulate brain waves, inducing a deep 
state of relaxation. They also clear blocked 
energy and introduce new energy. The 
sound vibration introduced corrects negative 
vibrations and alleviates any physical and 
emotional blockages and blocked energy, 
stimulating, oxygenating or purifying body 
tissues and cells. Sound can balance and 
restore inner peace, as can silence, especially in 
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Hotel Starlight 

The major advantage of our location in a natural 
environment is the absence of light pollution. In such a 
setting, our guests can look up and marvel at the wonders 

of a starlit sky. In 2019, we were awarded Starlight 
Hotel certification in recognition of our commitment to 
preserving and improving the quality of the night sky, and 
of the measures we take to protect resources associated 
with the hotel industry. This certification is a guarantee 
that we provide the perfect setting in which to gaze up at 
the night-time sky, and also that we are committed to a 
sustainable and eco-friendly economy. 

Achievement 2020

Development of the Protel 
Voyager application
This application for mobile devices is designed 
to improve customer experience. It features all 
the customer's booking information and details 
the services offered by the hotel. It can also be 
used as an instant messaging services between 

Achievement 2020

Roof for associate 
car park
Installation of a roof in the associate car park. 
Like the roof installed in the winery in 2019,  it 

guest and hotel. Since the application was launched, 
it has become an essential tool in risk prevention 
and guest safety. It also allows us to reduce out paper 
consumption, which has fallen by 70% in recent years.

is built from wood to reduce insulation and produce an 
aesthetic effect that is harmonious with its surroundings.
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Historical 
heritage
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We realise that our 
vineyards, winery and 
hotel owe so much of their 
success to their stunning 
location in the heart of the 
Duero Valley

These architectural treasures combine very different 
styles which reflect a journey through time and art 
throughout the ages. During the refurbishment work, 
extra care was taken to faithfully preserve the original 
architecture.

Abadía de Retuerta (Retuerta Abbey) was founded in 
1146 by the Premonstratensian Order which was forced 
to settle in this location following the confiscations of 
Mendizábal. It is actually believed to be one of the first 
monasteries in Spain.

Its structure follows the traditional Benedictine 
arrangement characterised by a cloister, chapter house, 
refectory and guesthouse, all of which surround the 
church. It is also distinguishable by its single-walled bell 
tower or “belfry” which is located next to the apse.

Another exceptional space is a corner which is now 
known as "The cave"; it was used in the 16th century to 
construct a wine cellar and remains in use to this day as 
a storage for the vintages of our collections.

We should also mention the works of art that you can 
expect to come across at Abadía Retuerta LeDomaine.
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One of the lesser-known areas of the site is a museum 
which houses a collection of stone sculptures by the 
German artist Ulrich Rüchriem. These sculptures 
generally act as an extension of the ancient Abbey 
walls, where vegetation blends harmoniously with the 
sculptures. 

Abadía Retuerta LeDomaine was recognised as an 
Historic-Artistic Monument of national interest by 
virtue of the Decree of 03 June 1931; it is therefore 
deemed to be an Asset of Cultural Interest (BIC) which 
sits between two Places of Community (LIC).

Most of the paintings date back 
to the 17th and 18th centuries 
and were produced by Italian 
masters; moreover, every 
single room contains a Miró 
lithograph. We should also note 
the museum garden which lies in 
the grounds adjacent to one of 
our vineyard plots
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In 2020, we were also given the chance to take part in 
the 1st Corporate Social Responsibility and Cultural 
Heritage Workshop organised by the Council of Castilla 
y León, in conjunction with the Business School of 
Fundación San Pablo CEU Castilla y León.

The aim of the event was to stress the importance of the 
idea that businesses should engage in cultural initiatives 
as part of their corporate social responsibilities. Abadía 
Retuerta LeDomaine delivered a presentation to explain 
how historical heritage should play a key role in the CSR 
strategy of businesses.

Achievement 2020

Development of 
the "living with art" 
experience

Addition of new 
art-based initiatives

This experience seeks to promote the historical 
heritage of Abadía Retuerta LeDomaine: not 
only the architectural legacy of the Abbey from 
the 17th century, but also its history which is 
entwined with that of the Premonstratensian 
Order in Spain.

A tour of the most important monuments 
and the art on display at LeDomaine, i.e. 
sculptures, paintings, tapestries and cabinets, 
takes you on a journey through the history of 
Abadía Retuerta.

Living with Art is an experience where history, 
architecture and art collection go hand in hand. This 
historical and artistic experience is at once dynamic, 
enjoyable and rigorous, and will give our guests a real 
sense of the richness and diversity of the heritage that 
lies around every corner at Abadía Retuerta LeDomaine.

The tour ends symbolically with the guests sampling one 
of Abadía Retuerta's wines in the Chapter Room. It is 
in this magnificent architectural and artistic space that 
Abadía Retuerta is able to connect its historical heritage to 
the recovery of the estate's secular winemaking tradition.

The aim is to define programmes and use them to 
identify potential projects to be carried out over a set 
period of time and to achieve their targets. In short, 
working in an organised and precise manner with a 
long-term vision.

The project is based on a Strategic Plan 
which develops a series of inter-related 
programmes which set out the role of Abadía 
Retuerta. Our historical and natural heritage, 
as well as our hotel and winery, give us a 
unique platform from which to establish 
significant partnerships with entities from 
the international art industry.

Objective 2020
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Natural 
heritage
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In the interests of our environment, we take steps to 
ensure that the estate's resources are used efficiently. To 
this end, we have developed a Woodland Management 
Plan which sets out, for every year and for every plot 
depending on its condition, all the measures that are 
necessary to optimise the condition of the land and 
thereby promote the conditions in which native animal 
and plant life can flourish. 

We work alongside other entities (FIRE -International 
Foundation for the Restoration of Ecosystems- and 
ASFOVA -Forestry Association of Valladolid-) to maintain 
these areas in the best possible condition. 

We commission approved waste management 
companies to regularly collect and dispose of the waste 
we produce. The waste is stored at appropriate clean 
points until it is collected.

The winery's waste water is channelled into basins where 
it is treated via natural processes. The monastery also 
has a purifying facility on site where the waste water 
produced by the hotel is treated.

Boilers and the vehicles of the estate's associates 
are regularly serviced to control gas emissions. The 
monastery has access to an electric vehicle which is 
used to run errands in and around the complex. Four 
charging points are also available for electric vehicles. 
Moreover, our guests can enjoy the "E-Bike Picnic" 
experience (an eco-friendly alternative to 4x4 journeys) 
by hiring an electric bicycle or even plan their own 
itinerary by hiring a standard bicycle.

We realise that our activities 
affect the environment (air, 
water and soil), so much 
so that our environmental 
management strategies are 
designed to ensure that 
we recognise, control and 
reduce this impact in a 
bid to ultimately become 
sustainable
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We liaise with local businesses and the self-employed 
to stimulate local economic activity and maintain 
traditional activities such as honey collection:

 Honey collection

• Since 2016, we have worked with Syngenta on 
the international project “Operation Pollinator”. 
The aim of the project is to protect diversity by 
creating habitats for pollinating insects in field 
margins, in response to the fact that they have 
virtually disappeared. As a result, some 250 species 
of insects have been found on the estate. 213 
are pollinating species while 63 are predators of 
potential pests. 17 endemic species have also been 
found. Consequently, the project espouses our core 
values of respecting the environment and using the 
natural resources available to us in order to preserve 
the balance of our vineyard.

• Furthermore, with a population of some 70,000 
bees and more than 40 hives, we are able to produce 
a top-quality and highly aromatic (thyme, sage, 
lavender and holm oak) mixed-flower honey based on 
a completely natural process. Indeed, in recognition 
of our promotion of the important role played by 
bees in protecting the environment and developing 
biosustainable agriculture, we have become the first 
Bee-friendly hotel-winery in Spain.

To introduce a 
new hybrid vehicle 
policy

As part of this initiative, drivers of company 
cars commit to eliminating CO2 emissions 
by 2025 and taking care of the environment 
by adopting driving behaviours which help 
to reduce fuel consumption.

Objective 2021

Achievement 2020

Installation of two new 7.2Kw 
electric charging points within the 
monastery grounds.

Electric charging 
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Our awareness campaign in relation to this issue has al-
ready produced one positive result. The importance of 
sustainability for Abadía Retuerta LeDomaine is now 

given prominence in the presentations that the Direct 
Sales department delivers to visitors.

Environment Education

In recent years, we have established an innovative 
training programme based on environmental 
education. The course fundamentally covers 
sustainability, respect for the environment, historic 
legacy, nutrition education and consumption. The 
course is aimed at very young children and has been 
rolled out in educational centres across the province. 

In 2020, these so-called “Eco-workshops” were not 
able to take place in light of the health crisis. 

Similarly, our “Oenology workshops” was another 
project affected by the pandemic. As part of this 
educational initiative launched in 2019, the aim is 
to stimulate interest in innovation and development 
among young people who are looking to pursue a 
career in science.  Based on theoretical and practical 
activities, participants are introduced to our world and 

the various working procedures we employ, and shown 
how they are compatible with, and respectful of, our 
natural environment. 
They are taught by our technical winery team 
and wine expert not only about fermentation and 
production techniques, but also about the cultivation 
of the yeast used to produce wine. 

In short, they are introduced to the world of 
viticulture and oenology.

“The wine adventure”

This book was written to introduce children to wine 
culture in an educational and accessible way, with 
images to improve their understanding of this world. 

In 2020, a total of 20 copies of the book were sold.
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Terroir Academy

Since 2017, under the direction of Álvaro Pérez and with 
the assistance of Miguel Gavito, the Terroir Academy has 
pursued a single objective.

This pioneering educational initiative, aimed at 
professionals from the industry, sets out to analyse and 
precisely explain the term "Terroir", so that the industry 
professionals have a clear understanding of the concept 
which they can then put to use to faithfully illustrate the 
uniqueness of a wine project.

We seek to devise a useful training programme with 
fresh and up-to-date content which gives participants 
the opportunity not only to learn about technical and 
scientific aspects, but also to engage in practical and 
participatory activities; the programme is based on the 
four pillars of the "terroir" concept: soil, climate, variety 
and human factor.

It includes a total of 750 registered wine professionals, 
15% of whom are from overseas. 

In 2020, we focused on domestic-based professionals, 
where the largest participating group were currently 
active sommeliers, 10% of whom were from Michelin 
star restaurants.

• To develop an advanced or secondary 
level for those who have completed 
the first basic level with a view to 
supplementing their training.

• To establish an active community of 
wine professionals.

• To release technical and scientific 
publications about the Terroir Academy.

• To increase international presence.
• To increase digitalisation.

Objective 2020-2025
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Abadía’s Orchard

On account of its positive impact in all respects, we have 
felt immensely proud of the ecological, biodynamic and 
sustainable orchard we developed in 2019.

Mirroring the practices of the Premonstratensians who 
lived in the Abbey more than eight centuries ago, our 
aim is to reconstitute the area in which they chose to 
grow their fruit, vegetables, spices and medicinal herbs. 
Located between the surrounding areas of the Abbey 
and the Duero river, the terroir is ideal for growing 
vegetables and various aromatic plants. 

Covering a surface area of approximately 1,200m2, 
various resources and practices have been used to 
adapt the land accordingly. As such, 15% of the sand 
comes from a pine forest while organic sheep manure 
is supplied by a nearby farm; moreover, biodynamic 
principles are used to select the optimum time for 
sowing and planting. Several plants have also been 
strategically placed to combat the threat of pests 
naturally. Biodynamic preparations based on nettles 
and horsetail collected from the estate itself have also 
been used on the banks of the Duero River. They are 

produced in oak barrels that were used for the ageing 
of our wines.

Stems and skins from our own bunches have also been 
used. After they are composted for 4 years, and by way 
of a mulching technique to deter the growth of grass, 
they will serve as fertilizer for trees and plants. We have 
a drip irrigation system so that no water is wasted.

Production data collected in 2020 show how this 
project is "developing" in the same vein as its various 
varieties of fruit and vegetables. Between the months 
of June and November, a considerable collection of up 
to 784 kg was recorded. We have also made a saving 
on the cost of purchasing this fresh produce and the 
flowers that are used to decorate the dishes of our 
restaurants. All of the above relates to the months of 
the year referred to in this report.

Regarding the varieties and their prominence in the 
orchard, we use a basic structure consisting of: cabbages, 
flower vegetables, fruit vegetables, leaf vegetables, root 
vegetables, legumes and medicinal plants. 
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The following produce creates the greatest value and 
accounts for 80% of total production:

PrODuCt Kg

Tomato 876

Pumpkin 463

Pepper 118

Lettuce 71

Courgette 336

Garlic 45

Spring onion 59

Bean 57

Strawberries 39

Pea 49

Total 2,112

%Total 82,7%

In economic terms, it accounts for 84.1% of the total.

This activity gives value and prominence to expressions 
and terms such as circular economy, sustainability or 
0 KM philosophy; these are concepts endorsed and 
promoted by our local producers and produce.

To extend the land to accommodate 
more varieties and deliver a greater 
amount of produce.

Objective 2021

Achievement 2020

Our optimal use of the produce from the 
organic orchard has enabled us to reduce 
costs, according to data taken from the 
months in which production peaked.

