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Introduction

2023 was a year of consolidation on the long sustainability pathway that we plotted in 2021 when we launched the Generation 2031
initiative.

From the very beginning, during our Generation 2031 campaign we have stated our ambition to tackle numerous sustainability-related issues
that we care about in the decade from 2021 to 203], in order to become an entirely sustainable business.

"A commitment that looks to the future"” is the slogan of the initiative. The sustainability campaign looks to the future but has deep, solid
roots in the past. As we have always said within the company: "We have always had a moral obligation to leave the company and the land in
better conditions for future generations than those in which we found them."

Today, Medici Ermete has been certified by Equalitas as a sustainable winery, it takes an organic approach to viticulture and it has fully
calculated its carbon, water and biodiversity footprints in its vineyards.

The release of this third sustainability report coincides with the presentation of the redesigned Quercioli line, which makes up approximately
6% of the winery's entire output and will be entirely certitied Carbon Neutral.

That means that 6% of our output right now is carbon neutral and has zero impact on our planet.

This project perfectly epitomises the current vision and the style of Medici Ermete: sustainable viticulture, lighter bottles made from partially
recycled glass, labels made from sustainable paper, the removal of capsules, Carbon Neutral certification and no paint to colour the boxes.
Sustainability is a priority and one of the guiding principles of our company today.

This report contains useful and necessary information for putting together the third Equalitas Sustainability Report, which will be used as a

key tool for external communications and stakeholder engagement.

Enjoy the read

Brand
Ambassador



Company history

For more than a
century, Medici
Ermete & Figli srl
has been
located in an
area that is the
quintessential
home of
Lambrusco:
Reggio Emilia.
The Medici
family has
always been
dedicated to
promoting this
wine.

It all began in 1890 with
Remigio Medici. Even
though he already owned
three taverns on Via
Emilia, he decided to
expand his business by
starting a winery to help
him make the most of the
family's vineyards. His son
Ermete grew the business
and consolidated its
reputation. Subsequently,
his grandchildren Valter
and Giorgio began to
export the wine, further
spreading the brand.

In the late 1980s, the
entire industry in
Emilia collapsed due
to a glut of lower-
quality products.
With the arrival of
the fourth generation
- Alberto and
Pierluigi (joined by
Alessandra shortly
after) - in the family
business, work began
to rehabilitate

Lambrusco.

The vineyards were
replanted and the
yields were
reduced to levels
lower than the
maximum
permitted by the
rules in force. This
philosophy led to
the birth in 1993 of
“Concerto”, a
Lambrusco

Salamino cru.

Today the company owns 70
hectares of plots of land, in
the areas best suited to wine
growing and production. It
exports to 60-70 countries
worldwide.

The fifth generation has
joined the family business, in
the shape of Alessandro.
Medici Ermete now has five
branded wine lines and owns
organically managed
esfates.



The company today

The study of
Lambrusco, driven by
a desire to always
improve and keep up
with the times, has
allowed us to
expand our range
beyond traditional
Lambrusco to
include new
products such as
bottle-fermented
“Phermento”
Lambrusco di
Sorbara and
"Carezza" traditional
method sparkling
wine.

As well as its Villa Gaida
production site on Via Emilia,
Medici Ermete has a hospitality
hub at “La Rampata” farm and
estate. The latter is home to the
Acetaia (where Traditional PDO
Balsamic Vinegar of Reggio Emilia
is produced), the wine museum and
a multi-purpose centre for visitors
where they can taste wines,
vinegars and local products. In
2019, more than 7,000 people were
welcomed to the estate for visits,
conferences, events and tastings.

In 2020, the Medici
Ermete e-commerce
website was created
to support and
complement the
brick-and-mortar
Wine Shop that was
built in 2010
alongside the
production facility.



Sustainability policy

It is essential to take sustainability into account when planning today’s business strategies and initiatives, in order to
protect environmental, economic and social resources for future generations. In the running of its business, Medici Ermete
& Figli srl has pledged to make improvements in terms of social, economic and environmental management, as well as the

protection of people’s health and safety.

