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32 Sustainable drinks

reduce the environmental impact of 
this transport. 

Jules Knight, sales manager at 
Barsham Brewery, near Fakenham, 
Norfolk, says: “Norfolk has an abundance 
of incredibly high-quality food and drink 
producers, and here at Barsham Brewery 
we do everything we can to keep our 
‘food miles’ as low as possible.

“We grow Maris Otter barley on the 
West Barsham Estate, which is malted 
just down the road at the famous Crisp 
Maltings, and then returned to the 
brewery here, where we combine it with 
water from our own bore hole and a vari-
ety of British hops to produce our range 
of six beers. 

“We deliver the beer ourselves to 
pubs and shops every Wednesday and 
Thursday. We are one of a number of 
small, local breweries that supply really 
good beer across the county. We’re 
hugely lucky in Norfolk to have such a 
great choice. 

“I must admit that when I see beer 
that was brewed hundreds of miles away, 
and then transported across the country 
on massive polluting lorries, I find it a bit 
puzzling. Norfolk has everything it could 
ever want right here on the doorstep.”

Star Pubs & Bars has introduced 
David Attenborough-endorsed ethical 
wines to its wine range, with a focus of 
reducing its transport impact. The ethi-
cal wines include Sea Change Merlot and 
Sauvignon Blanc variants that are pack-
aged in lightweight bottles, designed 
to minimise transport impact and raw 
material usage. 

Star Pubs & Bars wine category buyer 
Roberta Neave says: “We’re delighted to 
have Sea Change ethical wines in our 
range. The response from pubs has been 
really positive because the brand really 
resonates with its customers. 

“It is good news for licensees’ sus-
tainability credentials, as well as for 

the planet. As customers are becoming 
increasingly conscious of the impact of 
the products they consume, it is impor-
tant that pubs are seen to respond to 
these concerns and provide a sustain-
able option on their wine menus. 

“We are seeing an increase in inter-
est from licensees in vegan, organic and 
sustainable wineries and, as a result, are 
actively considering our longer-term 
sourcing plans, from transport to pack-
aging and water consumption.”

Ahead of the game
While we’re all trying to lead more sus-
tainable lives, you could argue pubs and 
breweries have always been ahead of the 
game and are a great example of a circu-
lar economy in action. 

Heineken UK on-trade director 
Stephen Watt said: “With draught beer 
and cider making up around 90% of 

drinks sales, ‘the local’ arguably already 
has the most successful, and definitely 
the largest, closed loop system in  
the UK. 

“Glasses are washed and reused, kegs 
are returned to be refilled, and bottles 
and cans are widely recycled at the point 
of sale.”

According to the British Beer & Pub 
Association (BBPA), which represents 
20,000 of the country’s pubs, 93% of beer 
sold in UK pubs is sold through kegs and 
casks and are recycled and reused by 
BBPA’s breweries for up to 30 years.

In its Brewing Green 2019 report, it 
told of how breweries also send off their 
used grains and hops to local farms for 
animal feed, to local agricultural col-
leges, and spent yeast to make food 
items such as Marmite, or even dog and 
cat foods. 

A BBPA spokesperson says: “Britain’s 
brewing industry is one of the oldest 
and most revered around the world. 
To maintain this reputation, it is now 
more important than ever for us to brew 
world-class beer in a sustainable way and 
to meet the United Nations’ Sustainable 
Development Goals (SDG). 

“From reducing CO2, to lowering 
water consumption, cutting down on 
plastic waste or supporting local busi-
nesses and agriculture, Britain’s brewer-
ies and pubs are more determined than 
ever to make Britain a world leader for 
environmental sustainability.”

So, it looks like no pub, brewer 
or brand is exempt from needing to 
improve its carbon footprint, and more 
and more companies taking action. So, 
could we argue the industry is heading 
towards a sustainable future?  ■

How is Warner’s Distillery tackling climate change? 
Conservation and sustainability manager Jonny Easter 
reveals how the company is doing so: 
■  Substituting gin botanicals from overseas with those 

Warner’s can grow on Falls Farm, thereby reducing 
the road, sea and air miles of botanicals such as citrus. 
Warner’s is now self-sufficient in lemon balm, lemon 
thyme and lemon verbena, which give the incredible 
fresh citrus flavour in its Lemon Balm Gin

■  Planting more than 750 trees (nature’s ‘carbon 
capture machines’) at Falls Farm in the past year to 
create orchards, hedgerows and spinneys 

■  Supporting local business and sourcing raw materials 
from the UK where possible, as well as reducing 
haulage

■  Recycling and re-using, for example, recycled glass, 
which is more efficient and emits less CO2 than 
making glass from scratch. Warner’s uses recycled 
glass in the manufacture of its bottles and encourages 
the upcycling of its beautiful glass bottles before they 
are recycled 

■  Warner’s is promoting cycling to work, lift-sharing and 
public transportation

CLIMATE ISSUES

GRAINY DAY
Spent grains and 
hops can be used 
as animal feed


