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What is Green Roots? 
 

Green Roots is the new wine brand, brought to you by Las Bodegas, driven 
by our need to protect the planet that we inhabit. 

As experienced importers of bottled wine from halfway across the globe, we 
knew that we could work in a new way to make an immediate positive 
impact from the wines that we sell. 

Green Roots is a range of high quality, excellent value wines sourced from 
Spain and France, designed to draw awareness and provide a solution for 
those in the wine trade searching for ways to reduce their carbon footprint. 

Our wines are all high quality, fresh, accessible, and vegan. Green Roots 
offers consumers the sustainable choice without having to compromise on 
price or quality.  

 

White - A crisp, dry white wine with deliciously 

   fresh citrus flavours and a clean finish. 

Varietals – Chardonnay/Macabeo 

Source – Cariñena, Spain 

                                                         

 

Rosé - A beautifully pale, dry rosé with flavours  

of summer berries and a crisp finish. 

Varietals – Syrah/Cinsault/Grenache  

Source – Languedoc, France 

 

Red - A smooth, medium-bodied, dry red wine  

with wonderfully juicy fruit flavours. 

Varietals – Garnacha 

Source – Cariñena, Spain 

 

All wines will be available as follows (key kegs coming soon): 

1. 75cl lightweight (345g) glass, recycled aluminium screwcap closure– RRP 
£9.50 

2. 25cl, 100% recycled aluminium can– RRP £3.50  
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Our Carbon Story 
 

When we took over Las Bodegas in June 2021, we discussed options to take 
the company forward and agreed focussing on our sustainability and 
environmental impact was the most important thing we could do. We are 
committed to taking action that reduces our carbon footprint and are 
determined to look at all aspects of our business to reduce our impact. 

Knowledgeable support is important, and our Planet Mark certification is 
invaluable. We could measure energy and emissions ourselves, but Planet 
Mark provides that expert backup that allows us to be scrutinised. It is 
important we make genuine changes, not token gestures. Planet Mark gives 
us confidence that we are doing the right thing, along with authenticity and 
evidence that will help us make progress. Establishing baseline figures 
provides information to monitor our impact and highlight the areas where 
we need to take action. 

It is easy to underestimate the impact that wine has on the world; vineyards 
are not the best use of land for sequestering carbon, so it is vital to improve 
the supporting processes of shipping, packaging and bottling. 

A big barrier to making sustainable change is the tradition wrapped up in 
wine. There is a widely-held belief that the old methods are the best and 
only way to do things, which means shipping heavy glass bottles from their 
country of origin. This, however, is where the biggest carbon savings can be 
made, so changing these practices and perceptions is vital to achieve the 
biggest gains. 

When we looked to source lightweight glass for our new brand, the UK 
produced bottles with up to 68% recycled glass came out a clear winner. It 
may not look the best, but the reason behind our choice is explained on the 
label; the quality of wine and our environmental values are our priority. We 
are also packaging wine in 100% recycled 250ml aluminium cans. Drinking 
habits have changed considerably over the last few years and smaller 
formats are in greater demand. This helps us reduce wastage at the point of 
consumption and enables us to use aluminium to package which is much 
more efficiently recycled and lighter to transport. 

We are a small company with a footprint to match, but it’s not just about us. 
We are also pushing our suppliers to do things differently, bring issues out in 
the open and start discussions that will lead to positive changes. If we can 
lead the wine trade to begin to make this shift, then that’s a win for the 
planet and for us. We hope that others will be inspired to create new 
traditions, to safeguard the future not only of our wonderful wines but the 
planet too.     
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Why Green Roots? 

 

Changes at Las Bodegas highlighted the one key problem that needs to be 
solved; Climate Change. It’s undeniable that we are living in the face of 
climate crisis and although we are only small, we’re doing everything we 
can to make a difference. As a company, we are making changes in every 
aspect of our business.  

Our direct emissions (known as Scope 1 and Scope 2) have been cut 
considerably by moving to home working, eliminating all unnecessary travel 
and ruling out air travel. However, it’s our indirect (Scope 3, anything 
outside of a company’s direct control) emissions that are most urgent – the 
supply chain is wine’s biggest challenge. We have created a detailed 
questionnaire for all suppliers to both trace our emissions and highlight 
where suppliers need to change.  

We will only work with wineries and vineyards that are committed to 
improving their sustainable practices. In the vineyards, this includes water 
conservation, using natural methods to maintain healthy soils, and Earth-
friendly pest management. In the wineries we look for processes that reduce 
waste and improve water management, along with moves to renewable 
energy sources. All of this is with the key context of fair labour and anti-
modern slavery practices. 

