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By preparing this first edition of the Sustainability Report, Gruppo Mezzacorona undertakes 
to launch a reporting process on the results obtained and the objectives pursued as regards 
environmental, social and economic sustainability. This Report shall be distributed to all 
subjects concerned and its content shall be updated on a biennial basis. 

Gruppo Mezzacorona has drafted its first Sustainability Report in accordance with the 
international guidelines G4 Sustainability Reporting Guidelines defined in 2013 by GRI 
- Global Reporting Initiative . The G4 standard envisages two options of standard 
conformity levels: comprehensive and core. As indicated in the GRI guidelines, the Group has 
chosen to use the ‘core’ standard conformity level for the first editions of this report. 

The mandatory and the optional indicators reported in this document are in accordance with 
the G4 international standard to which all companies wishing to follow the road of continuing 
improvement and result transparency refer to. Each indicator reported herein is identified by 
a specific gold-coloured tag set in the margin of the page. At the end of this report we enclose 
the Annex GRI Content Index, providing a complete list of the indicators considered. 

THE SUSTAINABILITY REPORT

The Sustainability Report is the result of a reporting process and is published by the company 
for the benefit of all the shareholders and stakeholders that rotate around the organisation, 
in order to inform them about the company’s impact at economic, environmental and social 
level. 

The purpose of the Sustainability Report is also to inform about the Corporate Social 
Responsibility (CSR) actions undertaken by the company. 

GOALS
OF THE SUSTAINABILITY REPORT

NOTES ON METHODOLOGY

G4-30

G4-32

This symbol      allows readers of the digital version of the Sustainability Report to connect to the web for 
insight content.
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This publication includes all of the activities carried out by Gruppo Mezzacorona, and more 
specifically by the two subsidiaries, Mezzacorona Sca and Nosio SpA. 

The activities reported, namely the area within which the analysis has been conducted, 
include: for the wine sector: vinification, quality control, research and development and 
the sale of wines and similar products; for the fruit and vegetable sector: the selection, 
packaging, refrigeration and sale of apples. All of the Group’s activities have been considered: 
the production and sale of Spumante wines, the production and bottling of still wines, the 
distribution of the bottled products in Italy, the sale of the products on foreign markets and the 
marketing, with the exclusion of the enterprises that refer to the foreign subsidiaries and, in 
part, to the Italian subsidiaries. In this first Sustainability Report, in fact, the Sicilian companies 
Villa Albius Sarl and Solsicano Srl* have been reported in summary form only. The subsidiaries 
will be fully reported in the next editions. 

Other firms that have been included in this edition of the Report are Cantina di Ala and 
Cantina di Salorno, both sole partners of Mezzacorona Sca, which have been considered 
when reporting on the activities of the membership and on the grape varieties bottled. 

The data provided refer to the agricultural year 2014-2015, namely the period starting on 
September 1, 2014 and ending on August 31, 2015. In order to paint a more significant picture 
and allow data comparison, the last three years have been considered where possible: from 
2012-2013 to 2014-2015.

G4-3

G4-17

G4-28

SPHERES, AREAS
AND ACTIVITIES REPORTED

*In the reporting period to which this Sustainability Report refers, the legal status of Solsicano was Srl 
(limited liability company), but from here on reference will be made to Solsicano Sarl (agricultural limited 
liability company) in accordance with the current situation.
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Since the establishment of the parent company Cantina sociale di Mezzocorona in 
1904, Gruppo Mezzacorona has steadily pursued its mission of being of service to its members 
and of promoting their economic and social betterment as well as the development and growth 
of the local community. 

This strong “social contract” has withstood the test of time and has proven capable of 
adapting to the new challenges that society, culture, consumer trends and technology have 
posed, as well as to the many and sometimes extremely demanding historical events and 
situations that have come and gone in these last 100 years. 

All this has been a constant exercise in hands-on cooperation, a historical experience that has 
learned from and acquired value through the contamination with other equally cooperation-
oriented corporate and organisation models. 

This mission has never faltered and, in actual fact, throughout the decades, thanks to the care 
and commitment of generations of members, has become the driving force of the constant 
entrepreneurial success that has made the company one of Italy’s leading labels in the wine-
making industry and a star actor in the development of Trentino’s economy. 

The data clearly illustrate this entrepreneurial success. To date, Gruppo Mezzacorona has 
1,600 members, 434 employees, 2,800 hectares cultivated in Trentino-South Tyrol, to which one 
must add approx. 900 hectares in Sicily. In 2015 its turnover amounted to 175 million euros, an 
absolutely unprecedented record for the company, of which over 80% coming from exportation. 
Payments to members have exceeded 50 million euros. 

Over the years, the company has consistently reinforced its traditional vocation for export, and 
today distributes its wines in over 60 countries around the world through a very efficiently 
organised sales network that takes its brands and Trentino everywhere.

G4-1

G4-9

The power
of a social
contract

“

S U S T A I N A B I L I T Y  R E P O R T
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Considerable efforts have been made to implement constant processes for innovation in 
production and improvement in corporate performance, first of all by operating through a 
cultural training and technical education action in favour of the members and the employees. 

Loyalty to the “contract” entered into via the bylaws of 1904, simple and clear to understand, 
has allowed the members to adapt to the changes in time of their cooperative activity, 
interpreting it as a virtuous pathway capable of giving effective answers to themselves, to their 
own community and to the region. 

Today, Mezzacorona is ready to take on the new challenges emerging from the social and 
economic context. The sustainability theme in agriculture has become one of the most strategic 
elements for agri-food sector enterprises, that are most closely in contact with the environment 
because they operate in and interact with it, because they keep an eye on the demand for 
guaranteed products and on the consumers’ increasing collective need to be kept informed 
and made fully aware of how the products are produced and of how their health is protected. 

This realisation, stemming from a responsible and shared commitment, this aim not to be 
only an entrepreneurial entity but also an economic and social entity bringing aboutf positive 
external actions, has transformed the commitment to the sustainability of our production 
into an ambitious goal that we have set firstly for ourselves as farmer members of Gruppo 
Mezzacorona, already involved for many decades in the application of the Memorandum of 
Understanding that has allowed us to build up that path towards excellence that is proving so 
effective and successful for our products and our environment. 

Now we are on the brink of an even longer leap in quality that is at the same time more 
demanding but also highly stimulating for further improvement and for guaranteeing the 
healthiness our consumers expect to find in our products. This challenge is certainly pivotal for 
the future of Gruppo Mezzacorona. 

There is, however, an even wider concept of sustainability that we wish to illustrate in this 
Report, much more far-reaching than the concepts presented in traditional corporate annual 
reports. Sustainability seen in these terms, namely as the capability to describe ourselves first 
of all to ourselves and then also to the external world, is a precious and extremely interesting 
exercise in self-assessment and highly useful for expressing and for reporting in depth about 
the life and activity of an enterprise, even more so when it is a cooperative. 

I believe that this tool we are presenting here will be very useful for our members and employees 
and will aid them in understanding the corporate reality in which they live and that lives thanks 
to them. The report shall also be of fundamental importance in divulgating in as widespread a 
manner as possible to external stakeholders how Gruppo Mezzacorona is organised and what 
its diverse activities are. 

I wish to thank the company Trentino Green Network for its invaluable assistance and highly 
qualified support and I wish you all happy reading!

Luca Rigotti 
President of Gruppo Mezzacorona ”
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Gruppo Mezzacorona - key numbers

10

S U S T A I N A B I L I T Y  R E P O R T



112 YEARS OF HISTORY

1.600

THE FARMER MEMBERS 
OF MEZZACORONA SCA

THE TURNOVER OF 
GRUPPO MEZZACORONA

hectares OF WINEYARDS

 45 million  BOTTLES x
2.800

345.575
quintals

286.775
quintals
OF APPLES

175 million
�e

Group

Activity

Environment

60THE GROUP IS PRESENT IN OVER

434 100EMPLOYEES OF GRUPPO
MEZZACORONA IN 2014-2015

EMPLOYEES AGED
UNDER 35

24 TO THE SUPPLIERS OF NOSIO SPA AND
MEZZACORONA SCA IN TRENTINO-SOUTH TYROL

565 MWh
PER YEAR FROM RENEWABLE ENERGY

minus 304 t  OF CO2

WITH RENEWABLE PLANTS

45.000  litres
OF HOT WATER PER
DAY FROM THERMAL
SOLAR PLANTS

82 % 
LOW-EMISSION
COMPANY CARS

minus 2.223 t OF GLASS 
WITH LIGHT BOTTLES55.400 hectolitres

OF WINE PRODUCED

EMPLOYEES
110

700
hectares OF
VINE-PLANTED LAND

IN SICILY:

THERMAL
SOLAR
PLANTS

OF ENERGY FROM
RENEWABLE SOURCES

48% 

COUNTRIES

OF GRAPES

550 ha 
OF APPLE ORCHARDS

IN TRENTINO-SOUTH TYROL:

million 

11



The cooperative soul

of Mezzacorona has deep roots,

each of which is easily identifiable  

and strongly embraces the soil 

to feed a plant that gives rich fruit.



1
GRUPPO MEZZACORONA



Mezzacorona and the history of cooperation 
in Trentino are closely linked. The birth, 
commitment, development and success of 
Gruppo Mezzacorona stem from the intuition 
and the ideas of the farmer members who, 
starting in 1904, governed, transformed and 
rendered increasingly productive the Piana 
Rotaliana area, emblematically defined as 
the “most beautiful vine-planted garden 
of Europe”, and who then moved on to 
promote cooperative initiatives in other 
areas of Trentino and in other vine-growing 
regions of Italy as well.

Starting from the cooperative principles 
shared by the founders and by the local 
community, Mezzacorona has generated 

an extensive economic development 
project,  placing its members at the centre 
of a veritable economic democracy and 
skilfully finding solutions to the various 
issues and obstacles they have met along 
the way until they achieved previously 
unexpected goals. 

The cooperative soul of Mezzacorona, in an 
inspired catchphrase, has deep roots, each 
of which is easily identifiable and strongly 
embraces the soil to feed a plant that gives 
rich fruit. This cooperative process, in fact, 
began in the early 18th century when a 
group of vine growers understood the need 
to work together to meet their economic 
needs and created a company based on 

G4-56

1.1
THE COOPERATIVE SOUL

14

S U S T A I N A B I L I T Y  R E P O R T



mutual assistance, reciprocity, participation 
and democratic governance.

The direct democratic control of the members 
occurs through economic participation but 
especially via the supply of the product to 
the cooperative for its better processing, 
thus ensuring production continuity. 

The investments made in the last twenty 
years, that have made the Mezzacorona 
cooperative one of Italy’s largest vine-
growing and wine-making hubs, have been 
approved via the sharing and resolution of 
its vine-growing members. 

THE FIRST LEVEL MAKES THE DIFFERENCE

Everything stands on a base made of 1.600  members who actively control and participate 
in defining the corporate policies and strategies, making decisions through the elected 
representative bodies. The direct, i.e. first level, member producer representative relationship 
is what characterises the Cooperativa Mezzacorona, the heart of Gruppo Mezzacorona, that 
reports to each and every member according to the cooperative rule “one head, one vote”.

The free and voluntary membership, 
open to all those individuals who accept 
the obligations deriving from it, over the 
years has generated a non-written but 
fundamental regulation known as “open 
doors”. 

Independence is yet another principle 
Mezzacorona has always tried to put 
into practice without prejudice to the 
importance of the synergy between local 
cooperatives, an important approach of 
the Group, developed through years of 
business relationships, partnerships and 
local agreements.

Constant information and training is 
another fundamental piece of the puzzle, 
which makes sure that each individual 
contributes in an effective manner to the 
company’s development. Reporting and 
giving transparent and clear, yet exhaustive 
answers is a cooperative method that has 
allowed to consolidate the membership and 
to reinforce the Group’s identity. 

But what good is success if it is not shared 
and has positive outcomes that go beyond 
the individual? By means of its commitment 
and of the challenges it has won and is 
winning, Mezzacorona never stops thinking 
that the Group is the result of a lasting effort 
of the community it belongs to, willed, 
decided and nacted by its members.

15



The topicality of Gruppo Mezzacorona is 
the result of a very long process. This is 
why we speak of a vision that over time has 
improved and changed.

The initial goal of the first 11 members in 
1904 was to rationalise the production and 
commercial choices of the individuals. Their 
clear and simple expectations were aimed 
at meeting the entrepreneurial needs of a 
region that could not compete with others 
more fortunate in terms of geography. This 
was the case for all of the Alpine regions in 
Italy, but this is what drove Mezzacorona to 
seek its own specific productive dimension, 
and this strong will is still alive today.

The geographical conformation of 
Trentino and the complex relationship 
between resources and population, 
especially pressing in a prevailingly 
agriculture-based economy, imposes 
higher and only partially compressible 
production costs. From the start, therefore, 
Mezzacorona has had to analyse how it 
could create innovation, excellence and 
quality in all stages, from growing the grapes 
to selling the wine, with the goal of ensuring 
a dignified income for its members.

Quality progressively became the leitmotiv 
and the objective of a long-term vision. 
This put the focus on the importance of 
the intrinsic characteristics of the product 
as well as on the methods by which these 
characteristics are achieved, bringing 
about considerable results with regard to 
production and to the Group overall.

Faced with new challenges, including that of 
foreign markets, Mezzacorona has proved 
capable of evolving, and where necessary 
has mastered organisational and corporate 
structures capable of enhancing the 
production of its members.

Conscious progress of the human capital, 
i.e. the operators in the field, has gone side 
by side with an evident rationalisation of 
the production techniques and with the 
development of organisational skills capable 
of integrating the whole production chain 
into a rational project, with the vine growers 
located at the centre of the entrepreneurial 
and strategic decisions.

The translation of the Group’s value-based 
heritage is the strategy and the summary of 
the development goals of Mezzacorona in 
future years.

1.2
A DEEP-ROOTED
VISION
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ONLY ONE WAY OF DOING BUSINESS: SHARE WHILE TAKING CARE OF 
THE LAND

 » reinforce the Group’s identity and increase the members’ sense of belonging and 
sharing;

 » gratify the members’ work and increase positive externalities;

 » be the ambassadors of the vine-growing identity, values and culture of Trentino;

 » be a large cooperative group in which work is synonymous with the promotion of 
well-balanced and sustainable lifestyles;

 » promote responsibilisation, commitment and a result-oriented leadership.

BE CHOICE NO. 1 IN TERMS OF BRAND AND PRODUCT, FRUIT OF THE 
TRENTINO TERROIR

 » cultivate the palates, minds and hearts of people, bringing every day into their 
lives the well-being and joy of tasting good wines;

 » achieve excellent product performance by placing clients and consumers at 
center stage;

 » innovate and conceive a product with a strong quality imprint and an excellent 
environmental sustainability profile, ensuring safety from the field to the table;

 » enhance the brand so as to transfer to people values and the feeling of belonging;

 » promote with perseverance the expansion into foreign markets via a winning and 
dynamic model.

BE WINNERS AND RECOGNISABLE ON THE MARKET

 » improve competitiveness, increasing the level of efficiency, simplification and 
dynamism;

 » be recognised by clients as suppliers of a reliable product that ensures quality and 
healthiness.

PURSUE CONTINUOUS IMPROVEMENT

 » work diligently and professionally, fully respecting people, the product and the 
environment;

 » foster open, transparent and attentive cooperation with the communities within 
which Mezzacorona works.

17



1.3
A CENTURY OF GOALS

CANTINA SOCIALE
DI MEzzOCORONA 

Eleven members establish the first 
cooperative winery (Cantina Sociale 
di Mezzocorona). Purpose of the 
cooperative is to ensure for members the 
best returns on their commitment.

1904  

FROM THE AUSTRO- 
HUNGARIAN EMPIRE TO 
THE ITALIAN STATE

The two Wineries must adapt to 
the new conditions of the Italian 
State after the end of WWI.

1919

1911
LEGA DEI CONTADINI

DI MEzzOCORONA

The second cooperative is established 
with a marked popular structure that 

defends the small-size producers 
exploited by the merchants.

1922
CANTINA PRODUTTORI

DI MEzzOCORONA

The third cooperative is establi-
shed with purposes similar to 

those of the previous two.

1946  

AFTER WWII: INDUSTRIALISATION, 
OPPORTUNITIES & DANGERS

At the end of WWII the cooperative activity 
can recommence, challenged with the 
advance of the industry and with the lack of 
competitiveness of the primary sector.

PARTNERSHIPS WITH 
THE WINEGROWERS’ 
COOPERATIVES OF SALORNO 
AND ALA

An alliance is made with two significant 
wine-growing and wine-making 
entities, Cantina di Salorno (1994) 
and Cantina sociale di Ala (1995), that 
become full sole partners of Cantine 
Mezzacorona, while maintaining their 
full administrative autonomy and 
sending the output of grapes (Salorno) 
and of wine (Ala) to the facilities in the 
Piana Rotaliana. 

1994-1995  

CANTINA SOCIALE
COOPERATIVA DI MEzzOCORONA

The two main cooperative wineries of 
Mezzocorona, Cantina Sociale and Lega 

dei Contadini, after overcoming the 
considerable differences in the start of the 

century’s social composition, unite to create 
a new cooperative entity: Cantina Sociale 

Cooperativa di Mezzocorona.

1970 

1997 
INAUGURATION OF CANTINA ROTARI

This is the first completed lot of the Wine Citadel 
(Cittadella del Vino), an enchanting structure for 

the production of the Rotari spumante open to 
wine tourism and to various events.

2000 
THE VINIFICATION CELLAR

In the overall project for the Wine Citadel, the building of 
the Spumante making facility is followed by that of the 
vinification cellar, so as to create a single hub for the collection, 
transformation and ageing of wine products using state of the 
art, high-level technological equipment.

THE SICILY PROJECT

Considering the strong demand of international 
markets for wines coming from hot-dry climates, 
Gruppo Mezzacorona launches the Sicily 
project also with a view to fully exploiting the 
company’s sales and marketing structure by 
expanding production. Solsicano in 2001 and 
Villa Albius in 2003 thus become the companies 
in which Gruppo Mezzacorona expresses 
itsefficiency and innovation in Sicily.

