
SUSTAINABILITY 
REPORT



Led by Angelini Holding, Angelini Industries 
is an industrial, multinational and diversified 
group founded in Ancona by Francesco 
Angelini, in 1919. 
Today, Angelini Industries is a solid,
well-structured company with about 5800 
employees, which works directly in 21 
countries in the world, for a total revenue of 1.7 
billion euros.

It operates in the following 
business sectors:

• Pharmaceuticals
• Mass Consumption
• Industrial Technology
• Perfume and Skincare
• Winemaking
 

ANGELINI 
INDUSTRIES
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ANGELINI WINES & ESTATES, which operates 
in the wine sector with six wineries, 1700 
hectares of land and an overall production of 
about 4 million bottles of wine a year;

ANGELINI PHARMA, an international group 
which researches, develops and sells health 
solutions in over 70 countries;

FATER (joint venture with P&G), active in the 
sector of personal and home care with the 
brands Lines, Pampers, Tampax and Ace;

ANGELINI INDUSTRIES 
INCLUDES:

FAMECCANICA, designs and develops 
technologies, robotics and industrial production 
services; 

ANGELINI BEAUTY, works in selective 
perfumery and skincare (skincare & suncare);

ANGELINI CONSUMER, dedicated to creating 
and developing new businesses aimed at the 
world of consumers;

MADRE NATURA, joint venture with Gruppo 
Hero which produces 100% organic baby food.
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THE PROPERTIES 
OF ANGELINI 
WINES & ESTATES

6 estates in four 
Italian regions:

Veneto, Tuscany, 
Friuli Venezia Giulia 
and Marche
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The winery is situated in the south-eastern part 
of the appellation, on the border with Umbria 
and Lake Trasimeno. It extends over 220 
hectares, on 5 hills. The landscape is marked by 
alternating vineyards, olive groves, meadows 
and woods. Until now, only the highest areas 
have been planted with vines, covering about 
100 hectares.

Thanks to its geographical features and 
landscape, Tenuta Trerose is undoubtedly 
one of the most beautiful estates in the Vino 
Nobile appellation, which is rich in terms of 
vinegrowing as well as landscape.

TENUTA 
TREROSE

Bilancio di Sostenibilità



Angelini Wines & Estates

THE VINO NOBILE
APPELLATION   

•  Vino Nobile di Montepulciano was Italy’s first 
DOCG wine. 

 
• It is a historic appellation, well-known on 

several foreign markets, especially Germany. 
 
• It is an area which arouses much interest due 

to its great vocation for wine tourism. 
 
• Vino Nobile manages to represent a modern 

interpretation of Sangiovese and Tuscany, but 
without losing its elegance and character.

 
• Our estate fits perfectly into the 

Montepulciano setting and enhances the 
great work of viticultural selection, which is 
unique for its diverse soils and exposures.
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MISSION AND 
COMPANY VALUES 

Angelini group’s values inspire and guide all 
the decisions, actions and interactions we 
make every day, both through our work and 
with the trust we create and maintain with our 
employees.

Ethics, innovation, results and involvement 
are the foundations our business was created 
on, it will carry on and launch itself into the 
future.

Ethics and Responsibility 

Performance

Innovation

Engagement
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THE ORGANIC ESTATE 
IN NUMBERS

100 hectares
of vineyards
(85% Sangiovese)

57.5  hectares 
claimable for 

Vino Nobile  6500 quintals 
of grapes:
the estate’s 

average production
34 significantly 
different plots

548,000 bottles 
produced 
in the past year

3 appellations: 
Vino Nobile, 
Rosso di Montepulciano 
and IGT Toscana
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Sangiovese

Syrah

Cabernet F.

Canaiolo

Colorino

Malvasia B.

Merlot

Petit Verdot

85%

2%

1%

3%

3%

3%
1%

2%

89%

11%

Native

International

VARIETIES CULTIVATED, 
NATIVE AND INTERNATIONAL  



Angelini Wines & Estates

APPELLATION 
BOTTLED YEAR 2021

Rosso di Montepulciano 35302
Vino Nobile di Montepulciano 421207

Igt Toscana Governo 20933
Igt Toscana Rosso 15033
Vin Santo 10532

Igt Toscana Rosato 31912

Igt Toscana Bianco 13250

Total 548169

BOTTLES 
PRODUCED 
PER APPELLATION

Tenuta Trerose                Sustainability Report 11



Angelini Wines & Estates Tenuta Trerose                Sustainability Report 12

WELL-KNOWN METHOD 
OF THE EQUALITAS 
STANDARD

Sustainability is said to be a continual 
process, which recalls and combines the 
three fundamental and inseparable pillars  
of development:

Tenuta Trerose has embarked on a path 
towards sustainability based on the 
EQUALITAS– ORGANIZATION standard 
revision 3, for all the winery’s processes from 
the vineyards to wine production and sale of the 
finished product. 

