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OUR APPROACH
At Sula, Green is as important as Red, White and Rosé!
Sustainability is a guiding principle of life and business for us. We strive to be responsible stewards of our land,
because it’s the best way to make authentic, distinctive wines. Our commitment to producing the best wines
through sustainable winemaking and viticulture operations goes beyond protecting our natural environment.
We strive to enhance our land and enrich the lives of the community dependent on our businesses through our
sustainable vineyards. Our sustainability program is designed to drive our growth and develop a reporting
framework which allows us to confidently report our performance.

ABOUT THIS REPORT
Our 4th sustainability report, spans the period from April 2021 to March 2022 and provides insights into our key
sustainability pillars and measures we have taken to drive them. It gives a summary of all the work we have done to
mitigate our environmental footprint. We have been publishing our annual sustainability report since the financial year
2018-19.
This report covers all of Sula’s manufacturing sites along with our wine tourism business. The reported statistics
concerning environmental issues cover our four owned manufacturing facilities - Nashik winery, York winery and
Domaine Dindori in Nashik and Domaine Sula in Karnataka, along with two leased wineries Indian Ambiance and ND
Wines. It also covers our wine tourism business at Nashik winery and Domaine Sula, including two resort properties The
Source and Beyond by Sula. Data regarding our employee wellfare measures not only covers the above facilities but
also our head office in Mumbai and our regional sales offices across the country. The data in this report covers all
significant areas of operation and is therefore not segregated according to region.

CHANGES IN REPORTING
Reporting remains the same as FY'21, except for the addition of York winery, acquired by Sula Vineyards Limited in July 2021.
Besides the core winemaking production facility, York also has a tasting room and a restaurant. This facility is strategically
located around 2 km from Nashik winery, providing us operational synergies and the potential for growth.
The report now covers 6 wineries, 2 resorts, 3 restaurants and 3 tasting rooms. The focus of the report is on topics that are
material both to our business and to all our stakeholders.

ASSURANCE
The data reported is in line with the records maintained throughout the year and has been validated internally to assure the
accuracy. The internal assurance for this report has been recommended and approved by our senior management team.
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COMPANY OVERVIEW
MANUFACTURING
CAPACITY

14.5

MILLION
LITRES

NET INCOME
INR

4.6

BILLION

CASES SOLD
APPROXIMATELY

900,000

OF OUR OWN WINES

VISITORS TO
OUR WINE TOURISM
FACILITIES

250,000

Over the last 20 years, Sula has grown and established itself as a pioneer, innovator and leader in the Indian wine industry.
We are one of the most eco-friendly companies in India, with a significant amount of our resources committed to sustainable
winemaking practices, sustainable vineyards and ensuring fair livelihoods for our community of farmers across Maharashtra
and Karnataka. We ensure that every decision we make respects our values, alongside our objectives. Making great wine is our
passion and our goal, but we make sure to put the environment's well being before anything else. Each extra step taken towards
creating a sustainable final product is worth it.
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OUR WINES
Our product selection strives to offer something for everyone and every celebration. Sula is proud to have built a culture of wine
drinking in India and has been the #1 international trailblazer in Indian wines. The way we operate, is guided by our core
values that aim at preserving and enhancing the art of winemaking.
Our extensive wine portfolio spans over a wide range of products made from about 15 different grape varieties. Our main wine
categories include, RĀSĀ, The Source, Dindori Reserve, Sula Classics and York.

RĀSĀ

THE SOURCE

SULA CLASSICS

YORK

DINDORI RESERVE
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CERTIFICATION

As part of our commitment to delivering the best quality of wines, our food safety system is now certified by the Brand Reputation
Compliance (BRC) Global Standards. This certification is an upgrade on our earlier ISO 22000 certification. BRC standards are
dynamic and evolve rapidly to reflect global best practices, are industry specific and are also recognized by the Global Food
Safety Initiative (GFSI). Our two largest facilities are now BRC certified and the others will also be adopting BRC standards
going forward.

SUSTAINABILITY
D E V E LO P M E N T G OA L S

Our sustainability initiatives are in line with the United Nations’ Sustainable Development Goals, designed to provide a
framework to achieve a better and more sustainable future for all by 2030. The key focus areas of our Sustainability program
are Planet and People.
We are highly committed to our long term relationship with the local communities, well being of our employees and value of
our agricultural land. As climate change continues to become more glaring issue with each passing year, we plan our operations
consciously, focusing on reducing our impact on the environment and becoming more mindful towards the communities around us.