Optimal 
use of organic 
orchardMix by variety (%)

 Fruit vegetables
 Leaf vegetables 

 Root vegetables 
 Legumes  Cabbages 

37
9

5

76
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Tackling climate change 
We are continuing to work with AEMET (Spanish 
State Meteorological Agency) by disclosing climatic 
data recorded by the official climate base of the Agency 
stationed on the estate.

In response to the effects of climate change, since 1996, 
we have taken steps to mitigate the damage caused by 
sub-zero temperatures by installing anti-frost towers.

Throughout 2020, although we continued to tackle 
the issue with the same number of installed units (17), 
two of the units, which were powered by fossil fuel, 
were replaced. On that basis, of the 17 anti-frost towers 
installed on the estate: 12 are powered by diesel fuel and 
5 are powered by LPG.

Throughout 2020, the anti-frost towers were used on 
three separate occasions when a risk of frost was forecast.

Specifically, in view of the risk of frost on the 18th,  
the anti-frost towers were used to limit the drop in 
temperature to 2.1ºC. At that time, the sudden drop 
in temperatures affects any shoots that have recently 
emerged from vines, so much so that freezing can 
considerably reduce grape production and cause damage 
to the vegetation and condition of the vine.

On 31 August, it fell to 1.9 ºC which is highly unusual 
given the time of year. This was clearly caused by the 
effects of climate change. In the event of frost in this 
case, the leaves would be damaged and, as result, the 
grape maturity process would be affected, as roots do not 
mature without leaves.

On 9 September, there was also a risk of frost and the 
towers had to be employed, even though the temperature 
did not fall below 4ºC .

The anti-frost towers' consumption of fuel is included 
in the annual consumption of diesel fuel (in the case of 
14 towers, approximately 20-25 litres of diesel fuel is 
consumed per hour) and of propane gas (3 towers).

Achievement '20

A new agreement has been concluded with 
a gas supplier, as a consequence of which 
we will employ more sustainable energy 
sources in the future.

Fossil fuel has been replaced by LPG in 
the tanks of the new anti-frost towers. This 
step will help to:
• Reduce CO2 emissions by 14%
• Reduce maintenance costs
• Reduce noise pollution
• Improve behaviour during periods of 

inactivity

Agreement 
concluded with new 
lpg supplier
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Innovation  

The wine sector is experiencing a period of constant 
change, but fortunately our technical department, 
which combines vineyard and winery, has been 
working on viable solutions for more than 15 years 

in response to the challenges associated with climate 
change.  We take advantage of the department's 
efforts to adopt sustainable environmental, social and 
economic measures.

Achievement 2020

A study based on the microbiological controls of 
micro-organisms existing in the tubs of collected 
grapes, from the first and final day of harvest, during 
all winemaking processes of thee vintages: 2004, 
2005 and 2006 of differing maturation cycles arising 
from climatic conditions produced by natural or man 
made global warming.

The final conclusions of the study show the 
variability of species of micro-organisms found in 
the different vintages, especially in view of climate 
change, and thereby the clear importance of 
having an isolated native yeast produced from our 
vineyard grape as it means that we can maintain the 
organoleptic characteristics of each and every one of 
our vintage wines.

In July 2021, the following study conducted 
by our Winery Laboratory department will 
be published in the Spanish journal Enólogos 
(www.revistaenologos.es).

Identification of yeast and bacteria, isolated in the 
production of red wines, of the Abadía Retuerta 
Winery in the Spanish Duero region. Evolution 
during harvest and winemaking processes.

Disclosure and 
tangible benefits of 
the study conducted at 
Abadía Retuerta
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Following the study we carried out more than 20 years 
ago in relation to the connection between meteorology 
and the countryside, we showed that it is necessary 
to gradually introduce new agricultural techniques to 
tackle climate change and to covert food and agricultural 
systems into resilient, equitable, inclusive and 
sustainable systems. 

One of the measures to emerge from our work involves 
the extension and loyalty of our range of Winemakers’ 
Collection wines. 

In 2020, the following was bottled:
• Soil range: 2018 tempranillo variety in clay, sandy and 

gravel soil: 450 x 0.75-litre bottles and 225 x 1.5-litre 
magnums. 

• Climate range:
 – Pinot Noir 2019: 112 x 0.75-litre bottles and  
45 x 1.5-litre magnums.

 – Gewurztraminer 2019:  637 x 0.75-litre bottles.

Following a market assessment study, the shift towards 
solutions based on low carbon and reduced agricultural 
emissions, renewable energy, integrated management of 
pests and diversification of support systems for ecosystems 
approaches, is becoming more and more evident.

Our operating decisions are made in the best interests 
of agriculture and land management. Based on 

the extensive data and climate information at our 
disposal,https://undp-adaptation.exposure.co/la-
informacion-es-poder we have devised a procedure 
which guarantees transparency and consistency in the 
technical measures we introduce.

In the interests of making supply chains between 
production areas and urban areas more eco-friendly, it 
is necessary to implement climate resilient agricultural 
practices, improve storage conditions and limit the 
production of carbon based on ecological approaches for 
transport and refrigeration.

Innovation should also consider  
not only how we market, advertise 
and process products but also  
how we adapt the company to  
meet the unprecedented demands  
of the 21st century
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Wineries for 
Climate Protection
We have renewed our WFCP certification for a 
second consecutive year.

The certification yet again reflects our commitment 
to environmental sustainability. It confirms the 
environmental sustainability of a winery as long as 
it continues to meet the criteria established by the 
Spanish Wine Federation.

It also confirms a continuous improvement in 
primary operations:
• Emissions reduction
• Renewable energies and energy efficiency
• Water management
• Waste reduction

The certificate was renewed in 2020 on the basis of 
new initiatives, including:

Emissions reduction
• Reducing carbon footprint
• Certifying the origin of electricity as 100% 

renewable

Renewable energies and Energy efficiency
• Reducing energy by 1.4%, although as a ratio it 

actually fell by 12% from 4.94 MJ/bottle to 4.36 
MJ/bottle

Water management
• The water consumed by services is reduced by the 

availability of a double-flush cistern, flow reducers 
and automatic shut-off devices for taps

Waste reduction
• Harvest water input measured for the first  

time (06/11/2020), COD of 900 ppm and TSS  
of 720 ppm

The following measures will be introduced in 2021: 
• Installation of meters and electricity consumption 

and sectoral organisation control software.
• Organising complete loads of containers and 

optimising routes
• Use of reusable toner cartridges
• Use of electronic devices to minimise the use of 

paper



51Abadía Retuerta LeDomaine

Carbon footprint
This includes all indirect emissions produced from the 
generation of electricity, steam, heating and coolant and 
purchased and consumed by the company that measures 
carbon footprint.

CARBON FOOTPRINT (ton CO2e)
2018 2019 % VARIATION  

Scope 1 424.4 386.25 -8.99
Scope 2 345.10 418.99 +21.4
Scope 3 225.33 255.64 13.45
Total alcance 1, 2 y 3 994.83 1,060.88 +6.64

For the purposes of a comparative ratio, the emissions/
associate parameter was selected. It produced a result of 
156 in 2019, while the 2020 result was: 5.1618.

Compared to 2018, when the parameter was 146 and 
its emissions/associate ratio was: 5,2706, it shows the 
we are moving in the right direction, with a fall in ratio 
of 2.06%.

In terms of absolute values, there is a reduction in scope 
1 of almost 9% on the previous year.  

The increase in scope 2 is caused by an increase in 
electricity consumption. 

In comparison to 2019, the base year, in general 
although there is still no drop in the carbon footprint, 
scope 2 continues to fall.

The situation is stabilising, with a focus on reduction 
coupled with the introduction of new measures. 

To reduce the company's carbon 
footprint by 2%.

Objective 2021

CARBON FOOTPRINT (ton CO2e)
2016 (BASE YEAR) 2017 2018 2019 % VARIATION

Scope 1 163.70 424.62 424.4 386,25 135.9%
Scope 2 461.86 217.84 345.10 418,99 -9.28%
Total Scope 1+2 625.56 642.46 769.51 805,25 28.7%

CARBON FOOTPRINT RATIO 2019
SCOPE 1 (ton CO2) SCOPE 2 (ton CO2) TOTAL (ton CO2) REFERENCE UNIT RATIO

Hotel 187.35 290.66 478.00 8,623 guests 55.43 kg CO2/guest
Winery 160.16 128.34 288.50 623,000 bottles 0.46 kg CO2/bottle
Total 347.51 419 766.51 €12.47 Million 61.47 ton CO2/€ Million
1   This total from both business units excludes vehicle emissions due to the complexity of allocating them

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 8,152 guests 57,15 kg CO2/guest

Winery 206.86 89.92 296.78  515,193 bottles 0,58 kg CO2/bottle

Field 6.78 0 6.78 515,193 bottles 0,013 kg CO2/bottle

Total 424.4 345.1 769.5 11.8 € Million 65,21 ton CO2/€ Million

CARBON FOOTPRINT RATIO 2017

SCOPE 1 (ton CO2) SCOPE 2 (ton CO2) TOTAL (ton CO2) REFERENCE UNIT RATIO

Hotel 188.56 1.98 190,53 7,038 guests 27.07 kg CO2/guest

Winery 236.06 215.86 451,92 530,000 bottles 0.85 kg CO2/bottle

Total 424.62 217.84 642,46 €10.4 Million 61.77ton CO2/€ Million

An error has been found in the carbon footprint figures stated in the 2018 report. There is also a mistake in the data reported in 2017 with regard to 
the units of reference and resultant ratio. The correct figures are:
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Energy saving

Since 2016, we have monitored monthly electricity and 
fossil fuel consumption, according to a baseline used to 
set reduction targets and establish measures to achieve 
them. We have since continued to take the monthly 
measurement of energy consumption. 

The hotel and winery's energy consumption for 2020 is 
summarised in the following table:

2020 ENERGY CONSUMPTION

PESO (ton) KWH1 MJ2

HOTEL Electricity consumption3 - 1,298,684 4,675,262

Propane consumption4 42.16 564,312 2,031,522

Diesel fuel consumption 3.00 35,833 129,000

Total Consumption - 1,898,829 6,835,784

WINERY Electricity consumption - 745,015 2,682,054

Propane consumption 22.45 300,493 1,081,776

Diesel fuel consumption5 30.60 365,500 1,315,800

Total Consumption - 1,411,008 5,079,630

TOTAL 3,309,837 11,915,414

1. 1 ton propane = 13,385 kWh; 1 ton diesel fuel = 43,000 MJ.
2. 1 kWh = 3.6MJ.
3. Monthly meter readings.

4. Sum of all loads from the 6 tanks.
5. Sum of all loads from the 15 tanks.

Hotel energy consumption (MJ)

DIESEL FUEL CONSUMPTION 

2020 129,000
2019 116,100 
2018 154,800 

ELECTRICITY CONSUMPTION 

2020 4,675,262
2019 6,155,071 
2018 6,561,752
2017 7,375,644
2016 8,414,575

PROPANE CONSUMPTION 

2020 2,031,522
2019 2,965,366 
2018 2,585,179 
2017 2,153,914 
2016 1,990,082 

Total hotel consumption (MJ)

2020  6,835,784 
2019  9,236,538 
2018  9,301,731 
2017  9,529,558 
2016  10,404,657 

Analysis of Hotel's 2020 
energy management
In view of the months in which the hotel was not 
open for business due to the COVID crisis, it is 
not possible to draw any conclusions in respect of 
energy savings. However, the established savings 
approach was continued.
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TOTAL CONSUMPTION ABADÍA RETUERTA

TOTAL  KWH  MJ 

2020  3,309,837  11,915,414 

2019  4,069,373  14,649,743 

2018  4,073,075  14,663,071 

2017  4,159,266  14,973,360 

2016  4,440,357  15,985,283 

Achievement 2020

Electricity consumption fell by 1% on 
2019.

• LPG consumption fell by 29% on 
2019.

• Diesel fuel consumption fell by 13% on 
2019.

1,500,000 kWh/YEAR or 5,400,000 MJ/
YEAR with a margin of +/- 2%

Objective 2021

4,000,000 kWh/YEAR or 14,400,000 
MJ/YEAR with a margin of +/- 2%

Objective 2021

Analysis of winery's 2020 
energy management
The recorded savings data cannot be compared 
with previous years due to the health crisis 
which forced us to suspend operations for several 
months of the year.

Winery energy consumption (MJ)

DIESEL FUEL CONSUMPTION 

2020 1,315,800
2019 1,161,000
2018 1,006,200
2017 1,141,650
2016 1,315,800

ELECTRICITY CONSUMPTION 

2020 2,682,054
2019 2,717,867 
2018 2,546,334 
2017 2,755,864 
2016 2,809,609 

PROPANE CONSUMPTION 

2020 1,081,776
2019 1,534,339
2018 1,808,806
2017 1,546,288
2016 1,455,217

Total winery consumption (MJ)

2020  5,079,630 
2019  5,413,205 
2018  5,443,802 
2017  9,529,558 
2016  10,404,657 

total consumption abadía retuerta

2020  11,915,414 
2019  14,649,743 
2018  14,663,071 
2017  14,973,360 
2016  15,985,283 

LPG consumption fell by
                            on 201929%
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Electricity is generated from renewable sources. It should 
also be noted that significant energy-savings measures 
have been introduced throughout the hotel and the 
winery, involving the use of renewable energies:

 Geothermics

Using the water from the hotel's well, three circuits are 
able to dissipate energy that cannot be absorbed by the 
heat installation when the machine is operating in cold 
mode, or by the cold installation when the machine 
is operating in heat mode; this reduces the electricity 
consumption related to air conditioning. 