Environmental

Economic 

Social

MANAGEMENT SYSTEM AND CONTINUOUS IMPROVEMENT

GOOD VINEYARD
PRACTICES

GOOD CELLAR
AND BOTTLING

PRACTICES

GOOD
SOCIO-ECONOMIC 

PRACTICES

ENVIRONMENTAL INDICATORS

Biodiversity
Carbon

footprint
Water

footprint
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GOOD PRACTICE

Vineyard 

Cellar 

Quality control

Energy monitoring
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COLLE 
SANTA CATERINA

LODOLA

I PALAZZI

BELVEDERE

POGGETTO

FIVE HILLS, 
A GREAT 
GRAPE VARIETY 

Trerose is a lovely example 
of a Tuscan “Tenuta”. 
The manor house is at the centre of the 
estate, with vineyards disntinguishing the 
landscape. 

I Palazzi, Belvedere, Lodola, Poggetto and 
Santa Caterina, are the hills where 100 
hectares of vineyards are cultivated with 
Sangiovese, the reference grape variety 
(locally known as Prugnolo gentile).

·· Trerose



Angelini Wines & Estates

The natural amphitheatres set out by the vine 
rows are the estate’s signature in this territory.

The alternating exposures and variety of soils 
add to and distinguish the different grape 
selections and the sensory variability of wines.

Today, Tenuta Trerose’s vineyards are a modern 
example of how you can grow vines while 
respecting the landscape and enhancing its 
appearance by choosing the correct planting 
direction. 

AMPHITHEATRE-SHAPED 
VINEYARDS
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Organic viticulture 
demonstrates Tenuta Trerose’s 
attention towards the territory 
and its biodiversity, it improves 
the quality of its collaborators’ 
work and aims to maintain the 
balance of the surrounding 
environment.

After a 3-year conversion 
period, the winery obtained 
organic certification in 2021.

The introduction of precision 
farming enhances the different 
cuvées in the vineyard and cellar, 
making vineyard management 
even more sustainable.

In fact, in  2014 the winery set up 
an important precision viticulture 
project, through the use of 
innovative applications that 
enable us to optimize resource 
management in the vineyard, 
to improve operations and to 
significantly distinguish grape 
and wine quality.

TECHNOLOGY AND 
ENVIRONMENTAL 
SUSTAINABILITY



The cellar is an example of function, linearity 
and safety for the product and workers. 

The overall capacity is 18,048 hectolitres, 
12,240 of these in steel tanks and fermentation  
vessels and 5,808 in wooden barrels.

CELLAR 
MANAGEMENT

The winemaking department consists 
of technologies aimed at enhancing the 
numerous vineyard selections, alternating 
between innovation and tradition.

The ageing department is situated in a lovely 
underground barrel room, where shapes, size 
and types of different barrels alternate. There 
are conical truncated vats, oval barrels and a 
small number of barriques and tonneaux.
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Quality and safety are guaranteed by the 
experience and expertise of internal staff who 
have worked at the winery for some time.

Tenuta Trerose works according to the rules  
set out in the HACCP manual and the Equalitas 
standard on sustainability of the winemaking 
supply chain. 
For 2022, it has set the target of obtaining the 
IFS standard certification.

QUALITY 
CONTROL

In 2016 an internal laboratory was set up  to 
serve the Tenuta and all of Angelini Wines & 
Estates’ Tuscan wineries, with the function 
of quality control and becoming a veritable 
Sangiovese database for the main Tuscan 
appellations where we work: Vino Nobile di 
Montepulciano, Brunello di Montalcino and 
Chianti Classico.
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Tenuta Trerose has set up an analysis plan to 
monitor all the parameters considered by the 
laws in force and the HACCP manual, which 
involves controls at every production stage:

•  Grape ripening
• Monitoring fermentation kinetics and controls  

after fermentation 
• Analysis during ageing
• Analysis before and after bottling
• Microbiological analysis on the bottled wine 

Vengono svolte in un anno circa 

QUALITY 
CONTROL

In a year, about 2000 internal analyses 
are conducted. 