ENERGY & GREEN
HOUSE GASES

WATER

WASTE

PEOPLE
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KEY PERFORMANCE
I N D I C AT O R S

UNIT OF
MEASUREMENT

FYʼ19

FYʼ20

FYʼ21

FYʼ22

FYʼ23
TARGET

LONG TERM
TARGET

Water Efficiency

Litres per 9 Litre Case

85

67

80

56

50

40

Energy Efficiency

Units per 9 Litre Case

5.1

5.8

6.7

5.9

5.2

4.0

Solar Contribution

%

45

49

61

60

64

70

METRIC

NOTE : The water and energy efficiency numbers are higher from FY'20 to FY'22, due to lower
production and dispatch as a result of the Covid-19 pandemic
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Energy efficiency and water efficiency is calculated taking into consideration all our owned and leased
production facilities, it excludes our wine tourism business and York winery.
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SOLAR CONTRIBUTION
Solar contribution includes all our owned and leased production facilities and wine tourism business; it excludes our head office
in Mumbai and pan India sales offices and York winery.
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OUR
ACCOMPLISHMENTS
 We did far better than the water consumption target we had set ourselves and with dedicated efforts for water conservation, we
achieved 56 litres per case in FY'22 as against our target of 61 litres per case. Based on this performance we have revised our
long term water efficiency target down from 50 to 40 litres per case.
 Since the acquisition of York winery, within just 9
months, we have converted this facility into a far more
sustainable winery by installing 180 KW solar panels,
which led to 76% solar contribution in FY'22. We have
also set up a brand new effluent treatment plant at York
winery,

stepping

up

our

water

recycling

efforts.

Additionally, we have insulated all wine storage tanks to
prevent cooling loss and replaced all florescent lighting
with LEDs.

AERIAL VIEW OF SOLAR AND
EFFLUENT TREATMENT PLANT AT YORK

 In FY’22 we installed over 500 KW of additional solar panels, however despite this we fell short of our target for solar
contribution, achieving only 60% as against our target of 70%. This shortfall was on account of several factors including
government policies limiting our ability to install more solar panels at our largest facility as well as overall lower sunlight intensity.
In FY’23 we expect to achieve 64% solar contribution.
 In FY'22, we have completed our project of localizing the sourcing of glass bottles for packaging and moving away from bottle
imports. In FY'22 over 97% of our bottles were sourced from locally vis-a-vis 65% in FY'19. Going forward, 99% of our bottles will
be sourced from local vendors.
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IMPORTED

LOCALIZING OUR SUPPLY CHAIN

OUR EMPLOYEES WITH NEW E-BIKES

 We have installed 20 AC type electric vehicle charging stations at all our facilities in FY'22 and provide charging free of cost
to all our employees and guests alike. In FY'23, we have planed to install 10 additional AC chargers and 2 DC chargers. We have
introduced a E-bike loan policy for our employees at just 8% rate of interest, thus incentivising them to adopt more sustainable
means of transport.
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ENVIRONMENTAL
STEWARDSHIP
We stay committed to nurturing a culture of responsibility and care towards the planet. We have upped our sustainability
quotient with focused efforts on conserving water, reducing carbon emissions, enhancing renewable energy use and phasing
out single-use plastic.
Climate change impacts all our operations being an agro based industry. We face the challenge of water availability due to
irregular and unseasonal rainfall. Rising temperatures affect our wine storage and supply chain. We plan our operations to
ensure conservation and judicial use of natural resources.
We have defined specific targets to ensure that we utilize our resources optimally and continue to contribute towards making
our communities greener and more sustainable. Optimum utilization of energy and water at all our properties, reducing green
house gas emissions and efficient waste management are the major focus areas for us, and we are making steady progress
towards achieving our goals.

ENERGY AND GREEN HOUSE GASES (GHG)
Our key focus is on reducing the grid power usage and adoption of green energy
through solar installations at all our facilities. Solar contribution in FY'22 was 60%.
We have taken various initiatives for reducing our green house gas emissions by
adopting smart operations and innovative technology.

HEAT PUMPS
Heat pumps have been installed for heating swimming pool water at our resorts and heating line sanitation water in our bottling
operations. Installed capacity over 300 KW. Cold air, which is a by product of the heat pumps is used for cooling our office spaces,
reducing the dependence on ACs.

