WASTE MINIMISATION CASE STUDY

Kinross vineyard accommodation, restaurant and cellar door in Gibbston Valley, employs

30 staff. The site includes 14 rooms, a bistro and wine garden, a cellar door, and the manager’s
residence. They also have a wine storage and distribution warehouse in Cromwell.

One of Kinross’ core values is to 'reduce waste to look after our beautiful environment’. The whole
team is supportive of making positive changes to be a more sustainable business.

In the hotel cottages: Refillable guest amenities, and plastic bag free rubbish and recycling bins in
each room. Refillable glass milk bottles (supplied by Windy Ridge). Each cottage has a two-way bin
for recycling and rubbish under the sink in the kitchen and a small bin in the bathroom. Housekeep-
ers empty the bins daily, and sort the materials into recycling and rubbish wheelie bins. Each cottage
has signage and education for guests regarding Kinross’ waste management systems.

In the bistro: Beer in kegs, refillable glass milk bottles, a food waste collection in the kitchen
which goes to an onsite compost system (along with garden waste). Recycling bins in place for glass,

aluminium, cardboard and plastics. Locally roasted coffee is delivered in refillable bins. Aluminium
wine bottle lids are recycled by the Lions Club.

In the Office: Kinross usually purchases second-hand refurbished equipment such as laptops
and printers. They keep their equipment for as long as possible, and when no longer usable in
the business, it's recycled or donated.
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e As a varied and diverse business, one of
the big challenges for Kinross in their waste
minimisation journey is knowing how to
prioritise the next steps and what waste stream
to tackle next.

¢ Getting the whole compost system working
effectively and converting it into quality
compost for the garden.

¢ Working with their suppliers to reduce single
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use packaging.

Front Office Coordinator, Kinross
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WASTE MINIMISATION CASE STUDY
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Wastebusters undertook a waste audit in May 2021, sorting and weighing a week’s worth

of recycling and rubbish from two sources: the boutique cottages, and the bistro/cellar door.
The audit team sorted 49kg of rubbish and 119kg of recycling. Of the rubbish, 10% was
potentially recyclable and 62% potentially compostable. Of the recycling 1.5% was not
recyclable and presented as a contaminant to the recycling stream.

We estimate the cottages, bistro and cellar door generate 19kg of rubbish and 15kg of recycling
per day. On an annual basis this equates to around 7 tonnes going to landfill per year and 5.4
tonnes being recycled.

The primary waste from the distribution and storage centre is cardboard from wine boxes and
plastic shrink wrap from palletised deliveries. The cardboard is recycled and the shrink wrap, which
is compacted and fills approximately one wheelie bin per month, goes to landfill.

¢ Reduce food waste and other compostable materials to landfill through staff training and
refinement of the collection process. If all food waste was diverted, they would save an
additional 4.4 tonnes from landfill per year.

¢ Improve effectiveness of the existing compost system through expert advice and create a
valuable resource for the vineyard and garden. The compost is lacking in carbon contents
as it mostly contains food waste and fresh green waste which are both nitrogen rich.

e Support staff and guests with clear information about what goes in the rubbish and
recycling bins to make it easier for housekeeping staff.

¢ Introduce a coffee cup loan scheme for visitors who want to walk around the site with a
drink in hand.

¢ Provide feedback to suppliers about the amount of waste created by their
packaging/systems. Investigate less wasteful alternatives.

e Separate industrial shrink wrap for recycling (Wastebusters in Alexandra can recycle it).

¢ Find out where their glass is reprocessed, whether it's a closed loop recycling system and
which are the most problematic contaminants. Feed this information back to customers
and staff.
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Figure 1: Waste composition by weight

e Kinross have taken the time to absorb
the data from the audit and look at what
their main waste streams are, where they
are coming from and whether they
are going to the right place. e The report provided good data which

® They have been focused on ensuring all confirmed what the staff thought was happening
food waste including post consumer, is regarding waste at the business and would assist
being collected and directed to the in setting priorities for actions.
compost system. * Management has opened up the conversation

e They are focused on phasing out single-use with the staff, discussing ideas, challenges,
cups for guests with alternative options issues as a team, and embedding waste
such as boomerang cups. minimisation in culture.

- Christine Erkkila,
General Manager and Owner,
Kinross
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Financial support for this project was provided by Queenstown Lakes District Council’s Waste Minimisation Community Fund.

Wastebusters conducted the waste audit and prepared this case study on behalf of the Queenstown Chamber of Commerce.
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