We want our products to acquire added value thanks not
only to their intrinsic quality, but also to the values that
are promoted and respected in their production. This is
the principle behind the Organic Certification that the

company was awarded for all of its vineyards in 2020. It

means consumers can rest assured there are no synthetic
products in our wines, which are made in a process that
fully protects the environment and sustainable
development.

The company operates according to principles of
integrity, honesty, loyalty and transparency, in
compliance with national and international conventions
and declarations on human and workers' rights,
guaranteeing the protection of moral integrity and
working conditions that respect people's dignity.



Using precise, verifiable and measurable indicators, we want to ensure that our company is sustainable in three different areas:

Environmental: Social: Economic:
with biodiversity in the vineyards, with good organisation of with proper management control,
organic grape growing and good workers, promoting weltare, a suitable growth plan for
working practices. preventing all forms of workers and good economic
discrimination, and developing practices towards suppliers and
workers' rights and training. customers.

Our company is formally committed to ensuring that this policy is understood, implemented and supported by all employees through a
company training and awareness-raising programme and an ongoing review of the system through an annual Management Review of process
and performance indicators. To make all this possible, it will make the required resources available because it firmly believes that this is

necessary and indispensable in order to strengthen its position and guarantee lasting, tenable competitive advantages.



Ch. 1: Quality Assurance

IIlllSTIIY INNOVATION 12 RESPONSIBLE
ANDIIFRASTRUIHIIRE CONSUMPTION

2030 Agenda Sustainable Development
Goals associated with Chapter 1.

The Equalitas certification complements the company’s existing certified

management systems, such as:

A FSSC 22000 Food Safety Management System recognised by the
Global Food Safety Initiative (GFSI)

A UNI CEI EN ISO 50001:2018 Energy Management System

A Organic Certification in accordance with Reg. (EU) 2018/848

The company has also undergone an SMETA audit and is registered on the SEDEX platform. The company regularly undergoes numerous

checks related to the control of current certitications or customer teedback on the operational status of company production sites.

Cyclically analysing the performance data of our company management system using the Plan-Do-Check-Act model, we work towards

constant improvement thanks to analysis of production procedures and processes, non-conformity analysis and preventive and corrective

actions.

Similarly, as part of the Equalitas certitication process, sustainability goals are discussed within the company to ensure that opportunities for

growth and conscious development are identitied.



Staff training

The company tirmly believes in training as a means of
personal enrichment, professional improvement and
development of employee skills.

In addition to the training required by current law, each year
all members of staff take part in training sessions related to
their role in the company, in order to ensure they have the

skills needed to perform their duties.

Staff from a variety of areas often take part in joint training
about:

A Food quality and safety

A Occupational health and safety

A Cybersecurity

A Sustainability

New hires receive specific training for the role they are
going to perform, then participate in the training provided

for all employees.

Suppliers

Through a “risk-based thinking” evaluation system revolving
around quality, ethics and sustainability requirements, we
involve all our suppliers in our environmental and community

commitments.

All suppliers regularly receive an evaluation questionnaire to
establish to what extent they meet our requirements in
various fields: quality, energy, environment, ethics and
safety.
The raw material sectors involved in our production activities
are:

A Wine and must in bulk

A Wine products

A Primary packaging (bottles, cork stoppers and metal

closures)
A Secondary and tertiary packaging

A Services



Complaints and internal audits

All complaints and reports we receive from our customers
are recorded and analysed. They can play a valuable part in

improving our performance and fulfilling customer requests.

The company establishes an annual calendar of internal

audits in order to monitor and verity the conformity of all

significant activities in company operations in terms of food
safety and compliance with the commitments made by the

company with its voluntary certifications.

In July 2023 the third full Equalitas internal audit was
conducted by independent auditors following the Equalitas

rev. 4 checklist and requirements. The major  S—

nonconformities identified during the audit were managed
and resolved by updating the biodiversity indicator study in
accordance with the requirements of the Equalitas

standard.