LPG REPLACEMENT
We have replaced LPG cooking ranges at our in house canteen, with induction cook tops. We are in the process of adopting
induction cooking at our Nashik winery restaurant and tasting room as well. These efforts will amount to an annual saving of about
400 cylinders, equivalent to approximately 20 Tons of CO2.
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ELECTRIC VEHICLES (EVS):
In FY'22 we have purchased 5 EVs, as replacement of old diesel
vehicles. Our target was to have 20% EVs in our company fleet
by the end of FY'23 however, we have achieved this target in
FY'22 itself. We further aim to increase the share of EVs by 10%
each year, till we get to 80%. In FY'23 we plan on purchasing 5
new vehicles, out of which 4 will be EVs.

ELECTRIC VEHICLES

SOLAR POWERED PUMPS
Solar Powered Pumps: We have completely done away with the use of diesel
powered pumps for irrigation at our estate vineyards and have switched to
solar pumps, with a total capacity of approximately 118 Hp.

SOLAR PUMPS FOR IRRIGATION AT VINEYARDS

SUSTAINABLE CONSTRUCTION
With the aim to reduce our ecological footprint, we have opted for a pre engineered metal building (PEMB) rather than traditional
construction for winery expansion at our Domaine Dindori unit. Material used for the construction of PEMBs is finished away from
the installation site, this greatly reduces the volatile organic compounds and other suspended solid particles from the air. By opting
for a PEMB we will be saving approximately 400 Tons of CO2 emissions, which is about 25% lower than conventional construction.

ENERGY MANAGEMENT
We are improving our energy efficiency practices and assessing our consumption internally, through daily monitoring and trend
analysis. Some of the best practices include:



Chilling operations only during solar hours.



Converting fluorescent lighting to LED lighting.



Utilizing Variable Frequency Drives (VFDs) to reduce energy consumption of equipment, such as pumps.



Insulated wine storage tanks to prevent heat loss.



Reducing energy use during cold stabilization by using ion exchange and electro-dialysis for wine stabilization.



Replacing old air conditioner units with invertor based ACs.



Insulating barrel rooms to prevent heat loss during wine ageing.
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WATER
Viticulture and winemaking are both water intensive processes and conserving
every drop of water is necessary. Water resource management is paramount
for achieving sustainability and longevity, and requires attention not only in
our production facilities and vineyards, but also at the tasting rooms and
corporate offices.
We are one of the pioneers in rainwater harvesting in the Nashik area. Our
wineries have a combined rainwater harvesting capacity of 36.8 million
litres.

AERIAL VIEW OF RAIN WATER
RESERVOIR AT SULA

At Sula, not a single drop of water gets wasted. We have installed
high specification effluent treatment plants at all sites to ensure that
100% water is recycled. In FY'22 we reused around 32 million litres of
treated water for various purposes like; irrigation of our estate
vineyards, landscaping at our resorts and flush water in the office
restrooms. We are targeting to improve the quality of our treated water
and aiming to use about 4 million litres of treated water for cooling
towers in FY'23, in addition to other applications. Additionally, we
also reuse the reject water from RO treatment and softener plants for
activities like, floor cleaning and dish washing at the canteens.

AERIAL VIEW OF STP AT DOMAINE DINDORI

WASTE
Solid waste pollution of green spaces, water bodies and urban environment is a
major global issue. In FY'22 we generated roughly 500 MT of solid waste. 99% of
this packaging material is recyclable.

For disposal of organic waste, we have set up a 200 Kg biogas plant at
our restaurant at Nashik winery and a 35 Kg plant at our canteen facility
at Domaine Dindori, which allowed us to generate roughly 3000 Kg
biogas during FY'22.
Pomace obtained from the winemaking process is sun dried and used as
a component for vermicompost along with FYM and shredded vineyard
cuttings. In FY’22 we produced 120 tons of vermicompost, which was
exclusively used in our vineyards as a substitute for chemical fertilizers.
We are targeting to produce 250 tons of vermicompost in FY'23. Grape
seeds harvested from the dried pomace are cold pressed to produce
grape seed oil.

BIOGAS PLANT AT RESTAURANT
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Pomace obtained from the winemaking process is sun dried
and used as a component for vermicompost along with FYM
and shredded vineyard cuttings. In FY’22 we produced 120
tons of vermicompost, which was exclusively used in our
vineyards as a substitute for chemical fertilizers. We are
targeting to produce 250 tons of vermicompost in FY'23.
Grape seeds harvested from the dried pomace are cold
pressed to produce grape seed oil.

