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Oregon Wineries - Carbon Neutral Challenge Initiative
Frequently Asked Questions
Last Updated July 25th, 2009
If your question is not addressed here, or if you need further clarification, please contact Hester Yorgey at 503-525-2700 x110.
Q1.  Will wineries involved in the Carbon Neutral Challenge be able to pursue certification with The Climate Registry (TCR)?

A1.  Yes.  All wineries are encouraged to certify their greenhouse gas (GHG) emissions inventory with TCR.  Registration with TCR requires that the GHG inventories be verified, which will incur an additional expense for wineries wishing to become registered with TCR.  Regardless of whether or not wineries seek verification with TCR, all vineyards are strongly encouraged to maintain the records used to calculate their carbon footprint (i.e. electricity bills, natural gas bills, gasoline consumption records, etc.) to be used in future for baseline analysis, and to prepare them if they choose to be involved with emissions certification registries in the future. 
Q2.  Why isn’t carbon sequestration included in the GHG inventory process?

A2.  The international GHG inventory protocol developed by Provisor generally does not account for short-term carbon cycling, because insufficient science exists to accurately quantify these flows. However, information related to CO2 release during composting and fermentation is requested and accounted for where known.
Q3.  How can wineries be assured that they’re correctly collecting and accounting for GHG emissions data?

A3.  Ecos will assist wineries in providing quality assurance/quality control on each winery’s carbon footprint.  Please contact Hester Yorgey at hyorgey@ecosconsulting.com if you would like assistance verifying your winery’s carbon footprint.  In addition, all GHG inventory data should be delivered to Ecos for an anonymous QA process.
Q4.  How do wineries/vineyards track emissions when multiple crushing facilities handle grapes from multiple sources?
A4.  Scope 1 & 2 carbon footprints (the focus of the Carbon Neutral Challenge) follow from operations within a single ‘facility’ under the direct control of the reporting entity. That is, a winery must report on all activities that occur in their winery facility/site regardless of where the grapes originate, or who retains ownership.

For vineyards that outsource (i.e. contract) crushing and winemaking to wineries but retain ownership of the finished product, these activities would fall within Scope 3 (reporting Scope 3 is optional at this time). For vineyards that sell grapes to wineries and have no further interest, these activities would not be reported. 
Q5.  How do you account for GHG emissions from stationary combustion?
A5. Stationary combustion is typically from the natural gas, propane, diesel, or biodiesel that is burned on site from water heaters, boilers and generators.  Ideally, all fuel receipts and/or utility bills should be collected, and fuel consumed should be summarized by type. If fuel receipts do not allow for distinction between fuels for mobile sources and stationary sources (e.g. propane, diesel), provide your best estimate of the breakdown.
Q6.  How can you calculate the number of “charge units” and fugitive emissions from refrigerators, air conditioners and freezers?

A6. Many refrigerators emit gases or fugitive emissions into the atmosphere, decreasing the amount of refrigeration gases remaining in the refrigeration units.  Fugitive emissions are calculated using the recharge weight, or the amount of refrigeration gases used to refill refrigerators and freezers; this amount is called the “charge unit.”  Maintenance records (e.g., from your unit’s service company) can therefore be used to calculate how much gas has been purchased to replenish these units.  
If no maintenance records regarding refrigerant purchases are kept, then you can use default rates based on refrigeration unit type to calculate how much gas was likely lost as fugitive emissions over the course of the year.  Default “Annual Re-Charge Weights” can be found in owner’s manuals, or by researching typical re-charge rates online.
Air conditioning units may also use GHG refrigerants and emissions should be included in your inventory. Some older or larger commercial refrigeration units may use ammonia instead of CFCs. Some chillers will be air-cooled only and not use CFCs.
Q7.  When are the wineries GHG inventories due?

A7.  Ecos will be sending out a new data collection template in August 2009 for wineries to use to capture their 2008 inventories.  In order to make this process as uncomplicated as possible for wineries, Ecos will follow The Climate Registry’s protocol for emissions reporting when creating this tool.  All Scope 1 and 2 emissions (such as purchased electricity as well as stationary and mobile combustion) will be required to be reported on, while Scope 3 emissions specific to the wine industry (such as wastewater, vineyard practices and winemaking practices) will be optional.  This will allow wineries to be general or comprehensive in their reporting as they choose.

The new template will also enable wineries to collect data on a monthly basis, allowing for consistent and ongoing data collection that can be used to capture 2009 emissions.
Wineries are encouraged to complete their 2008 inventories as soon as possible.  Ecos is available to assist wineries as needed on this process. 
Q8.  What kind of technical assistance is available?
A8.  Ecos will provide technical assistance for completing the GHG inventory, and answer some questions related to implementing the mitigation tasks. If more substantial assistance is needed, Ecos can discuss the options with you.
Q9.  The house and winery are on the same meter.  Do I allocate or consider it altogether?
A9.  If any part of the house is used for regular business activity, the energy consumption associated with that activity should be included in the inventory. Strictly residential (i.e. ‘off-duty’) activities, however, whether by the owner or the employees, should not be included. This applies even in the case where the house is an asset owned by the business entity. Some kind of allocation may be necessary, using best available information. A similar approach would apply to other energy-related inputs (e.g. gasoline, heating fuel) or outputs (e.g. wastewater, recyclables) from the house. 
Q10.  Is energy used by rented equipment included in the carbon footprint?
A10.  Energy consumed in transport and use of rented equipment, such as forklifts, bottling lines, sprayers, etc. is included in Scope 3, for which reporting is currently optional. 
Q11. Are gasses other than refrigerants (Argon, Nitrogen, CO2) included in the footprint?
A11. Only CO2 used in winemaking/processing is included at this time.
Q12. How do I complete the Vineyard Practices section?