2001

NOSIO SPA

In application of a manifest will 
to boost the participation of the 
community in the development 
of the company, the shareholders’ 
meeting of Cantine Mezzacorona 
resolves the establishment of 
Nosio SpA with the lien to keep the 
majority of the stock capital solidly 
in the hands of the cooperative.

1998

S U S T A I N A B I L I T Y  R E P O R T
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 PURCHASE OF THE “EX-SAMATEC” LANDS:
THE WINE CITADEL PROJECT

The blend of quality in farm production, local community 
and terroir is a fundamental aspect that Cantine Mezzacorona 

has alwayschampioned,cultivatingandadvocatingits 
acknowledgement over time. A vision that grows into a great 

town-planning reorganisation project on the ex-Samatec 
plot, a highly problematic industrial area that is completely 

redesigned to give birth to the Wine Citadel. 

1993

1977
SPUMANTE ROTARI

In the area of the ancient 
cooperative winery premises the 

first corporate spumante winery is 
established, where the production 

of the “Rotari” Metodo Classico 
spumante is launched, valorising 
some interesting grape varieties, 

first and foremost the Chardonnay. 

TEROLDEGO ROTALIANO DOC

After a decade of debate on the law to protect classical wines, 
Teroldego Rotaliano, the symbol of Cantine Mezzacorona, is officially 
recognised the ‘DOC’ (controlled designation of origin) appellation. 
The first bottle of Teroldego Rotaliano Doc signed Mezzacorona is 
produced.

1971

1987 
THE US MARKET

In the United States, the 
Prestige Wine Imports 
Corporation is purchased 
with the aim to expansion 
in the new and booming 
USA market.

1988 
THE CANTINE MEzzACORONA
ARE ESTABLISHED

The 137 members of the Cantina Produttori unite with the 630 
of the Cantina Sociale. This completes the mergers between 
the local cooperatives. The purpose is to operate in the wine 
industry in a more homogeneous way, with the aim to develop 
an organisation based on quality, to generate returns for the 
entire local community and to meet the demands of a highly 
competitive global market: Cantine Mezzacorona is born.

2004 
CENTENARY OF THE FOUNDATION:
INAUGURATION OF PALAROTARI

The spumante winery and the vinification cellar are joined by the 
bottling, storage and dispatching rooms, thus optimising the various 
wine processing phases and opening the doors to the business hub 
of the winery and of the subsidiaries; but above all, ‘PalaRotari’ is 
inaugurated, the large multifunctional auditorium designed to host 
important events and conferences. 

MERGER WITH CONSORzIO VALDADIGE

The social and economic stability of the region is an important objective 
for Mezzacorona; hence the merger with Consorzio Valdadige.

2006

2009
MELA VALENTINA INAUGURATES
THE NEW FRUIT WAREHOUSE

The focus on context and on the efficient placing of production 
sites is reinforced with the construction, in the town of 
Mezzocorona, of an apple processing and storage warehouse 
that is state of the art in terms of production processes.

COMPLETION OF THE WINE CITADEL

The launching of an innovative and efficient bottling structure 
that outputs 15 thousand bottles per hour, and the addition of 
an adjoining cellar for wine preparation, mark the conclusion 

of the works in the Wine Citadel area.

2010

ACQUISITION OF BAVARIA WEIN IMPORTS GMBH

The Group acquires the German company Bavaria Wein Imports 
Gmbh in order to manage the sale and promotion of the Gruppo 

Mezzacorona products and brands in Germany.

19



1.4
THE WINE CITADEL,
A TOWN-PLANNING REVOLUTION

The economic boom that began in the 1960’s 
resulted in town-planning and industrial 
planning schemes for Piana Rotaliana. 
This process, deemed essential at the time, 
put agriculture aside in order to make way 
for industrial expansion then considered 
the road to that growth in economy and 
employment

that had been long-desired and sought after 
by the population in Trentino.

Thanks to the farsighted vision of Gruppo 
Mezzacorona, this scenario was the setting 
for one of the most important reconversions 
of an industrial site into farmland of the 
entire Alpine area. 

EC-7

SO-1
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Samatec, a company manufacturing silicon 
carbide, artificial abrasives and ceramic 
materials, active from 1960 to 1990, stood 
on a surface area of about 12 hectares and 
employed 200 people. Many grape and fruit 
growers, attracted by the new employment 
opportunity, abandoned their lands to join 
the factories for jobs that in those times 
meant security, good income and no risks. 
Indeed, whether the weather was good or 
bad, compared to farming the income was 
guaranteed and, considering the uncertainty 
and physical demands of the farming 
activity, for many this was a definite plus.

Despite this, the cooperative wineries of 
Mezzocorona in those difficult times did not 
give up and in the meantime conceived a 
common destiny for vine growing and wine 
making in Piana Rotaliana. This long-term 
vision outlasted the industrial activities that 
started to decline after causing great concern 
with their overall, environmental and social 
impacts.

The Cittadella del Vino (Wine Citadel) is an 
intuition dating back to 1990, stemming from 
studies and assessments and expressing a 
signature feature of Cantine Mezzacorona, 
namely the courage to constantly aim at a 
quality-based development of production. 
The Board of Directors and the Management, 
involving all of the members and the local 
community, gave rise to a dream: the 
building of a hub of excellence for Trentino 
wine. The decision to concentrate all of the 
production processes into a single area was 
key for the subsequent challenges that were 
necessary to create a large corporate group 
based on a solid cooperative enterprise. 
The total trust of the vine-growing members 
in the creation of the Wine Citadel has 
strengthened the proud and authentic 
character of the Rotalian agricultural world, 
that has become the pivot

of an important industrial reconversion, 
recovering an area that had been negatively 
affected by industry and giving new life, 
dignity and importance to agriculture.

What we see today is a generous 
contemporary style structure, set among 
vineyards, that brings together many 
different contexts into a single modular 
complex consisting of modern technologies 
and environmental sustainability solutions. 
The attention to detail and the beauty of the 
ensemble is what fills the mind and eyes 
of the onlooker when seeing this blend of 
harmony and proficiency. The solid, sobre 
and perfectly balanced spaces welcome 
the member, employer, client and visitor. 
Expert guides illustrate the wine-making 
production chain and transform the cellar 
into a workshop where knowledge is created 
along with excellent wine.

Work in the Citadel is thought of as an 
articulate experience. Functions and areas 
intertwine within an osmotic dimension. 
The work phases and activities follow 
one on the other and add up. While the 
export manager speaks with the US, the 
vine- growing members’ assistance service 
supports with simple and qualified answers 
the work performed in the vineyards. Just 
a short distance further, the must ferments 
according to production techniques and 
processes that are continuously researched 
and designed to ensure total quality, while 
most certainly an important meeting is 
being held in the nearby PalaRotari.

Twenty years after it has been designed, the 
Citadel maintains its high level of efficiency 
and architectural value, still playing to the 
full its role as a technically interesting and 
highly attractive production site for both 
the wine-making specialists and the many 
visitors and tourists who flock to Trentino.
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1.5
MELA VALENTINA, A LOCAL
COOPERATIVE PROJECT

The Magazzino Valentina warehouse, 
the result of the work and passion of two 
hundred and sixty fruit-growing members, 
represents the fruit & vegetable section 
of Gruppo Mezzacorona, which it joined in 
2006 through the acquisition of Consorzio 
Valdadige. Production diversification is an 

interesting opportunity per se, and via its 
fruit and vegetable growing sector Gruppo 
Mezzacorona has chosen to preserve 
a significant agricultural asset of Piana 
Rotaliana. The work for expanding the 
warehouse began in 2007 with the addition 
of new refrigerating units, the replacement 
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of the packaging lines, the renovation of the 
office areas and the creation of a new loading 
area. Today the production of apples goes 
out to the national market and to 27 foreign 
markets with our own brand name, Mela 
Valentina, as well as with third party brand 
names.

The fruit and vegetable sector at Gruppo 
Mezzacorona is also a member of Apo 
Conerpo, a producers’ organisation that is 
the European leader in the fresh fruit and 
vegetable sector.

The aim of developing and maintaining 
a fruit and vegetable production section, 
even if on a smaller scale compared to the 
production of wines, is the way Mezzacorona 
intends to consolidate its approach to 
total and sustainable quality. Very high 
quality standards and special focus on the 
environment are the key features of the 
work performed at Magazzino Valentina; the 
scrupulous management of the production 
process and the added feature of traceability 
all along the production chain make it the 
crowning accomplishment of the entire 
Group.

The aims of the Magazzino translate into the 
continuous improvement of the intrinsic 
and perceived quality, thus ensuring the 
product’s standard of quality, transparency 
of the production systems, wholesomeness 
and full compliance with national and 
European Community laws regarding 
hygiene, safety and traceability of products 
and packaging.

The management of the fruit orchards is 
subject to precise regulations that obligate 
producers to treat the fruit trees only with 
the active ingredients allowed by the law 
and by the integrated farming directives, 
following the plants’ natural biological 
rhythms, under the direct supervision of 
the technical assistance team at Gruppo 

Mezzacorona. The image of the titmouse, 
the symbol of the Mela Valentina apple, is 
a clear expression of this mindset. Indeed, 
it is a symbol of the integrated pest 
management method, according to which 
farmers are requested to introduce and set 
up titmouse nests in the fruit orchards. By 
feeding off pest insects, such as moths and 
butterflies, titmice facilitate crop growing 
and help in decreasing the number of 
treatments.

The internal quality control that envisages 
sampling and monitoring is flanked by the 
work of external and independent bodies 
and laboratories that issue conformity 
statements. All this guarantees the 
sustainable use of plant protection products.

This is why the Mela Valentina brand and 
the other brand, Mela di Campo, created 
in synergy with Legambiente, have gained 
quality certification. Valentina brand apples 
were the first in Italy to receive certification 
to UNI 11233 standard for integrated 
production systems in agricultural food 
chains and also hold the GLOBALG.A.P. 
requisites necessary for safe production in 
compliance with worker and environmental 
health, safety and welfare. The production 
plant has also obtained the IFS certification 
that guarantees its compliance with 
international food standards.

The Group’s focus does not end with 
production alone. It is also actively engaged 
in assuring an effective traceability system 
that at any time provides information 
regarding the path followed by the product, 
all the way back to the plot of land where 
it was grown. This system is capable of 
ensuring very high food safety standards.

As already mentioned, the Magazzino is a 
partner of Legambiente, the association that 
guarantees the genuineness of the fruit by 
performing regular inspections. 
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1.6
NEW HORIZONS IN SICILY

By closely and sensitively monitoring market 
trends, Gruppo Mezzacorona has perceived 
consumer tendencies towards wines coming 
from warmer and drier climates and for this 
reason has chosen Sicily as the flywheel 
for opening new horizons for its traditional 
product from Trentino and South Tyrol.

The experience in Sicily begins in 2001 with 
the purchase of the first winery in Sambuca 
di Sicilia in the province of Agrigento, which 
today has become Solsicano Sarl, quickly 
making efficient a production area of 280 
hectares and hiring 37 new employees from 
among the local population.

In 2003, Mezzacorona decides to expand its 
presence in Sicily by creating a new firm to 
run a large estate in Acate in the province 
of Ragusa amounting to 640 hectares (Villa 
Albius Sarl).

This time the reconversion project is more 
ambitious, not only because the area is 
much larger but also because it aims at 
transforming grain and vegetable and fruit 
crops into high quality vineyards, sparing 
only a citrus tree area and a corporate area 
destined for the production of vegetables 
and early produce. The reconversion project 
is completed in just a handful of years.

Solsicano Sarl (Sambuca di Sicilia) is the first 
estate in Italy to be certified under EMAS, the 
EC’s voluntary environmental management 
and certification instrument. Thanks to its 
continuous improvement system applied 
to the entire UNI-EN-ISO 14001 certified 

production cycle, the company is a veritable 
model of sustainable vine growing.

The cornerstones of the Environmental 
project are the reduction in the use of 
chemical treatments, already extremely low 
in Sicily, and the use of renewable energy 
sources, successfully experimented in 
Trentino too.

In order to reduce to a minimum the 
use of chemical substances, alternative 
techniques have been introduced, such 
as the correct application of copper and 
sulphur (substances admitted in organic 
farming too), the use in vineyards of 
beneficial insects and of biological war on 
harmful insects with methods such as that 
of “sexual confusion” that, through the 
use of pheromones, causes a drop in their 
reproduction rates. This experience applied 
by Gruppo Mezzacorona in Trentino and in 
Sicily constitutes the largest practice of its 
kind in Italy.

In tune with the Group’s philosophy, great 
attention has been paid to the protection 
of biodiversity through the preservation of 
27 species and subspecies of wild orchids, 
one of which, Ophrys iunulata, is considered 
to be rare. Today the environmental 
preservation project involving the orchids 
found on the corporate estates has achieved 
completion of the new species research 
phase, while each year the routine forest and 
crop maintenance operations are performed 
in the areas of highest botanical interest.
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Thanks to progressive investments, the 
Sicilian companies of the Group have 
reached a production capacity from 
renewable energy sources amounting to over 
1,117 MWh per year, equivalent to approx. 
48% of the annual energy requirements, 
based on the energy consumption data 
recorded in 2015. This results in a significant 
drop in energy expenses, because in the 
peak energy consumption period, i.e. grape 
harvest time, the production of energy 
from renewable resources manages to 
cover the demand almost entirely, while 

in the low consumption periods (April and 
May especially), the excess photovoltaic 
electricity is sold to the energy grid.

Today the Sicilian experience is a business 
history based on the involvement of the 
members and on the transfer of positive 
corporate values: a successful case, because 
it has allowed the parent cooperative to 
expand its internationalisation process by 
means of which it is now present with its 
products, through the subsidiary Nosio SpA, 
in over 60 countries around the world.
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1.7
SIGNIFICANT RELATIONSHIPS:
SHAREHOLDERS AND STAKEHOLDERS

Gruppo Mezzacorona stands for a large 
number of subjects and for this reason 
deems it fundamental to continuously 
involve its shareholders and stakeholders 
when defining its corporate development 
objectives and projects. Ranging from the 
farmer members to the shareholders of the 
subsidiary Nosio SpA and then all the way 
to the consumers, the path is densely dotted 
with subjects with whom the Group relates 
every day. Debating with and listening 

to the various internal and external parties 
is a natural attitude, stemming from the 
cooperative soul that is a mainstay of the 
Group and that helps to better meet the 
needs of those who choose Mezzacorona for 
the quality of the wines.

The main categories of shareholders and of 
stakeholders are identified via a map of the 
relations that the Group has built up over 
the years.    

G4-24
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1.8
THE MATERIALITY MATRIX

Gruppo Mezzacorona operates in the agri- 
food business, more specifically in the 
vine- growing, wine-making and fruit and 
vegetable farming sectors. It is a cooperative 
and a composite Group of companies that 
oversees the entire production chain, from 
the fields to the final consumer.

The high quality profile pursued by the 
Group is being increasingly appreciated by 
the international market. Indeed, the Group 
now operates in over 60 markets with well- 
established brands and strong of its well- 
organised structure based on a vast network 
of cooperative, corporate, institutional, 
commercial and regional relations and active 
exchanges with research and education

institutions.

The materiality matrix, in its capacity as tool 
that helps to identify sustainability themes 
and their weight, has been prepared based 
on interviews carried out over a 6-month 
period with subjects and interlocutors from 
inside and outside the organisation, deemed 
significant in defining the values and impacts 
of Gruppo Mezzacorona. The creation of the 
matrix has involved the internal organisation 
through the collection and processing of the 
data and opinions of the top management, 
the area managers and the sector managers; 
it has also involved several opinion 
leaders that are deemed significant within 
the framework of the relations that the 
organisation constantly entertains with the 
region and with its commercial partners.

A multilingual questionnaire, sent through 
the Group’s social media, has sketched the 
perception of the stakeholders. During 
this survey they were interviewed about 
several sustainability aspects and indicators 
deemed of primary importance.

The quality survey then composed the 
materiality matrix following GRI standards, 
drawing from which this Report highlights 
the priorities and aspects deemed significant 
for the level of sustainability reached and 
that can be pursued in the future by Gruppo 
Mezzacorona.

The materliaty matrix allows to identify 
the significant aspects for both Mezzacorona 
and for its stakeholders. On the vertical 
axis we find the importance of the aspects 
examined for the stakeholders involved 
in the analysis, on the horizontal axis the 
influence that the management of these 
aspects has on Mezzacorona’s activities. 
There are 21 aspects (4 economic, 8 social 
and 9 environmental). The most significant 
material aspects fall within the dark grey 
area in the upper right hand corner, while 
the light grey area includes the aspects 
of medium importance and that are 
alternatively important for Mezzacorona 
and for the other stakeholders.

G4-18
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1.9
WHAT THEY SAY ABOUT US

Mezzacorona’s entrepreneurial strength 
emerges from the organisations it cooperates 
with as well as from the representatives of the 
Italian vine-growing and wine making world. 
Those observing Mezzacorona acclaim the 
Group’s approach to sustainability and 
invite it to follow this road at constant speed. 
Here are some of the opinions that illustrate 
this outlook.

“By his very nature, a farmer is first and 
foremost an ecologist because he is called to 
study and be knowledgeable about natural 
factors, i.e. the ‘home’ in which he lives, because 
he must learn to ‘manage’ these factors and to 
‘run’ that home. A cooperative such as Gruppo 
Mezzacorona, that consists of farmers, holds 
within it all of these elements”.

Giorgio Mercuri

President of Fedagri and of Alleanza delle 
Cooperative Agroalimentari 

“From an economical viewpoint, Mezzacorona 
is a driving force for the local economy. I can 
say that each and every family has been either 
directly or indirectly involved in the Group’s 
activity: farmers, employees, seasonal workers, 
spin-offs. The Group has steadfastly sustained 
the values of cooperation, guaranteeing 
income and helping its members live a better 
life while respecting the context in which they 
live. The Group’s top management has always 

been cooperative and sensitive to our proposals

Luckily, although large, this enterprise has kept 
solid relations with the community”.

