CaliforniaVineyard Team
Beth Vukmanic Lopez

The Future Of * Wine Institute

Adam Kotin

Sustainability
Programs - Jane Scooby

CaliforniaStrawberry Commission

California Certified Organic Farmers

Laura Brown

1

175 Item No. 13 Presentation
March 20-22, 2019
California Strawberry Commission



GERTIFIED

Sustamahﬂny
in Practice

VINEYARD TEAM

Promoting Sustainable Winegrowing

20 years of collaboration

SIP Certified provides adaptability and verification of
implemented practices that protect water quality

*Responsive to new science and research through updates and
peer review

*Provide meaningful data already required through certification

*Create efficiencies and avoid duplicative efforts
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e Science-based, field-tested, audited
practices = lower risk

e Recognize lower risk posed by
certified operations

* Avoid duplicative tracking/reporting
. Lo ) CALIP“ORNIA
e A clear process for incentivizing il - o

certifications drives interest/investment

e Work iteratively - e.g. option of ‘add-
ons’ to existing certifications GauinaRNIA

AsSOCIATION
of WINEGRAPE
GROWERS
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Food Safety Services

Organic

> Leverage CCOF'’s existing organizational and ‘g;s_ﬁ%@'
inspection efficiencies ;ﬁ,f’ 5] 2

> When possible combine organic and food safety 3?‘;...?" E@Ake
inspections 33'@ ﬂ%}%m

> Be a food safety resource for the organic community % ;25_,“( & 7. &

> Expand into GFSI GMP/Facility audits R APy

Advancing organic agriculture through certification, education, advocacy, and promotion. « www.ccof.org
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CALIFORNIA

STRAWSERRY

COMMISSION

* Best management practices
* Compliance Partner

* Challenge Ahead

* Coordination

* Entry for New Programs
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