






 
 
contact:  Jan Mettler










707.433.5846








jan@bossdogmarketing.com
FOR IMMEDIATE RELEASE



Parducci is First Carbon Neutral Winery in United States

A Winery in Mendocino County Leads the Way

UKIAH, CA – April 27, 2007 – Through a comprehensive program of onsite mitigation and carbon credits, Parducci Family Farmed is the first winery in the United States to achieve carbon neutral status.  Parducci partnered with the California Climate Action Registry (climateregistry.org) to calculate emissions of its greenhouse gases.  The winery and vineyards then took measures to mitigate and offset those emissions. 


Parducci Family Farmed has implemented significant mitigation practices over the past three years that include a solar installation, a wind energy installation, conversion to bio-diesel in company vehicles and farm equipment, an energy-efficiency audit in partnership with Pacific Gas and Electric Company (PG&E), converting from incandescent to fluorescent lighting in the winery and a local tree planting program.  As part of Parducci‘s approach to energy efficiency and CO2 release, the company has taken action to offset emissions by partnering with three companies:
· Three Phases Energy Services manages methane capture, renewable energy and sustainable forestry projects,

· Bonneville Environmental Foundation manages wind, solar and tidal power generation projects, focusing on small communities,
· Native Energy manages wind, solar, biogas and methane capture projects.
Parducci sponsors a diverse portfolio of carbon programs focused on methane and biogas capture, wind power and forest projects within its own bioregion.  Partners must have proven track records and independent certification, including, for example, Green-E (www.green-e.org).  The winery calculates a carbon footprint of 350 metric tons and is purchasing carbon credits equivalent to 540 metric tons. 


"The greatest challenge we face in the world today is global warming.

All of us, individuals and businesses, must do all we can to meet this

challenge," says Paul Dolan, co-owner of Parducci Family Farmed and author of True to Our Roots, Fermenting a Business Revolution.

“We view our onsite mitigation and being carbon neutral as part of our continuous improvement culture and an important step toward our goal of true, long term sustainability,” says Tom Thornhill, co-owner of Parducci Family Farmed.

Parducci Family Farmed is owned by Mendocino Wine Company (MWC), a partnership between the families of Tom and Tim Thornhill and Paul Dolan.  The grapes for wines made by MWC/Parducci come from family farmed vineyards in the Russian River watershed in central Mendocino County.  The MWC focus on sustainable practices is comprehensive:  vineyards are certified Biodynamic®, Organic, or Fish Friendly Farming®.  The company’s earth-friendly packaging uses tree-free and recycled papers printed with soy-based inks.  Reduce-reuse programs include on-site vineyard composting, water conservation and water recycling projects.  
MWC has utmost respect for family farms, the environment and the community.  The portfolio of wine brands includes Parducci Family Farmed, Zig Zag Zin, Big Yellow Cab and Paul Dolan Organic wines.

Learn more at www.MendocinoWineCo.com.
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