“In my capacity as administrator and as a 
citizen, I am already aware that the Group 
actively limits the use of agrochemicals. The 
goal in the near future could be to decrease 
their use even further, always with a view 
to increasingly protecting the well-being of 
farmers and of the region as a whole”.

Mattia Hauser

Mayor of Mezzocorona

“The Group’s strongpoint has always been the 
capacity to make strategic decisions that would 
positively affect the income of the members, 
with thought-out solutions that would ensure 
the members’ full support of the cooperative 
enterprise’ s strategies. In addition to this, its 
skill has been to place on the market a high 
quality product at a well- balanced price”.

“The wine-making sector starts off from an 
already solid base deriving from the choice 
made in 1989 to apply self-discipline protocols 
that were already more advanced than the 
contemporary integrated production process. 
(...). Investing further in the integrated pest 
control and, via the technical assistance office 
and the E. Mach Foundation, continuing 
research in the field of active chemical ingredients 
having lower impact on the environment and 
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on health, this is is the right approach; and 
then, completing innovation of the irrigation 
systems so as to have drip irrigation in all the 
fields, because it is necessary to improve water 
management in view of the implementation 
as of 1 January 2017 of the environmental flow 
community directive, and having members 
invest significantly in the use of innovative 
machines and decisively opting for mechanical 
weedkilling, completely eliminating chemical 
weed control – even though much has already 
been done in this respect”.

Fabrizio Dagostin

Executive of the Agriculture Service of the 
Autonomous Province of Trento

“To win in agriculture the team - to use a 
metaphor taken from soccer – needs to play 
in attack and in defence, namely conduct 
advanced research in genetic improvement 
and in the defence from diseases. And yet even 
this is not enough”. 

Andrea Segrè

President of E. Mach Foundation

“Many are the areas in which it is possible to 
invest, and I am sure that Gruppo Mezzacorona 
already operated in many of these even before 
adopting the Sustainability Report. I would 
like to mention one in particular, that I find 
fundamental, namely the respect for the 
environment, which translates also into the 
respect for the final consumer. In general, I 
believe that the use and the degree of toxicity 
of agrochemicals should be drastically 
reduced and eventually eliminated in favour 
of a coherent development of alternative and 
environment- friendly techniques. This is an 
approach that stems from the awareness that 

environmental resources are a renewable 
but not limitless heritage from which our 
agricultural future is dependent”. 

Mauro Leveghi

General Secretary of the Chamber of 
Commerce of Trento

“Investing in sustainability is costly and long 
term for enterprises. I believe the Group can 
continue in the furrow it has already created. 
In particular, it can disseminate good practices 
in energy and water efficiency; transmit and 
guarantee to its farmer members the use of 
sustainable cultivation techniques and of eco-
sustainability-certified raw materials”. 

Paolo Castelletti 

General Secretary of Unione Italiana Vini

“To meet the challenges of the market at the 
levels it has reached, one needs the structure 
that Mezzacorona has today: the classical 
cooperative formula without a trade network 
supporting it would never have achieved such 
results. This places Mezzacorona in a class of 
its own compared to classical cooperation. It is 
never easy to keep these two worlds together 
under the same roof; this is why proper balance 
is of fundamental importance”.

“Continuing along this very effective path of 
sustainability, also with the certification of 
integrated production, means pursuing a type 
of farming that is increasingly more focused on 
the needs of the land”.

Graziano Molon

Director of Consorzio di Tutela Vini del 
Trentino
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I can say that each and every family

has been either directly or indirectly

involved in the Group’s activity:

farmers, employees,

seasonal workers, spin-offs. {...}

Mattia Hauser
Mayor of Mezzocorona



2
THE VALUE OF OUR ENTERPRISE



The governance of Gruppo Mezzacorona 
is an offshoot of the collaboration between 
two solid companies, Mezzacorona Sca, 
an agricultural cooperative that acts as the 
parent company, and Nosio SpA, which 
deals with the bottling, marketing and 
development phases of the business.

Together they form an innovative business 
approach – based on the partnership of an 

agricultural cooperative and a joint stock 
company– which, over the years, has 
proved a winning strategy, adding value to 
the Group and enabling the growth of the 
Trentino wine market in Italy and worldwide.

Today, the Chair of the parent company 
serves as the Chair of both companies, to 
ensure coherent group-wide strategies, in 
the interest of the cooperative members.  

2.1
GOVERNANCE

EXECUTIVE OFFICERS OF MEzzACORONA SCA

Board of Directors

Luca Rigotti Chair and Legal Representative

Donato Pedron Deputy Chair

Andrea Aussermüller Director

Mattia Carli Director 

Paolo Carli Director

Alberto Fontana Director

Enrico Giovannini Director

Michele Giovannini Director

Luigi Stefani Director

Stefano Tavernini Director

Michele Weber Director

G4-7
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EXECUTIVE OFFICERS OF NOSIO SPA

Board of Directors

Luca Rigotti Chair and Legal Representative

Paolo Carli Deputy Chair

Alexa Bonfanti Director

Michele Giovannini Director

Walter Pardatscher Director

Donato Pedron Director

Board of Statutory Auditors

Lorenzo Penner Chair

Marcello Moser Permanent Auditor

Ernesto Tait Permanent Auditor

Mezzacorona Sca represents the 
cooperative soul of the Group, built on 
the participation and control of its 1,600 
members. A central role in its governance is 
played by the General Meeting of members, 
the Board of Directors and the Board of 
Statutory Auditors, which is responsible for 
supervising compliance with the law and 
the by-laws.

Nosio SpA also has a Board of Directors, 
appointed by members at ordinary General 
Meetings, and a Board of Statutory Auditors. 
To highlight its strong link with the parent 
company, 4 of the Directors of Nosio SpA 
also sit on the Board of Mezzacorona.

Board of Statutory Auditors

Mario Jannaccone Chair

Mauro Angeli Permanent Auditor

Michele Bezzi Permanent Auditor
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The Group also includes two subsidiaries – 
Solsicano Sarl and Villa Albius Sarl – which 
deal with the vine-growing and wine-
making operations in the Sicilian estates; 
while Prestige Wine Imports Corp. based in 
New York, and Bavaria Wein Import GmbH 
based in Munich, are the two subsidiaries 
at the head of the Group’s worldwide sales 
network.

A further governance unit is the internal 
audit function, which oversees the various 
Group companies by means of periodical 
audits, but primarily investigates and 
develops improvements to the companies’ 
management processes.

G4-6
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2.2
CONTRIBUTION BY THE MEMBERSHIP

Our members play a pivotal role in the 
activities and operations of Gruppo 
Mezzacorona.

In fact, the membership of the Mezzacorona 
Sca cooperative, the Group’s “parent 
company”, consists solely of cooperative 
farmers, with no financing members or 
external financers. This means that the 
Group’s operations are financed by the 
member farmers themselves, which provide 
their produce to the cooperative and derive 
their income from that. Mutualism means 
participation, reciprocity and control, and 
these are three pillars for Mezzacorona Sca 
members.

Against this backdrop, the open door 
principle, whereby members may 
leave the cooperative at short notice and 
without penalties, has represented and still 
represents the cornerstone of Mezzacorona’s 
relationship with its members, enshrining 
both the freedom and the sense of 
responsibility that each member should 
have. The bond between the cooperative 
and its members, in fact, is strengthened by 
this mutual trust and by sharing the same 
objectives and strategic choices.

Mezzacorona has built its cooperative 
identity on each member sharing and 
undertaking personal and collective 
responsibility for the achievement of the 
company’s business objectives, as well 
as for satisfying their expectations, also 
through wholehearted support to medium 
and long-term projects. Over the years 
we have fostered a comprehensive and 
solid system of governance, that has  
moved forward with the times and thanks 
to which Mezzacorona Sca can directly and 
transparently measure  its performance, in 
the interest of its members, who are free to 

assess and clearly express their satisfaction. 

An important role is also played by the 
Board of Directors – made up solely of 
cooperative members – which acts as 
a go-between with the membership and 
interprets their requests and expectations 
within the broader framework of the overall 
business plan.

The principles of mutualism are reflected in 
a number of aspects, starting with the by-
laws, which provide for the possibility, by 
the vine-grower members, to pursue zero-
interest self-financing, a form of financial 
support for the company, with the company 
retaining each year 8% of the value of the 
received grapes and paying it back after 5 
years.

Another financial instrument that is 
traditionally widely used by agricultural 
cooperatives, and which is regulated by law, 
is the social or “peer-to-peer” lending, as 
a form of debt towards the members.

All members are required to contribute 
their full harvest, which consistently 
ensures quality and quantity. Likewise, in 
accordance with the principle of reciprocity, 
Mezzacorona Sca is required to accept the 
harvest and valorise it. This is why both the 
Cantina and the Magazzino Valentina are 
organised based on the quantities that can 
be supplied by the members. Thus, even 
in the case of changes in the harvested 
quantities, due to the weather, for example, 
the members will in any case receive an 
adequate and constant remuneration. The 
company remunerates its members based 
on the quality of the supplied produce, so 
as to reward good farming practices and at 
the same time improve the product’s market 
standing.
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The growth of Gruppo Mezzacorona 
has required considerable investments 
in both production and sales facilities, 
which has entailed the need for various 
channels of financing to find the necessary 
resources. About two thirds of the Group’s 
consolidated equity – amounting to almost 
60 million euros – has been contributed by 
Mezzacorona Sca, consisting of the capital 
subscribed over the years by the members 
and the non-distributed profit allocated to 
the indivisible reserves.

2.3
GROUP EQUITY
AND INVESTMENTS

GROUP EQUITY

NOSIO SHAREHOLDER

30.848.168 €

59.943.941 €

G4-9 The rest of the consolidated net equity 
(amounting to about 30 million euros) 
consists of the minority interest owned by 
the shareholders of the Group subsidiaries. 
In particular, a large share of this value is 
owned by the nearly 500 shareholders who 
hold 39% of Nosio SpA. In its 2015 financial 
statements, Nosio SpA distributed dividends 
totalling 2,400,000 euros, corresponding to 8 
euros per share.

In 2014-2015, the company recorded total 
assets worth 361,036,530 euros, up by 8.6% 
compared to the previous year.

The shareholders of Nosio SpA include some 
of the members of Mezzacorona Sca, and 
their families, as well as employees and 
local private and institutional entities that 
are not members of the parent company. In 
fact, Gruppo Mezzacorona also established 
Nosio SpA as a means to attract and involve 
parties not directly involved in farming, to 
help the Group put roots in the local social 
fabric and, at the same time, to increase its 
capacity to collect capital resources aimed at 
supporting the development of the Group as 
a whole and strengthen one of the region’s 
most characteristic and successful activities, 
vine- growing, vincente del territorio which 
has become a driver for development and 
employment.

Total consolidated net equity
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Besides the considerable financial means 
coming from its members, the investments 
made by Gruppo Mezzacorona have also 
required a large amount of borrowing. The 
Group’s net bank loans total 100,630,000 
euros, onlymade up of medium-to-long-
term loans, and of large bank deposits.

This has been possible only thanks to the 
parallel increase of financial resources, 
collected through alternative financing 
channels, such as the Group membership,

for example, thanks to the allocation of 
the profit produced to the reserves. The 
capacity to collect own resources from 
the minority interest of the Group’s major 
subsidiary (Nosio SpA) is another important 
strongpoint. In fact, Nosio SpA has played 
a very important role in making available 
forms of investment that are innovative for 
a local enterprise, such as shares and bonds, 
thus diversifying opportunities for investors.
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2.4
OPERATING AND FINANCIAL RESULTS

The following paragraphs and tables provide 
an overview of the direct economic value 
generated and distributed by Gruppo 
Mezzacorona. The direct economic value 
consists of the Group’s revenues, including 

the variation in stocks of work in progress, 
semi-finished and finished products, own 
work capitalized, other financial revenues 
and income.

GRUPPO MEzzACORONA

ECONOMIC
VALUE

2012 / 2013 2013 / 2014 2014 / 2015
 % CHANGE OVER
THE LAST 2 YEARS

Direct generated 158.391.199 190.676.760 173.034.755 9%

Direct distributed 157.036.618 189.557.816 171.667.852 9%

Direct withheld 1.354.581 1.118.944 1.366.903 1%

DIRECT ECONOMIC VALUE GENERATED BY GRUPPO MEzzACORONA

2012 / 2013 2013 / 2014 2014 / 2015
% CHANGE OVER
THE LAST 2 YEARS

Revenues from
sales and services

163.053.780 171.149.725 174.718.189 7%

Variation in stocks (11.923.276) 12.892.955 (8.132.619) -32%

Own work capitalized 131.698 47.704 3.292 -98%

Other revenues
and income

6.516.249 6.119.247 6.294.502 -3%

Financial income 612.748 467.129 151.391 -75%

TOTAL 158.391.199 190.676.760 173.034.755 9%

EC-1

G4-9
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In 2014-2015, the revenues from sales and 
services recorded by Gruppo Mezzacorona 
came from the sale of bottled wines, 
spumante and bulk wines and from the sale 
of apples and other produce. With regard to 
wines, the turnover from the sale of bottled 
wines and spumante totalled 79.3%, of 
which 81% was exported to EU and non-EU 
countries and the rest sold in Italy.

EU

ITALY

NON-EU COUNTRIES

63%

19%

18%

Revenues from sales and services of
Gruppo Mezzacorona in 2014 / 2015
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DIRECT ECONOMIC VALUE GENERATED BY GRUPPO MEzzACORONA

2012 / 2013 2013 / 2014 2014 / 2015
% CHANGE

2013 - 2015

Farmer members 41.313.647 64.338.158 46.003.041 11%

Procurement 45.672.024 52.609.591 47.775.111 5%

Services 34.023.477 35.733.526 38.188.391 12%

Company* 11.065.539 10.450.618 10.635.530 -4%

Employees 17.123.934 18.532.545 19.866.627 16%

Lenders 3.425.025 3.712.522 4.116.618 20%

Public

administration
1.875.906 1.727.935 2.233.373 19%

Other 2.537.066 2.452.921 2.849.161 12%

TOTAL 157.036.618 189.557.816 171.667.852 9%

*This item refers to the annual depreciation concerning the investments made.

Of considerable interest, too, is the direct 
distributed economic value, represented by 
the amounts distributed among the Group’s 
shareholders and stakeholders.

S U S T A I N A B I L I T Y  R E P O R T
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Suppliers are the group that accounts for 
the highest percentage of the distributed 
economic value (52%) up by 8% over the 
last two years.

A large and primary amount goes to the 
farmer members, who supply their grapes, 
wine and apples. This item accounts of 27% 
of the total direct economic value distributed 
by the Group.

The amount distributed among the 
employees has also significantly increased, 
consisting of salaries, social security 
contributions and severance indemnity 
payments: 12%, with a gradual 16% increase 
over the last three years.

6% of the added value produced in 2014-
2015 has been re-invested within the 
company. This amount, which is more or 
less unchanged compared to the previous 
years, primarily includes the depreciation of 
the investments made by the company in 
the reference period.

The percentage distributed to lenders 
accounts for slightly over 2% of the total 
and primarily consists of interest payable on 
bank loans.

Finally, the Public Administration item 
– which accounts for 1.3% of the total – 
consists exclusively of direct taxes (IRAP, IRES 
and similar taxes, such as the taxes levied on 
the income produced by the foreign-based 
subsidiaries). Compared to 2012-2013, the 
economic value distributed directly to the 
Public Administration increased by 19%. 

PROCUREMENT

27%

22%

FARMER MEMBERS

COMPANY

28%

Distributed economi value 2014-2015

12%
6%

1% PUBLIC
ADMINISTRATION

2% LENDERS

2% OTHER

EMPLOYEES

SERVICES
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Mezzacorona is a great Group not just 
because of its financials, but for the tangible 
and concrete benefits it brings to the 
community at large.

“Mezzacorona has Trentino at its 
heart” is the slogan selected for our latest 
advertising campaign, which fully expresses 
the mountain environment in which the 
vineyards grow, the dedication and attention 
by the vine-growers in their work and the 
opportunities for the local economy.

The Group’s innovative approach and 
farsightedness has led, over the years, to 
the transformation of a cooperative-based 
winery into a centre of international 
excellence in the field of winemaking. 
Following the remediation of the former 
Samatec industrial area and the creation of 
the Wine Citadel, a pole of attraction for the 
regional wine tourism, we have launched 
an urban and production regeneration 
project that has brought added value to 
the region, both environmentally and 
economically.

The bond between the Group and its 
community has been a driving force since 
its foundation in 1904 and has strengthened 
over the years, even further after the 
establishment of Nosio SpA in 1998, which 
has enabled us to include in the company 
not just farmers, but other shareholders from 
different sectors of the local community, who 

2.5
OUTSOURCING AND LOCAL IMPACT:
A “VILLAGE COMPANY”

have been given an opportunity to invest in 
a local business.

And it is precisely the original structure of 
the Group, which has brought together the 
mutualistic approach of cooperatives with 
the involvement of the local community, 
that has transformed it into a “village 
company”, an organisation that not only 
has a business objective but also aims to 
strengthen the relationship with the social 
fabric it is a part of. 

SO-1
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Keeping an eye out for local suppliers

The large number of local suppliers selected 
by Nosio SpA and Mezzacorona Sca reflects 
their community-centred approach. No less 
than 34% of suppliers, in fact, are based 
in the Autonomous Province of Trento, a 
percentage that has increased in recent 

years (+8% compared to 2012- 2013, +2% 
compared to 2013-2014), plus a further 6% 
from the neighbouring Province of Bolzano, 
totalling 40% of suppliers from within the 
region. Overall, regional suppliers account 
for 38% of total costs.