Ch. 2: Good agricultural practices in the vineyard

Soll and fertility

With the help of a qualified laboratory and technician, the
organisation performs soil analyses in the vineyards of the
estates under management every four years. The analyses are
performed on areas that are alike in terms soil and crops. The
results of the soil analysis, which include texture, reaction,
cation-exchange capacity, potassium and organic matter, are
used to prepare a fertilisation plan based on the specific

profile of the soil in question.

2030 Agenda Sustainable Development Goals associated with Chapter 2.

GOOD HEALTH 6 CLEAN WATER INDUSTRY, INNOVATION 12 RESPONSIBLE
AND WELL-BEING AND SANITATION AND INFRASTRUCTURE CONSUMPTION
AND PRODUCTION
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Irrigation

The irrigation plan is developed with the help of the Irrinet
Canale Emiliano  Romagnolo  platform, which provides
instructions on exactly when to take action and the relative
volumes to be used for irrigation, based on:
A Meteorological data provided by Arpae-Simc
A Pedological data provided by the regional Geological and
Seismic Service
AWater table data from the Agriculture Department's survey
network
AData from company rain gauges and Plant Protection
Consortium rain gauges
All irrigation is carried out using drip systems. All weed control in
the permanent inter-row and under-row grassing is of a

mechanical nature.



Vineyard management

The vineyards have been managed in accordance with
organic farming methods since 2017. Therefore, no plant
protection products harmful to humans are used. They are
utilised in the smallest possible quantities capable of
oftering the same level of etfectiveness and in such a way

as to protect environmental biodiversity.

The choice of when fo intervene and the selection of the
type of plant treatments in the vineyard are based on direct
pest and disease monitoring data, with the help of regular
forecasts provided by the Plant Protection Consortium and

the Plant Production Research Centre in bulletins.

Harvest

The choice of when to start
the harvest is made by the
winemaker and their team,
when the minimum values of
the ripening indices have
been reached. From the
onset of veraison, regular
samples are taken from the
grapes for analysis of the

ripening indices.




New plantings, maintenance and soll preparation

For new plantings, the soil is analysed and a preliminary study of the state of the soil is drawn up, examining the fertility and composition.

Taking the results into account, cultivation operations are planned to prepare the land for the new vineyard.

Landscape awareness and protection

The company's directly managed land is in the province of Reggio Emilia. It is spread across four estates in the following locations:
A Gaida
A Montecchio nell'Emilia
A Barco di Bibbiano

A Cavriago

The vineyards are managed diligently and both the landscape and the land are protected.
As landscape assets to be protected, the semi-natural areas of the properties are surveyed and maintained
with improvement or conservation measures. They are also protected by vegetated bufter strips.

To protect biodiversity, at least 1% of the area under management will be sown with wildflower meadows
(featuring a mixture of wild flowering species) in order to encourage entomophilous pollination of crops and the establishment of
pollinating insects.



Type of interventions for the conservation and/or improvement of semi -natural areas

Periodic operations Improvement projects

Forest Routine maintenance, cleaning and

removal of dead plants and shrubs

Roadways Mowing when necessary
Meadow Mowing when necessary
Scattered trees and shrubs Pruning when necessary
Former “Educational Park” Meadow: Mowing when necessary Redevelopment of the educational park with urban

infrastructure works
Trees and shrubs: Annual pruning and

canopy management

Flower meadow Establishment of areas with flowering
plants that favour the establishment of
pollinating insects



Ch. 3: Good winery, bottling and conditioning practices

From harvesting to All activities performed Wine preparation and
bottling, all production in the production conditioning are defined
steps are based on the process are managed in the Product Plans and
experience of the in- and recorded so that Wine-making Protocols

house team and they can be consulted which, together with the
Product Specifications

and Process
Specitications, constitute
the process management
system.