A12. While the data requirements spreadsheet conforms to the Provisor protocol, the only information that is needed for the Scope 1 & 2 footprint is # of vineyard acres, and type/quantity of fertilizers (if any), and nitrogen content of those fertilizers. Row cropping sequestration refers to cover crops, and how much of the vineyard has them. This latter part is included in the short term carbon cycle and is optional at this time. Sulfur use does not currently figure into the GHG protocol.
Q13. What about employee business travel and commuting?

A13. Energy use related to these activities is part of Scope 3 and does not need to be reported at this time. 

Q14. Do I need to account for freight to/from our facility?

A14. Fuel used to ship grapes or processing inputs to the winery are part of the winery’s Scope 3 emissions and are optional at this time. Fuel used to ship finished product to the point of sale (bulk or bottled wine in the case of wineries; grapes in the case of vineyards), or waste to the point of disposal is also Scope 3 and optional at this time. 
Q15. What about packaging? 

A15. While packaging materials (bottles, corks, boxes, etc.) are a recognized to be a major component of the industry’s overall carbon footprint, these are considered part of Scope 3 and reporting is optional at this time.
Q16. How do I account for barrels? 
A16. Barrels are considered purchased products, which are included in Scope 3. Production and transport of barrels is a significant source of carbon in the supply chain, and are likely to be included in future reporting.

Q17. What types of solid waste do I need to report?
A17. Only solid waste that is composted on site needs to be reported. If material is left in the field or discharged into a septic or sewer system, it does not get reported here. (Note that if lees are flushed into a septic system, they are accounted for under wastewater.)

Q18. What is COD and how do I calculate it?

A18. COD refers to chemical oxygen demand, which is related to the amount and types of chemicals and organic matter in your wastewater. This is an important criteria that affects oxygen availability for aquatic life, including bacteria that break down waste matter. High levels of COD will result in excessive anaerobic digestion which produces methane, a highly potent GHG. COD can only be determined through chemical analysis of a wastewater sample in a laboratory. However as long as production practices remain consistent, this figure should not change much from year to year.
Q19. How do I calculate pomace and lees? What are the conversions for pounds to gallons?

A19. To calculate pomace, start with tons of grapes crushed, then subtract tons of juice produced. The difference is tons of pomace. To calculate lees, further subtract tons of finished wine produced. The difference is tons of lees. The following conversions will be helpful:


1 gal water = 8.34 lbs;
1 gal white juice = 9.0 lbs;   1 gal red juice = 8.25 lbs

Q20. What are typical values for items in the Winery Practices section?

A20. Typical values reported by Oregon wineries are as follows:

	Wine Type
	Notes
	Units
	White
	Spark
	Red

	Crush Size
	‘Short ton’ is a standard US ton
	ton (short)
	***varies greatly***

	Typical Press Extraction (%)
	Typically ranges from 65% to 90%+
	%
	70
	70
	70

	Additional Juice for Ferment
	Typically none
	ton (short)
	0
	0
	0

	Average Baume*
	Typically ranges from 11-14
	NA
	13
	11
	13

	Wine Residual Sugar %
	
	%
	0.25
	2
	0.05

	Malo Fermentation (Enter amount of Malic Acid)
	Typically ranges from 1-4 g/L in juice
	g/L
	3
	5
	2

	Carbon Dioxide Used in Processing
	# cylinders/year x lbs/cylinder
	lbs
	***varies greatly***


* Baume (pronounced bow-may) is used in the same way as brix. Baume is approximately equal to 1.75 x Brix.
Q21. I don’t track receipts or mileage. How should I account for mobile sources?

A21. If you have no records, do your best to figure how many miles were driven that year (e.g. miles per week x 52) for each vehicle used for company business (omit personal business use and commuting). For tractors and ATVs, you may estimate # hours and provide data on gallons/hour for each piece of equipment. If your rig type is not listed, you can write it in. You do not need to provide make and model (we are not sure why these are included in the protocol), simply vehicle type (med size car, light truck, van, etc).
Q22. Are my warehouse, distribution and/or retail operations included in the carbon footprint?

A22. These questions pertain to what activities occur on your site. If another firm warehouses your finished wine, then it falls under their reporting responsibilities. If you load cases into your own van for distribution in Carlton or Newberg or Portland, then you are a distributor (as far as the carbon protocol goes, anyway). If you hire a distributor for your California sales, then emissions related to distribution are their responsibility (your responsibility ends when and where they receive the product). 
If you FedEx wine direct to consumers, it’s no longer your responsibility once FedEx (or any shipper) picks it up. If you have a tasting room on site, that’s retail and it counts in your footprint. If you have a tasting room in town or in another city, you should include it if it is fully integrated into your company operations. However if it operates at arms-length and sells other brands/items as well, you may decide to calculate it separately. Same goes if you have offices or facilities in a separate location than the winery, or operate other businesses in conjunction with your winery.
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