SUPPLIERS BY AREA OF ORIGIN

GEOGRAPHICAL AREA N° % TURNOVER (€) %

Trento 559 34,1% 19.847.208 31,7%

Bolzano 106 6,5% 4.155.672 6,6%

Italia 866 52,9% 35.320.103 56,4%

UE 72 4,4% 2.234.323 3,6%

Extra UE 35 2,1% 1.060.535 1,7%

TOTALE 1638 100% 62.617.840 100%

Overall, the suppliers of Mezzacorona Sca 
and Nosio SpA now exceed one thousand 
and are almost entirely based in Italy (93%), 
although there is a small percentage of 
suppliers based in other EU or even non-
EU countries, especially due to the business 
activity of Nosio. 

G4-12

EC-9

Number and turnover of suppliers
by geographical area

ITALY

TRENTO

EU

NON-EU

BOLzANO

31,7%

34,1%TURNOVER

NUMBER

56,4%

52,9%

4,4%
3,6%
1,7%

2,1%
6,5%

6,6%
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ROTARY WINERY
AND SPUMANTE
PRODUCTION

LOT 2
GRAPE RECEIVING AND
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1 line of  6.000  bottles /hr

capacity of 250.000 hectolitres

2.000  high quality oak barrels

15.000  bottles /hr

100.000 hectolitres 

78 cells, 250.000 quintals
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80.291 
coperti l’anno

The value of the production process
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In 2014-2015, we produced over 45 million 
bottles of wine (standard 0.75 l). The 
Mezzacorona cooperative alone produced 
over 245,000 hectolitres of bulk wine, while 
the 1,600 farmer members of Mezzacorona 
supplied over 345,000 quintals of harvested 
grape.

2.6
OUR WINES

GROUP PRODUCTION 2012 / 2013 2013 / 2014 2014 / 2015

Supplied grapes (q) 271.082 430.272 345.575

Bulk wine (hl) 274.340 216.479 254.024

Bottled wines (in crates*) 3.640.572 3.845.447 3.657.941

Vine varietals

Gruppo Mezzacorona wines are made with 
grapes grown in vineyards in Trentino, 
owned directly by the members, and in Sicily, 
where they are owned by the company.

The 2,800 hectares of vineyards in Trentino 
and South Tyrol, located in the Piana 
Rotaliana, Val di Cembra, along the entire 
Adige valley down to the end of Vallagarina, 
in Valle dei Laghi down to Lake Garda and in 
the Bassa Atesina plain in South Tyrol, strictly 
comply with the Trentino Doc, Trentodoc 
and Alto Adige (Südtirol) Doc regulations for 

producing controlled designation of origin 
wines. Our Group, in fact, is the number one 
producer, nationwide, of no less than 5 grape 
varietals, two red: Teroldego Rotaliano 
and Lagrein, and three white: Pinot Grigio, 
Chardonnay and Gewürztraminer. In 
particular, we are the top producers, in Italy, 
of Teroldego Rotaliano, which is known as 
the “prince” of Trentino wines and, indeed, 
we produced the very first bottle of this 
controlled designation of origin wine back 
in 1971.

Gruppo Mezzacorona is very much 
focused on regional production and 
the totality of wines we bottle feature a 
designation of origin in either Trentino-
South Tyrol or Sicily, the two regions in 
which we operate.

*The reference is to 9 litre crates, a standard unit of measurement for the vine-growing sector
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Red wines

With the grapes grown and supplied by our 
members in Trentino and South Tyrol 
we produce Teroldego Rotaliano, Cabernet 
Sauvignon, Pinot Noir, Merlot, Marzemino 
and Lagrein wines, as well as several 
other minor varieties. In Sicily, instead, we 
produce excellent Nero d’Avola, Cabernet 
Sauvignon, Merlot and Syrah wines.

TEROLDEGO
ROTALIANO

MERLOT

NERO
D’AVOLA

PINOT
NEROCABERNET

SAUVIGNON

SYRAH

MARzEMINO

OTHER 
VARIETIES

12,6%

22,9%
21,4%

19,8%

8,3%
8,1%

In Sicily, instead, we own 700 hectares of 
vineyards where we produce our Feudo 
Arancio and Stemmari wines. In 2012 we 
introduced the Sicilia controlled designation 
of origin, of which the first certified bottle 
was the Grillo Feudo Arancio Doc. We find it 
exceptionally rewarding to produce wines in 
two regions with such profound differences 
in climate: Trentino and South Tyrol, with 
their mountain climate and enormous day/
night temperature swings, produce elegant 
and refined wines, while the Mediterranean 
climate of Sicily, warm, dry and windy, 
produces full-bodied, structured and 
opulent wines with a unique aroma.

Red wines production by volume

3,3%
3,5%
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White wines

The white wines we produce with the grapes 
grown and supplied by our Trentino farmer 
members are: Pinot Grigio, Chardonnay, 
Müller Thurgau, Gewürztraminer, Moscato 
Giallo and Sauvignon. Our white Sicilian 
wines are Grillo, Inzolia and Chardonnay.

OTHER VARIETIES

GEWüRzTRAMINER
MüLLER THURGAU

GRILLO

CHARDONNAY

PINOT
GRIGIO

80,9%

7,3%

5,6%

White wine production by volume

1,8%

2,2%
2,1%
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Thanks to the ideal mountain climate for 
obtaining complex, elegant and refined 
spumante, the Chardonnay and Pinot 
Nero grapes grown in Trentino produce the 
excellent Rotari Trentodoc.

“Metodo Classico” Sparkling Wine

TRENTODOC

Established in 1984, the Trento Doc Institute safeguards the quality of the Trentodoc sparkling 
wine production method. Thanks to its supervision, the quality, origin, method and diffusion 
of Trentino sparkling wine are duly guaranteed and protected. The key ingredients ensuring the 
success of the Trentodoc sparkling wine Metodo Classico are a selected blend of grapes, grown 
exclusively in Trentino, re-fermentation in the bottle and a prolonged contact with yeasts. In 
Trentino there are 43 highly qualified and selected Trentodoc sparkling wine producers.

 For more information, visit the Trentodoc.com website

Our Rotari Trentodoc sparkling wine – white 
and rosé – is made according to the ancient 
and refined “Metodo Classico” production 
process.

ROTARI

Between myth and history: Rotari takes its name from the brave Lombard king Rothari, who 
wisely ruled his people and is remembered for his edict of 643 A.D., an important set of laws, 
which included rules governing agricultural matter. 

BIANCO

ROSÈ

80%

20%

Sparkling wine production by volume
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MAGAzzINO VALENTINA 

PRODUCTION
2012 / 2013 2013 / 2014 2014 / 2015

Apples (q) 244.798 257.838 286.775

IThe Magazzino Valentina (Valentina 
storehouse), owned by Gruppo 
Mezzacorona, counts 260 fruit growers and 
an annual production of 286,000 quintals 
of apples.

The Magazzino’s 550 hectares of apple 
orchards, which are cultivated according 
to the principles of integrated farming, 
are concentrated along the Adige valley, 
Valle di Cembra, Valle di Cavedine and the 
Basso Sarca area. The orchards provide an 
important contribution to biodiversity in 
an area otherwise dedicated exclusively to 
vine-growing.

The Trentino climate and sustainable 
cultivation techniques, such as integrated 
farming, ensure the quality of the 
Magazzino apples, which are among the 
top of their range and much appreciated 
by Italian and international consumers. 
Magazzino Valentina grows a total of nine 
apple varieties: Golden Delicious, the most 
widespread,which thrives wonderfully in 
our mountain climate; the red cultivars Gala, 
Morgenduft and Red Delicious, besides Pink 
Lady, Braeburn and, of course, Fuji, and the 
green varieties Granny Smith and Renetta 
Canada.

2.7
APPLES

RENETTA CANADA
PINK LADY
BRAEBURN

MORGENDUFT

GRANNY SMITH

FUJI

RED
DELICIOUS

GALA

GOLDEN DELICIOUS

49,6%

12,6%

12%

6,9%

8,9%
6,3%

Apple production by volume

0,7%
1,3%
1,5%

Three varieties, Golden Delicious, Granny 
Smith and Fuji apples, grown in Trentino

by our members, are used to produce 
our Valentina apple juice. Our apples 
are certified according to the UNI 11233 
standard for integrated farming and have 
received the GLOBAL GAP environmental 
certificate, which highlights our focus on the 
environment and on consumers.

OTHER VARIETIES 0,2%
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Mezzacorona wines are appreciated 
worldwide, thanks to our different and 
broad product ranges: Trentino wines, South 
Tyrol wines, Sicilian wines and spumante.

Since 2006, we also market apples with the 
Mela Valentina brand.

Our strong – and steadily growing – 
international presence is witnessed by the 
number of countries in which we market our 
wines and apples with the Group’s brands.

This is also confirmed by the sales figures 
per Country and geographical area, with 
very good results posted by the Group in the 
United States and Germany.

2.8
OUR BRANDS
AND INTERNATIONAL PRESENCE

COUNTRIES OF SALE
FORM MEzzACORONA PRODUCTS

Wines over 60 countries

Apples 27 countries

REVENUES FROM SALES AND SERVICES BY GEOGRAPHICAL AREA

Italy 70.243.980 € 40%

EU countries 27.090.517 € 16%

Non-EU contries 77.383.692 € 44%

TOTAL 174.718.189 € 100%

G4-4

G4-8
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MEzzACORONA

For over 110 years our farmer members have been 
passing down their art of wine-making through 
the generations. Experience based on tradition is 
combined today with innovative and sustainable 
solutions to produce our Mezzacorona Trentino 
Doc wines, with a great focus on the specific 
characteristics of the vines and grape varietals, 
an expression of the region and of the Trentino 
Alpine environment.

ROTARI

Rotari is Mezzacorona’s Trentodoc spumante 
born in 1977, produced according to Metodo 
Classico, with prolonged ageing on yeasts, which 
gives a very fine and persistent perlage and great 
complexity to the nose and in the mouth. The 
style of our Rotari spumante is unique: intense 
and fragrant, elegant and refined, with bread 
crust and Golden apple aromas, an excellent 
match for both Italian and international dishes.

ROTARI ALPEREGIS

The AlpeRegis Trentodoc spumanti are the 
result of the best Trentino spumante-making 
tradition combined with the stylish wine- making 
techniques of Rotari. This range of special vintage 
spumanti is dedicated to the lovers of fine dining 
and living. The name “AlpeRegis” is evocative 
of the Lombard king Rothari, and of the alpine 
territory, that contributed to engraving his 
legendary deeds in history. AlpeRegis is produced 
using only Pinot Noir and Chardonnay grapes, 
two varietals that thrive in the Dolomites, where 
they have found the perfect environment for 
fully expressing their character. The grapes are 
harvested strictly by hand, with the best bunches 
selected directly in the vineyards.

2.9
THE GROUP BRANDS

G4-4
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CASTEL FIRMIAN

Castel Firmian is a line of pleasant Trentino Doc 
wines with an enveloping character, dedicated 
exclusively to wine bars and restaurants. Their 
balanced scents and intense aromas are evocative 
of their history and link with the Trentino terroir, 
expressing a love for tradition and the experience 
of passionate vine-growers. Trentino is the 
aromatic and distinctive note of Castel Firmian’s 
scented and elegant wines, with a flavour of the 
past..  

TOLLOY

Tolloy is the brand for high-quality South Tyrol 
Doc wines, born of the partnership between Mez-
zacorona and Cantina di Salorno (BZ). The pecu-
liar characteristics of the local soil, the dry climate 
and the abundance of mild weather are all factors 
that ensure that the grapes reach a perfect degree 
of ripeness. In the past, Salorno was the place 
where the cultures of the North and the South 
met and mixed, and it was renowned for its inns 
due to the large numbers of travellers passing 
through. The line of wines, in fact, is dedicated to 
Johannes Tolloy, an early 18th century innkeeper 
who ran one of the most famous inns of Salorno.

FEUDO ARANCIO

Feudo Arancio is our Sicilia Doc line of wines 
produced with the grapes grown in Mezzacorona’s 
Sicilian estates. The grapes from ten local and 
international varietals, tended with great care 
and passion to reach the highest quality, produce 
these rich, intense, yet soft-tasting wines, with 
sweet, harmonic and elegant tannins. 

STEMMARI 

The Stemmari line is also produced in the Group’s 
Sicilian estates and has been dedicated to the 
US and international markets. Our Stemmari 
wines are appreciated primarily for the balance 
between richness and structure and their soft and 
contemporary flavour. 

VALENTINA LA MELA TRENTINA

Produced by 260 passionate fruit growers in 
Trentino, our Valentina apples are accurately 
selected and controlled. Valentina is a genuine 
apple, produced with integrated farming 
methods, minimising human action on both the 
trees and the fruit, as well as the use of chemical 
substances.
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Caring for the environment

is our daily commitment.

Leaving our land better

than we received it

is a promise for the future”

Luca Rigotti
President of Gruppo Mezzacorona



“Prendersi cura dell’ambiente che ci circonda è un 

impegno quotidiano. Lasciare la terra migliore 

di come ‘abbiamo trovata è una promessa per il 

futuro”

3
THE QUEST FOR EXCELLENCE



Gruppo Mezzacorona revolves around the 
cooperative values that have guided its 
actions for over a century, and that consist 
in ethical and social values founded on 
the respect for and the betterment and 
safeguarding of the local communities and of 
the environment in which the vine-growing 
members live and work. These are the values 
of a cooperative enterprise that has never 
stopped at running the everyday business, 
but aimed with courage and innovative 
spirit, and thanks to the farsightedness of its 
members and of the top management that 

over the years has guided it, at making the 
Group evolve and take up a global position. 
Starting from a

cooperative the sole purpose of which 
was to optimise the productivity and the 
commercial aspects of its vine-growing 
members, the Group has become the 
driving force of transformation in Trentino’s 
vine-growing, wine-making and agricultural 
sectors as a whole. 

Today, the policies of total quality ‘from 
the soil to the bottle’ and of biodiversity 
protection result in a finished product of 

3.1
SUSTAINABILITY
ACCORDING TO MEZZACORONA
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TOTAL EQUITY

[…] Today, Mezzacorona is ready to take on the new challenges emerging from the social and 
economic context. The sustainability theme in agriculture has become one of the most strategic 
elements for agri-food sector enterprises that are most closely in contact with the environment 
because they operate in and interact with it, keeping an eye on the demand for guaranteed 
products coming from consumers and on their increasing collective need to be kept informed 
and made fully aware of how the products are produced and of how their health is protected. 
[…]

Luca Rigotti - President of Gruppo Mezzacorona 

special value. Confirmation of this excellence 
arrived in 2009 with the award received from 
the prestigious American magazine Wine 
Enthusiast as the “European Winery of the 
Year” on the occasion of the “2009 Wine Star 
Awards”, the Wine World’s Oscar.

This result stems from Mezzacorona’s 
investment in innovation and 
sustainability, targeting integrated 

production, efficient and cutting edge 
production processes, sustainable 
procurement policies, transparency 
and participation, as well as on modern 
structures fully integrated into the traditional 
landscape such as the Wine Citadel, 
international marketing, the development 
of new markets and cooperation with local 
communities.
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Sustainability: the path
from the land to the bottle

In the heart
of Dolomites, a

 

The �rst level
makes the di
erence

A healty and well-balanced vineyard
produces a be
er fruits

Over 110 years
of wine-making tradi�on

EXCLUSIVELY

for sustainable cul�va�on versus the usual 60 h/ha
of completely mechanised vineyards

SOLAR THERMAL ENERGY
234 panels
572 m2

45.000 litres per day at 45°C 

WATER RECYCLING

 

 

and water recovery measures
use of biological depurators  

WASTE MANAGEMENT
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684 Kw power
7.742 m2 covered

hand picking and
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This results in fresh temperatures and
correct humidity during the whole year

To ensure quality and compliance
from the vineyard to the bo le

75%
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PRODUCTION
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has been promoting methods alternative
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38% from local suppliers
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total control
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produc�on chain
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(almost 20k popula�on equivalents)
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from our vineyards

Almost all waste is sent
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and used for energy recovery.
Less than 3% is non-recyclable.

4,5% energy form renewable sources
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Defence technique alterna�ve
to use of common pes�cides
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For the last 30 years, Gruppo Mezzacorona 
has been promoting the use of parasiticidal 
methods alternative to the use of pesticides. 
In particular, it champions the use of natu-
ral molecules (such as copper and sulphur, 
admitted in organic farming too) and espe-
cially of the technique known as ‘sexual 
confusion’.

3.2
INTEGRATED PRODUCTION

SEXUAL CONFUSION

It is a defence technique alternative to the use of common synthetic insecticides by which control 
over the proliferation of pest insects is obtained via the dissemination of odorous substancese 
(pheromones) that confuse the males and hinder them in identifying the females for mating.

This technique has been used against the 
vine moth in Trentino, first on all of the vi-
neyards of the Cantine Mezzacorona far-
mers and then, following its success, in the 
Sicilian estates. This experience applied by 
Gruppo Mezzacorona in Trentino and in Si-
cily constitutes the largest practice of its kind 
in Italy.

Gruppo Mezzacorona has been a pioneer 
in applying the principles of integrated pest 
control, a show of responsibility that stems 
from the values held in the Cooperative’s By-
laws and that translates into protection of 
the farmer members, who are the subjects 
most exposed to the chemical substances, 

with their families, their neighbours and the 
community as a whole. This principle exten-
ds also to the entire production chain, with 
benefits to the health and safety of the sta-
keholders, the consumers especially.

Equally innovative has been the Magazzi-
no Valentina warehouse, the first in Italy to 
receive certification according to UNI 11233 
standard for integrated production sy-
stems in agricultural food chains. This is 
an important result that proves how much 
attention is paid to top quality apples while 
fully respecting health and the environment.
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Tangible commitment for the last 30 years

Integrated management is consistent with 
Mezzacorona’s mission: obtaining wine of 
the best quality possible with due regard for 
the vine grower, the environment and the 
consumer.

How? By guaranteeing final product quality 
levels above current standards in terms of 
public health, plant and animal health and 
protection of the environment; by reducing 
recourse to phytosanitary treatments and 
the use of chemicals; by favouring the 
maintenance of the natural agricultural 
ecosystem and the increase in biodiversity; 
by diffusing the best good cultivation 
practices and supporting farmer training..

