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Social sustainability
Economic sustainability
Environmental sustainability/
organic practices
Recommendations
Involvement in sustainable practices 
beyond Uruguay



Family-owned vineyard for more than 100 
years
Dante Villarino, 34, is the agronomist of 
the operations
Father and a sister (four siblings) run the 

winery
Four permanent employees; 15 temporary 
employees for harvest





Long business history suggests 
sustainability
350,000 liters of wine per year, at $4 a 
bottle retail
Distribution: Fuel costs may impact 
family’s ability to deliver wine
Agritourism: Winery not regularly open for 
tourists, sales

Presenter
Presentation Notes
Distribution:
Sell directly to grocery stores and sell table grapes in fruit stands. 
Fuel was at $1.40 per liter when we were there.





20-hectare operation, partly conventional 
and partly organic
Varietals: Merlot, Syrah, Muscatel and 
Tannat (or Ariaga)
Organic vineyard is all Merlot; no 
economic premium for organic wine

Presenter
Presentation Notes
Vineyard: 20 Ha. Vines: �6 Ha. Table grapes (these are more disease sensitive);
12 Ha. Wine grapes



Tannat is Uruguay’s signature wine grape
Brought to country from southwest France 
in 1870s
Tannat = “tannins”
Tannat is often blended with other varietals 
(Merlot, Syrah) to temper tannins
Wine production can also produce a 
smoother tannat



Weed control
External inputs
Natural resources
Pest control
Disease control
Fertility
Equipment
Biodiversity

Presenter
Presentation Notes
The family used a number of sustainable practices to manage diseases, insects and weeds in their organic vineyard. 
Weed control: To prevent soil erosion, the growers maintain rows of grass between rows of grape vines. Every other row is mowed, and the others are allowed to grow. Bermuda grass is a big problem in the vineyards. To address this in the organic vineyards, the grower discs the grass rows during the winter months to expose the Bermuda rhizomes to frost, which kills the Bermuda grass before the growing season. 
Roundup is also used in the conventional vineyards to kill weeds at the base of the vines.

External inputs: The vineyard requires few external inputs. The growers raise their own rootstock and grafting stock. They do not require fertilizer at this time or irrigation. Some pesticides are used in the conventional grape stock. Posts for the vine trellises come from trees on the farm, though wire for the trellises is another external input. 

Natural resources: Family members reported that they are trying to attract wildlife to the vineyard. Atop the tall posts in the vineyard, we saw a number of round, mud-based bird nests.

Pest control:  Pesticides are used to control ants (leaf cutters) in the conventional area. In the organic area, sulfur and charcoal are used. 

Disease control: Copper sulfate is used in the organic areas to control a fungus (powdery mildew) on the vine leaves. The method is not sustainable because eventually the copper will build up in the soil at levels toxic to the plants. Dante said that he is experimenting with allowing some fungus on the vines to reduce the amount of copper sulfate he needs to use and determine how much of the fungus the vines can tolerate. They have no problems with Pierce’s disease.
The practice of planting rose bushes at the end of vines was once used for disease management, believing that disease would show up on the roses before the grape vines. The practice was not considered science-based, however.

Fertility: Dante said that he did not have a need for fertilizer, but in reality he is “mining” the fertility of his soil. Eventually, even the best soils will require some added fertility. Dante should conduct regular soil testing to get a handle on nutritional needs of the vineyard soils. Soil is 8 percent SOM and 40 percent clay.

Equipment: The farming equipment we saw on the farm consisted mainly of older tractors and sprayers.

Biodiversity: The family maintains the old tannat/ariaga vines as a genetic resource in the event of a catastrophic disease or pest event.












Establish vineyards as conventional, 
transition to organic
Explore copper sulfate alternatives
Invest in technical support
Explore opportunities for agritourism

Presenter
Presentation Notes
Establishing vineyards: The cost of establishing one acre of vineyard is estimated at $15,000, and vineyards do not produce wine grapes for at least three years. Assuming the case is similar in Uruguay, establishing the vineyard is always a challenge. The use of copper sulfate can slow the development of the vines. Therefore, it could be beneficial for the Villarino family to establish their vineyards using conventional practices, then transition over a three-year period to organic production.

Reliance on copper sulfate: Dante Villarino clearly recognizes that the practice of using copper sulfate on his vines is not sustainable. He has made a wise management decision of trying to determine the “tipping point” of how much fungus the vines can tolerate before copper sulfate is required.

Need for technical support: Though Dante and others like him support each other through their growers’ association, it is clear that access to more research-based knowledge is needed. Perhaps INIA, the national agricultural research organization, or universities like UDE can play a greater role in exploring sustainable practices for growing grapes. Organic wine, which is at best difficult to produce, could even open new international markets for Uruguayan wine producers.
 
Conclusion:
Overall, this seems like a sustainable vineyard, having been in operation for more than 100 years and still growing. The family/owners have recently ventured into organic wine production and seem to doing well economically. There are opportunities for them to explore new ventures, like agritourism that could offer additional revenue and provide jobs for the community. In terms of  production practices, finding an alternative to copper sulfate and managing soil fertility would ensure the long-term sustainability of their land for grape production



Consumer education task force, created by 
value-added group
Work on agents’ columns, recipes for The 
Produce Lady
Attended regional meeting (Greenville) of 
CEFS farm to fork initiative
Will present report from Community 
Outreach and Marketing WIT at Farm to 
Fork Summit 
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