The system is reviewed
annually in order to
identity any
opportunities for
improvement and

conducted with and reviewed at any

operating methods
that, while
guaranteeing the same

methods, processes fime.
and monitoring that
ensure product quality. quality in the products,

can optimise the use of

water and energy

resources, as well as
adjuvants, additives
and nutrients.

GOOD HEALTH CLEAN WATER INDUSTRY, INNOVATION 12 RESPONSIBLE
AND WELL-BEING AND SANITATION AND INFRASTRUCTURE CONSUMPTION
AND PRODUCTION

m 2030 Agenda Sustainable Development
Goals associated with Chapter 3.




Packaging

When evaluating and choosing the packaging to be used for its
products, the company prioritises solutions that combine the same
technological performance with the lowest environmental impact. It
favours the use of recyclable and reusable materials.
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Bottles

Suppliers use 40% to
75% glass from post-
consumer recycling,
depending on the
technical
characteristics and the
colour of the glass
produced. Lighter
bottles are preferred.

Stoppers and
capsules

Micro-agglomerated
cork or assembled cork
stoppers are preterred,
as are closures made of
recyclable poly-bonded
material.

Plastic or laminated
aluminium capsules are
chosen to ensure a
better seal.

Labels
and glue

The labels are
selected by analysing
ecological aspects
relating to the
amount of recycled
paper contained and
weight.

Self-adhesive labels
and water-based
glue labels are used.

W
b

Boxes

All suppliers are FSC certified,
guaranteeing the origin of the
paper used for their products
and demonstrating their active
contribution to responsible
forest management in a
proper, transparent and
controlled manner. The boxes
purchased are composed of

70% to 100% cellulose from
post-consumer recycling.



Environmental
labelling

In accordance with current laws on the
environmental labelling of packaging, the
company has included information about
recycling packaging components on its wine
labels. The information is provided to consumers
either in the form of a QR code for them to scan
on the back of the label or directly on the label

in illustrative tables or wording.

DOVE LO BUTTO?
SCOPRI COME SMALTIRE I TUOI RIFIUTI

BOTTIGLIA CAPSULA  GABBIETTA TAPPO

GL70 o GL71 C/ALU 90 FE 40 FOR 51

VETRO ALLUMINIO ACCIAIO SUGHERO

Raccolta
differenziata
RACCOLTA DIFFERENZIATA dedicata o
per rifiuti
organici

Verifica le disposizioni del tuo comune.
Separa le componenti e conferiscile in modo corretto.

Non ti preoccupare dell'etichetta sulla bottiglia,
non serve staccarla.

NON DISPERDERE NELLAMBIENTE
RACCOLTA DIFFERENZIATA

BOTTIGLIA GL 71- RACCOLTA VETRO

TAPPO SUGHERO FOR 51 - RACC. DEDICATA
GABBIETTA FE 40 - RACCOLTA ACCIAO
CAPSULA C/ALU 90- RACCOLTA PLASTICA.
(VERIFICA LE DISPOSIZIONI DELTUO COMUNE)

NON DISPERDERE NELLUAMBIENTE - RACCOLTA DIFFERENZIATA

BOTTIGLIA GL71-RACCOLTA VETRO / TAPPO SUGHERO FOR 51 - RACCOLTA DEDICATA / GABBIETTA FE 40 - RACCOLTA ACCIAIO

(VERIFICA LE DISPOSIZIONI DEL TUO COMUNE)




Waste, cleaning and the circular economy

Cleaning and sanitising

Cleaning is planned so as to optimise water
consumption and limit the use of chemicals.

The bottling line is equipped with an
automatic bottle washing and cleaning
system. The system allows the use of the

necessary amounts of micro-filtered water
and detergents, thus avoiding waste.

Waste sorting

All recyclable waste is delivered to
private or municipal waste disposal
and recycling companies.

The offices and the canteen are
equipped with containers for
separate waste collection, consisting
mainly of plastic, paper, glass and
cans.

Waste water

In 2023, an activated sludge plant
was installed for biological waste
water treatment. The system is
constantly monitored, with monthly
analysis of waste water quality.



Cork stoppers

Wine -making waste