In 2020, as we were forced to close down for an 
extended period, we cannot compare energy savings. 
However, when we were open for business, we made a 
saving of € 1,500/month.

In relation to the target set for 2020, the proposed 
measure for extending and interconnecting with the 
climate network is still under review and is unable to be 
implemented for the time being.

 Thermal solar panels

They are used to pre-heat hot water intended for 
domestic use (both in the hotel and in the SPA); they 
help to reduce fuel consumption.

Although the health crisis meant that their use was 
reduced throughout the year, they  proved to be efficient 
and to generate savings when they were able to be used.

Annually (from June to November), a total of 
21,082KWh of energy was saved, with an average 
saving of 3,513 kWh/month. 

In economic terms, the saving amounted to € 420 per 
month.

 Freecooling

All the air conditioning equipment which, on account 
of its use and location, can use this system (use of cold 
air from outside, natural resource available on the 
estate almost all year round, due to the major swings in 
temperature between day and night of our continental 
climate), have integrated and automated it, with 
electricity consequently being saved.

21.082
Energy saved

KWh
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+27%

ABADIA RETUERTA PV INSTALL 2020

 CON-
SUMPTION 

(MWH)

PV 
INSTALL. 

PROD. 
(MWH)

NETWORK  
(MWH)

% ISF PV 
INSTALL. 

PROD.

January 53.68 7.64 46.05 14%

February 48.16 9.99 38.16 21%

March 48.43 11.79 36.64 24%

April 40.44 10.05 30.39 25%

May 48.04 14.70 33.33 31%

June 65.43 22.85 42.57 35%

July 70.48 26.52 43.96 38%

August 75.00 25.93 49.07 35%

September 66.35 20.80 45.55 31%

October 58.78 14.55 44.23 25%

November 48.41 10.56 37.86 22%

December 55.00 7.74 47.26 14%

Total 678.20 183.12 495.07 27%

Photovoltaic Solar Installation

This network of solar panels was installed on the winery's 
roof in 2019. It has a power of 166kWp distributed across 
3 inverters (1x100 kWp+ 2x3 kWp) which regulate pro-
duction according to consumption. This installation pro-
vides an almost complete power supply on sunny days. 

The recorded data can be viewed almost instantly on ac-
count of a pioneering application which allows users and 
guests to check consumption up to a particular point. 

In 2020, the installation generated 
a total of 183.12 MWH.

Achievement 2020

For almost half of 2020, more than 1/3 of 
the winery's electricity consumption was 
generated by the sun.

To analyse values, according to the 
2020 baseline, with a view to making 
improvements.

Objective 2021

                           winery's 
annual electricity consumption
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As a relevant piece of data, we must take into account 
that of the ratio of 1,915kWh/bottle generated in 
2020, a total of 25%, i.e. 0.5 kWh is produced by our 
own solar panels.

The target for 2021 is to keep making savings, to 
continue the trend from previous years, and to continue 
reducing consumption. 

We are still implementing the energy-saving measures 
of previous years; we believe that they should be multi-
annual and long-term in order to achieve a constant 
performance and optimisation of installations, based on 
continuous monitoring. 

Some of the more successful energy-saving measures 
include: 
•  Conditioning the air of the hotel in the most efficient 

way possible, i.e. by prioritising the use of propane 
over electricity.

•  Optimising timetables, temperatures and areas in 
which various energy systems are used.

•  Keeping the hotel's control system fully functional in 
order to ensure that all energy parameters remain in 
the established ranges.

We have calculated several energy intensity ratios. For 
the income ratio, we take into account the total energy 
consumption; [102-48] for the guest no. ratio, the 
hotel's energy consumption and for the bottle no. ratio, 
the winery's energy consumption. The following results 
were produced:

ENERGY INTENSITY RATIO 2020

Income € 6.9 million 0.48kWh/€ € 1.73M/J

No. of guests 3,354 566kWh/guest 2,038MJ/guest

No. of 
bottles

736,929 1,915kWh/
bottle

6,89kWh/
bottle

Comparison with previous years:

ENERGY INTENSITY RATIO 2019

Income € 12.47 million 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

ENERGY INTENSITY RATIO 2018

Income € 11.8 million 0.35 kWh/€ 1,243 MJ/€

No. of guests 8,152 317 kWh/
guest

1.141 MJ/
guest

No. of bottles 515,193 2,891 kwh/
bottle

10,41 MJ/
bottle

ENERGY INTENSITY RATIO 2017

Income € 10.4 million 0.40 kWh/€ 1,440 MJ/€

No. of guests 7,038 376 kWh/
guest

1.354 MJ/
guest

No. of bottles 530,000 2,853 kwh/
bottle

10,27 MJ/
bottle

For 2020, we are unable to consider any significant 
comparable data due to the health crisis, as the hotel was 
forced to close its doors for a prolonged period.
 
In the case of the winery, we managed to make a saving on 
previous years. 

The improvement is a result of an energy saving in the 
various sources used as part of our activities. The increase 
in production of 18%, while making an energy saving of 
6%, is clearly noteworthy.

6
25%

Energy saving at 
the winery

a total of                   
is produced by our own 
solar panels

%
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Water management 
Water management is part and parcel of our business 
activities. We use existing containers to monitor 
and subsequently control the consumption of water 
generated in our winery and hotel.

The extraction of water is divided into four parts: 
vineyard, crops, winery and hotel. Two surface water 
collection points are used for the vineyard and crops: 
the Duero river and the canal of the Duero (drip 
irrigation is the method used as it is the most efficient). 
An underground water collection point is used for 
the winery. As for the hotel, besides the underground 
system, a water supply from the general network of 
Sardón de Duero is also used. 

Total water consumption in 2020 was 61,385 m3 
(45,532 m3 in the winery and 15,853 m3 in the hotel):

Total water consumption

HOTEL

2020 15,853 
2019 14,523 
2018 13,876 
2017 16,816 
2016 15,794 

TOTAL

2020  61,385 
2019  54,279 
2018  47,723 
2017  73,113 
2016  53,717 

WINERY 

2020  45,532 
2019  39,756 
2018  33,847 
2017  56,297 
2016  37,923 

WATER CONSUMPTION 2020 (M3)

PERS BOTTLE M3/GUEST M3/BOTTLE TOTALS

HOTEL  3,354 -  4.726 -  15,853 

WINERY -  736,929 - 0.062  45,532 

TOTAL AR - - - -  61,385 
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Monthly water consumption for 2020 (M3)
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The data from the year show a greater consumption of 
water in the hotel which therefore adversely affects the 
ratio per guest; this is due to factors such as the closure 
forced by the health crisis and the performance of 
refurbishment work on two hotel rooms, both of which 
reduce guest numbers.

In the case of the winery, the data remained stable albeit 
with a slight improvement in the ratio per bottle.

To reach the values recorded in 2019.

Objective 2021

Data comparisons from 2016, 2017, 2018 and 2019 are 
presented below. They reflect cubic metres per bottle for 
the winery and cubic metres per guest for the hotel:

M3/Guest
2020 4,726
2019 1.684
2018 1.702
2017 2.389
2016 2.367

M3/Bottle
2020 0.062
2019 0.064
2018 0.066
2017 0.106
2016 0.078

Water consumed both in the winery and in the hotel is 
treated by osmosis systems which reject approximately 
40% of input water. The water quality is analysed 
on an annual basis and is guaranteed by the regular 
maintenance of drinking water treatment systems.

All our disposal sites comply with the waste parameters 
required under applicable legislation, according to 
analyses published on an annual basis:

DISPOSAL 
SITE

VOLUME 
(M3/YEAR)

ORIGIN TREATMENT METHOD WATER QUALITY
DESTINATION

Winery
1,924 Osmosis 

rejection (40%)
Lagooning1 Same as captured water albeit with a 

greater salt concentration
Evaporation or 
irrigation of pine 
forests2,886 Processes Complies with disposal parameters

Hotel
5,809 Osmosis 

rejection (40%)
None Igual que la captada pero con mayor 

concentración en sales
Duero River

8,714 Processes Aerobic system using biodiscs2 Complies with disposal parameters

1 We have 3 basins, 2 of which have a surface area of 750 m2 while the other has a surface area of 600 m2. The action of aerobic bacteria present in these basins progressively 
convert the organic matter of water, assisted by ventilators (which move the water and supply oxygen). The water is then transferred via connected channels to another larger 
basin (7,000 m2) where it is evaporated or used for the purpose of irrigating the adjacent pine forests.

2 These are porous discs that rotate in such a way that half of each disc is always submerged in untreated water. Continuous rotation oxygenates the aerobic bacteria and thereby 
promotes their growth and proliferation. These bacteria are responsible for breaking down organic matter. There is also a denitrification process which is carried out by means 
of the controlled recirculation of the treated water.
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Preservation 
of biodiversity  
Abadía Retuerta is located at the following UMT 
coordinates: Time zone: 30T; X=382.456; Y=4.608.190.

The estate covers a surface area of 700 hectares, 185 of 
which are allocated to our vineyards and where more 
than  4,000 metres line the banks of the Duero river. 
As such, it is located in the LIC (Places of Community 
Importance) called Carrascal and on the banks of the 
Duero river (green zones).

EU's Natura 2000 Programme 

This is a network of biodiversity conservation areas in 
the European Union, of which our winery is part. It 
primarily seeks to guarantees the long-term survival of 

species and various kinds of habitats across Europe and 
thereby protect nature and, consequently, biodiversity. 

The biodiversity of the estate is determined by the 
variety of existing habitats, both in terms of natural and 
plant-based species. 

The holm oaks, thicket and pine forests, the riverbank, 
wetlands and vineyard crops accommodate a wide 
variety of animal and plant life: wild boar, roe deer, wild 
ducks, red partridge, wood pigeon, rabbit, hare, fox, etc. 
Moreover, a natural habitat of aquatic birds has formed 
in the winery's water treatment basins, including the 
blue duck, herons and teals. We have helped to preserve 
this habitat by creating small floating islands with 
natural vegetation for the purpose of facilitate breeding. 

Our priorities include the preservation of the 
development and environmental quality of the setting 
and its land.



60 Corporate Social Responsibility Report

We are able to reliably assert this information about the 
various species of animal and plant life that are flourishing 
on the estate in view of the report we have produced for 
this purpose. The study is also supported by a Woodland 
Management Plan, which means that the corresponding 
animal and plant life, as well as all the species that share 
our environment (as indicated above) can be formally 
monitored. To this end, a Game Management Plan has 
been created to document all this information. 
 
In 2020, this project was extended for a further five years 
for the sole purpose of continuing to monitor the animal 
and plant life of our surroundings. In the last year, we have 
also seen the introduction of a series of measures which 
seek to preserve the natural heritage and balance of the 
ecosystems and animal life of the estate.

We also take steps to control the estate's species 
(according to the annual report, in the 2019-2020 
period, 2 roe deer, 5 wild boars, 25 rabbits, 12 hares, 6 
turtledoves, 18 wood-doves, 10 thrushes, 10 magpies 
and 10 starlings were captured).

The installation of a motion sensor camera allows us to 
monitor the diversity of existing species and the habitats 
of the estate's fauna. The camera also makes it possible to 
determine how they interact. 



61Abadía Retuerta LeDomaine

The Woodland Management Plan paved the way for 
PEFC certification which was received in 2010 and 
recognises our efforts to preserve and manage woodland. 
The recognition extends to all the estate's agri-food 
products of forest or woodland origin (wood, pineapples 
and pine nuts, mushrooms, aromatic plants, honey, 
black truffle, etc.), and confirms our contribution to the 
protection of the planet's forest resources. 

Since 1996, more than 65,000 pine trees have been 
planted and more than 20 hectares of woodland and 
forest have been repopulated with native varieties. 

To renew the Woodland Management 
Plan for a further 15 years.

Objective 2021

The recovery of our vineyard is another initiative that is 
closely linked to the preservation of our historical and 
natural heritage. 

At the end of the 19th century, a plague of phylloxera 
ravaged European vineyards and the consequences were 
devastating. As of that fateful event from which only six 
clones of tempranillo were salvaged, the opportunity arose 
to produce what is now our pre-phylloxera tempranillo. 

To replant mother clones in the 
historic vineyard.

Objective 2021

As part of the measures we take to preserve our 
environment, we also promote: 

The presence of birds of prey for the biological control 
of starlings and other grape-eating birds. To this end, we 
have worked alongside FIRE (International Foundation 
for the Restoration of Ecosystems) since 2012 and our 
partnership has led to:

• The installation of 20 nest boxes: 8 for the barn 
owl and 12 for the common kestrel. They all sit on 
wooden posts and stand at a height of 3 metres from 
the ground. In 2018 and 2019, four barn own nest 
boxes and twelve kestrel nest boxes were replaced as 
they were no longer fit for purpose.

These new boxes are bigger and are better insula-
ted. As they are made from more resistant materials, 
they will also be more durable.

To replace the four remaining nest boxes. 
For reasons beyond the company' control, 
they were not replaced in 2020.