THE ROAD TOWARDS INTEGRATED 
PRODUCTOIN 

1983/87 Re-introduction of copper in place 
of synthetic fungicides against mildew, with 
the double benefit of preserving useful mites 
and eliminating the use of acaricides. 

1989 Publication of an educational / 
informative book on plant feeder insects 
and their ‘natural’ control, distributed to all 
of the farmer members.

1990  Comitato Vitivinicolo Trentino (now 
Consorzio di Tutela Vini del Trentino), 
supported by the Autonomous Province 
of Trento, implements the Self-disciplinary 
Protocol for Vine Production, that is 
subscribed by the vine-growers and 
becomes a tool with rules and indications for 
practicing an ‘integrated’ kind of viticulture.

1991 Introduction of the sexual confusion 
technique on 13.7 hectares in the Sottodossi 
area, within the town of Mezzocorona. It 
involves 55 Mezzacorona farmer members, 
the local ESAT technician and the Agrarian 
Institute of S. Michele all’Adige. Company 
fragmentation in Trentino would have 
prevented the application of this method 
without the intervention of the cooperative 
structures. 

2000 Publication distributed to all members 
regarding the knowledge and control of 
pathogenic fungi.

2001 Extension of the sexual confusion 
method to all Mezzacorona members 
(Trentino will apply it large scale in 2003).

2002 Sexual confusion: Mezzacorona is 
the first to apply this method in its own 
companies in Sicily. Use of double diffusers, 
good against two Lepidoptera species.

2009 Self-disciplinary Protocol: use of criteria 
for the choice of plant protection products 
to be used in Trentino’s viticulture, aimed 
mostly at safeguarding the health of the 
farmer who performs intense manual work.

2013 Sexual confusion: application of the 
triple diffuser for three Lepidoptera species.

2015 Via the Consorzio di Tutela Vini del 
Trentino, start of procedure for joining the 
National Integrated Crop Management 
Quality System (SQNPI) for obtaining the 
“Integrated Production” trademark for the 
whole vine-growing sector in Trentino.
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The total quality commitment that allows the 
Group to compete on international markets 
is also and foremost the result of its research 
and development activities.

The research and development activity 
of Gruppo Mezzacorona on wine mainly 
concerns the cultivation and vinification 
phases.

Special projects are dedicated to the 
quest for excellence in vinification, and 
include, among others, microvinification, 
organoleptic analyses, assessment of 
wholesomeness-related parameters, 
microbiology. 

3.3
RESEARCH AND DEVELOPMENT

Microvinification

In the period from 2001 to 2015, 900 
experimental vinifications regarding grape 
varieties have been conducted, aimed at 
assessing:

•	 the ideal crop load per specific variety 
based on the cultivation area;

•	 the  viticultural potential of the 
production areas;

•	 The ‘resistant’ varieties.

The varieties studied were Teroldego 
Rotaliano, Merlot, Cabernet Sauvignon, 
Marzemino, Müller Thurgau, clones of Pinot 
Grigio, Chardonnay, Traminer, Lagrein and 
Pinot Nero.

In the same period, over 1000 experimental 
vinifications regarding wine-making were 
conducted to assess various yeasts and 
other wine-making products on a pilot scale, 
prior to using them in the winery.
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Through the assistance of scientific 
laboratories and universities, Gruppo 
Mezzacorona has conducted research and 
analyses on the main physical and chemical 
factors that come together to form the 
organoleptic qualities of wines:

•	 study on the ‘sulphur’ smell in red wines;

•	 study on the ‘bell pepper’ aroma in the 
Merlot variety;

•	 study on the quantity of oxygen the 
wine comes into contact with during the 
bottling phase; 

•	 evaluation of the catechins in wines and 
musts in function of the variety and of 
the vinification process;

•	 evaluation of the characteristics of 
corks froom various suppliers, aimed 
at selecting the most suitable sealing 
device for each product type;

•	 evaluation of the consumption of 
ammonium and of amino acids during 
fermentation in order to assessthe best 
nourishment for yeasts.

Taste

Wholesomeness

In detail:

•	 study on the health condition of the 
grapes and of its correlation with the 
concentration of ochratoxins in wines;

•	 verification of the presence of pesticides, 
if any.

Microbiology

As regards microbiological research, the 
following have been conducted:

•	 study on the brettanomyces yeast in 
red wines and verification of correlation 
between yeast load and the formation of 
ethyl phenols;

•	 study on the indigenous microbial 
load of musts and optimisation of the 

progress in fermentaion;

•	 verification of the quality of Active 
Dry Yeasts under procurement 
(Saccharomyces load and contamination 
from lactic acid bacteria and non-
Saccharomyces yeasts).
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Care of the environment concerns the entire 
production chain, from the farm phase to 
the vinification and bottling phases and all 
the way to the distribution of the finished 
product. As regards the farm phases, 
Mezzacorona was the first Trentino winery 
to start using biological pest control systems 
alternative to the use of chemical substances 
and to promote integrated production 
practices, as well as to introduce widespread 
use of ‘drip’ irrigation systems to maximise 
the efficient exploitation of water sources.

At the same time, over the years, significant 
investment and environment-oriented 
choices regarding the winery resulted in the 

reduction in energy consumption, in the 
increase in quotas of renewable energy 
sources (solar thermal and photovoltaic 
panels) and in the shift to supplies with 
a mixture of green energies, prevailingly 
hydroelectric. Due to the investment in state 
of the art water purifying plants, to the use 
of eco-compatible cleaning products and to 
the continuous sensitisation of the staff 
regarding the saving of natural resources, 
the Group has managed to reduce water 
consumption and to improve the quality of 
wastewater that is monitored via continuous 
lab testing.

3.4
ENVIRONMENTAL PERFORMANCE
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Investments in the environment

YEAR OWNER ENVIRONMENTAL INVESTMENTS EUROS

1995 Mezzacorona Sca
Modernization of the Arco
winery’s purifier

 € 75.000 

2007 Mezzacorona Sca
Installation of a solar thermal system
on the Arco winery 

 € 85.000 

2010 Nosio SpA Installation of a photovoltaic system  € 1.441.422

2010 Nosio SpA Installation of a solar thermal system   € 238.000 

2011 Mezzacorona Sca Purifier expansion  € 808.549 

2012 Mezzacorona Sca
Installation of a photovoltaic system
on the Magazzino Valentina warehouse

 € 320.000 

2015 Mezzacorona Sca Purifier sludge dehydration system € 146.924

TOTAL € 3.114.895

Gruppo Mezzacorona’s environmental 
commitment is expressed in the main in-
vestments performed in the last 10 years 
and that exceed 3.1 million euros.

The investments made in research and 
development have caused a reduction in 
quantities of raw materials used for finished 
product packaging, always ensuring highest 
safety, hygiene and quality standards.

Great attention has been paid to the 
reduction in waste production and 
in carbon dioxide, emissions, to the 
environmental performance monitoring 
systems in terms of management and to 
continuous improvement.

At Solsicano Sarl, one of the Group’s two 
Sicilian companies, corporate commitment 

to protecting the environment has gained it 
the EMAS certification, by focusing on:

•	 the installaton of solar thermal and 
photovoltaic panels;

•	 the reconstructuring and new 
construction of water basins for 
rainwater collection;

•	 the use of drip irrigation systems in all of 
the vineyards;

•	 the enhancement of the environment 
and the manteinance of the local flora.

EN-31
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The Group’s energy consumption relates to 
the procurement of electricity, methane and 
diesel fuel. Electricity is used for lighting 
and the summer air conditioning of the 
offices and plants, as well as for running 
the machinery and the transformation 
equipment in the vinification and bottling 
areas. Methane is used for the production 
of hot water for heating the work areas, of 
hot tap water and of the steam for sterilising 
the bottles and other minor processes. Diesel 
fuel is used for running the vehicle pool and 
for internal logistics.

Special measures implemented in the 
Wine Citadel have allowed to decrease 
energy consumption: 75% of the winery is 
located below ground to obtain adequate 
temperatures and humidity levels; the 

generous recourse to natural light has 
reduced the use of artificial lighting; the 
solar films applied to the windows have 
optimised heat insulation; air conditioning 
stations generate and control room air 
conditioning. Moreover, by complying with 
Legislative Decree No. 102/2014, the Group’s 
plants have been subjected to energy 
diagnostics, i..e tests aimed at assessing the 
strong points, inefficiencies and corrective 
actions in the use of energy.

3.5 
ENERGY AND RENEWABLE SOURCES

ENERGY
CONSUMPTION 
(GJ)

2011 / 2012 2012 / 2013 2013 / 2014 2014 / 2015

CHANGE 
(%)

LAST 2 
YEARS

Electricity 35.495 32.296 34.350 37.433 9%

Methane 38.321 38.320 34.768 35.193 1%

Diesel fuel 2.412 2.848 2.672 2.459 -8%

Photovoltaic 1.612 1.916 2.208 2.325 5%

Solar Thermal 1.125 1.027 994 1.187 19%

TOTAL 78.965 76.407 74.993 78.597 5%

EN-3

EN-27
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The demand for energy in the last crop 
year has increased by 5% compared to the 
previous period, in line with the increase in 
sales. This is in accordance with the average 
consumption of the last 4 crop years (approx. 
77 thousand GJ).

48% of the Group’s energy consumption 
consists in electricity from the power grid. The 
current supplier is Trenta SpA, a Trentino 
company offering an energy production 
mix coming 100% from renewable sources; 
4% of the Group’comes from self-produced 
renewable sources, a percentage that is 

rising thanks to the Group’s progressive 
investments. The remaining quota of energy 
consumption is covered by methane (45%) 
that is a non- renewable source but one of 
those with the lowest environmental impact, 
and only 3% by diesel fuel.

The changes in energy demand is 
attributable to annual factors relating to 
production and to the quantity of harvested 
material brought in, as well as to the weather 
conditions that affect the operation of the 
thermal machinery during the raw material 
storage and ageing phases.

Direct energy consumption by source type

Energy by source (GJ)

2011
2012

2012
2013

2013
2014

2014
2015

78.965 76.407 74.993
78.597

INCOME
SALES OF APPLES,

WINE & SPUMANTE

METHANE

DIESEL FUEL

PHOTOVOLTAIC

SOLAR THERMAL

ELECTRICITY
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If one looks at the overall distribution of 
energy consumption for the Group’s core 
activities, one notices how the bottling 
operations account for about 48% of total 
consumption, vinification operations for 
23%, the activities linked to apple selection, 
refrigeration and packaging account for 
23% while the remaining 6% of the total 
consumption is attributable to the office 
activities and to the events hosted in the 
PalaRotari.

BOTTLING

APPLES

VINIFICATION

23%
6%

23%
48%

OFFICES AND
PALAROTARI

Subdivision of energy consumption by activity

Energy consumption for the production of wine and apples

MezzACoroNA SCA
ENERGY CONSUMPTION
DUE TO VINIFICATION 

The trend in quantity of grapes processed in 
the winery and in energy consumption for 
vinification in the Mezzacorona and Arco 
wineries is not directly proportional. Indeed, 
it depends on various external factors, 
including the average temperature of the 
seasons and developments in production. 
Even when taking these factors into account, 
the general trend shows a reduction in 
consumption.

ENERGY (GJ)

2012
2013

2013
2014

2014
2015

19.297
18.264

216.479

274.340
254.024

17.883

BULK WINE
PRODUCED (tul)
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NoSIo SPA
ENERGY CONSUMPTION
DUE TO BOTTLING  

The trend in volume of bottles produced, 
expressed as cases in the graph, and of the 
energy consumption is not directly propor-
tional. In fact, it depends on various factors 
other than weather, such as ageing time and 
various scale factors. Consumption data 
have been rather constant in the last three 
crop years.

MAGAzzINo VALeNTINA WAREHOUSE
ENERGY CONSUMPTION
DUE TO APPLE REFRIGERATION
AND STORAGE

The production of apples in the last crop 
year has increased by 11% compared to 
2013- 2014, showing a similar trend in 
energy consumption. The rise in energy 
requirements is attributable to both the 
greater production and to the high summer 
temperatures of 2015 that required more 
refrigeration. In the period 2013-2014, 
despite the increase in output, the energy 
consumption remained unvaried thanks to 
the installation of a 300.7 kWp photovoltaic 
system in the Magazzino Valentina 
warehouse. The year after that featured an 
increase in rainfall that reduced the effects 
of the system on the total consumption of 
energy.

3.640.572
3.845.447

3.657.942

40.443
39.639

40.229

2012
2013

2013
2014

2014
2015

ENERGY (GJ)BOTTLED WINE
(casse)

257.838

244.798

286.775

13.88813.724

16.973

ENERGY (Gj)APPLES PRODUCED (q)

2012
2013

2013
2014

2014
2015
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Use of energy from renewable resources

Percentage of use of energy from renewable sources

Photovoltaic

The increase in the use of clean energy stems 
from the investments made in the last two 
years during which two photovoltaic systems 
have been installed: a 383 kWp system on 
the Wine Citadel and a 301 kWp system on 
the Magazzino Valentina warehouse.

The two photovoltaic systems cover a total 
surface area of 7,742 m2 and every year 
generate an average of 563,068 kWh of 
renewable energy. This quantity is enough 
to meet the annual energy needs of 210 
families, for example.

2011
2012

2012
2013

2013
2014

2014
2015

3,5 %
3,9 %

4,3 % 4,5 %
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Solar Thermal

In 2007, Mezzacorona Sca installed on the 
Arco (Trento) winery a solar thermal system 
consisting of 18 panels for the production 
of hot tap water (since the winery lacks a 
central heating plant). In 2010, Nosio SpA 
installed on one of its production plants 
in Mezzocorona a solar thermal system 
consisting of 216 panels for the production 
of the hot water used to wash and sanitise 
the installations as well as to support the 
bottle washing machines that use hot water.

The two solar thermal systems cover an 
overall surface area of 572.4 m2 (equivalent 
to 3.5 volleyball fields) and guarantee an 
average daily output of almost 45,000 litres 
at a temperature of 45°C
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Water consumption is one of the significant 
aspects of the Group’s environmental 
management system, not only in the 
cultivation phase but also in the vinification 
and bottling phases. Water consumption 
at the production sites has dropped 
considerably starting in 2013 (-23%). The 
drop is attributable to lower demands for 
process and irrigation water.

The water used for processing, that includes 
washing and cooling, accounts for 86% of the 
consumption, compared to the other uses. 
Irrigation and tap water amounts to 13% 
and 1% of total consumption, respectively. 

3.6
WATER CONSUMPTION AND DRAINAGE

Water consumption by usage (m3)

2012 2013 2014 2015

427.775

326.432 310.390

IRRIGATION WATER

TAP WATER

PROCESS WATER

EN-8

326.632
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When analysing water consumption with 
regard to derivation sources, well water 
accounts for 99% of the water consumed 
and used for the production process; the 
emaining amount (1%) is taken from the 
aqueduct and solely for civil use.

Water consumption by source

ANNUAL WATER CONSUMPTION
BY SOURCE (m3) 2015

Well 322.636

Aqueduct 3.996

TOTAL WATER 326.632

VINIFICATION BOTTLING

APPLES

OFFICES AND
PALAROTARI

40%27%

19% 13%

1%

Water consumption break down (2014)

The largest share of water consumption 
(40%) is attributable to the process phases 
relating to wine bottling, conservation 
and ageing. The remaining share is used 
for vinification activities (27%), for apple 
selection and conservation activities (19%), 
for the irrigation of the garden areas and lands 
of the Wine Citadel (13%) and, to a much 
smaller extent (1%), for water consumption 
in the offices and during events. 

IRRIGATION

EN-9
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Waste water drainage volumes

The water purifier of the Group’s 
wineries, installed in 1990 and extensively 
renovated and expanded in 2011, is of the 
activated sludge type with typical circular 
sedimentation tank and its size is 15,000 
population equivalents. The 51% depuration 
plant has been designed to be oversized 
by 20%-30% with respect to the Group’s 
hydraulic and hydric requirements so as to 
ensure exhaustive waste treatment. 

PURIFIER

COLD EVAPORATION

SEWER1%

35%

51%

13%

Water drainage by destination (2015)

IRRIGATION

EN-22
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WASTE WATER VOLUMES (M3)
BY DESTINATION 

2012 2013 2014 2015

Purifier 123.890 104.685 100.973 115.689

Sewage 2.457 2.392 2.933 3.095

Irrigazion 74.544 63.832 46.267 41.101

Cold evaporation 226.884 155.523 160.217 166.747

TOTAL 427.775 326.432 310.390 326.632

The purification plant of the Arco (Trento) 
winery, built in 1996, is of the activated 
sludge type, with SBR (Sequencing Batch 
Reactor) technology. The size of the plant is 
approx. 2,000-3,000 population equivalents 
and is used exclusively for this winery where 
only grape supply and vinification activities 
are conducted.

Both purifiers are subjected to periodical 
testing, carried out every week by the 
corporate laboratory and every three 
months by an accredited external laboratory. 
The tests are conducted to assess conformity 
to the standards in force that refer to national 
laws and provincial regulations. In the period 
reported on, the tests at sewage entrance 
level never revealed abnormal results.

The plants are monitored during the 
various processing phases via timely 
communication among the plant operators; 
there is a visual monitoring by the plant 
manager and a remote monitoring by the 
plant management system.

The reduction in the corresponding 
environmental impacts also occurs thanks 
to the choice of environment-friendly 
detergents for glass bottle sanitation, 
enhanced by specific training programmes 
for the operators to avoid detergent 
overdosage.
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Gruppo Mezzacorona devotes utmost 
attention to carbon dioxide emissions 
into the atmosphere, providing constant 
monitoring of the data referred to the 
thermal power stations. It also implements 
various strategies to reduce its carbon 
footprint, such as the raising of energy 
efficiency, the reduction of raw material 
consumption, greater employee awareness 
and increasingly efficient logistics.