We no longer ship filled glass bottles from source. We ship wine in bulk, 
packing all wines in bottles/cans/kegs here in the UK at a wind-powered 
facility. Shipping filled glass around the world is irresponsible when we 
know that modern shipping methods mean it is avoidable. We continue to 
investigate sustainable solutions to fill premium, regional wines at source. 
Our bottle labels are made from bagasse (a by-product of sugar cane 
processing) and we use UV inks, which although not perfect, are vegan and 
currently one of the more sustainable forms of printing. All of our raw 
materials have been vigorously researched to ensure we are making the 
most sustainable choices.  

One of the most important factors for us on this journey is absolute 
transparency. To achieve this, we have developed a website that will 
contain every element of the carbon journey of our wine. This will be 
accessible via a QR code printed on the back of every product we create. 

We are putting sustainability at the forefront of every decision we make in 
our quest to reach the United Nations Net Zero goals. From working with 
suppliers who share our vision, to using sustainable materials for packing, 
through to working sustainably in our day to day working lives, the Earth-
friendly choice always wins. Our customers can be confident that we are 
doing everything we can to make a positive change. 
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Proof That Our Roots Are Indeed Green 
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A statement on behalf of the team here at 
Las Bodegas 
 

“Las Bodegas have been wine importers for many years, with a South 
American specialism. This involves shipping wonderful wines halfway across 
the world, in their glass bottles, for UK distribution. 

We are passionate about wine but know that there is a more Earth positive 
way of getting fantastic wines to the consumer. 

With our desire to put the Earth first, it was time for a change. Once we had 
spoken to the great people at Planet Mark we knew we were doing the right 
thing.  

The first thing we have addressed is changing the method in which our wines 
are shipped. Shipping the same wines in larger quantities stripped out over 
13 tCO2e from our Scope 3 emissions overnight. As part of this shift we have 
started working with a packaging facility here in the UK who generate their 
own, renewable energy passing all excess back into the national grid.  

Every decision we make focuses on taking the sustainable path, so we will 
now only work with wineries that share our vision and are as committed to 
sustainability as we are. 

As part of our reductions in Scope 2, we gave notice on our old, rural, 
draughty office, prioritising a more efficient use of energy and staff 
flexibility. Previously we had couriers come to our office to collect samples 
(that were delivered to us via a warehouse delivery service) that had been 
packed up in new cardboard and inflatable plastic packaging. Instead, we 
have improved our messaging and now deliver samples directly from our 
warehouse in their original packaging, saving hundreds of miles of fuel on 
each sample. With limited recycling in the old office, we have moved to 
working almost paperlessly, where all files are stored digitally and the small 
amount of paper that is used is recycled. The aim is to be totally paper-free 
by 2023.  

We have stopped all but essential commercial car travel and will no longer 
travel by plane for commercial reasons. We have committed to always using 
public transport where possible. 

As well as making sure we can be confident that we are trying to do 
everything we can to help with the climate crisis, we also want to 
communicate our passion for combining a love of wine and an Earth-first, 
sustainable approach to logistics to our customers at every possible 
opportunity.” – Alistair, Beth & Helen.
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FAQs 
 

How do I know the wines are genuinely sustainable and not 
just marketing based greenwashing? 

Hopefully this document and our website will answer all these questions. 
However, it’s fair to say we are as passionate about sustainability as we are 
about calling out greenwashing where we see it so I hope the proof is in our 
messaging and in every wine of ours you drink! 

Why is this any different from being a ‘normal’ wine on a 
supermarket shelf? 

This wine is created with sustainability at its very core. We work with 
wineries who are genuine in their intentions to work in a low carbon manner. 
We ensure that every decision we make from the moment the wine leaves 
the winery is taken with the Earth first. We are challenging the unsustainable 
and archaic traditions of the wine industry, and by putting the Earth first we 
can encourage others to make more conscious decisions when choosing 
wine, without sacrificing quality.   

What qualifies Green Roots to tell me what sustainable is?  

After 13 years of importing wine, we think we’ve got a good idea of what 
makes good wine, but as a company we are new to sustainability. Las 
Bodegas have partnered with Planet Mark to ensure that all of our decisions 
are scrutinised by people who stake their reputation on knowing what is best 
for the world. We aim for total clarity and transparency – all our results and 
work is available for you to see. This is something that we are passionate 
about and implore our customers to approach us and ask us questions 
whenever there is a shred of doubt.  

Why is a can easier to recycle than a bottle? 

Cans and bottles can both be recycled efficiently, but when recycling a can, 
exactly one can is produced for every can recycled.  No ‘new’ aluminium is 
used to can our wines so you can be confident that when you recycle our 
cans, that they are going towards more cans for our great wines! Glass 
bottles can be recycled, but some proportion of new glass is needed to make 
a new glass bottle, with old bottles often used for road-making materials. 

Why do you bother putting it in bottles?  