Objective 2021

 

• To install a further 20 posts, without nest boxes, to 
serve as watch towers to be used for other purposes.

• To install 60 wicker baskets in the pine and oak 
forests surrounding the vineyards with a view to 
promoting the nesting of particular species.

• To repopulate and monitor birds of prey. In 2020, 13 
observation operations were carried out at different 
times during reproduction, pre-nuptial migration, 
post-nuptial migration and hibernation.

• To monitor artificial and natural nests. Since 2017, 
the most suitable approach has been to install digital 
cameras attached to a pole.

• Since 2015, efforts have been made to search for 
natural nests by "sweeping" through areas of the 
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forest where they are believed to be located. Every 
nest found has been georeferenced, photographed and 
studied in detail in order to find out if it is active and 
ascertain the species to which it belongs.

• To monitor grape-eating birds.
• To study the sleeping places of starlings.
• To assess consumed grapes 

The following results were obtained:
• The repopulation of birds of prey such as the kestrel 

or barn owl
• It has been discovered that some nest boxes are used 

for reproduction
• At five observation points on the estate, in the final 

year and following seven samples, 65 individuals from 
eight different species of birds of prey were detected. 
They include the common kestrel, the griffon vulture, 
the booted eagle and the black and red kite. The 
largest represented species from that year was the 
griffon vulture, followed by the eagle. 

• The inspection of various nests showed evidence of 
nesting.

• In respect of controlling consumed grapes, the results 
differ according to the various sample points. Grape 
consumption increases as the vines get nearer to the 
border with the natural vegetation.

• The installation of floating islands in a lagoon on the 
estate has facilitated the nesting of birds and led to 
a greater number of specimens which improve the 
habitat of the area.

Abadía Retuerta maintains its forest plots as established 
in the Woodland Management Plan and takes measures 
to recover a wetland area, to increase the natural 
sanctuaries on the estate and to help repopulate native 
animal life, both in terms of mammals (roe deer, wild 
boar, foxes, rabbits, badgers, etc.) and poultry (ducks 
or herons, etc.). The recovered wetland area covers 
approximately 5.500 m2.

We are also involved in the sowing of native plant 
species:
•  “Operation Pollinator” (see the "Natural Heritage" 

section)

•  In 2017, centuries-old species were exchanged with 
the olive oil company Castillo de Canena. Centuries-
old olive trees of the picual variety were planted in the 
historical site of Abadía Retuerta's "Oil Field".

Since 2019 and during 2020, two alternative 
crops have been planted on our estate: Lavender 
and Black Truffle.  Both represent new projects 
linked to native crops and adapted to the Terroir 
and they are planted with a view to promoting 
cooperation with local industry. 

There are no results as yet for the Truffle as they only 
start growing after a period of about 4 or 5 years. 
Although lavender grows at a faster rate, we will not 
see any results until 2021. 
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2020 WINERY WASTE
Description Code Destination Quantity (kg)

HAZARDOUS WASTE

Sprays and aerosols 160504 R13 1
Lead batteries 160601 R13 15
Contaminated plastic containers 150110 R13 150
Fluorescent tubes 200121 R13 -
Contaminated material 150202 R13 400
Contaminated metallic packaging 150110 R13 1
Used Anti-freeze 160114 R13 1
Used oil filters 160107 R13 1
Used absorbent materials 150202 D15 -
Ni-Cd batteries 160602 R13 -
NON-HAZARDOUS WASTE

Paper and cardboard 200101 Recycling 13,100
Plastics 200139 Landfill 4120
Others - Recycling -
Scrap metal 200140 Reuse/Recycling -
Glass 200102 Recycling -
Wood 200138 Reuse -
Mud 020305 Used for agricultural purposes -
R13: Temporary storage of waste pending any other recovery operation.

Waste management
Abadía Retuerta inventories all the waste it produces. 
The waste is separated (both the winery and the hotel 
have designated "clean points" where the waste is safely 
and provisionally stored) and collected by approved 
waste management companies which determine the most 
suitable disposal method on a case-by-case basis.

Every year, steps are taken to make associates aware of 
the importance of reducing and correctly separating 
waste.

The waste, both hazardous and non-hazardous, collected 
from the winery in 2020 is summarised in the following 
table1:

1 Waste from trimmed vines is ground down and used as fertilizer. While 
the waste from winemaking processes, along with the remains of bunches 
of grapes, is processed using a natural composting system and added to the 
various vineyard plots as organic matter.
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Abadía Retuerta works in partnership with Ecovidrio to 
optimise the recycling processes for the glass products 
we market. Last year, we teamed up to produce a used 
packaging waste management plan.

The 2020 provisional declaration covers:

 Glass: 246.160,12kgs
 Cork: 1507 kgs
 Aluminium: 2017,40kgs
 Cardboard: 3956,72 kgs
 Wood: 4296,14 kgs

The 2016-2020 comparison is outlined in several tables:

The following hazardous and non-hazardous waste was 
removed from the hotel in 2020:

2020 HOTEL WASTE
Description Code Destination Quantity 

(kg)

HAZARDOUS WASTE

Used toner 080317 R13 3

Used mercury batteries 160603 R13 1,5

Used cooking oil1 200125 R13 1,300

Aerosols 160504 R13 4

Contaminated plastic 
containers

150110 R13 5

Lead batteries 160601 R13 0

NON-HAZARDOUS WASTE

Plastics 200139 Landfill No data

Glass 200102 Recycling 3400 kg

Paper and cardboard 200101 Recycling 2675 kg2

Mud 190805 Used for 
agricultural 

purposes

03

1. Oil density = 920 kg/m3; 1,415 L in 2020.
2. 725 sheets of paper and 1950 kg of cardboard
3. The mud deposits were not cleaned this year

CONTAMINATED PLASTIC CONTAINERS

2020 150
2019 104
2018 104
2017 127
2016 245

LEAD BATTERIES

2020 15
2019 60
2018 128
2017 171
2016 45

Hazardous winery waste

FLUORESCENT TUBES

2020 0
2019 65
2018 1
2017 1
2016 11

PAPER AND CARDBOARD

2020 13.100
2019 12.440
2018 15.288
2017 10.304
2016 18.660

2018 720
2017 1.932
2016 25

Non-hazardous winery waste

PLASTICS

2020 4.120

SCRAP METAL

2017 3.860
2019 5.120

Edible oil

2019
2020

2,590
1,300

2018 2,800
2017 3,000
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The 2016-2020 comparison is outlined in several tables:

In view of the figures, most of the waste has been 
reduced in terms of quantity, which shows that we have 
adapted our practices accordingly.

As for paper consumption:

No. of print-outs

 2016  2017  2018  2019  2020 

5

color b/n

228,967 335,451

20,005 76,057

122,177

345,259

141,622 322,649
124,004

353,483

We should point out that, though 
the trend is moving in the right 
direction, the data for 2020 are 
not representative as external 
factors forced us to suspend our 
business activity for a certain period. 
However, consumption data should 
be viewed in a positive light as new 
measures have been taken to address 
the high number of paper print-outs

In 2017, we started to recycle the coffee capsules 
consumed by associates. In 2019, this practice extended 
to the winery. Arrangements were also made for service 
providers to regularly collect and convert these capsules 
into compost. 

The recycling has totalled 280kg. This number is merely 
illustrative as a used capsule weighs approximately 10 g due 
to the water retained by the grounds. 

GLASS

MUD

2020 3400
2019

2019

8340

22800

2018

2018

7200

26400
2017 87000
2016 83000

2018
2019

3150
4300

Non-hazardous waste

PAPER AND CARDBOARD

2020 2675

14

AEROSOLS

2020 4
2019 10
2018

USED TONER

2020 3
2019 7
2018 12
2017
2016 1

USED MERCURY BATTERIES

2020 1,5
2019 4
2018 4
2017 4
2016 1

CONTAMINATED PLASTIC CONTAINERS

2020 5
2019 8
2018 8

Hazardous waste

12
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Sustainable 
management 
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In light of the impact 
of its activity on the 
environment, Abadía 
Retuerta advocates the 
sustainable management of 
each and every department

We are the custodians of historical and natural heritage 
and our primary concern is to preserve history and 
disseminate the culture of wine through a unique 
experience. We have produced the following video 
presentation to showcase our core values.

Achievement 2020

Pursuit of
" Paper free" offices
Reducing the paper invoices of our suppliers 
by 80% by creating more than 380 templates 
has allowed us to make a saving of more than 
3,500 paper documents since June 2020.

Using an electronic signature system for 
100% of the company's partners due to the 
exceptional circumstances also helps us to 
reduce our paper consumption.

We commission an approved company to 
manage and dispose of a total of 2480 kg of 
paper from our files. 

Paper cut programme introduced for various 
reasons: firstly, to ensure that only the owner 
of the document has access to it, thereby 
guaranteeing confidentiality. And secondly, to 

save paper on the basis of the automatic two-sided 
printing configuration and streamlined printing 
processes: the aim here is to prevent the needless 
printing of work which has not been reviewed and 
is destined for the waste paper basket. To date, 
unwanted print-outs have been reduced by 15%. 

A new initiative has also been put into effect involving 
the removal of standard waste paper baskets used by 
office staff to deposit documents or other products. 
This allows us to separate the various waste items 
at source and correctly dispose of them using the 
approved containers.

ABADIA RETUERTA 
LEDOMAINE CSR

https://www.youtube.com/watch?v=s4ovsCHqais
https://www.youtube.com/watch?v=s4ovsCHqais


68 Corporate Social Responsibility Report

“Plastic free 2019- 2022” 
Project

We are pushing ahead with our objective of eliminating 
single-use plastic products from all departments of our 
business by 2022. 

The following targets have already been met: 
• Removal of plastic bottles for customers by our 

supplier Agua en Caja.
• Use of glass bottles for customers of our winery store, 

and guests of our hotel.

• Joint initiative involving our partners to supply 
corporate cloth bags to replace plastic bags.

• Elimination of approximately 2,500 x 1.5-litre bottles 
a year, replaced by 20 x 20-litre drums.

• Replacement of clothing packaging used by our 
laundry provider to protect clothing during delivery, 
with no loss of quality.

“Plastic free” 2020 Project

We have also replaced boxes used to package our 
wines, which included a plastic seal of 50x500mm, 
with paper kraft for three and six-bottle boxes. On 
this basis, we comply with the company's quality 
and sustainability criteria and the provisions of ISO 
9001 and 14000.

Last year, we effectively replaced all plastic amenities 
products with a sustainable line characterised by its 
STONE PAPER mineral packaging. 

Thanks to this, 24% of the amenities used in 2020 
were plastic free.

We now use the following products: 
• Bamboo tooth brushes
• Bamboo shavers
• Corn starch shower caps
• Flannel shoe polish 
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On the other hand, as we are aware of the importance 
of extending our core values to the whole supply chain, 
our current procurement procedure “PNT-FIN-01_01 
Procedimiento de Compras” establishes that “Abadía 
Retuerta S.A. favours third parties who share the same 
social and environmental values. In this capacity, “it 

prioritises suppliers who comply with the corporate 
citizenship and ethical standards specified in Corporate 
Citizenship Guideline no. 5 (CC5)”.

Achievement 2020

New era for 
The Craft Club
Abadía Retuerta LeDomaine is firmly 
committed to the constant innovation of every 
business activity and procedure, and pledges to 
adapt to new digital requirements. Last year, 
the The Craft Club was just one of the many 
projects to be fully digitalised. Adapted to the 
current context and digital culture, it proposes 
a new innovative Club concept which retains 
the values and philosophy and reflects the 
essence of Abadía Retuerta LeDomaine. 

Members receive an exclusive, customised 
and virtual service which enables them to 
benefit from all the advantages of membership 
and unique and memorable experiences 

via the project #nuestromomentothecraft. The 
initiative sets out to continue sharing moments and 
experiences with its members, albeit digitally in this 
case. It proposes a series of virtual activities related to 
culture, art, gastronomy and wine.

This new project #nuestromomentothecraft has, to 
date, resulted in seven unique virtual experiences 
which allow members of The Craft to enjoy tasting 
sessions, pairings, presentations on art and literature 
and even live music.

Supplier monitoring 
and assessment project
Up to 25% of the environmental criteria 
assessment has been carried out based on the 
submission of certificates and documentation by 
our suppliers in keeping with the CSR policy.
 

Objective 2021

The target of monitoring 80% of invoices of 125 
suppliers from the whole network of  Abadía Retuerta 
LeDomaine has also been met. The aim for next year is 
to continue working with our suppliers to this end.
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It should be noted that all the 
experiences offered to customers 
are based on individual themes 
such as health, food and learning, 
senses, creativity, wine, nature and 
well-being.

In 2020, we continued developing 
new experiences to allow our visitors 
to explore everything that Abadía 
Retuerta LeDomaine has to offer 
through its history, environment 
and art. To this end, every year new 
initiatives are developed and supported 
to supplement those already in place.

About wine
Experiences to take a journey through time and discover 
our natural surroundings: Visit to Abadía Retuerta, Wine 
immersion, Visit and wine tasting.

About nature
Activities to discover every inch of our estate and what 
we can learn from it: Bee-keeping day, Harvest, Falconry, 
horse riding, lavender experience, e-bike picnic.