Analysis on pesticides, heavy metals, 
allergens, closures and water are conducted 
at accredited external laboratories.
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In the past year, the estate has received various 
inspection visits:
 
• 1 from the southeast Tuscan health authority, 

verifying health and safety at the workplace 
training, as well as the Risk Assessment 
Document, safety and food traceability. No 
inconformities were found.

• The ICEA certifying body carried out 2 audits 
to verify the regularity of organic production. 
Also in this case, no anomalies were found.

INSPECTION VISITS 
AND INTERNAL AUDITS

• Toscana Certificazione Agroalimentare carried 
out 1 inspection visit to verify the regularity of 
IGP production, taking samples for analysis; 
a mass balance was done on a sample 
product, present in various warehouses of the 
company, as well as a check on the regularity 
of information indicated on the label. No 
inconformities or anomalies were found.

• UIV carried out an internal audit to verify the 
Equalitas standard in March 2022.



Angelini Wines & Estates

In recent years, Tenuta Trerose 
has undergone a deep technical 
and structural transformation, 
aimed at improving product 
quality without losing sight of 
sustainability in all its forms.

 

INVESTMENTS 
IN RECENT YEARS • 49 ha of vineyards replanted from 2014 

to date, with drip irrigation;  

• 6 new tractors and 1 grape harvesting 
machine towed by the Navi Selection 
system for precision harvesting;

• 5 mechanical weeding machines; 

• 4 new nebulizers, including 1 drift 
recovery for improving plant health 
treatments;  

• 1 fertilizing machine with a satellite 
system for precision fertilization; 

• New washing area for agricultural 
vehicles;

• 1 Polmac mixer for the safe mixing of 
plant protection products; 

• A new pumping and rainwater filtration 
station for irrigating vineyards and 
green areas; 

• Weather data hut and DSS system.

At the winery:

•  The building of a new cellar for crushing 
and winemaking, with CO2 detection 
and extraction system and LED lighting 
system;

• The purchase of automatic and 
temperature-controlled fermentation 
vessels for 4320 hl and new tanks for 
storing 2000 hl;

• The creation of fixed steel lines ;

• Barrels for 1858 hl of various capacities;

• Analysis and instrumentation laboratory 
for implementing quality control;

• Complete bottling and packing line;

• Microfiltration system with CIP automatic 
washing system; 

• Machines and systems for  air-
conditioning ageing cellars; 

• Construction of a new  gallery to expand 
the storage room 

In  the cellar:
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MONTH 2021 kwh 2020 kwh 2019 kwh

January 19790 19923 8453

February 18941 14306 8081

March 16883 13297 6802

April 14939 13168 7177

May 19015 15777 8067

June 22744 18718 18027

July 26103 26632 20336

August 24330 26416 18423

September 27219 29656 23665

October 20621 23680 21372

November 16465 20218 12967

December 21571 20698 18470

Total 248622 242487 171839

MONITORING ELECTRICITY 
CONSUMPTION

The increase in electricity consumption in 2020 and 2021 coincides with the 
implementation of air-conditioning and humidification systems in the barrel 
rooms and the replacement of old oil boilers, in order to improve product 
preservation and of the wood itself.

0

5000

10000

15000

20000

25000

30000

35000

Ju
ly

A
ug

us
t

Se
pt

em
be

r

O
ct

ob
er

N
ov

em
be

r

D
ec

em
be

r

Ju
ne

M
ay

A
pr

il

M
ar

ch

Fe
br

ua
ry

Ja
nu

ar
y

Sum of
2021kwh

Sum of
2020kwh

Sum of
2019kwh



Angelini Wines & Estates Tenuta Trerose                Sustainability Report 23
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Water consumption 2019 - 2021 in m3
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MONITORING WATER 
CONSUMPTION

The water requirements refer 
to the winery and the irrigation 
requirements of the vast 
gardens of the manor house. 
Consumption reflects the dry 
weather trend of 2020 and 
2021 and investments made 
on irrigation systems, which 
significantly affected use of 
rainwater for irrigating green 
areas in the past year. 
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Consumption is limited to the two-year period 
2020 and 2021. During the previous period, 
there were oil boilers, therefore the data are 
not comparable. Lower production in 2020 
and the implementation of the winemaking 
heating system have contributed to higher 
consumption in the last year. 
 

MONITORING 
LPG CONSUMPTION
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GOOD 
SOCIAL 
PRACTICES
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An analysis of workers was carried out in 
relation to the list of employees up to 31 
December 2021.  