The major sources of ‘greenhouse’ gases 
(some of the most common being CO2, CH4, 
N2O, refrigeration gases) are associated with 
the operation of boilers, with electricity 
consumption, with the consumption 
of diesel fuel and with the leaking of 
refrigeration gases from air conditioning 
systems.

The increase in CO2 emissions, as in the 
case of energy, depends on factors linked to 
the annual production volumes and to the 
weather conditions. 

3.7
EMISSIONS AND TRANSPORT

CO2 

EMISSIONS (t)
2011 / 2012 2012 / 2013 2013 / 2014 2014 / 2015

CHANGE IN 
LAST 2 YEARS

Diesel fuel 202 238 224 206 -8%

Methane 1.913 1.912 1.735 1.756 1%

Electricity 3.619 3.292 3.502 3.816 9%

Refrigeration 
gases

/ / / 328 /

 TOTAL 5.733 5.443 5.461 5.778 6%

EN-21

EN-30
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The avoided emissions mostly refer to the 
two photovoltaic systems that generate 
power equivalent to 687 kWp overall and to 
the two solar thermal systems that cover a 
total surface area of 572 m2.

CO2 emissions avoided

AVOIDED CO2 EMISSIONS (t) 2011 / 2012 2012 / 2013 2013 / 2014 2014 / 2015

Photovoltaic -166 -220 -240 -241

Solar thermal -63 -63 -63 -63

TOTAL -288 -283 -303 -304

CO2 emissions report (t)

2011
2012

2012
2013

2013
2014

2014
2015

5.733
5.443 5.461

5.778

CO2 EMISSIONS

AVOIDED EMISSIONS

-228 -283 -303 -304
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The volume of refrigeration gases emitted 
into the atmosphere is associated with the 
conservation of raw materials.

Management of emissions of ozone-depleting gases (CFC)

CONSUMPTION OF REFRIGERATION GASES IN kg GAS 2014

Former Mezzacorona HQ R407 C 90

Rotari Spumante winery R407 C 40

Mezzacorona vinification R134 A 100

EN-20
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The analysis boundaries of this first 
Sustainability Report take into consideration 
the vehicles used for internal handling, for 
commercial activities and for zone logistics. 
Most of the vehicles (82%) have recent 
emission standards, from Euro 4 to Euro 6, 
that ensure lower emissions per kilometer 
travelled.

EURO 5

EURO 6

EURO 3 EURO 4

58%

20%11%

4%

5%EURO 0

Corporate car pool in 2014

Distribution by emission standards

EURO 2

2%

Trasport
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3.8
RAW MATERIALS

Actions implemented to reduce raw material consumption

BOTTLE TYPE
Q.TY OF BOTTLES

2014 / 2015
WEIGHT

5 YEARS AGO (g)
IMPROVED
WEIGHT (g)

TOTAL SCENARIO
5 YEARS AGO (kg)

TOTAL NOW (kg) CHANGE (%)

Bordeaux, Standard 600.000 410 360 246.000 216.000 -12%

Bordeaux, Tall 12.000.000 450 420 5.400.000 5.040.000 -7%

Bordeaux, Truncated cone 11.500.000 600 500 6.900.000 5.750.000 -17%

Bordeaux, European 3.600.000 600 500 2.160.000 1.800.000 -17%

Champagne 2.500.000 925 835 2.312.500 2.087.500 -10%

Burgundy 700.000 550 410 385.000 287.000 -25%

 

The Group’s commitment to reducing the 
use of packaging is very clear, considering 
the choices made concerning bottle weight 
in the last 5 years. The cooperation with 
and the stimuli sent out to the suppliers 
have resulted in bottles that, while meeting 
the highest standards regarding quality 
and safety, have allowed for a significant 
reduction in glass consumption per finished 
product unit. 

This policy has allowed an overall reduction 
in glass use of 2,223 tonnes compared to 
the estimated consumption based on the 
bottles used 5 years ago. 

As regards the use of stoppers, today 
fewer synthetic corks are used, in favour of 

microgranular corks or recyclable aluminum 
caps. Compared to 5 years ago, output has 
passed from 1 million to 15 million bottles 
with 100% recyclable aluminum screw caps. 

5 years ago, the Group used oil-based 
(Ethylene-Vinyl Acetate) glues for 
closing cartons; it then shifted to using a 
chemical formula (metallocene-based hot 
melt adhesive). This action, along with 
the investment in operating machines 
(replacement of nozzles for glue dosage), 
has allowed to cut down by half the 
consumption of glues, which in quantitative 
terms is equivalent to -8,000 kg of glue used 
per year.

EN-1

EN-27
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BOTTLE TYPE
Q.TY OF BOTTLES

2014 / 2015
WEIGHT

5 YEARS AGO (g)
IMPROVED
WEIGHT (g)

TOTAL SCENARIO
5 YEARS AGO (kg)

TOTAL NOW (kg) CHANGE (%)

Bordeaux, Standard 600.000 410 360 246.000 216.000 -12%

Bordeaux, Tall 12.000.000 450 420 5.400.000 5.040.000 -7%

Bordeaux, Truncated cone 11.500.000 600 500 6.900.000 5.750.000 -17%

Bordeaux, European 3.600.000 600 500 2.160.000 1.800.000 -17%

Champagne 2.500.000 925 835 2.312.500 2.087.500 -10%

Burgundy 700.000 550 410 385.000 287.000 -25%

 

Another action that has allowed to 
significantly reduce packaging is the 
introduction of the Slip Sheet system. All 
overseas shipments are performed with this 
system, that allows a reduction in volume 

and weight of the shipped goods. The other 
shipments, amounting to about half of the 
bottles, are handled using reusable pallets 
coming from the EPAL-EUR and CHEP 
circuits. 
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BOXES

420,96 t

OWN GRAPES

34.557 t 105 t

PLASTIC

148 t

BOTTLES

20.280 t

PAPER/CARDBOARD

2.820 t

ALUMINUM

82 t

PALLETS

118 t

STEEL

9 t

VINIFICATION

BOTTLING

MEZZACORONA
NOSIO

ENOLOGICAL
COMPLEMENTS

HARVEST

Al

APPLES

28.556 t 2.960 t

LABELS

5,22 t

PACKAGING

129,45 t

PALLETS

118,67 t

CASES

604,73 t

0,6 t

STORAGE

PACKAGING

MAGAZZINO
VALENTINA

CONTAINERS
HARVEST

CLEANING &
HYGIENE PRODUCTS

Raw materials - Wine

G4-12

EN-1-S.S
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BOXES

420,96 t

OWN GRAPES

34.557 t 105 t

PLASTIC

148 t

BOTTLES

20.280 t

PAPER/CARDBOARD

2.820 t

ALUMINUM

82 t

PALLETS

118 t

STEEL

9 t

VINIFICATION

BOTTLING

MEZZACORONA
NOSIO

ENOLOGICAL
COMPLEMENTS

HARVEST

Al

APPLES

28.556 t 2.960 t

LABELS

5,22 t

PACKAGING

129,45 t

PALLETS

118,67 t

CASES

604,73 t

0,6 t

STORAGE

PACKAGING

MAGAZZINO
VALENTINA

CONTAINERS
HARVEST

CLEANING &
HYGIENE PRODUCTS

Raw materials - Apples
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NON-SORTED

ENERGY RECOVERY
FROM BIOMASS

INERTS

HAzARDOUS WASTE

MIXED PACKAGING

3.9
WASTE

Waste by destination
mean percentage in the last 3 years

Gruppo Mezzacorona is continuously 
improving its efficiency in the use of raw 
materials and processes. Indeed, it pays 
great attention to recycling, composting and 
energy recovery from scraps. 

The main kind of waste produced consists of 
biodegradable scraps (20%) and purification 
plant sludges (almost 58%), the latter 
classified as special waste (biological 
sludge). The organic material that derives 
from the raw material scraps is sent to 
the waste-to-energy plant (grape stalks), 
while the purification sludge, thanks to 
the investment in the dehydration plant 
completed in July 2015, is sent to composting 
and, starting in the next few crop years, 
when the plant will be fully operational, 
they will undergo a 90% reduction in weight. 
Previously, the liquid sludge was disposed of 
by an authorised centre. 

The waste volume produced in 2012 was 
affected by the lower crop production 
volumes caused by the weather, which gave 
rise to a smaller volume of grapes sent to the 
winery and of the scraps from harvesting. 
The year 2014, instead, shows an approx. 
4% reduction in waste volumes compared to 
2013, mainly caused by a smaller quantity of 
organic waste produced. 

EN-23

PAPER & CARDBOARD

0,9%

SPECIAL WASTE

57,6%

ORGANIC

19,4%

7,5%
GLASS6,3%

PLASTIC

0,1%

0,1%

0,1%

5,4%

2,7%
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WASTE DESTINATION (t) 2012 2013 2014
CHANGE

2013 / 2014

Sorted 972,7 1131,1 956,3 -15%

Non-sorted 70,3 68,3 73,7 8%

Special 999,3 1.844,9 1.925,5 4%

Hazardous* 1,2 1,4 3,0 102%

Energy recovery 13,6 43,0 16,0 -63%

TOTAL 2.057,3 3.088,9 2.974,6 -4%

*Organic material, mostly biological sludge sent on to composting.
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3.10
ENVIRONMENTAL FOOTPRINT
OF THE PRODUCT

The expression ‘environmental footprint of 
the product’ refers to the study that allows 
to estimate the environmental impact of the 
main processes required to transform the 
raw material into the finished product. The 
study has been conducted by analysing the 
consumption of water and energy, the CO2 
emissions and the production of waste, and 
by considering the following boundaries: 
from the arrival of the raw material to the 
exit from the gates of the finished product. 
In estimating CO2 emissions, therefore, 
the following sources inside the plants 
were considered: electricity used, methane 

consumption, transport and internal 
movement. The field and external logistics 
phases were excluded.

The product units considered for calculation 
correspond to the main products analysed 
in this reporting context: 

•	 vinification and ageing of 0.75 l of bulk 
wine for Mezzacorona Sca;

•	 bottling and packaging of one 0.75 l 
wine bottle for Nosio SpA; 

•	 packaging and conservation of 1 kg of 
apples for Magazzino Valentina.

PR-1-S.S

1 BOTTLE OF WINE
(standard 0,75 l)

ELECTRICITY            METHANE                  CO2             WATER            WASTE

0,073 kWh

0,016 mc

0,060 kg

2,735 l

0,013 kg

0,176 kWh

0,007 mc

0,065 kg

2,797 l

0,086 kg

0,120 kWh

0,002 mc

0,050 kg

2,229 l

0,002 kg

0,75 LITRES
OF BULK WINE

1 KG
OF APPLES
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WASTE PRODUCTION PER PRODUCT UNIT

Kg OF WASTE FOR 2012/2013 2013/2014 2014/2015 AVG

0,75 l of bulk wine 0,054 0,114 0,091 0,086

1 0,75 l bottle 0,012 0,012 0,014 0,013

1 kg of apples 0,002 0,003 0,001 0,002

WATER CONSUMPTION PER PRODUCT UNIT

l OF WATER FOR 2012 /2 013 2013 / 2014 2014 / 2015 AVG

0,75 l of bulk wine 2,170 2,513 3,707 2,797

1 0,75 l bottle 2,278 2,108 3,818 2,735

1 kg of apples 2,110 2,308 2,270 2,229

METHANE CONSUMPTION PER PRODUCT UNIT

Mc OF METHANE FOR 2012 / 2013 2013 / 2014 2014 / 2015 AVG

0,75 l of bulk wine 0,008 0,009 0,006 0,007

1 0,75 l bottle 0,016 0,015 0,015 0,016

1 kg of apples 0,002 0,003 0,002 0,002

CO2 EMISSIONS PER PRODUCT UNIT

Kg OF CO2 FOR 2012 / 2013 2013 / 2014 2014 / 2015 AVG

0,75 l of bulk wine 0,059 0,077 0,060 0,065

1 0,75 l bottle 0,061 0,059 0,062 0,060

1 kg of apples 0,048 0,049 0,053 0,050

ENERGY CONSUMPTION PER PRODUCT UNIT

kWh OF ELECTRICITY FOR 2012 / 2013 2013 / 2014 2014 / 2015 AVG

0,75 l of bulk wine 0,150 0,206 0,171 0,176

1 0,75 l bottle 0,069 0,071 0,080 0,073

1 kg of apples 0,118 0,114 0,128* 0,120

*The increase in consumption is attributable to the increase in packaged products.
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The Group’s strongpoint has always been

the capacity to make strategic decisions that would 

positively affect the income of the members,

with thought-out solutions that would ensure

the members’ full support of the cooperative

company’s strategies. [...] 

Fabrizio Dagostin
Head of the Agriculture Service of the Autonomous Province of Trento



4
PUTTING PEOPLE 
AT THE CENTRE



4.1
OUR MEMBERS:
THE STRENGHT OF MEZZACORONA

Gruppo Mezzacorona, since its establishment 
as Cantina Sociale di Mezzocorona in 1904, 
has put its members at the heart of its 
activities and development. The principle 
of mutualism, in fact, has remained the 
cornerstone of the company, over the years, 
and the important role played by each 
member and safeguarding their income 
have always been the basis of our decision-
making process, which constantly and 
continuously involves our membership.

The Group offers a series of important 
services to its membership that go well 
beyond mere financial profit. For example, 
a team of highly-qualified technical experts 
is at hand to help and support the members 
and their farms, by advising them on specific 
matters relating to the entire production 
chain – from vine-growing to wine bottling 
– but also to help streamline the red tape. 
In particular, the members department 
supports members in handling bureaucratic 
duties and compiling the “field log” (a 
record of daily activities in the vineyard 
or orchard) as well as cadastral and other 
official documents.

Moreover, the Group organises periodical 
training opportunities – e.g. technical 
meetings and periodical general meetings - 
to help improve and increase the technical 
know how and business culture of its 
members. At such meetings, members also 
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present their projects and results. The Group 
newsletter, called “Mezzapagina”, keeps 
members up to date with the latest farming 
trends and performance results during the 
year, as well as presenting sales figures 
and news about all the Group’s activities in 
general.

This innovative approach by Gruppo 
Mezzacorona has enabled vine-growers to 
become the key players in the development 

of their community, as well as careful and 
dynamic entrepreneurs capable of exploiting 
to the full the financial, social and human

resources built up in over 112 years since 
the establishment of the Mezzacorona 
cooperative, with a spirit of innovation, 
willingness to change, mental openness, 
determination, imaginativeness and 
effectiveness.
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4.2
THE PRECIOUS ROLE
OF HUMAN RESOURCES

he growth of Gruppo Mezzacorona over 
the years owes much to the constant 
development of our human resources. The 
number of our employees, and especially 
of our female employees, has gradually 
increased, in parallel with a focus on equal 
opportunities. Of the 269 employees of 
Nosio SpA and Mezzacorona Sca, recently 
strengthened with new hirings, 97.8% 
live in the region, a percentage that is up 
compared to the previous farming year 
(+0.2%).

he attractiveness of our enterprise, which 
contributes enormously to promoting and 
developing our territory, is confirmed by the 
15% share of employees born outside the 
region.

If we also consider our influence on overall 
employment in Trentino, we have estimated 
that the Mezzacorona cooperative 
generates a labour demand, in the field, 
of 860 equivalent persons per year in the 

 % OF EMPLOYEES BY GEOGRAPHICAL AREA OF BIRTH

TRENTINO-SOUTH TYROL ELSEWHERE

2012 / 2013 86,1% 13,9%

2013 / 2014 85,5% 14,5%

2014 / 2015 84,9% 15,1%

TRENTINO-SOUTH TYROL

97,8%

Employees by geographical area of residence 
2014 / 2015

3%ELSEWHERE

vine-growing sector (assuming an average 
requirement of 600 hours of work per 
hectare).

2,2%
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Gruppo Mezzacorona’s strong ties with 
the region is also testified by the high 
percentage of managers that come from 
the local community: no less than 88% of 
managers, in fact, were born or live in the 
Province of Trento. This is also representative 
of our capacity to prevent a brain drain from 
the region and exploit the excellence and 
skills of highly qualified people, generating 
high added value for the community as a 
whole.

Managers by geographical area

ELSEWHERE

TRENTINO-SOUTH TYROL

88%

12%

Most of the work at Gruppo Mezzacorona 
is carried out by accurately selected and 
trained in-house resources. We apply the 
provisions of the National Collective Labour 
Agreement for Agricultural Cooperatives 
and Consortiums to all our staff, except for 
the managers who, instead, are subject to 
the National Contract for Managers of Farm 
Enterprises. Any changes in our organisation 
are always consistent with the provisions of 
these two contracts.

Our staff undergoes considerable seasonal 
changes, in connection with the grape and 
fruit harvesting periods. The percentage 
of seasonal workers compared to our total 
employees was 26% in 2014- 2015, up 
compared to the two previous years (23.1% 
in 2013-2014 and 21.5% in 2012-2013). 
Except for the workers typically engaged 
under seasonal arrangements, 90.6% of all 
our employees are hired under permanent 
employment contracts.

Our human resources

 NUMBER OF EMPLOYEES BY TYPE OF CONTRACT

(EXCEPT SEASONAL WORKERS)

PERMANENT TEMPORARY

FULL-TIME PART-TIME FULL-TIME PART-TIME

2012 / 2013 172 13 6 0

2013 / 2014 174 12 12 0

2014 / 2015 169 12 18 1

G4-10

G4-11

EC-6

LA-4

97



PERMANENT EMPLOYEES BY TYPE OF JOB AND GENDER

2012 / 2013 2013 / 2014 2014 / 2015

M F M F M F

Managers 6 0 6 0 6 0

White-collar 48 29 48 28 47 27

Blue-collar 90 11 93 11 91 11

TOTAL 144 40 147 39 145 38

EMPLOYEES BY JOB AND AGE GROUP

2012 / 2013 2013 / 2014 2014 / 2015

18-34 35-50 >50 18-34 35-50 >50 18-34 35-50 >50

Managers 0 5 1 0 6 1 0 5 2

White-collar 18 50 14 20 51 13 20 52 12

Blue-collar 24 45 35 26 45 37 27 45 37

Seasonal 22 14 15 26 18 16 32 21 16

TOTAL 63 114 65 72 119 67 79 123 67

The largest group among our permanent 
employees are blue-collar workers, in the 
case of men, and white-collar workers, in 
the case of women. We have recorded no 
significant differences over the last three 
years.