Bee-keeping day

Visit to Abadía Retuerta
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About gastronomy
Experiences combining and including a wide range of 
resources at our disposal: Outdoor aperitif, gastronomic 
experience, Vinoteca, food and wine experience, calicata 
terroir bar, pairing of chocolate and wine, mycological ex-
perience, pairing of cheese and wine, the abbey's orchard, 
the barman's secrets.

About wellness
Via our "el santuario” spa, a range of experiences and treat-
ments are offered: Yoga, Mindfulness, Laughter Yoga, Wa-
ter yoga, relaxation in water, Tibetan singing bowls.

About art
Experiences that reveal the secrets that lie around every 
corner of the Abbey and what we can learn from the art 
collection: capturing Retuerta, Retuerta and Valladolid 
"Los ansúrez", Retuerta and the Ribera del Duero, living 
with art, live piano concert, the secret of Abadía Retuerta.

Outdoor aperitif

Yoga
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The Lince Group continues to be one of our suppliers. 
The entity is characterised by its steadfast commitment 
to providing employment opportunities to disabled 
groups and, in particular, people with learning 
disabilities. In 2020, we teamed up to clean the lodgings 
we make available to our students of the Excellence 
Internship Programme. The aim was to support the 
Group's constant endeavour to help these individuals to 
develop and make a contribution to society as citizens in 
their own right.

We have not received any reports that customers' 
privacy has been violated. In this respect, as we are 
firmly committed to protecting the privacy of our 
customers, we comply with the provisions of LOPD, 
including with respect to the management of CRM.

Since 25 May 2018, we have adopted a plan to 
guarantee compliance with new data protection 
regulations, especially Regulation (EU) 2016/679 of 

the European Parliament and of the Council, of 27 
April 2016, on the protection of natural persons with 
regard to the processing of personal data and on the free 
movement of such data, and Organic Act 3/2018, of 5 
December, on Personal Data Protection and Guarantee 
of Digital Rights.

During this period, we have kept a record of all 
the measures introduced to register data processing 
operations, control risks, observe clauses and produce 
contracts adjusted to reflect the provisions of new 
regulations, observe new standardised working 
procedures, manage the rights of data subjects, conduct 
impact assessments and arrange staff training and 
awareness sessions.

• To share our CSR message with our hotel 
guests.

• Greater coverage of CSR on our website.
• To deploy the sustainable development 

goals as a management system tool.

Objective 2020-2021

Wider distribution 
of the CSR report
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Management System 

ISO 9001:2015 
International standard which focuses on all 
aspects of quality management that a company 
must consider to guarantee an effective system 
for managing and improving the quality of its 
products or services. 

WFCP 
Wineries for Climate Protection is the one 
and only particular certificate governing the 
wine industry with regard to environmental 
sustainability and its objective is to become an 
international benchmark in the field of wine and 
environment, with a view to identifying solutions 
and practical improvements for wineries. 
WfCP is designed to help wineries attain 
continuous improvement and sustainability.

EFR 
Promoted by the Másfamilia Foundation and 
endorsed by the Ministry of Health, Consumption 
and Social Well-being, it recognises organisations 
which endeavour to create a new working 
environment by establishing a management model 
for the purposes of striking a work-life balance, and is 
based on flexibility, respect and mutual commitment.



74 Corporate Social Responsibility Report

Philanthropic 
partnerships

5th anniversary 
Solidarity harvest event
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Continuous and voluntary 
contribution to the 
improvement of society

A fundamental part of social responsibility 
management is our continuous and voluntary 
contribution to the improvement of society, and the 
responsibility of trying to give something back to a 
society which has given us so much.

In the past year, we have continued to prioritise the 
promotion of new initiatives and partnerships with 
entities that look after highly vulnerable groups at a local 
level. Especially in view of the COVID-19 health crisis 
which has exacerbated the situation of these groups. 

None of our initiatives would be effective without 
the management, involvement, support and direct 
contribution of our associates. 2020 made a difference in 
many aspects: for instance, the global pandemic focused 
our attention on our health and safety. However, despite 
our commitment to counteracting the effects of this 
health crisis, we also managed to put into effect new 
philanthropic initiatives.

2020 Projects and partnerships

Partnership to tackle covid19

In the first few months of the pandemic, our sense 
of responsibility and commitment towards society 
compelled us to assist the sections of society hardest hit 
by the effects of this health crisis. 
 

Delivery of healthcare equipment and food 

In March, we provided all our associates with healthcare 
equipment for their personal use. In total, we distributed 
1,000 packages of protective equipment containing 
surgical-type masks and latex gloves.  

Our cause was furthered by the willingness and 
cooperation of our associates to collect equipment and 
food to be distributed from the hotel site. 

In this capacity, we contributed with: 
• 2,500 units of hotel amenities products
• 104 units of linen: bed sheets, towels, mats, sleeping 

bags and dressing gowns.
• 674kg of fresh, canned and non-perishable food

Assistance was given to the most vulnerable in our local 
community: Families of Sardón de Duero; San Millán 
Care Home in Quintanilla de Onésimo; San Antonio 
de Padua Care Home in Cogeces del Monte; Virgen del 
amor Hermoso Care Home in Campaspero; Santiago 
Apóstol Care Home near Peñafiel.
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7th edition of the Solidarity 
Harvest initiative

Despite the uncertainty of recent times, last year we were 
able to take part in one our proudest initiatives involving 
so many members of our team.  

The yearly initiative started in 2014 and is known as 
Solidarity Harvest. It is, without a doubt, our most 
far-reaching and enriching project in equal measure. 
A significant project in which commitment, effort and 
cooperation go hand in hand. 

Solidarity Harvest aims to promote the commitment 
of associations and foundations which advocate and 
support the community development of groups at risk 
of social exclusion. A social responsibility that we share, 
given that solidarity is one of the building blocks of our 
wine project.  

Every year, we identify a local entity which supports 
vulnerable people and improves their quality of life, 
so that we can join forces and cooperate closely on 
their particular initiatives. In this context, we establish 
working groups to coordinate at one of the busiest 
periods for the winery: the harvest.  Individuals from 
these entities come and work in the winery where they 

learn a trade and consequently enhance their career 
prospects. As a result of our joint effort, we produce our 
most socially-committed wine, Solidarity Harvest, which 
goes on sale a year later for € 10.  The funds raised from 
the sale of every bottle of wine are then donated in full 
to the particular project of the public interest and non-
profit entity.

Last year, we teamed up with Kumen Foundation, a 
domestic non-profit organisation which was formed in 
2010 and is headquartered in Valladolid. Its mission is 
to nurture universal human and ethical values in people, 
with a special focus on children and young people, 
through a programme of activities performed during 
recreational time. It recognises that as people get older, 
they find it more difficult to change their outlook on life, 
which is why the foundation's action is predominantly 
aimed at children and young people.

Kumen undertakes a range of activities and projects to 
improve the living conditions of many people. It also 
enables many people to access better education and 
develop human and social values through recreation 
and culture.
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The team last year was made up of women who, in 
one way or another, are involved as beneficiaries of the 
project. As in previous years, their names will be added 
to the back label along with a reference to their effort 
and commitment. 

On the other hand, it should be noted that the funds 
raised from the sale of the sixth solidarity harvest, 
amounting to € 11,280 were donated to a mental health 
association based in Valladolid (“El Puente Salud Mental 
Valladolid”)  The funds were specifically allocated to 
a programme which helps people with mental health 
issues to integrate into society and the labour market. 
It was also used as part of an initiative to help members 
develop a positive outlook. Through the service-learning 
methodology, specific training is given according to 
professional profile, both theoretical and practical, to 
develop a project which benefits the whole community. 
On this occasion, members were deployed to work in 
gardens and look after the green areas of the Valladolid 
Citizen Participation Centre.

2020 
Solidarity Harvest
Project 
Last year, our partner in this project was 
different from the one we had worked with in 
previous years. In conjunction with Kumen 
Foundation, we supported the MOTHER 
NETWORK association which works with 
pregnant women and children to make sure they 
have everything they need. 

The funds raised as part of the project are being 
used to purchase the products new-borns and 
infants need, especially at a time when their 
situation has been exacerbated by the health 
crisis. The products include nappies, formula, 
cereals, baby food, wipes, bottles, dummies and 
cots. They also receive food or assistance with 
more pressing issues on a day-to-day basis.

11,280€
Were donated to 
"El puente Salud Mental" 
association
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This has taken the following forms: 
• The connection between the activity and the 

particular goals
• Identifying initiatives and bringing them into line 

with SDGs
• Involving the CSR committee in establishing a link 

between initiatives and goals
• Team builiding1 involving all associates, where the 

primary aim is to raise awareness of SDGs

“Bocados de arte” charity dinner

In February, we were fortunate enough to work alongside 
the Down Syndrome Foundation of Madrid during its 
"Bocados de arte" charity dinner held at the Royal Theatre 
in Madrid. 

The event was staged in support of individuals with 
Down Syndrome and marked a very special occasion as 
ArteDown artists were given the chance to showcase their 
interpretations of the creations of the relevant chefs.

The painters had previously visited the restaurants of 
the chefs part of an initiative dubbed the "meetings of 
geniuses". The aim was to discuss the chefs' cooking 
philosophies and the emotions that they seek to evoke in 
their diners. Every artist was therefore given a flavour of 
the emotions to portray in their art work.

We contributed by donating 54 bottles of Selección 
Especial 2016 and by purchasing a ticket priced at € 150. 
The proceeds go towards cultural, leisure, sporting and 
health programmes for those affected by Down Syndrome 
in Madrid.

Partnership with the spanish asso-
ciation against cancer (AECC)

In this particular case, Abadía Retuerta LeDomaine's 
partnership with the Association takes the form of a € 500 
sponsorship of its charitable work. The purpose of this 
social initiative is to raise funds with a view to continuing 
the research into treatments, and providing support and 
assistance for cancer patients and their families.

Food bank partnership

Another project that emerged in response to the 
situation of 2020 was a campaign associated with the 
Valladolid Food Bank. The initiative involved raising 
funds through the sale of some of our "pago" estate 
wines. A total of € 5 from every sale of an estate wine 
has been donated to this entity. The total contribution 
amounted to € 300.

Once again, we would like to point out that the 
initiative would not have been successful without the 
dedication of our team and, in particular, one of our 
female associates who volunteered to collect food on 
behalf of the entity in Valladolid in November.

International and global days

In keeping with our aim to promote and raise awareness 
of events occurring in society, we have decided to share 
and embrace some of the most representative dates in 
the calendar. We have internally promoted the Day 
for the Elimination of Violence against Women, the 
International Plastic Bag Free Day and International 
Mother Earth Day, among others.

Earth hour

As in previous years, we have supported the "Earth 
Hour" campaign by switching off all the lights in our 
hotel for a set period of time. This campaign is rightly 
celebrated internationally. As part of our involvement 
in the project, we take the opportunity, as members of 
the Starlight Foundation, to encourage others to turn 
off their lights.

SDGs 

Since 2019, our attempts to achieve change through 
Sustainability development Goals (SDGs) have resulted 
in a series of measures being introduced. The focal 
point of our efforts in 2020 was the awareness and 
training our associates. 1   Explained at greater length in the section about our team
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Partnership with 
Warwick University

degree of satisfaction (general happiness in life) and 
impact of COVID-19 on their own well-being. As 
such, the validity of the data is enhanced.

The collected data will be used to test hypotheses 
and relations between variables to ascertain whether 
the proposed theoretical model can be accepted 
or refuted by empirical evidence. The data used in 
the academic study were added to those of other 
participating companies (all of which were selected 
due to the high standards they set in corporate social 
responsibility).

All collected information is confidential. However, 
when the study ends, we will receive a special report 
and a presentation of the analyses, conclusions and 
recommendations.

Abadía Retuerta LeDomaine's involvement in the 
study comprised a representative sample of 66 
people. 

At the time when this report is produced, the data 
are not yet available. They are expected to be ready 
within six months of the final collection of data 
which took place on 31 December 2020.

Another partnership we have formed is with the 
University of Warwick. 

Based in Coventry, the university is in the top 
10 of the UK's leading academic institutions and 
is ranked 62nd in the global standings. It is also 
recognised as one of the UK's most innovative 
institutions.

Our partnership was developed after we assisted 
one of the institution's academics to produce 
their dissertation on the Communication of 
Corporate Social Responsibility (CSR) on social 
media and its impact on the identification and 
well-being of associates.

The research analyses associates' perceptions 
(experienced vs. valued) of a company's CSR 
practices, and their communication on different 
social media platforms, and shows how these 
impressions have an impact on their identification 
with the company and well-being.

As part of the study, associates sent an optional 
questionnaire to complete. 

It was structured as follows:

• Socio-demographic questions 
• Degree to which the associate engages with 

the company's Social Media; used to assess the 
associate's interaction with the social media 
and their engagement and identification with 
posts and publications. 

• The associate's identification with the 
company.

• Associate's perceptions of internal and 
external, environmental and economic social 
responsibility practices.

• Associates's well-being, not least in relation to 
their perceived stress at work, levels of anxiety, 
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Moreover, in keeping with our principles and our 
approach to business, we are trusted partners of the 
following organisations:

All our business activities comply with Spanish 
human rights legislation currently in force.