VERMICOMPOST PRODUCTION AT OUR VINEYARDS

VINEYARD PRACTICES
Maintaining the health of our vineyards and promoting the
longevity of their use is integral to the success of our business
and the quality of our wines. We operate as a conscientious
wine producer, adapting to the changing climate while making
high quality wines and preserving the fertility of the land for the
years to come.

OUR VINEYARDS AT DINDORI

To combat the seasonal variations arising due to the climate change, we are implementing
various practices such as:



Delayed pruning cycle to mitigate the uncertainty of rains.



Drip irrigation system at all vineyards.



Moving away from all toxic fertilizer and inorganic chemical usage.



Use of vermicompost for soil fertility.



Nitrogen fixing cover crop plantation during monsoon.



Using sheep for weeding the the vineyards rather than using harmful
weedicides.



We also work with our grower partners to implement more sustainable
practices for grape cultivation, without compromising on the quality
and yield.

DEWEEDING WITH SHEEP
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INTERNATIONAL WINERIES FOR
CLIMATE ACTION (IWCA)
In FY’22, Sula became an applicant member to the International Wineries for Climate Action (IWCA). The IWCA, founded by Familia
Torres (Spain) and Jackson Family Wines (USA), is the preeminent organization within the wine industry that is working to reduce
carbon emissions and mitigate the impact of climate change. IWCA currently has 13 full members and 19 applicant members who
together represent the leading wineries of the world. Sula is the first winery in Asia to join the IWCA. As part of signing up to the
IWCA, we have made the following commitments:



Achieving Net Zero emissions by 2050 across Scope 1 to 3.



Third party verified GHG inventory of Scope 1 to 3.



Operations to be powered by at least 20% renewable energy.



Show reduction in CO2 emissions from baseline inventory.

In FY23 we will be completing the calculation of our GHG emissions with the help of Sustridge - an IWCA recommended consultant
and will subsequently have the calculations verified by an independent third-party auditor. Upon the completion of this exercise Sula
will become a Silver member of the IWCA.

PEOPLE
At Sula, we believe that nurturing relationships with all our stakeholders, including our work force and the communities we
operate in is crucial to business success. We take all necessary measures for ensuring the safety, security and well being of our
people.

Sula is now certified as a Great Place to Work! We have been
recognized globally for our people practices. We participated for
the first time in this survey and have scored higher than the top 100
companies in India.
We employ a diverse workforce with experience in all areas of the
wine industry, including viticulture, winemaking, hospitality,
finance, IT, legal, HR, administration and sales. As of 31st March
2022, we had 717 full-time employees.
Through our comprehensive benefit plans, recognition programs
and learning opportunities, we aim to position all of our employees
for success in their careers and enable them to lead well-balanced
and meaningful lives. Human resource management requires an
understanding of the obstacles our employees face and how they
may be affected by external factors. We ensure the well being our
employees by providing them with various benefits.
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REWARDS, RECOGNITION & BENEFITS
We celebrate the dedication, determination and hard work of our employees and recognise them for the same. We felicitated
45 employees for long term service in FY'22. Along with this we also recognize our employees routine work through programs
like Employee of the Month and Quarter awards.

OUTSTANDING
PERFORMANCE AWARD

LONG TERM SERVICE

EMPLOYEE OF THE QUARTER

Along with the employee recognition programs we ensure that our hard working, deserving staff is given the opportunity to grow
and promote them through the ranks for their performance.

Mr. Vishal Tambe

Mr. Ajay Jadhav
DGM Excise and Dispatch

Regional Sales Manager

Ajay joined the organisation in
April 2002 as a office assistant.
Through his hard work, dedication
and determination to learn, he
has risen through the ranks is now
handling the company’s excise
and dispatch work as a Deputy
General Manager.

Vishal joined the company in April
2002 as an office assistant.
Through his relentless dedication,
focus and drive he has risen
through the ranks to a Regional
Sales Manager for Mumbai.

Inculcating the Sula culture in the next generation:

Mr. Dattu Pawar

Mr. Ravindra Pawar

Driver

Executive - Production QC

Dattu joined the company in December 2000. After his many years of service, he has passed on the company values and
inculcated the work culture to his son Ravindra, who has joined our quality control team in July 2021.
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Apart from employee reward and recognition, we offer several comprehensive benefits to our staff as mentioned below:
 Special Benefits: Employee wine allotments and discounts, merchandise discounts. Discounted stock sold under an Employee
Stock Purchase Plan. We are very proud to have given stock options to all our employees, who will now be share holders in the
company.