One of the largest age groups among 
employees at Gruppo Mezzacorona is the 
18-34 years group, which features a rising 
trend in the last year, accounting for almost 
29% of all employees.

The figures refer to the standard number of workers in relation to their seniority in the business; the figure 
has been rounded up to the unit.
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In the last year, excluding seasonal workers, 
Mezzacorona has hired 22 new employees: 2 
are newly-hired professionals, while 20 were 
hired as a result of the ordinary staff turnover 
process. The new hirings and turnover have 
led to an improvement of certain corporate 
functions and to an increase in the Group’s 
performance. Furthermore, over the last 
three years, the strategic decision to focus 

more on the packaged fruit & vegetable 
sector, which features higher margins, has 
led to an increase in the number of seasonal 
workers

Gruppo Mezzacorona features a low and 
stable global turnover rate in recent years, 
which points to higher employee satisfaction. 
The following table shows the turnover rate 
for the different groups of workers.

Recruitment and turnover

TURNOVER RATE (%)

RATE 2012 / 2013 2013 / 2014 2014 / 2015

By age group

<35: 25,6 %

35-50: 8,1 %

>50: 9,8 %

<35: 25,0 %

35-50: 5,0 %

>50: 8,0 %

<35: 22,6 %

30-50: 2,8 %

>50: 11,5 %

Men 9,5 % 9,2 % 8,4 %

Women 24,4 % 14,3 % 13,0 %

GLOBAL FIGURE 12,7 % 10,8 % 9,9 %

LA-1

The turnover rate has been calculated by dividing the smaller value between outgoing and incoming 
employees by the total number of employees.
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The Group’s focus on equal opportunities 
has translated into a constant increase in 
the number of female workers in the last 
three years, up from 28.3% in 2012-2013 to 
32.7% in 2014-2015. Among the white-collar 
employees the number of women is almost 
equal to that of men, at 41.5%. There are no 
female managers.

Equal opportunities

Equal opportunities 2014 / 2015

M

F

67,3%

32,7%

LA-12
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Ratio of total gross remuneration between men and women

The following table shows the ratio of total 
gross remuneration between men and 
women. This value is obtained by dividing 
the total annual gross salaries received by 
women and the total gross salaries received 
by men, for each group; a result of 100% 
means an equal remuneration. Within the 
same job classification level, the ratio goes 
from a minimum of 75% to a maximum of 
108%.

The 75% figure for job classification level 
5 (white-collar employees) is due to the 
increase in the number of women hired 
within this level and to the consequent 
lower seniority of service compared to their 
male peers, as well as to the different tasks 
carried out.

 

RATIO OF TOTAL GROSS REMUNERATION

Placement White-collars Blue-collars

Livello 1 1,01 \

Livello 2 1,03 \

Livello 3 1,08 \

Livello 4 0,89 0,99

Livello 5 0,75 1,00

Livello 6 \ 0,97

LA-13
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Gruppo Mezzacorona’s growth over the 
years has been based on investments in 
training and research, aimed at increasing 
the know-how of its employees and its 
members and transforming these new skills 
into added value for the company as a 
whole.

The cooperative spirit on which Gruppo 
Mezzacorona has been built can also be 
developed and consolidated through the 
cultural growth of the farmer members 
thanks to lifelong training, which is 
constantly provided by the Group in order to 
transmit and ensure the proper cultivation 
techniques, as well as to transfer socio- 
economic skills.

During the year, the training and consulting 
activities for members feature:

• training meetings in the winter months, 
focusing on important issues relating to the 
past and the coming seasons. Every year 5 
meetings are organised for each farming 
area: Mezzocorona, Arco, Ala, Salorno and 
Val di Cembra;

• training meetings held in the vineyards, 
on specific issues, generally one or two per 
farming area. In recent years, important 
issues have been addressed, such as

the mechanical alternatives to herbicides, 
with practical demonstrations. Each training 
session is attended by between 30 and 50 
members;

4.3
LIFELONG TRAINING

LA-10
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• periodical training meetings with 
agronomists in the fruit orchards;

•	a single evening, held before the

harvest season for all the members at the 
head office in Mezzocorona, for information 
and instructions with regard to the 
harvesting process;

• messaging: technical instructions for 
vineyard operations and plant protection 
purposes are circulated by means of notices 
put up on the bulletin boards at the various 
facilities, on the Cantina’s website, by 
answering service and by text messages. The 
messages are rather frequent and reach all 
the members;

• direct contact: all the members have the 
mobile telephone number of the technical 
experts they can call for information, advice 
and field inspections.

The company promotes, through the 
respective management offices, all activities 
aimed at improving the know how and skills 
of its employees, by inviting them to take 
part in in-house or external training courses. 
However, the employees themselves can 
join and attend any specific courses they are 
interested in.

We also entertain partnerships with 
universities and research institutions, 
which, alongside the activities of our Quality 
Control and Research and Development 
Laboratory, enhance the Group’s know 
how and specialisation level.

Members and employees are also involved 
in all new projects or investments through 
information meetings. In 2003, when the 
cooperative launched its operations in Sicily, 
a journey was organised for the members to 
visit the Group enterprises and involve them 
in this new venture.
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Gruppo Mezzacorona is convinced that 
there is a direct link between the quality of its 
products and the quality of the workplace. 
This principle is reflected in the care that 
it has always shown for the needs of its 
employees, attempting, where possible, 
to meet their requests and ensuring the 
greatest flexibility with regard to working 
hours, holidays and leave from work.

Care in designing the workplace is 
fundamental to achieving a pleasant working 
environment for the many employees who 
work there every day. This has been the 
key focus in designing the Wine Citadel, to 
ensure an adequate degree of comfort for 
employees, by means of natural lighting, 
adequate sheltered parking areas and a 
canteen.

The focus by Gruppo Mezzacorona on its 
employees is also reflected in the fact that we 
have received only one complaint in the last 
three years relating to working conditions 
at the end of the last farming year, currently 
under discussion.

The Group also carefully monitors, as 
foreseen by current regulations, any form of 
discrimination based on race, social class or 
religion. The General Management examines 
all the complaints

it receives from its employees as concerns 
any cases of discrimination, and takes the 
necessary measures. In the period covered 

by this report no disciplinary actions were 
taken for discrimination reasons.

Our concern for and consideration of our 
employees is reflected in our care for health 
and safety at work, which we consider a 
key priority.

4.4
WORK ENVIRONMENT
AND SAFETY

LA-16

HR-3
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In accordance with the applicable 
regulations (Consolidation Law on Safety 
at Work, i.e. Legislative Decree 81/2008), the 
Group companies have set up a Prevention 
and Protection Service featuring a number 
of positions and roles, and a specific risk 
assessment document has been prepared 
for each production facility. The health 
and safety conditions are monitored on a 

regular basis, through adequate training and 
periodical meetings between the workers’ 
health and safety representative, the head 
of the prevention and protection service, the 
company’s health and safety manager and 
the physician in charge.

In the last three farming years no serious 
incidents have occurred in the plants or in 
other facilities of Gruppo Mezzacorona.

NUMBER OF HEALTH & SAFETY INCIDENTS

2012 / 2013 2013 / 2014 2014 / 2015 AVERAGE

NOSIO 6 1 4 3,67

MEzzACORONA 3 3 6 4,00

LA-5

105



4.5
CONSUMER HEALTH
AND SAFETY

Consumer satisfaction is an extremely 
important aspect for Gruppo Mezzacorona. 
In the vine- growing and horticultural sector, 
consumer satisfaction is closely tied to the 
quality of the produce, a fundamental 
aspect for the Group with regard to both 
flavour and health and safety.

Our compliance with the provincial 
integrated farming regulations, in both 
our vine-growing and horticultural sectors, 
ensures a special focus on the quality 
and safety of our produce from the very 
beginning.

The experience and training of our 
personnel ensures that all our produce 
are controlled and quality- guaranteed. 
Gruppo Mezzacorona operates on the basis 
of its own HACCP manual, which takes 
into account a broad range of factors to be 
monitored, even more than those referred 
to in the studies by Assoenologi, Unione 
Italiana Vini and Federvini.

A large number of accurate controls are 
carried out along the entire production 
line; all processes have been standardised 
and are checked at each step by specifically 
qualified laboratory analysts.

PR-1

PR-1-S.S
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TEXTS CARRIED OUT ON THE PRODUCTS OF THE VINE-GROWING SECTOR

2013 2014 2015

Analysed samples 19.500 21.000 22.000

Analysed parameteres 290.000 315.000 325.000

Each product has its own electronic 
datasheet, which is used as a reference for 
the principal chemical parameters.

Following are the data relating to the 
samples and parameters analysed in the 
three farming years of reference for the vine- 
growing sector.

The non-conformities recorded internally 
and externally are very few compared to the 
huge output of the company. In 2015, two 
non-conformities were reported in the vine-
growing sector: an internal one (mistaken 
labelling) and an external one (reprocessing 
of Lagrein Bag in Box).

Non conformities reported in the vine-growing sector

2013 2014 2015

INTERNAL

2

1

EXTERNAL

1

1

INTERNAL

EXTERNAL

INTERNAL

2

1

EXTERNAL
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The horticultural sector of the Group also 
features specific controls on the finished 
product, in addition to the controls carried 
out on the plants. A very low number of non-
conformities have been reported, confirming 
the validity of the control systems, like in 
the vine-growing sector. In 2015, in the 
horticultural sector, 8 non- conformities were 
reported: two for defects and bruises, two 
relating to the EAN code on the bags, one for 
the size, two for pre- sizing defects and, one 
for weight problems concerning the bags.

TEXTS CARRIED OUT ON THE HORTICULTURAL PRODUCTS 

 2013 2014 2015

Multi-residue tests 41 41 46

Vine-apple tree drift 2 2 2

Apple tree-vine drift 8 6 6

Tests on the finished product 7 9 6

2013 2014 2015

3

EXTERNAL

Non conformities reported in the horticultural sector

1

EXTERNAL

8

EXTERNAL
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The quality of information to clients is an 
important aspect for the Group, which 
is why our labels provide extra-detailed 
nutritional and consumer information, 
in addition to the mandatory information 
required by law.

Furthermore, the wine and spumante 
labels provide additional information on 
the origin of the grapes, alongside serving 
and matchng suggestions, such as the 
serving temperature, for example, to better 

illustrate the characteristics of each product. 
The labels also carry the website address 
of the relevant brand, where consumers 
can find further and even more detailed 
information. Since 2015, Mezzacorona wine 
bottle labels also feature a QR code, which 
can be scanned with a smartphone or tablet 
to view video presentations of the product, 
offering consumers a novel and modern 
way of learning all about the story and 
characteristics of the Mezzacorona products.

Product labelling

EACH WINE HAS A STORY TO TELL
Our video stories reveal the unique spirit of each Mezzacorona wine:

its characteristics, suggested matchings, and the deep relationship with the area of production.
Frame the QR code on the back label with a smartphone or tablet and start your discovery trip.
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Mezzacorona

has Trentino inside

because its wines are born

of the pristine soil

and of the ideal microclimate;

the values of the region

-purity, sincerity, authenticity-

transfer to the brand

thanks to communication.



5
COMMUNICATION



5.1
MEZZACORONA, AN OSMOTIC REALITY

110 YEARS OF MEzzACORONA.
AN HISTORY WITH DEEP ROOTS, BUT 

ALWAYS WITH AN EYE ON THE FUTURE
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The international success of Mezzacorona 
stems from the capacity to communicate its 
own values by associating them to its brands 
in a transparent, effective and credible 
manner.

In the fields of communication and 
marketing as well, the holding expresses its 
strength that solidly rests on a base of 1,600 
farmer members who were the first to share 
the investment in the rationalisation of the 
production and the commercial phases and 
then in the development of a marketing 
strategy that could guarantee their presence 
and recognisability at international level.

Thanks to this strength, the Group has 
won the challenge of making competitive 
mountain farming, that started out at a 
disadvantage compared to valley farming 
and that today sells its products around the 
world also through the Group’s two foreign 
branches, Prestige Wine Imports and Bavaria 
Wein Import. Within this context, it is clear 
that marketing and communication play 
a strategic role for Mezzacorona, helping 
to guarantee the Group’s international 
positioning and the recognisability of 
the brand and of the values associated with it.

It is the farmer members, the main 
stakeholders of the company, who transfer 
in an almost unconscious manner, via 
osmosis, their own values into the 

communication of the brand Mezzacorona: 
their history, the will to tell their story and 
to reveal what is at the basis of the quality 
of their wines, vine varieties, work and 
vocation for farming.

Communication permeates all aspects of 
the company’s organisation, spontaneously 
proceeding to share and export positive 
models, opening Mezzacorona to the 
world via the media, the social media, 
the events, the guided tours, the concerts 
and the Mezzocorona Expo, trade fair 
for economic activities and handicrafts 
held in the Wine Citadel, or the Agriacma 
agricultural machinery fair.

Mezzacorona has Trentino inside, 
because its wines are born of the pristine 
soil and of an ideal microclimate; the 
values of the territory – purity, sincerity, 
authenticity – transfer to the brand thanks 
to communication.

In conviviality and in the concept of 
drinking well every day, Mezzacorona 
communication aims at exporting the will 
to combine the wines with the dishes and 
flavours of Italy’s best eating traditions.

Mezzacorona’s values are also well rooted 
in balance and express themselves on the 
communication level through the idea of 
elegance, associated to a choice for quality 
and taste. 

We are celebrating our 110th anniversary: the ancient memory of a unique past, 
the deep values of our people, love for the land and for nature, a culture

based on work and excellence, eyes open out onto the world, a passion for wine.
Congratulations Mezzacorona!
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5.2
THE VALUE OF COMMUNICATING WINE:
THE REGION’S FOCAL POINT

Tutto in un bicchiere (All in a glass). 
The promotion of Mezzacorona products 
proceeds instep with the promotion of 
Trentino as a land to visit.

The advertising campaigns for the Group’s 
brands for years, and especially in the last 
few years, have succeeded in blending the 
promotion of wines with Trentino’s identity, 
providing a strong impulse to the region’s 
economy and to the expression of its 
inhabitants.

After all, wine expresses the features of the 
soil where it is cultivated. Trentino, with its 
vocation for viticulture thanks to its pristine 
environment and ideal microclimate, and 
with its culture of hard work, has known the 
art of making wine for many generations. 
These are elements to be communicated 
with pride, taking on their own distinctive 
value. This is how this idea on the 
company’s website translates into the claim: 
Mezzacorona has Trentino inside. 

This is where you’ll find Trentino at its most authentic: the 
charm of its vineyards surrounded by the majesty of the 
mountains, the purity of Nature and the art of making wine 
since 1904. Authentic Trentino.

ALL IN A GLASS

The velvety palate and
all of the characteristics of 
Teroldego Mezzacorona
in our narrative video.
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Since 1904, generations of families in Trentino 
have chosen to work with due regard for the 
environment by using sustainable processing 
techniques, by cultivating their vineyards 
with integrated production systems, using 
increasingly more natural products. A 
diligent team of enologists and agronomists 
works together with our vine-growers every 
day, following with care the entire life cycle 
of the product, placing the most advanced 
techniques and production tools at the 
service of tradition.

(source: corporate website, Mezzacorona.it)

In Italy, the Mezzacorona and Rotari 
advertising campaigns appear in all major 
newspapers (Corriere della Sera, Repubblica, 
Il Messaggero, Il Sole 24 Ore), and the Rotari 
brand has also been promoted in the city of 
Milan during the Christmas period.

The aim of the Mezzacorona communication

strategy is to make the wine turn into the 
ambassador of Trentino on tables around 
the world.

From local to global. Advertising 
campaigns in the local and national 
newspapers have been accompanied by 
a massive presence on all main special- 
interest channels in the US since 2012. News 
about the Group’s brands have appeared 
on famous general-interest newspapers 
such as Usa Today, Huffington Post, Esquire 
Magazine, among others.

A section dedicated to the company’s 
website, called “Discover Trentino with 
us”, offers itineraries, info about the 
Dolomites, accommodation and attraction, 
thus integrating into the Group’s strategy 
a territorial marketing that powerfully 
and concretely reinforces the conceptual 
association of the product with its land of 
origin.

This is where you’ll find Trentino at its most authentic: the 
charm of its vineyards surrounded by the majesty of the 
mountains, the purity of Nature and the art of making wine 
since 1904. Authentic Trentino.

ALL IN A GLASS
The fruity notes and
all of the characteristics of 
Chardonnay Mezzacorona 
in our narrative video.
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In 2014, Gruppo Mezzacorona underwent 
the overhauling of its online presence, 
starting with its websites. The website of the 
Gruppo  gives birth to the websites of the 
brands Mezzacorona , Rotari , Stemmari 

, Feudo Arancio  and Valentina , all 
easily navigable in various languages.

The social channels of Mezzacorona, Rotari, 
Feudo Arancio and Stemmari have obtained 

excellent results in terms of visibility and 
dialogue with consumers, confirming the 
company’s capacity to master the logics of 
modern communication and of being one of 
the most active wineries in this channel at 
national and international level. This effort 
was recognised by its winning the award by 
the prestigious magazine Wine Spectator 
as the most social winery at Vinitaly 2014.

5.3
THE SOCIAL NETWORKS AND THE WEB
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facebook.com/MezzacoronaIT

  facebook.com/RotariSpumante

facebook.com/Mezzacorona

 twitter.com/mezzacoronait

twitter.com/rotarispumante

    twitter.com/mezzacoronawine

instagram.com/mezzacoronait

instagram.com/mezzacoronawine

instagram.com/rotarispumante

The social media chosen are: Facebook, 
Twitter and Instagram, with specific 
profiles for Italy and for US consumers. 
This significant commitment has gained 
considerable public following.