 Spanish Wine Federation (FEV): private organisation that 
represents the interests of the Spanish winery industry. As 
well as defending the image of wine as a staple component 
of the Mediterranean diet and as a unique beverage, FEV 
aims to create the best possible environmental structure 
for the growth of wine producers.
www.fev.es

 Wine in Moderation  (WIM): international organisation 
founded by sectoral associations and leading wine 
producers which coordinates and centralises the activities 
of the “Wine in Moderation” programme and extends its 
scope and influence around the world.
www.wineinmoderation.eu/es

 Foundation for Wine and Nutrition Research (FIVIN): 
actively investigates the possible protective impact that a 
moderate consumption of wine and cava may have on our 
bodies and on human health from a medical perspective. 
www.fivin.com

Grandes Pagos de España (GPE): an organisation of 28 
wine estates from across Spain which unite to protect 
and promote the culture of estate wines produced in 
particular terroirs and characterised by the unmistakable 
personality of their soil, sub-soil and climate.
www.grandespagos.com

 Forestry Association of Valladolid (ASFOVA): they 
help us to manage forest grants made available by 
Authorities, and we contribute to some of their 
initiatives, such as by taking part in studies in 
collaboration with the University of Valladolid.
www.asfova.es

 International Foundation for the Restoration of 
Ecosystems (FIRE): a private, not-for-profit entity 
which seeks to restore and preserve ecosystems for 
the purpose of transferring academic knowledge to 
operational projects based on the highest possible 
standards in social performance.
www.fundacionfire.org

We are members of...

C.R. 
CANAL DEL 

DUERO
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 Duero Canal Irrigant Community: serves plots located 
in municipal territories in and around Valladolid to 
promote the settlement and development of local 
farmers and horticulturists.
www.ccrrcanaldelduero.es

Fundación Starlight: entity with its own legal personality 
(created by the institute of Astrophysics of the Canaries 
(IAC) and the consultant Corporación), whose 
primary aim involves the protection of the starlit sky, 
the advancement of astronomy and the promotion, 
coordination and management of the Starlight movement.
www.fundacionstarlight.org

Visión responsable: association of general interest, whose 
objective is to promote the knowledge, application and 
research of social responsibility in our environment 
based on informative and educational activities and 
the exchange of experiences, with the participation of 
people, companies and public and private institutions 
and who are leaders in this area. 
www.visionresponsable.es

Masfamilia: private, professional, independent, non-
profit and charitable organisation, established with a 
view to providing innovative and highly professional 
solutions for the protection and support of the family 
and, in particular, those with dependent members. 
www.masfamilia.org

 ASAJA agrarian union: organisation responsible for 
managing vineyard grants and contributes to the 
Common Agricultural Policy (CAP).
www.asajacyl.com

 Fortuny Circle: not-for-profit association whose 
purpose is to unify the Spanish sector of cultural and 
creative brands of prestige, and to promote and defend 
its own entity.
www.circulofortuny.com

 Chamber of Commerce of Valladolid: public law 
corporation whose main objectives are to stimulate 
job growth, increase industry competitiveness, 
promote the international expansion of business and 
enhance skills through training.
www.camaravalladolid.com

 Valladolid Confederation of Entrepreneurs 
(CEOE Valladolid): recognised as the only business 
organisation to represent, and promote dialogue 
between, the overall Valladolid business community, 
by various regional and local authorities and by trade 
union organisations.
www.cve.es

 Association of Communication Managers 
(DIRCOM): professional entity uniting the 
communication managers and professionals of 
companies, institutions and consultants.
www.dircom.org

Virtuoso: a US group made up of luxury tourism 
travel agencies.
www.virtuosotravel.es

Traveller Made: network of luxury travel planners 
who specialise in unique and genuine experiences.
www.travellermade.com

Internova Travel Group: network with extensive 
experience of planning corporate, luxury and 
leisure trips. 
www.travelleadersgroup.com

The Leading Hotels of the World (LHW): 
international network of independent, unique and 
authentic luxury hotels formed in 1928. It comprises 
more than 400 hotels in 80 countries which embody 
the essence of their destination.
es.lhw.com
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The added 
value: 

our team
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One of the foundations 
on which our approach to 
corporate responsibility 
is built is our team of 
individuals who embody 
the values and principles 
of Abadía Retuerta 
LeDomaine

Commitment to our 
associates
One of the foundations on which our approach 
to corporate responsibility is built is our team of 
individuals who embody the values and principles of 
Abadía Retuerta LeDomaine. This value is exemplified 
by the name change to the human resources 
department, which became the department of People 
and Organisation last year.  
 
The team is divided and distributed into departments 
based on the company's needs. Individual teams are 
responsible for the estate, the hotel and the winery. We 
also have a team based in Madrid.

As of 31 December 2020, by virtue of these collective 
agreements, our workforce is structured as follows:

ANNUAL AVERAGE WORKFORCE: 145,47
WORKFORCE ABADÍA RETUERTA 

(WINERY)
LEDOMAINE 

(HOTEL)
CENTRAL SERVICES TOTAL

Male Female Male Female Male Female Male Female

Total no. of 
associates      

45 12 24 31 3 12 72 55

57 55 15 127
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The tables show how the figures have changed since 2016. 

WORKFORCE

ABADÍA RETUERTA 
(WINERY)

LEDOMAINE 
(HOTEL)

CORPORATE SERVICES TOTAL

Male Female Male Female Male Female Male Female

2019 35 12 31 42 3 13 69 (50.74%) 67 (49.26%)

47 73 16 136

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

2020 ADDITIONS

FEMALE MALE TOTAL

Offices 3 0 3

Winery 2 1 3

Field 3 14 17

Hotel 24 13 37

TOTAL 32 28 60

2020 OUTGOINGS

FEMALE MALE TOTAL

Retirement 0 0 0

End of contract 17 11 28

Resignation 1 3 4

Unsuccessful trial 
period

3 0 3

Others 6 12 18

TOTAL 27 26 53

We are steadily moving towards a model based on 
open-ended, rather than fixed-term, contracting. The 
same trend is seen in the working hours, where full-time 
prevails over part-time. 

In accordance with its governing principles, Abadía 
Retuerta LeDomaine does not usually outsource any 
substantial assignment to external associates (self-
employed or subcontractors).

Workforce by contract type. Open-ended

Workforce by contract type. Fixed-term

CORPORATE SERVICES

CORPORATE SERVICES

0

0

14

1

AR (WINERY)

AR (WINERY)

0

0

48

9

LEDOMAINE (HOTEL)

LEDOMAINE (HOTEL)

2

0

53

0

PART-TIME

PART-TIME

PART-TIME

PART-TIME

PART-TIME

PART-TIME

FULL-TIME

FULL-TIME

FULL-TIME

FULL-TIME

FULL-TIME

FULL-TIME
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Having said that, at two very important times of the year 
(green pruning and harvest), the workforce increases 
exponentially. It should be noted that any associates hired 
during these periods are contractually bound to Abadía 
Retuerta LeDomaine. Before calculating the number of 
individuals that will be needed at any given time, output 
levels must first be determined. In the case of the harvest, 
the no. of kilograms of grapes collected per day by an 
associate depends on the total harvest. This means that the 
greater the harvest, the greater the grape total per day.

In the case of green pruning, output depends on the size 
of vine shoots. If they are small, the green pruning of one 
hectare may be covered by two people. As vine shoots 
grow, output drops, meaning that up to five people may 
be required to cover a hectare where shoots measure more 
than half a metre. As the growth of these shoots depends 
on temperature, we use weather forecasts for the following 
weeks to calculate growth and, in turn, the resulting 
information to determine the number of people required 
to perform the task, bearing in mind that the shoots need 
to be as small as possible.

Associates are hired for a few weeks at a time in spring and 
autumn and the vineyard team is responsible for training 
them in their necessary tasks. 

In 2020, just as the green pruning season was getting 
under way, we ran into a very difficult situation: the 
first associates were hired in April at a time when society 
faced so much uncertainty. However, the whole team 

pulled together to ensure that the green pruning and 
harvest seasons were not affected. We established a 
comprehensive operating procedure in which "bubbles" 
of 10 were formed and assigned to perform the various 
tasks. Everyone was given sufficient space in compliance 
with social distancing rules (2 metres apart) and issued 
with all personal protective equipment (PPE); special 
measures were also taken to detect any particularly 
vulnerable associates. 

The following workforce was active during those 
respective periods:
• Green pruning: 46 associates (31 male and 15 female)
• Harvest: Of the 185 associates respectively deployed, 

148 performed field operations (of whom 113 were 
male and 35 were female) and 37 worked in the 
winery (of whom 20 were male and 17 were female)

As of 31 December 2020, the workforce falls into the 
following age groups:
• Between 19 and 29 years: 7.1% (9 associates)
• Between 30 and 45 years: 56.7% (72 associates).
• More than 45 years: 36.2% (46 associates).
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And according to gender:

FEMALE

+45 19
30 A 45 37
19 A 20 5

30 A 45 36
19 A 20 9

Workforce by gender

MALE

+45 24

The trend seen in previous years therefore remains 
unchanged, with the largest percentage of associates 
falling in the age group between 30 and 45 years.

Abadía Retuerta S.A. acts in accordance with Royal 
Legislative Decree 1/2013, of 29 November, approving 
the Consolidated Text of the General Act on Persons 
with Disabilities and their social inclusion. 

In 2020, our workforce included two persons with 
disabilities, both of whom were contracted on an open-
ended basis. 

Furthermore, we have received special dispensation 
from the Council of Castilla y León and have 
introduced "alternative measures" in accordance with 
this dispensation, consisting of the financial donations 
and sponsorships (see “solidarity harvest” in the 
“Philanthropic Partnerships” section).

We operate in accordance with four collective bargaining 
agreements and 100% of staff are covered by their 
provisions: Valladolid Hospitality Collective Agreement, 
Vine Industry Collective Agreement, Madrid Offices 
Collective Agreement and Field Collective Agreement

In 2020, we also made further progress with our equality 
and reconciliation project which seeks to help associates 
strike the right work-life balance. 

We have introduce the new flexible timetable procedure 
PNT–HR-34.  According to the procedure, work 
times are more flexible for our office workers who can 
start work between 8 a.m. and 10 a.m. and end work 
between 5 p.m. and 7 p.m. 

The length of the lunch break (between 30 minutes 
and 2 hours) is chosen by the associate. Moreover, 
there is a period of "compulsory availability" between 
10 a.m. and 4:30 p.m., during which meetings can 
be scheduled or calls made. Outside of this period, 
associates have a right to disconnect and are under no 
obligation to be "available".

Another innovative reconciliation project was the deve-
lopment of the "Choose with responsibility" programme 
whereby associates are given the flexibility to work res-
ponsibly from other locations across the country.

The project is underpinned by the following principles:

• Greater autonomy: transitioning from a flexible 
working policy where the department manager has 
final say, to a system where it is only necessary to 
inform the department manager.

• Greater convenience: one-off financial payment to 
ensure that the workplace provides a suitable working 
environment.

This programme is also open to any office workers who 
are able to perform their tasks remotely.

The project is based on a target that was set in late 
2019 and supported in early 2020 by a remote working 
procedure which set out a number of requirements, 
including the need to issue all remote workers with 
laptops. That is why, since the state of alarm was 
announced on 14 March 2020, these individuals have 
been able to work from home. 
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Achievement 2020

Award of certificate 
for Family Responsible 
Companies (efr)

One of the targets for 2020 was to become a 
certified Family Responsible Company. 

EFR is an international movement 
concerned with actively supporting the 
private and family life of associates through 
responsible practices.

This certification is fruit of the "Fundación 
Más Familia", which seeks to achieve social 
change and support for the family through 
work-life balance measures in companies, 
and to promote a business culture that 
focuses on people management from a 
perspective that covers the work, personal 
and family dimension of each and every 
associate.

These values and certification are a further 
endorsement of our commitment to 
reconciliation and equality and enable us to 
measure the progress we have made and to 
consider ways we can improve in the future. 

The EFR certification is structured around 
five blocks where the actions already 
implemented in the company are assessed, 
and where guidelines are provided for 
any future work, on the topics of quality 
in employment, time-spatial flexibility, 
family support, personal and professional 
development and equal opportunities.

All the measures that we indicate here 
go beyond the provisions of applicable 
agreements Specific examples include 
providing time-spatial flexibility, 
implementing equality plans since 2016 (prior 
to the time at which they became obligatory 
under law) and investing 0.5% of total 
turnover in training.
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Communication channels
Last year, steps were taken to optimise and bolster 
communication channels so that team members could 
stay in touch and remain close-knit despite the distance 
between them. Particularly in this context, internal 
communication played a key role. 

The usual communication channels and platforms were 
kept in place even though some were used less frequently 
by the team:

• Corporate e-mail address
• Noticeboards 
• Retuerta Website associate portal
• Suggestions mailbox

Undoubtedly, the Microsoft Teams application proved 
to be one of the best ways for team members to stay 
in touch. We used the application to create a group 
comprising every single member of the Abadía Retuerta 
LeDomaine team.

The various departments were able to create spaces 
where their teams could effectively work together. It 
enabled instantaneous communication and very smooth 
interaction between the teams. It also helped us to 
stay in close touch with the whole workforce, share 
innovative ideas, hold informative meetings coordinated 
by the management committee, report new challenges 
and initiatives undertaken by the company, and also 
share information about health and safety.

Any significant changes to the organisation were 
reported at least one month in advance so that teams 
were able to take these changes in their stride.