 Parental Leave Policies: We are 100% compliant with the Maternity Benefit Act 2017. We go above and beyond by offering
a month long paternity leave to all our male employees.

 Response to Covid-19: The Covid-19 pandemic at the beginning of FY'22 impacted our operations to some extent, for both
the manufacturing and hospitality business. We have worked on providing a safe work environment for all our employees and a
safe visitor experience to our guests. Even though a number of our employees tested positive for Covid-19, there were no fatalities.
We took various measures against Covid-19 like;
 Organised a vaccination drive for our employees and their spouses and provided free vaccination against Covid-19.
Employees across all sites are fully vaccinated against Covid-19.We will be giving Covid-19 booster dose to our employees
and their spouses in June 2022.
 Increased communication with and within the teams and extended support where required and implemented thorough
sanitation protocols at all our locations and ensured social distancing, wearing of masks and hand sanitization for all
employees.

 L&D: Various technical and skill development training sessions are conducted online and offline for all employees throughout
the year. 160 offline training sessions were conducted during FY’22 and the employees spent a total of 5300 hours. These
training cover a wise array of topics right from time management, effective communication, technical training for ISO, BRC,
FASSAI norms and implementation, IT security and awareness and so on.

 Internship Program: We offer interships to young aspiring candidates across various departments like winemaking, viticulture,
HR, finance quality control. Hard working and dedicated candidates from these training programs are often offered full time
positions in the organisation.

 Gender Equality: We take pride in the fact that we are an Equal Opportunity Employer and ensure zero discrimination during
hiring or at the workplace. There is no gender-based discrimination for determining the compensation packages or during
promotions. MO + mum sales, however, Winery, Sales & ROI, Wine tourism - % ratio is neg. Our corporate office in Mumbai has
47% female employees.
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 Health Benefits: At Sula we ensure the well being of our employees by providing comprehensive health insurance to our
permanent employees, including their spouses and two children. We organise annual health check-up to all our permanent
employees. Thrice a month, on site medical consultation is provided and health check-ups are available free of cost.

 POSH (Prevention of Sexual Harassment) Committee: tWe have zero tolerance towards sexual harassment and have a
specially appointed panel to investigate any complaints across our value chain. In FY’22 zero cases were reported under POSH.

 Leave Policy: We offer our employees 28 paid leaves during the year in addition to weekly off days, regional and national
holidays.

 Employee Engagement: Various fun activities like Women’s day and Men’s celebration, festivities, sports competitions are
organised throughout the year to help boost the morale among our workforce and for team building.

 No Child Labour: All our vineyards, estate and contract are 100% free of child labour.

 Farmer Well Being: Our contracts with farmers ensure price stability and insulate them from the volatility of the agro market in
India. We currently have contracts with about 500 farmers for over 2,500 acres of land.

RESPONSIBLE ENJOYMENT
OUR TASTING ROOMS
Our tasting rooms are designed to offer a relaxing and engaging environment for the enjoyment of our wines. In FY'22 we
hosted our guests ensuring all safety protocols Covid-19 like, wearing masks, gloves and installed hand sanitizer stations. Only
those individuals who are 21 years of age or older are served wine at our hospitality facilities. We also offer guided tours and
tasting experience, conducted by trained wine experts. We prioritize the health and well-being of our visitors by monitoring for
signs of intoxication and promoting a measured tasting experience.

GUIDED WINERY TOUR AND WINE TASTING
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COMMUNITY ENGAGEMENT
Community engagement is a part of our Corporate Social Responsibility initiatives. We have initiated a host of measures,
including infrastructure projects and educational programs which have driven progress and development among the
communities near us. We aim to continue supporting these communities and actively engage with them in the future to
ensure progress.
In FY'22, we gave donations for Covid-19 relief to PM Cares initiative and Maharashtra State Relief Fund worth rupees 6
million. Under CSR we carried out several other projects like infrastructure development in the local communities including,
setting up water ATMs, street lights, concrete drainage. Community service like road cleaning, fogging, tree plantation and
maintenance.

OUR SENIOR. LEADERSHIP HANDING OVER COVID-19 RELIEF DONATIONS TO GOVERNMENT OFFICIALS

COMPUTER DONATION TO LOCAL SCHOOLS