Although as a country we like to think we are open to change and making 
decisions based on sustainability, we have a lot of work to do. This applies to 
wine as much, if not more, than anywhere else as wine buyers will often 
gravitate to the heaviest bottle with the biggest bunt (that big dimple at the 
bottom). So we have decided to bottle our wine too, in the most sustainable 
way possible, with the intention of moving to even more sustainable packing 
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solutions as perceptions change. The biggest polluting factor in wine is 
shipping filled glass bottles around the globe in a 20% full container. To 
solve this, we’ve shipped the wine in recyclable containers and bottled in 
UK-produced glass (a lot of glass bottles are made in Romania or Turkey 
and shipped, empty to the UK) at a net zero bottling facility. We are working 
with Planet Mark and local councils to try and create a more ‘closed-loop’ 
solution to make our bottles even more recyclable. 

Is the wine organic? Surely that’s more sustainable?  

These wines aren’t certified organic, although it is made using sustainable, 
low-intervention practices. Organic wine is not always sustainable – most 
organic wine is still bottled at source, moved by road to a port then put in a 
20% full container and shipped around the world. This is not sustainable, but 
it is still organic. 

Your wine was still delivered by a normal van, that can’t be 
sustainable? 

You are quite right, it’s not even close. However, we are yet to find a 
delivery partner that can meet our requirement for a fully sustainable 
solution. Until the delivery fleets are electric, these are unavoidable 
emissions. We are working with suppliers to encourage the move to electric. 
In the short term, we are limiting emissions by centralising our delivery hub, 
to reduce mileage. 

Should I buy a bottle or can? Which is more sustainable? 

A can is more sustainable due to the ease of recycling.  A can is lighter, 
resulting in fewer emissions in transportation. The double-serve format also 
reduces consumer wastage, which is one of the biggest enemies of 
sustainability. If you prefer to buy your wine in bottles, we have provided as 
sustainable solution as we possibly can, so the choice is yours! 

If each decision is putting the Earth first, why aren’t you 
using English wines to save on the shipping? 

This is a great point, and we would always suggest that you buy local 
wherever possible. However, even with rising temperatures, making quality, 
affordable, still wines in the UK is extremely difficult. We want to provide the 
sustainable option without anyone having to change usual buying habits; 
being sustainable shouldn’t cost you anything. 

How do you ensure that your suppliers maintain your 
sustainable standards? 

We’ve been working with Planet Mark to create a first of its kind 
questionnaire that will be completed by all of our suppliers; from our 
accountants all the way to our wineries (please see the suppliers section of 
our website for more details). This will be completed each year so we can 
ensure that our suppliers are taking serious steps to reduce their footprint. 
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We cannot ask everyone to be sustainable overnight, but we can definitely 
ask companies to start changing. If they don’t – we’ll find ones that will.  

What are you doing to continue to improve your processes 
to reach Net Zero? 

We are constantly addressing our decisions to improve the reduction in our 
emissions. Our Scope 1 and Scope 2 emissions are rigorously investigated by 
Planet Mark and evidence of this is above. We’ve made immediate 
improvements in these areas and are changing how we travel, moving out of 
our large, unnecessary office and committing to becoming 100% paperless. 
Our Scope 3 emissions will always be an ongoing project as we need the 
entire wine supply chain to move with us; we will apply every pascal of 
pressure we can and continue to find suppliers who are on the same journey. 

Why is the wine vegan / is it certified vegan? 

Our wines are always vegan without question. However, a surprisingly large 
number of commercial wines use albumen (egg whites) to clarify/fine the 
wine making the wines vegetarian but not vegan. Occasionally, a product 
called Isinglass is used for the same process. This is a fish by-product so 
these wines are not vegetarian. In our wines we use a natural clay called 
Bentonite (a mineral formed from volcanic ash, we are currently researching 
how sustainable the mining of this is!) which fines in a similar way and isn’t 
present in the final wine. We are currently in the process of becoming 
certified vegan. 

What adhesive do you use on the labels? 

We are currently using an acrylic, water-based adhesive RP30. This 
permanent adhesive works on wine bottles as it needs to be able to stick 
when in an ice bucket. This is an element of our production that we aim to 
improve as we grow. 

Why are the wines French / Spanish? 

These wines are at the core of what Green Roots is; we’ve selected the 
regions that make the wines we love that are closest to the UK, saving every 
mile we possibly can. We have a well-established relationship with the 
winemakers and know that their views on sustainability match our own. As 
our range expands we’ll be adding different wines from around the world 
and applying the same sustainable values to each of these.  

Are there any sparkling wines / why is there not a sparkling 
wine? 

Not yet! Currently, the only way to ship ‘sparkling’ wine that doesn’t involve 
shipping filled bottles of well-travelled glass to the UK is to ship still wine and 
‘inject’ the bubbles in the UK. As you might imagine, this doesn’t make for the 
finest wine! We’re working with our partners in the UK to try and find 
another solution.…keep your eyes peeled! 
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Who makes the wines? 

These wines are made by winemakers with whom we have a long and 
trustful relationship. In Spain, the red and white wines are made by Jorge at 
Bodega Esteban Martín and the rosé is made by our favourite French 
winemaker Boris Kovac. 

 

 

 

 