A significant change in 2020 was the appointment of a 
new Hotel Operations Manager following the departure 
of his predecessor.

No incidents of discrimination were reported during the 
period to which the report relates.

Satisfaction of our 
associates
In a bid to ascertain the opinion of stakeholders 
and, specifically, our associates, Abadía Retuerta 
LeDomaine conducts two kinds of surveys:
• Opinion Survey: expressly involving all the 

company's associates. Carried out every two years.
• GES survey: involving the entire Novartis group.

The primary objectives of these surveys are:
• To determine the degree of satisfaction and 

commitment of the overall workforce and of every 
business line (winery and vineyard, hotel and 
corporate services).

• To set out action plans based on the corresponding 
results with a view to improving our business 
management and coordinating personnel 
management decision-making processes.
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Achievement 2020

Producing an 
Induction Manual

Whenever Abadía Retuerta LeDomaine recruits 
a new associate, an induction process takes 
place. As part of the induction, the associate 
is helped to settle into his/her new role and 
is introduced to the general workings of the 
company via the department of People and 
Organisation, and to more specific aspects of 
the company via all other departments. 

The process enables the new recruit to become 
familiar with the company's processes and to 
get to know the other associates. 

That is why we have chosen to produce an 
induction manual. The guide sets out the key 

aspects of Abadía Retuerta LeDomaine: its mission, 
vision and values. It gives the associate an insight into 
the various business lines and history of the winery 
and hotel. It also outlines what corporate social 
responsibility means to Abadía Retuerta Ledomaine 
by identifying its underpinning features and their 
connection to sustainable development goals. Last, 
but by no means least, it lists the associate benefits 
made available by the company. With the aim of 
helping the new recruit to adapt to his/her new 
surroundings and promoting the company values 
that he/she is expected to embrace. 
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Health and Safety
We place a premium on the health of our associates 
which is why we offer special conditions and benefits 
for associates who subscribe to private health insurance, 
including the coverage of spouses and children. 

In compliance with applicable occupational risk 
prevention regulations currently in force, we commission 
ASPY PREVENCIÓN S.L.U., an external service 
provider, to monitor the preventive and health measures 
we put in place. 

In addition to the occupational risk prevention training 
programmes which are adapted to the needs of every 
position, in 2020 all associates took part in a SARS-
CoV-2 virus risk prevention course. 

The scientific evidence published on 18 May 2020 
(scientific-technical information about COVID-19, of 
the Ministry of Health; EDEC; CDC) by the Ministry 
of Health, Consumption and Social Well-being of Spain 
identified the following as being extremely vulnerable to 
the effects of COVID-19.

The confidential information has been passed on to 
our external service provider so that it can take steps to 
control and monitor the situation

All associates were issued with surgical masks or FFP2 
masks (depending on their vulnerability) from March 
onwards so that they could safely perform their tasks.

Moreover, new prevention and safety protocols have 
been implemented in the various departments of 
the company, including applicable procedures and 
guidelines. They seek to prevent and contain any SARS- 
CoV-2 infection.

In the wake of the closure of our LeDomaine hotel in 
accordance with Royal Decree 463/2020, of 14 March, 
establishing the state of alarm for the management of 
the health crisis caused by COVID-19, a number of 
protocols and preventive measures were implemented 
in April and May (as indicated above). According to 
one of the guidelines, all our associates a SARS- CoV2 
test in June.

2020 Flu vaccination
In a year complicated by the health crisis, in 
compliance with the recommendations of health 
authorities, Abadía Retuerta LeDomaine gave its 
associates access to the flu vaccination plan, with 

the option of extending the plan to family members 
and partners, via our external and completely free 
prevention service.
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ACCIDENT DATA

2018 2019 2020

NUMBER OF ACCIDENTS (RESULTING IN LEAVE) 3 7 4

NUMBER OF INCIDENTS (NOT RESULTING IN LEAVE) 7 16 15

DAYS NOT 
WORKED

Due to workplace accident
(4 cases in 2020)

32 143 15

Due to accident outside of work 0 0 0

Due to occupational disease        0 0 0

Due to common illness (47 cases in 2020) 1,032 1,689 2,248

Total 1,064 1,832 2,264

ABSENTEEISM 
RATE

Due to occupational contingencies 0.05 0.09 0,021

Due to common contingencies 1.63 1.93 2,102

INCIDENT 
RATE

Due to occupational contingencies 1.91 4.22 2,633

Due to common contingencies 21.66 34.33 29,614

1  Well below the sector average for companies with between 25 and 250 associates, which stands at 0.98
2  Well below the sector average for companies with between 25 and 250 associates, which stands at 3.77
3  Well below the sector average for companies with between 25 and 250 associates, which stands at 10.97
4  Well below the sector average for companies with between 25 and 250 associates, which stands at 52.95

To conclude a collaborative agreement 
with a private physiotherapy clinic offering 
special conditions for our associates.

Objective 2020-2021
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Career prospects  
Our team is one of the company's most important 
assets and the cornerstone of our continued growth. It 
is a source of great pride that we continue to invest in 
the training and career prospects of every member of 
our workforce with a view to honing their professional 
skills and creating inclusive and positive working 
environments.

We set aside 0.5% of our total revenue for training 
purposes every year. Despite the difficulties of recent 
times, we are committed to maintaining this figure. 

We understand that training and knowledge can give us 
an edge in a competitive market and help us to become 
more innovative.  A training plan promotes: 

• Equal opportunities and personal and professional 
development

• Greater knowledge ultimately improves our ability to 
make decisions and solve problems. 

• Achievement of individual targets
• Increased associate satisfaction at work
• Integration in the company. 

As in previous years, last year we devised a Training Plan 
tailored to the needs identified by our associates and their 
superiors. It seeks to ensure that our associates have the 
skills they need to meet their professional targets. 

Our training plan consists of:
• Identifying and analysing training needs
• Devising and scheduling the training programme
• Implementing and monitoring the Training Plan
• Assessing the results and impact of training courses
• Introducing improvements and corrective measures

Below we outline some of the most significant training 
practices included in the Training Plan for 2020: 
•  Leadership management: programme aimed 

at middle managers, in which self-leadership, 
communication and team management skills are 
developed.

•  Languages: refresher and proficiency courses in 
English and French, with a focus on continuous 
improvement.

•  Tibetan Singing Bowls (see the "Our hotel" section): 
training programme taken by our team of therapists 
of the Santuario LeDomaine Spa so that they can 
offer a new holistic experience based on the emotional 
health of our customers and guests.

•  Sommelier course: specialist training in the culture, 
service and management of wine and the winery.

•  Executive Corporate Social Responsibility (CSR) 
Programme: advanced training in sustainability and 
best corporate social responsibility practices.

•  Oncological aesthetics: exclusive training for spa 
personnel with a view to applying special techniques 
for the treatment of cancer.

•  Senior Talent Advisory: aimed at the promotion of 
assessment and coaching techniques for associates in 
key positions.
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The following table outlines the training hours in 2020 
according to professional category:

2020 TRAINING HOURS

Professional Category No. of hours

Assistant Manager of Technical 
Department

3

Assistant Manager of Reception 82
Communities Assistant 5
Services Assistant n4 378
Sales Assistant 33
Administrative Assistant 113
Assistant Waiter/Waitress n5 176,5
Assistant Night Waiter/Waitress n5 G1 30,5
Chef's Assistant 25
Waiter/waitress 26,5
Room Attendant 130
Chef 4 G1 7
Chef 45
Sales coordinator 59
Executive 13
Hotel Manager 80
Laundry Manager 32
Person in charge 20
Manager of Technical Department 4
Service Specialist N3 G1 136
Service Specialist 197
Governor 57
Assistant Administrative Manager 15
Manager 1 84
Front-of-house Manager 97
Reception Manager 110
Food Supervisor 36
Cleaner 42
Level 1 G1 13
Administrative Officer 1 31
Administrative Officer 2 16
Master Tradesperson 28
Apprentice Tradesperson 57
Experienced labourer 5
Receptionist   152
Day and night receptionist 149
Public Relations 25
Service Manager 90
Supervisor 304.5
Supervisor n3 g1 58.5
Non-qualified technician 5
Maintenance Technician 7
Telephone Operator 12
Undergraduate 13
Graduate 97,5

TOTAL 3,100

Female 1,575

Male 1,525

Internal partnerships
One of the most rewarding schemes in 2020 was 
the crosstraining initiative whereby associates from 
different departments came together to perform 
the professional tasks of other departments.

This measure was introduced following the closure 
of the hotel and catering industry in light of the 
Decree of the Government of Spain to counter the 
effects of the pandemic. For the period in which 
the Decree was in force, our LeDomaine hotel was 
closed for business. In view of the situation, we 
rolled out this new procedure to create added value 
and promote inter-departmental cooperation.

Virtual Training 
and Corporate 
Social Responsibility 
Workshop
Further evidence of our unwavering 
commitment to the training and career 
prospects of our associates was provided by 
our involvement in the Virtual Training and 
Corporate Social Responsibility Workshop. 

The event sets out to stress that the 
professionalisation of a company largely depends 
on its investment in training. It also highlights 
the importance of raising awareness of corporate 
social responsibility among the workforce. 
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Achievement 2020

Another target for 2020 was to bring together 
all associates, outline the 17 Sustainable 
Development Goals (SDGs) and report the 
various initiatives rolled out by Abadía Retuerta 
LeDomaine and their effect on these goals.

The February workshop we organised for the 
entire workforce was different from those of 
previous years; we wanted associates to cooperate 
and build strong professional relationships as 
part of this SDG-based event. We watched a UN 
video presentation about how to implement and 
subsequently achieve the SDGs in our company. 
This involved acknowledging the direct impact 
of our business activities and initiatives on the 
SDGs. 

We put participants into groups which consisted of 
associates whose paths would not usually cross every day 
given that they work in different areas. The teams were 
subsequently instructed to complete an assortment of 
tests in 60 minutes, without any assistance from outside 
the group, in a bid to solve the final puzzle.

The activity allowed the teams to gain a greater insight 
into, and understanding of, these concepts.

Organising a workshop in 
which the whole team was 
made aware of the Sustainable 
Development Goals (SDGs)
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A performance appraisal system for all associates has been 
established to identify, develop and retain the organisation's 
talent. On the one hand, we have an appraisal system 
for associates whose pay is performance-based, i.e. the 
Performance Management Process (PMP). 

At the beginning of the year, the associate in question 
is set a series of targets which are subsequently 
reviewed and adapted after six months. The appraisal 
covers technical targets, values and conduct including 
innovation, quality of work, team work, integrity, 
etc. The targets are all connected in some way to the 
company's core values and enable us to determine what 
they mean to the associate and his/her superior. 

As for those whose pay is not performance-based, their 
performance is appraised at the end of the year by way of 
a general assessment of their involvement and conduct. 

The digital transformation of our society has also 
accelerated the development of new appraisal processes 
such as our potential assessment which is used to analyse 
the associate's capacity to develop and enhance his/her 
current skills set with a view to undertaking a different 
role in the future. This assessment also considers the view 
of the associate and his/her superior, their interests and 
short and medium-term motivations in the company.

The information gleaned from these appraisal systems enables 
us to monitor the team's development and assess career 
prospects. The collection and subsequent examination of 
this information have given rise to the "TOP TALENT" 
programme whose purpose is to identify associates who 
excel in all aspects and values, and to produce a personalised 
project. This way, we can continue not only to support and 
nurture the company's associates and their personal and 
professional development, but also to retain talent.

Excellence Internship 
Programme 
Internship programme giving students the chance 
to develop their skills and gain professional 
experience in various departments of the 
company. Students from a range of national and 
international institutions are given the chance to 
put into practice the theoretical concepts covered 
in their academic training. 

We welcomed 8 students in January and 
February. They were deployed to work in 
the catering, butler service, communication, 
reservations and room departments. 

In light of the state of alarm of 14 March and for 
safety reasons, the programme was suspended for 
the remainder of the year.

Star Prizes
If an associate improves service standards and attains 
maximum success in the performance of a task, he/
she may be nominated by his/her colleagues for 
a monthly award which recognises outstanding 
performance and dedication to work.

To this end, the nominations must specify and 
explain the behaviour and conduct of the candidates 
for the award.

Moreover, a raffle is organised at the end of year 
to award the Annual Star prize to one of the prize 
winners from the year.

In view of the current situation, instead of handing 
out the prizes for 2020 in person, they were awarded 
virtually. 
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Ethical 
and 

responsible 
behaviour



97Abadía Retuerta LeDomaine

We operate in accordance 
with our Code of Conduct  
whose five core values are 
as follows:

Customer satisfaction is the 
lifeblood of our company.
We treat our associates fairly 
and with respect.
We are committed to achieving 
outstanding and sustainable 
levels of performance in line 
with our concept of integrity.
We strive to be a trusted 
partner.
We aspire to be a good 
corporate citizen.

Our code of conduct is supplemented by the following 
core values of the Corporate Social Responsibility of 
Abadía Retuerta LeDomaine:

Preservation for posterity
Our aim is to ensure that our historical and natural 
legacy, land, art and culture are protected and preserved 
for present and future generations.

Commitment to our associates
We promote the personal and professional development, 
motivation, involvement and drive of our associates. 
We operate on the principle of open and transparent 
communication.

