Drink 100% carbon neutral wine for an hour
When the lights go off around the globe at 8.30pm on Saturday 26th March, light a (beeswax) candle and raise a glass of Wakefield’s Eighty Acres Shiraz Viognier 2008 to Earth Hour.  This award winning range of wines is the first in the world to become 100% carbon neutral based on a complete life cycle assessment compliant to the international standard (ISO14044).                  
Wakefield Eighty Acres Clare Valley Shiraz (92%) Viognier (8%) 2008 is medium deep red in colour with purple hues.  The wine has an intense aroma of lifted spice and dark blood plums with subtle apricot, and underlying aromas of vanilla, and cherries dipped in dark chocolate.  On the palate the wine is medium bodied and juicy in texture. It has delicacy and displays sweet, concentrated fruit flavours of juicy plums and blackberry, along with subtle spicy apricot.  This is a well integrated and balanced wine with an enjoyable persistence to the finish.  A great food wine, pair it with gourmet pizza, spicy chorizo sausage, or barbecued steak, boeuf bourguignon, smoked meats or ripe white cheeses. 
Wakefield Eighty Acres is the official wine sponsor for the Earth Hour awards and Mitchell Taylor, Managing Director and winemaker says “We are thrilled to be supporting Earth Hour.  We take great pride in our wines, but also understand that making great wines shouldn’t cost the earth”.  
Earth Hour is an Australian initiative which began in 2007 when over two million individuals and over 2000 businesses turned off their lights for one hour to take a stand against climate change.  Since then participation in the annual switch-off has extended to one billion people in 128 countries, with lights being extinguished on global landmarks such as Rome’s Coliseum, the Golden Gate Bridge in San Francisco and Sydney Harbour Bridge, all in aid of Planet Earth’s future.  Earth Day follows on 22nd April, a day of global awareness and appreciation of the Earth’s natural environment. 
The 100% carbon neutral Wakefield Eighty Acres range was launched in September 2009 after two years of research and offers a range of interesting styles and blends designed to be enjoyed with food, and with respect for the land which produced them. 
Historically, rural land in South Australia was sold to settlers in 80 acre blocks, and in 1969 Bill Taylor planted the first vines on an 80 acre block, the beginning of a wine-producing estate which now comprises 750 hectares of land, of which 600 hectares are under vine.  Bill Taylor named that first block Eighty Acres, and the Eighty Acres range of Clare Valley 100% carbon neutral wines celebrates the Taylor family’s South Australian wine-growing heritage, recognising the current generation’s role as custodians of their ancestors’ family vision and stewards of the land for future generations. 
Enjoy Wakefield Eighty Acres Clare Valley Shiraz Viognier 2008 this Earth Hour and don’t forget to switch the lights off. 
- ends -
Notes to editor
RRP and Stockists - Wakefield Eighty Acres Clare Valley Shiraz Viognier 2008 is available from Whole Foods, London £10.99 down to 8.99 in April along with the Eighty Acres Chardonnay Viognier from this range.   Also available from Nidderdale Fine Wines and Taste Fine Wines.
In 2010 Wakefield Eighty Acres Clare Valley Shiraz Viognier 2008 won awards at the International Wine and Spirit Competition (silver), the Clare Valley Regional Wine Show (bronze), the Japan Wine Challenge (silver), and was the Judge’s Choice at the International Value Awards in Canada. 
The Eighty Acres range won ‘Best Green Launch’ at the Drinks Business Green Awards 2010. 
To achieve their carbon neutral outcome for Eighty Acres, Wakefield Wines has a partnership with The Australian Wine Research Institute, to develop and maintain a Life Cycle Assessment (LCA) model compliant with ISO 14044. This assessment accurately measures the carbon dioxide equivalent emissions at every step in the lifecycle of the Wakefield Eighty Acres range of wines. The model begins in the vineyard before harvesting and ultimately ends with the consumption, disposal and recycling of the finished packaging – a complete cradle to the grave approach.  This analysis was then independently audited and approved by RMIT University.
Wakefield were among the very first Australian wine producers to use OI’s Lean+GreenTM glass, an innovative range of premium lightweight glass wine bottles – almost 40% lighter than the original bottles and delivering a reduction of CO2e per bottle of more than 15%[footnoteRef:1]. Lightweight glass is also used for the Wakefield Estate and Promised Land wine ranges. [1: OI-30570 & OI-30571 versus OI-30163] 

Wakefield has selected Carbon Neutral, an Australian not-for-profit organisation that provides carbon offsets including Verified Emission Reduction Units (VERs), to offset the remaining carbon emissions. Wakefield Wines and Carbon Neutral are committed to purchasing their VERs through domestic projects, independently certified by the Australian Federal Government.  
Some of Wakefield’s other environmental sustainability initiatives include:-
1. Introduction of an organisation-wide eco-mapping system for environmental management, endorsed by the South Australian Environmental Protection Agency, enabling Wakefield to audit their environmental impact on water consumption, waste,  noise and air emissions, soil contamination and environmental risks.
1. The use of lined dams, storm water harvesting, vineyard mulching, computer controlled need-only drip-fed irrigation, and the installation in 2005 of a state of the art waste-water recycling plant at the winery to  recycle 100% of the waste water generated by the winery and bottling hall, which is reused in the estate vineyards. 
1. Wakefield Wines, through the formation of the River Wakefield Group, has championed a project to regenerate the local Wakefield River with control of weed species and the planting of local indigenous vegetation to enhance biodiversity.  
1. Composting and re-use of all solid organic waste material produced in the wine-making process for soil improvement. 
1. Re-introduction of free-roaming sheep into specific vineyards for weed control and herbicide reduction, with re-use of the manure as natural fertiliser and soil conditioner for the vines. 
1. For most wineries a significant cost and environmental impact in the production of wine is refrigeration, estimated to be 60 to 65% of annual energy costs incurred in the winemaking process.  To tackle this Wakefield are undertaking a project to replace 50% of the refrigeration plant with energy efficient ammonia refrigeration. This will mean energy savings of 35% and result in a reduction of energy consumption of 386.0 MWh and carbon savings of 378.3 tCO2e per year. 
1. Use of GreenPowerTM from 100% renewable sources at Taylors / Wakefield Wines Head Office in Sydney. 
For more information visit www.eightyacres.com.au 
Winner of the Leading in Sustainability Award - 2010 Banksia Foundation Environmental Awards
Winner of the Environmental and Energy Management Award - 2010 NAB Agribusiness Awards
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