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Reinforcing local/territorial wine production throughout an integrative and participatory approach

| Description  _________________JAvthorls) |

For agriculture to be more sustainable, which is one of the main goals

of the.2030 Agenda for Su.stainability Development, encouragiqg th'e Marco De La Feld, Antonietta Pizza.
adoption of more sustainable approaches and technologies is Ahmed Saidi

fundamental. In the current resource-intensive system in which ENCO

agriculture is operating, it will be necessary to foster new approaches

which enhance all three aspects of sustainability: economic,

environmental, and social. This approach, often called the 3Ps, insists
on the complementarity of profit, planet, and people. Sustainable

methods have been adopted regularly in the wine business in recent ~ Farmers, Agri-practitioners,

years as a result of growing stakeholder pressure and an improved ~ associations, local communities,
knowledge of environmental challenges. LA CANTINA DEI COLLI ~ cooperatives.

RIPANI is a wine cooperative of 330 local producers that aims to

create value for the community and its members. Sustainability is a

key component in their vision offering to their contributing members
value in line with the effort they make in the production, a consistent

remuneration that supports the local community, and adopt eco-

friendly practices relying on renewable energy (solar panels) and ltaly.

organic farming.

Most importantly, LA CANTINA DEI COLLI RIPANI consider informing,
involving, and empowering local communities by focusing on | Keywords |
sustainability at the local level which will make the changes seen and

feltin a more immediate manner. o
Local value chain, wine,

producers, social equity.
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In un'ottica di maggiore sostenibilita dell'agricoltura, che & uno dei
principali obiettivi dellAgenda 2030 per lo sviluppo sostenibile, &
fondamentale incoraggiare I'adozione di approcci e tecnologie piu
sostenibili. Nel sistema attuale ad alta intensita di risorse del settore
agricolo, sara necessario promuovere nuovi approcci che migliorino
tutti e tre gli aspetti della sostenibilita: economico, ambientale e

sociale. Questo approccio, definito con il termine "3P", insiste sulla  Farmers, Agri-practitioners,
complementarita tra profitto, pianeta e persone. Negli ultimi anni i  associations, local communities,
metodi sostenibili sono stati adottati regolarmente nel settore  cooperatives.

vitivinicolo a seguito della crescente pressione degli stakeholder e

della migliore conoscenza delle sfide ambientali. LA CANTINA DElI

COLLI RIPANI & una cooperativa vinicola di 338 produttori locali che
mira a creare valore per la comunita e i suoi membri. La sostenibilita
e una componente chiave della loro visione, che offre ai soci
conferitori un valore in linea con lo sforzo che compiono nella
produzione, una remunerazione consistente che sostiene la comunita
locale, e adotta pratiche ecocompatibili affidandosi alle energie
rinnovabili (pannelli solari) e all'agricoltura biologica.

Italy.

Soprattutto, LA CANTINA DEI COLLI RIPANI intende informare,
coinvolgere e responsabilizzare le comunita locali, concentrandosi
sulla sostenibilita a livello locale, in modo da rendere i cambiamenti  Local value chain, wine,

visibili e percepibili in maniera pit tangibile. producers, social equity.
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Additional Information (context, links, etc.)

https://colliripani.com/

About CO-FRESH

The CO-FRESH project aims to provide techniques, tools and insights https.//co-fresh.eu/

on how to make agri-food value chains more environmentally
sustalna.t?le, soao—ecgnomu;ally balanced .and econom|ca|.|y y COFRESH-H2020
competitive. The project pilots several agri-food value chain

innovations to see how they, in combination, can improve

environmental and socio-economic sustainability. m CO-FRESH

CO-FRESH Partners
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This practice abstract reflects only the author’s view. The CO-FRESH project is not responsible for any use that may be
made of the information it contains.
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