The three Facebook pages MezzacoronaIT 
, Mezzacorona Wines  and Rotari  

have gained a total of 363,441 Likes (at 31 
August 2015), with a very high interaction 
level.

There are also three Twitter accounts: 
@MezzacoronaIT , @RotariSpumante  
and @MezzacoronaWine  that, in addition 
to providing information and news about the 
products, link wine with the territory in an 
emotion-triggering style of communication. 
They count a total of 19,305 followers (at 31 
August 2015).

And then the three Instagram profiles, 
in the community loved by photographers, 
where the passion for places and for food 
that is in the philosophy of Mezzacorona’s 
products is expressed.

@mezzacoronait , @mezzacoronawine 
, @rotarispumante  have collected 

1,663 followers, while over 1,700 are the 
tweets with the hashtag #mezzacorona on 
Instagram.

The Group is also testing, for U.S. consumers, 
an account on Pinterest , the community 
that loves hobbies and leisure time and 
therefore, for all intents and purposes, wine.
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The production and administration hub, 
called Cittadella del Vino (Wine Citadel), 
a project launched in 1993 with the mission 
of requalifying the ex- Samatec industrial 
area, today has become the crowning 
accomplishment of Piana Rotaliana. The 
Citadel is an environmentally sustainable 
contempo- rary architectural style 
structure set among the vineyards, where 

low environmental impact technologies and 
solutions are used.

The Wine Citadel is a complex conceived to 
blend in seamlessly and harmoniously with 
the surrounding environment. Indeed, its 
charming ‘wave’ roof evokes the undulating 
succession of vineyards supported by 
Trentino pergolas, typical of this region. 

5.4
PALAROTARI AND THE HISTORICAL
WINERY, OPEN TO EVENTS
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The large complex, almost 15 hectares 
large, stands in the Municipality of 
Mezzocorona and brings together into a 
single structure the activities concerning the 
processing of grapes, the stocking of wines, 
the administration offices and the entire area 
reserved for events, concerts and shows, 
that includes the PalaRotari.

In 2015, 141 events, were organised, up by 
22% compared to the previous year, that 
involved over 32 thousand participants 
(+30% compared to 2014). Of these 141 
events, 75% were held in the Historical 
Winery; 34 events were held in the PalaRotari 
(of which 9 corporate events).

Find out more about the Citadel 

In the Wine Citadel, the places dedicated 
to visits and events are the following: 
the Cantina Rotari cellar; a cellar where 
grapes are supplied and vinification takes 
place; a 1200-seat multifunctional hall, the 
PalaRotari; a 4,000 m2 exhibition area. In 
addition to serving the needs of Gruppo 
Mezzacorona, this last complex has often 
made available to the community for 
events, shows and fairs (e.g.: Mezzocorona 
Expo and Agriacma) as the expression of 
the total integration between the company 
and the local population that has always 
been a feature of the activities of Gruppo 
Mezzacorona

Find out more in the dedicated website 
section: Visits & Hospitality 
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The Wine Citadel is not only a production 
and administration hub, but also the calling 
card of the region and of the product. It is a 
distinctive hallmark and a source of pride for 
the Group, as well as an identifying feature 
of the whole territory. By creating this area, 
in fact, the company has gone beyond 
the production facts, taking on different 
roles within the area it stands in. For this 
reason, the production building undergoes 
a veritable metamorphosis to become a 
touristic venue and an icon for international 
markets.

The guided tours in 2015 amounted to 455 
(+18% compared to 2014) and attracted 7,000 
visitors (+9% compared to 2014). In 2015 
the Wine Citadel obtained the Tripadvisor 
excellence certification dedicated to tourist 
attractions thanks to the reviews of those 
who visited it.

Visit la Cittadella del Vino  
on Tripadvisor
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The excellence of the Gruppo Mezzacorona’s 
products has been confirmed by the many 
awards assigned by prestigious national and 
international magazines and special guides.

The awards received by the Group’s brands 
every year are proof of the company’s 
constant commitment to creating products 
inspired by total quality standards and of 
its attention to the needs of the markets it 
serves. 

Following are some of the awards won by 
the Gruppo Mezzacorona products in 2015.

5.5
RECOGNITION

AWARDS GIVEN TO THE MAIN BRANDS 
IN 2014 / 2015

Mezzacorona 38

Rotari 12

Castel Firmian 29

Tolloy 1

Feudo Arancio 40

Stemmari 28

All of the awards won since 2012 to the 
present, for all the brands and all of the 
varieties, can be viewed on the website in 
the Riconoscimenti . section.

121

http://www.mezzacorona.it/en-us/ratings
http://www.mezzacorona.it/en-us/ratings


Today, Mezzacorona is ready

to take on the new challenges emerging

from the social end economic context.

The sustainability theme in agriculture

has become one of the most strategic 

elements for agri-food sector enterprises, 

that are most closely in contact

with the environment{...}

Luca Rigotti
President of  Gruppo Mezzacorona



6
CONTINUOUS

IMPROVEMENT



In its vision, Gruppo Mezzacorona has 
always steadfastly held on to a total quality 
principle. It is a mindset and a code of action 
that assigns priority to the product’s intrinsic 
characteristics as well as to the way in which 
they are achieved, involving all of the phases 
of the production chain and with it the direct 
and indirect economic, environmental 
ethical and social aspects.

The road of continuous improvement is 
built starting from labour ethics, that, with 
professionalism and purpose, are expressed 
in the full respect for people, products and 
the environment.

This responsibleness, blended with 
commitment and result-oriented leadership, 
has led the Group to become a model of 
innovation and the driving force in the 
transformation of the vine-growing and 
wine- making sector and of Trentino’s 
agricultural industry as a whole. A dynamic 
philosophy based on the constant quest for 
ameliorative solutions, that look far into the 
future but are founded on ultracentenary 
experience, and that, with the same spirit, 
have driven the decisions of members, 
directors and management.. 
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Members’ growth

One of the founding principles of the 
articles of association of the Mezzacorona 
cooperative is the recognition of the work 
done by the members and the increase in 
positive externalities. The Group provides 
meticulous and constant attention to the 
membership’s needs, and not only in terms 
of economic and financial revenues but also 
of a whole array of needs concerning the 
increase in farming efficiency. This results 
in the activities offered and constantly 
being upgraded, such as the membership 
office, that sees to all of the administrative 
and bureaucratic obligations vine-growing 

farmers are called to accomplish, the 
agronomic assistance provided by 
the Group’s technicians to members for 
updating and control of field practices. 
This is performed either via training and 
information meetings, or via the assistance 
office’s staff that is always on call. Routine 
courses on workplace safety and on the 
issuance of the permits for the correct use of 
pesticides are also organised, while detailed 
news regarding the Group’s activities and 
positioning is disseminated by means of the 
periodical “MezzaPagina”.

Effects on the local communities

The Group has always founded its ethical- 
social values on the respect for and the 
enhancement and safeguarding of the local 
community and of the environment in 
which the vine-growing members live and 
work, so much so that it has been defined as 
an example of village company.

Among its main goals:

•	 to increment the benefits for the territory 
in terms of employment rates and of 
production chain, guaranteeing the 
growth of direct and indirect positive 
effects at local economy level;

•	 to continue and consolidate cooperation 
with universities, research institutes and 
associations and to open up to new 
cooperation projects with other entities;

•	 to increasingly become a pole of 
attraction for short and medium distance 
enotourism;;

•	 To increase the safety of the collectivity 
by applying cultivation methods that 
have reduced impacts on human 
health and on the environment through 
certification of the integrated production 
for the grapes.
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Safety and the respect for workers’ rights are 
considered to be priority and fundamental 
aspects. There are many initiatives regarding 
growth in workers’ skills via specialised 
training courses. Among the upcoming 
objectives there is the definition of a training 
monitoring tool, transversal to the various 
areas and initiatives, aimed at achieving 
standards that enhance the ethical nature 
of the production chain via the Group’s 
competitiveness. 

Enhancement of human resources

Product quality and guarantee

Very high process standards and quality 
controls, ranging from grape cultivation to 
the sale of the bottled product, make sure 
that the product’s organoleptic properties, 
its wholesomeness and its safety are 
maintained.

The Group intends to continuously improve 
its products by means of research and 
development projects applied to the quality 
and efficiency of the farming and vinification 
processes.

LA-14

SO-9
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The areas in which the Group has invested 
in the last few years to improve its 
environmental performance are many 
and varied: renewable energy sources, 
application of environmental management 
systems, design of low environmental 
impact spaces and processes, the drop in 
demand for packaging.

The concepts of total quality and of village 
company are closely linked to protection of 
the environment and thus to the Group’s 
sustainability strategies. Some of the main 

environmental objectives in the near future 
are the following: joining the National 
Integrated Crop Management Quality 
System (Sistema di Qualità Nazionale di 
Produzione Integrata - SQNPI), continuous 
search for vine-growing techniques 
with lower impact on health and on 
the environment, the development of a 
sustainable procurement policy and a 
reduction in resource consumption and in 
waste production.

Environmental protection

Reporting and monitoring

By drafting its first Sustainability Report, the 
Group intends to meet the stakeholders’s 
need to be kept informed and fully aware 
about production and about the protection 
and safeguarding of the environment and of 
health.

The first Report by Gruppo Mezzacorona, 
in fact, has touched upon all of the aspects 
and indicators, in compliance with the core 
‘in accordance’ level of the Global Reporting 
Initiative guidelines, version G4. In the next 
editions, the Group intends to widen the 
sphere of reporting investigation to the 
subsidiaries and to the agricultural phases of 
the farmer members.

EN-33
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GRI CONTENT IDEX

ANNEX

GENERAL SECTION

GRI INDICATOR CHAPTER / PARAGRAPH PAGE 

STRATEGY AND ANALYSIS

G4-1 President’s Statement The power of a social contract 8

GROUP PROFILE

G4-3 Name of the organisation Spheres, areas and activities
reported

7

G4-4 Primary brands, products and services Our brands and international 
presence

Groups brands

53

56

G4-5 The organisation’s headquarters Back cover 2

G4-6 Number of countries where
the organisation operates

Governance 36

G4-7 Nature of ownership and legal form Governance 34

G4-8 Markets served Our brands and international 
presence

53

G4-9 Scale of the organisation The power of a social contract

Group equity and 
investments

Operating and financial 
results

8

38

40

G4-10 Workforce characteristics Human resources 97

G4-11 Total employees covered by collective
bargaining agreements

Human resources 97

G4-12 Organisation’s supply chain Keeping an eye out for local 
suppliers

Raw materials

45

86

G4-13 Significant changes during the reporting 
period regarding the organisation’s size, 
structure, ownership or supply chain

Corporate reorganisation of the Group’s 
companies. For details, see the Financial 
Statement of Gruppo Mezzacorona for
the year 2014-2015.

G4-32
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IDENTIFICATION OF THE REPORT’S MATERIAL ASPECTS

G4-17 Entities included in the report Spheres, areas and activities 
reported

7

G4-18 Principles for defining the report content The materiality matrix 28

G4-19 Material aspects identified
in defining report content

The materiality matrix 28

G4-20 Material aspects within the organisation The materiality matrix 28

G4-21 Material aspects outside the organisation The materiality matrix 28

INVOLVEMENT OF STAKEHOLDERS

G4-24 List of stakeholder groups engaged by
the organisation

Significant relationships: 
shareholders and 
stakeholders

26

REPORT PROFILE

G4-28 Reporting period Spheres, areas and activities 
reported

7

G4-30 Reporting cycle Goals of the Sustainability 
Report

6

G4-31 Contact points for questions regarding the 
Sustainability Report

Back cover 2

G4-32 GRI content index and indication of the ‘in 
accordance’ option chosen

Goals of the Sustainability 
Report

GRI Content Index

6

128

G4-33 External assurance External assurance is not envisaged for
this edition

GOVERNANCE

G4-34 Governance structure Governance 34

G4-36 Executive-level positions for the economic, 
social and environmental topics

The various aspects have the directors of 
the corresponding areas as reference

INTEGRITY AND ETHICS

G4-56 Organisation’s values, principles, standards 
and norms of behaviour

The cooperative soul 14
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Specific Indicators

CATEGORY: ECONOMIC

GRI INDICATOR CHAPTER / PARAGRAPH PAGE 

DMA Generic disclosures on 
management approach

Many 16, 38, 
45, 60,97

ECONOMIC PERFORMANCE

G4-EC1 Direct economic value generated 
and distributed

Operating and financial results 40

MARKET PRESENCE

G4-EC6 Proportion of senior management 
hired from the local community

The precious role of Human 
Resources

97

INDIRECT ECONOMIC IMPACTS

G4-EC7 Development and impact of 
infrastructure investments and
Services supported

The Wine Citadel, a town- 
planning revolution

20

PROCUREMENT PRACTICES

G4-EC9 Proportion of spending on local 
suppliers 

Keeping an eye out for local 
suppliers

45

CATEGORY: ENVIRONMENTAL

GRI INDICATOR CHAPTER / PARAGRAPH PAGE

DMA Generic disclosures on management 
approach

Many 60, 68, 
69, 70, 
76, 80, 
84, 88

MATERIALS

G4-EN1 Materials used Raw materials 84

G4-EN1-S.S. Raw materials used Raw materials 86

ENERGY

G4-EN3 Energy consumption within the orga-
nisation

Energy and renewable 
sources

70

130
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WATER

G4-EN8 Total water withdrawal Water consumption and 
drainage

76

G4-EN9 Water sources significantly affected
by water withdrawal

Water consumption by 
source

77

BIODIVERSITY

G4-EN11 Operational sites in or adjacent to 
protected areas or areas of high
biodiversity value

The Group’s plants are not located in the 
vicinity of protected areas

EMISSIONS

G4-EN20 Emission of ozone-depleting Substan-
ces (ODS)

Management of emissions of 82 
ozone-depleting gases (CFC)

82

G4-EN21 NO, SO, and other significant emissions Emissions and transport 80

EFFLUENTS AND WASTE

G4-EN22 Total water discharge Waste water drainage volume 78

G4-EN23 Total weight of waste Waste 88

PRODUCTS AND SERVICES

G4-EN27 Extent of impact mitigation of envi-
ronmental impacts of products
and services

Actions implemented to redu-
ce raw material consumptione

Energy and renewable sources

84

70

COMPLIANCE

G4-EN29 Monetary value of significant fines 
and total number of non-monetary 
sanctions for non-compliance with
environmental laws and regulations

No sanctions to report

TRANSPORT

G4-EN30 Transport-related environmental impacts Emissions and transport 80

OVERALL

G4-EN31 Total environmental investments and 
expenditures

Environmental investments 69

SUPPLIER ENVIRONMENTAL ASSESSMENT

G4-EN33 Significant actual and potential ne-
gative environmental impacts in the 
supply chain and actions taken

Environmental investments 127
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CATEGORY: SOCIAL

GRI INDICATOR CHAPTER / PARAGRAPH PAGE 

DMA Generic disclosures on management 
approach

Many 16, 96, 
100, 102, 
104, 106

EMPLOYMENT

G4-LA1 Number and rates of new employee 
hires and employee turnover

Recruitment and turnover 99

LABOUR/MANAGEMENT RELATIONS

G4-LA4 Minimum notice periods for operatio-
nal changes

Human resources 97

OCCUPATIONAL HEALTH AND SAFETY

G4-LA5 Percentage of total workforce repre-
sented in formal joint management-
worker health and safety committees 

Work environment and 
safety

105

TRAINING AND EDUCATION

G4-LA10 Programs for skill management and
for supporting lifelong training/lear-
ning

Lifelong training 102

DIVERSITY AND EQUAL OPPORTUNITY

G4-LA12 Composition of governance bodies 
and breakdown of employee category 
according to diversity indicators

Equal opportunities 100

EQUAL REMUNERATION FOR WOMEN AND MEN

G4-LA13 Ratio of salary of women to men by 
employee category 

Ratio of total gross remu-
neration between men and 
women

101

SUPPLIER ASSESSMENT FOR LABOUR PRACTICES

G4-LA14 Percentage of new suppliers that were 
screened using labour practices
criteria

Enhancement of human 
resources

126

LABOUR PRACTICES GRIEVANCE MECHANISMS

G4-LA16 Number of grievances about labour 
practices filed, addressed and
resolved

Work environment and 
safety

104
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HUMAN RIGHTS: NON-DISCRIMINATION

G4-HR3 Total number of incidents of
discrimination and corrective
actions taken

Work environment and 
safety

104

SOCIETY: LOCAL COMMUNITIES

G4-SO1 Operations with implemented local 
Community engagement, impact
assessment and development pro-
grams

The Wine Citadel, a town-
planning revolution

Externalities and impacts on 
the territory: a village company

20

44

SOCIETY: PUBLIC POLICY

G4-SO6 Total value of political contributions, 
by country and benficiary

Gruppo Mezzacorona does not make 
political contributions 

SOCIETY: SUPPLIER ASSESSMENT FOR IMPACTS ON SOCIETY

G4-SO9 Percentage of new suppliers that were 
screened using criteria for impacts on 
society

Enhancement of human 
resources

126

PRODUCT RESPONSIBILITY: CUSTOMER HEALTH AND SAFETY

G4-DMA-
S.S.

Generic disclosures on environmen-
tal and social evaluations along the 
entire life cycle of the product

Customer health and safety 106

G4-PR1 Percentage of significant product and
service categories for which health 
and safety impacts are assessed for 
improvement

Customer health and safety 106

G4-PR1-S.S. Procedures and measures used to 
assess products

Customer health and safety

Environmental footprint of 
the product

106

90

PRODUCT RESPONSIBILITY: PRODUCT AND SERVICE LABELING

G4-DMA-
S.S.

Policies and practices used for 
communications to consumers
regarding ingredients and nutritional 
information more exhaustive than 
required by law.

Product labelling 109

G4-PR5 Results of surveys measuring custo-
mer satisfaction

To date no customer satisfaction surveys 
have been conducted
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