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We are in the middle of a revolution 
to a greener planet. And yes, it takes 
time and we are not all fully commit-
ted to the rehabilitation of our only 
home, but at least we are moving 
in the right direction. It was not 
very long ago when the wine world 
would send out teams of sprayers to 
kill the weeds, bugs and infestations 
that plague the vitis vinifera vines 
of all the wine regions around the 
world. I have witnessed first-hand, 
men donning hazmat like suits to 
spray ever complex chemicals onto 
the grapes that will end up making 
the wines we drink.
 It is alarming to think how 
polluted our world has become. Sure 
the Industrial Revolution brought 
us many great inventions and sped 
up our society, but it also had some 
very real dangers. Throughout the 
post war period and well into the 
booming 80s, the United States led 
the world in the eradication of trou-
blesome farming insects. Now while 
this may have brought literally tons 
of lower cost food to the market-
place, it also started to poison our 
groundwater and leave exhausted 
soil by the acre, unable to continue 
its yearly harvests.
 There are now many dif-
ferent ways consumers can help 
the planet thrive. Some choose 
to eat organic and eschew GMOs 
and pesticide laden produce, while 
others live simpler lives and try to 
have zero waste sent off to a land-
fill. What is happening in the wine 
industry now is sustainable growing 
and green initiatives to help further 
protect vineyards and the Earth in 
general. However, one certification 
that is taking over is called SIP (sus-
tainability in practice).
 As a rigorous sustainable 
vineyard and wine certification with 
strict, non-negotiable requirements, 
SIP is the new standard that you 
should judge your favorite wineries 
by. Committed to standards based 
on science and expert input, inde-

pendent verification, transparency, 
and absence of conflict of interest, 
SIP is the leader in arduous require-
ments that help ensure a future for 
all of us.
 SIP Certification goes 
beyond the USDA Organic process 
because organic only addresses 
prohibiting synthetic pesticides and 
fertilizers without considering other 
resource concerns. While you’ll find 
organic wines that are also SIP Certi-
fied, the SIP Certification process ad-
dresses additional farming methods, 
looking at sustainable practices on 
every level, from farm labor to agri-
culture – from energy conservation 
to water quality. It is an additional 
way for consumers to know they’re 
buying sustainable wines that give 
back to the land and community on 
every level. SIP considers the whole 
farm – verifying the farmer’s com-
mitment to environmental steward-
ship, equitable treatment of employ-
ees, and business sustainability. It 
contains practice and performance 
based requirements – every Re-
quirement and Management En-
hancement is demonstrable and au-
ditable. And SIP strictly prohibits the 
use of high risk pesticides – (toxic air 
contaminates, cholinesterase inhibi-
tors, groundwater contaminants, 
California and federally restricted 
materials).
 It is refreshing to see that a 
certification such as SIP is in place to 
foster the ever changing landscape 
of winemaking and bringing with it 
a real sense of commitment to take 
care of not only the environment, 
but our wine as well. We all call this 
blue orb our home and we should 
do everything we can to make it 
last and show its very best. So the 
next time you want to do something 
great for the environment, all you 
need to do is purchase wine from a 
SIP-certified vineyard and enjoy to 
your hearts content!

www.sipcertified.org

There is an awakening happening in the world today. 
No longer are we wantonly killing our planet with 
pesticides and chemicals dreamed up in a laboratory.

SIP it up!
by Albert Reich
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