Environmentally-friendly approach
As Abadía Retuerta LeDomaine gains so much from its 
natural surroundings, we strive to give something back 
by preserving and protecting the environment, natural 
resources, biodiversity, social development and rural 
communities.

Excellence
Our customers are treated to a truly unique experience 
based on the control, innovation, unwavering quality and 
thoroughness of every single one of our products and services.

Integrity
We believe that integrity is about embracing ethical 
practices consistent with our core values.y coherente, 
expresión de nuestros valores.
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Our Equal Opportunities Committee meets on a yearly 
basis to review the Equality Plan and to develop an 
operating procedure.

In 2020, we made further strides in our pursuit of 
equality. We introduced several initiatives and renewed 
our Equality Plan for a period of two years.

Yet again, we obtained the equality and reconciliation 
grant from the Council of Castilla y León. The grant has 
gone towards:

• Raising awareness of the company's commitment to 
equal opportunities 

• Distributing protocols on harassment and gender-
based violence

• Producing a report to assess the current plan and devising 
an action plan for the next few years (2020-2022)

• Awareness campaigns
• Adapting the training plan to give greater prominence 

to gender-based issues
• Adapting the induction manual to give greater 

prominence to gender-based issues

We have also obtained efr certification with a view 
to helping the company's associates to strike the 
right work-life balance (see "The added value: our 
team" section). In 2019, after introducing initiatives, 
improvement processes and best practices, our efforts to 
create equal opportunities, help associates strike the right 
work-life balance and bridge the gender pay gap were 
recognised for the very first time. The Óptima seal is 
awarded by the Council of Castilla y León.

We also have a Harassment Protocol which specifies the 
technical instructions for ‘Producing documents using 
gender-neutral language’ and another relating to ‘Non-
discriminatory recruitment processes’; both have been 
in effect since 01 October 2016. As indicated above, our 
procurement and subcontracting processes comply with 
internal procurement procedure PNT-FIN-01_01. 

Our capacity to govern our ethical and responsible 
behaviour largely depends on our Anti-Bribery Policy, 
which was last reviewed on 01 February 2020; and our 
Conflict of Interests Policy, which was last reviewed on 
01 September 2015.

Decision-making
The supreme authority of the organisation (Management 
Meeting (REDI)) rests with the managers of the various 
departments of Abadía Retuerta S.A.

A new member has attended REDI in the past year 
following the departure of the former Hotel Operations 
Manager.

The committee discusses all initiatives and makes the 
organisation's strategic and inter-departmental decisions.

Managerial posts and positions of authority are 
occupied by 7 men (63.6%) and 4 women (36,4%). 
At present, there are 6 managers between the age of 30 
and 50 and 5 over the age of 50.

The company champions and guarantees equal 
opportunities in internal promotion and career 
prospects. In this respect, the number of women in 
positions of authority has increased in recent years with 
40% of senior management.

Since 2014, our Corporate Social Responsibility 
Operating Committee has comprised associates from 
the Maintenance, Finance, Marketing, Laboratory, 
Field and Winery, Direct Sales, People and 
Organisation, Spa and Communication departments.

The Committee convenes every quarter to review its 
action plan and to analyse any risk or opportunities 
relating to corporate social responsibility.
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About this 
report
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The 2020 Corporate Social 
Responsibility Report 
of Abadía Retuerta S.A. 
details the economic, 
environmental and social 
performance of our 
organisation as well as our 
results

The content of this report has been produced in accor-
dance with the principles of stakeholder inclusiveness, 
sustainability context, materiality and completeness, in 
terms of scope, coverage and time-space. It also aims to 
produce accurate, balanced, clear, comparable, reliable 
and timely data.

The material topics have been determined on the basis of 
a previous piece of work produced by the CSR Operating 
Committee.

This report relates to the period between January and De-
cember 2020 and includes information about Abadía Re-
tuerta S.A. (Abadía Retuerta winery and LeDomaine ho-
tel). Previous reports for 2016, 2017, 2018 and 2019 have 
been produced. 

In 2020, there were no significant changes to our organisa-
tion or to our supply chain.

This report is based on the standards of the sustainability 
reporting guide published by Global Reporting Initiative 
(GRI); it has been produced in accordance with GRI es-
sential standards. The organisation has chosen not to exter-
nally validate the report. 

We undertake to publish out Corporate Social Responsibi-
lity Report every year. 

The stakeholders have been selected in view of the content 
of the Code of Conduct.
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STAKEHOLDERS COMMUNICATION CHANNELS MATERIAL TOPICS               

Customers Communication Dep.
Winery and Vineyard Dep.
Winery Sales Dep. (National)
Winery Sales Dep. (Export)
Hotel Sales Dep. (national and international)
Direct Sales Dep.

• Customer Health and Safety
• Marketing and labelling
• Customer privacy

Associates People and Organisation Dep. • Employment
• Labour/management relations
• Health and safety in the workplace
• Training and instruction
• Diversity and equal opportunities
• Non-discrimination

Shareholders Board of Directors • Economic performance

Suppliers, contractors and 
trusted partners

Communication Dep.
Winery and Vineyard Dep.
Finance and Logistics Dep.
People and Organisation Dep.

• Economic performance
• Environmental assessment of suppliers
• Social assessment of suppliers

Society (press) Communication Dep. • Materials
• Energy
• Water
• Biodiversity
• Emissions
• Effluent and waste
• Human rights assessment
• Local communities
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MATERIAL TOPICS INTERNAL COVERAGE                  EXTERNAL COVERAGE                  

Economic performance

201: Economic 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: Effluent and waste Abadía Retuerta / LeDomaine Environment

308: Environmental assessment of suppliers Abadía Retuerta / LeDomaine Suppliers

Social performance

401: Employment Abadía Retuerta / LeDomaine --

402: Labour/management relations Abadía Retuerta / LeDomaine --

403: Health and safety in the workplace Abadía Retuerta / LeDomaine --

404: Training and instruction 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: Social assessment of suppliers Abadía Retuerta / LeDomaine Suppliers

416: Customer Health and Safety Abadía Retuerta / LeDomaine Customers

417: Marketing and labelling Abadía Retuerta / LeDomaine Customers

418: Customer privacy Abadía Retuerta / LeDomaine Customers
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GRI Table of Contents:

GENERAL DISCLOSURES

CODE TOPIC PAGE

GRI 102 General disclosures (2016)

102-1 Name of organisation 101

102-2 Activities, brands, products, and services 17-23-25-32

102-3 Location of headquarters 2

102-4 Location of operations 2

102-5 Ownership and legal form 101

102-6 Markets served 20-21

102-7 Scale of the organisation 17-25-32-83-84-107

102-8 Information on employees and other workers 84

102-9 Supply chain 21-23-32

102-10 Significant changes to the organisation and its supply chain 101

102-11 Precautionary Principle or approach 41

102-12 External initiatives 23-41-59-64

102-13 Membership of associations 80-81

102-14 Statement from senior decision-maker 13

102-16 Values, principles, standards, and norms of behaviour 97

102-18 Governance structure 98-99

102-40 List of stakeholder groups 102

102-41 Collective bargaining agreements 86

102-42 Identifying and selecting stakeholders 101

102-43 Approach to stakeholder engagement 102

102-44 Key topics and concerns raised 102-103

102-45 Entities included in the consolidated financial statements 103

102-46 Defining report content and topic Boundaries 107

102-47 List of material topics 103

102-48 Restatements of information 51

102-49 Changes in reporting 101

102-50 Reporting period 101

102-51 Date of most recent report 101

102-52 Reporting cycle 101

102-53 Contact point for questions regarding the report 2

102-54 Claims of reporting in accordance with the GRI Standards 101

102-55 GRI content index 104-105-106

102-56 External assurance 101

GRI 103 Management approach (2016)

103-1 Explanation of the material topic and its Boundary

See tables below103-2 The management approach and its components

103-3 Evaluation of the management approach
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ECONOMIC PERFORMANCE

CODE TOPIC PAGE

GRI 201 Economic performance (2016)

103 Management approach 201 2-13-97-98-99-101-103-107

201-1 Direct economic value generated and distributed 107

201-2 Financial implications and other risks and opportunities due to climate change 47

201-4 Financial assistance received from government 18-32-107

ENVIRONMENTAL PERFORMANCE

CODE TOPIC PAGE

GRI 301 Materials (2016)

103 Management approach 301 13-22-32-41-69-97-98-101
301-1 Materials used by weight or volume 22-32
GRI 302 Energy (2016)

103 Management approach 302 41-52-56-97-98-101
302-1 Energy consumption within the organisation 52
302-3 Energy intensity 56
302-4 Reduction of energy consumption 50-56
GRI 303 Water and Effluents (2018)

103 Management approach 303 13-41-57-58-97-101
303-1 Interactions with water as a shared resource 41-57
303-3 Water withdrawal 33
303-4 Water discharge 58
303-5 Water consumption 57-58
GRI 304 Biodiversity (2016)

103 Management approach 304 13-59-60--62-97-98-101
304-1 Operational sites owned, leased, managed in, or adjacent to, protected areas and areas of 

high biodiversity value outside protected areas
59

304-2 Significant impacts of activities, products, and services 59
304-3 Habitats protected or restored 22-62
GRI 305 Emissions (2016)

103 Management approach 305 41-51-97-98-101
305-1 Direct (Scope 1) GHG emissions 51
305-2 Energy indirect (Scope 2) GHG emissions 51
305-3 Other indirect (Scope 3) GHG emissions 51
305-4 GHG emissions intensity 51
305-5 Reduction of GHG emissions 51
GRI 306 Effluents and waste (2016)

103 Management approach 306 41-63-64-65-97-98-101
306-1 Water discharge by quality and destination 58
306-2 Waste by type and disposal method 63-64-65
GRI 308 Supplier Environmental Assessment (2016)

103 Management approach 308 69-97-98-101
308-1 New suppliers that were screened using environmental criteria 69
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SOCIAL PERFORMANCE

CODE TOPIC PAGE

GRI 401 Employment (2016)

103 Management approach 401 83-97-98-99-101

401-1 New employee hires and employee turnover 84

GRI 402 Labour/management relations (2016)

103 Management approach 402 83-86-87-88-97-101

402-1 Minimum notice periods regarding operational changes 98-99

GRI 403 Occupational health and safety (2018)

103 Management approach 403 83-90-91-97-98-101

403-8 Workers covered by an occupational health and safety management system 90

403-9 Work-related injuries 91

403-10 Work-related ill health 91

GRI 404 Training and education (2016)

103 Management approach 404 83-92-93-95-97-98-101

404-1 Average hours of training per year per employee 92-93

404-3 Percentage of employees receiving regular performance and career development reviews 95

GRI 405 Diversity and equal opportunities (2016)

103 Management approach 405 97-98-99-101

405-1 Diversity of governance bodies and employees 85-98

GRI 406 Non-discrimination (2016)

103 Management approach 406 97-98-99-101

406-1 Incidents of discrimination and corrective actions taken 88

GRI 412 Human Rights Assessment (2016)

103 Management approach 412 80-97-98-99-101

412-1 Operations that have been subject to human rights reviews or impact assessments 80

GRI 413 Local Communities (2016)

103 Management approach 413 75-97-98-101

413-1 Operations with local community engagement, impact assessments, and development programs 75-76-77-78-79

GRI 414 Supplier Social Assessment (2016)

103 Management approach 414 69-97-98-101

414-1 New suppliers that were screened using social criteria 69-72

GRI 416 Customer Health and Safety (2016)

103 Management approach 416 23-97-98-101

416-1 Assessment of the health and safety impacts of product and service categories 23-33

416-2 Incidents of non-compliance concerning the health and safety impacts of products and services 23

GRI 417 Marketing and Labelling (2016)

103 Management approach 417 23-97-101

417-2 Incidents of non-compliance concerning product and service information and labelling 23

417-3 Incidents of non-compliance concerning marketing communications 23

GRI 418 Customer Privacy (2016)

103 Management approach 418 72-97-98-99-101

418-1 Substantiated complaints concerning breaches of customer privacy and losses of customer data 72

Due to a printing error, the first version of the 2019 GRI Standards report includes the wrong index numbers
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Appendix  I: 
Economic performance

FINANCIAL DATA1 2019 2020

DIRECT ECONOMIC VALUE GENERATED (€) 12,468,907 6,964,571

Income (€) 12,468,907 6,964,571

ECONOMIC VALUE DISTRIBUTED (€) 10,854,880 7,763,372

Operating expenses (€) 4,085,010 2,166,852

Salaries, wages and associate benefits (€) 6,174,794 5,775,907

Payments to capital providers (€) 74,308 75,148

Taxes (€) 536,488 -271,214

Resources allocated to community (€) 11,280 16,679

ECONOMIC VALUE RETAINED (€) 1,614,027 -798,801

1  Financial statements of Abadía Retuerta S.A., which include winery and hotel.

Abadía Retuerta S.A. has received the following grants:

GRANTS 2019 2020

OCM export assistance (€) 105,425.46 117,885.79

CAP (€) 36,018.04 26,414.05

Meteorological station (€) -- 918.00

Agricultural diesel fuel assistance (€) -- --

Equality plan (€) 2,395.72 1,965.65

Reconciliation plan (€) -- 2,500.00

Prizes (€) 3,500 --

TOTAL (€) 147,339.22 149,683.49

Our accounts are audited every year by an independent external company (PWC).
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