GOOD SOCIAL 
PRACTICES

Gender
of employees:

Overview and
gender of employees:

Women

24%
Men

76%
Farm

worker

2 2 2 3
1

7

Farm
worker

OTI**OTD* Farm
menager

OTD*

F
M

* fixed-term worker
** permanent worker



The chart shows the situation at the 
estate which, every year, renews contracts 
with employees, many of which have a 
longstanding relationship and have worked at 
the winery for over 10 years, despite being on 
a fixed-term contract.

GOOD SOCIAL 
PRACTICES

Length of service:

>10 years
28%

>5 years
39%

>15 years
28%

>25 years
5%
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Protecting and promoting the value of 
human resources is our inspiration: we 
are committed to promoting respect for 
the physical, moral and cultural integrity 
of the person and to increasing their skill 
set. We respect and protect the dignity, 
equality and freedom of human beings, 
the cultural and physical integrity of the 
person, the opinions and, at the same 
time, the differences. 

PEOPLE 
AT THE CENTRE

We recognise diversity as a heritage 
to value and to draw from in order to 
implement and pursue the company’s 
aims in a productive way.

We do not allow any form of 
discrimination, either direct or indirect, 
connected to age, gender, sexual 
orientation or gender identity, health, 
race or ethnic origin, nationality, 
religious beliefs and political opinions 
of our collaborators. We defend fragility 
by offering support to those who 
find themselves in difficult social or 
economic conditions, or connected to 
physical or mental health.
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Among the support given to the group’s 
employees, benefits have recently been given 
to face the pandemic, with an insurance policy 
that guarantees certain services, such as:

• Sending carers or babysitters to help with the 
emergency

• Taking minors to school

• Home delivery of shopping

• Hospitalization allowance for each day after 
the 7th day

Moreover, the new supplementary contract 
drawn up between employees and the company 
provides for:

• Industrial relations through which company 
trends and developments are shared;

• Recognition of meal vouchers; 
 
• Supplementary welfare fund paid for by the 

company;

• Performance bonus and flexible benefits.

WELFARE 
AND BENEFITS
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The first questionnaires 
submitted to the neighbourhood 
got positive results and 
aroused interest when filled 
in. They are a starting point for 
improving relations with the local 
community.

GOOD SOCIAL 
PRACTICES

4

Community Survey

3,5

3

2,5

2

1,5

1

0,5

Do the winery's 
activities have a 
postive impact 
on the territory?

Do you beleive it 
plays a positive 
role in the 
community 
it is placed in?

Would you like 
to be informed 
of the winery's 
activities?

Have you ever 
visited the 
winery?

Would you like to 
visit the winery?

0

4,5

5

Si No Si No Si No Si No Si No
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Visiting Tenuta Trerose gives you 
the opportunity to admire the 
beautiful Montepulciano territory, 
the different amphitheatre-shaped 
vineyards surrounding the cellar, 
and the historic villa at the heart of 
the property. The journey begins in 
the winemaking cellar, continues 
among the large oak barrels inside 
the ageing area and ends with a visit 
to the historic Vinsanto cellar and the 
very old casks for ageing.

RELATIONS WITH THE 
TERRITORY AND LOCAL 
COMMUNITY

The tasting is undoubtedly the most 
interesting part of the experience, in 
fact, you can taste wines produced 
at the estate, which are the authentic 
expression of the appellation.

The aspect of incoming visitors and 
hospitality will become a crucial 
point for the estate’s growth. An ad 
hoc project will be developed and 
resources used to launch these 
activities.



• Refurbish the work canteen and changing 
rooms 

• Install systems to monitor electricity 
consumption to identify any waste

 
• Further implement the farm vehicle washing 

area 

• Expand irrigation systems to green areas 
using rainwater

• Install Virtual Tours for safety management 
and maintenance 

• Gradually assess and replace with 
increasingly sustainable packaging

 
• Obtain IFS food safety certification

• Management installation cellar and laboratory 

AIMS
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Vino Nobile 
di Montepulciano
Riserva Simposio 
2017

AWARDS AND 
ACKNOWLEDGEMENTS
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Vino Nobile 
di Montepulciano
Santa Caterina 
2018

AWARDS AND 
ACKNOWLEDGEMENTS



Via Della Stella, 3
53040 Valiano di Montepulciano

(SI) Italy
Tel. +39 0577 743108
Fax +39 0577743140
www.tenutatrerose.it


