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AMORIM CORK
STOPPERS WITH
NEGATIVE CARBON
FOOTPRINT VERIFIED
BY ISO 14067

Inline with European directives and the Green Deal targets,
Amorim Cork discloses the carbon footprint of nine ofits products,
verified by an external entity, increasing rigour and transparency.

Inkeeping with its commitment to integrity and transparency, Amorim Cork
hasrecently provided information on the carbon footprint of nine of its products,
followinga progressive procedure and in accordance with the ISO 14067.
Thisnorm, as defined in the European ‘Green Deal’ regulation, promotes greater
standardisation and coherence insustainability communication strategies.

—
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1SO 14067, ‘Environmental management

- Carbon footprint of products’, focuseson
assessingand communicatingthe amount
ofgreenhouse gases (GHG) released during
aproduct’slife cycle. These gasesinclude
carbon dioxide (CO2), methane (CHa4),
nitrousoxide (N20) and others, all of which
contribute toglobal warmingand climate
change.

The standard providesa framework for
calculatinga product’s carbon footprint,
from raw material extraction tofinal
disposal,includingallintermediate
processessuch asmanufacturing,
transportation and consumption.

Inordertoachieve thisgoal, reinforcingthe
rigourand transparency of itssustainability
practices,and gradually extendingthis
commitmenttoitsentire portfolio,
Amorim Cork decided tointernalise the
analysis process, acquiringsoftware that
enablesitto calculate the carbon footprint
ofeachstopperbased onthe [ISO 14067
standard. These studiesadopta ‘cradle-
to-gate’approachandare validated by
anexternal organisation, so ensuring
complete independence and transparency
inthe methodology usedto calculate the
products’ carbon footprint.

& Reliability

Credibility

Thisdecisionisinresponse to the market’s
quick evolution and legislative updates,
which are becomingincreasingly rigorous
and strictin forcing companies to provide
reliable and traceable information on
their sustainability policiesand practices.
As AnaMatos, Head of Management
Systemsand Continuous Improvement at
Amorim Cork, explains, “What we strive
foristhe information to be technically
valid, responsible and, more importantly,
tobeinterpreted assuch. There isno other
way of doingthis than to have an external
seal.”

The advantages of implementingthis
systeminternally include complete
autonomy and control over the process,
which allows for the identification of
improvement points; flexibility (case-by-
case analysis); and the potential of regular,
time-savingupdates. Amorim Cork had
previously had similar studies undertaken
by external consultantsin compliance
withISO14040/44, but the acquisition
ofthissoftware and the corresponding
investmentintrainingallowed access

to far bigger volumes of more detailed
information at variousstages of the
process. “Internalisingthese studies
surely increases our knowledge, which we
canuse toimprove our processesand even
compare processesinside the business,”
argues Ana Matos.



Internally developed studies, validated
by anindependentbody, confirmed

the negative carbon footprint ofall the
cork stopper families in Amorim Cork’s
portfolio, from the Naturity® natural cork
stopper withafootprint of -56g CO2/eq
perstopper, to technical stopperssuch as
Xptir®withafootprint of -34g CO2/eq
and Qork®with-36.3gCO2/eq per
stopper, to the sparklingwine segment
with the Spark® Top [Istopper witha
carbon footprint of-54.6g CO2/eq
perstopper.

A4

This evolution
meets the
expectations of
costumers, who
increasingly
want traceable
andreliable
information.
Ana Matos

There are currently nine externally
verified studies, all of which comply with
theISO14067standard, and othersare
underway to cover the entire Amorim
Cork portfolio. ‘Thisevolution meets

the expectations of customers, who
increasingly want traceable and reliable
information,’ Ana Matos sums up.




1ISO 14067
CERTIFICATION
IMPORTANT?

Because it providesa clear roadmap for managingthe product’s
carbon footprint, with tangible benefits for both organisations and

the environment. Amongother differentiatingaspects, this standard
offersa consistent methodology for measuring, reportingand verifying
the product’s carbon footprint, fully aligned with the EU directive
against greenwashing, and allows for the inclusion of soil-related

carbon sequestration, emphasisingthe importance of healthy soils for
biodiversity, water retention and nutrient cycling.

Inaddition to enhancingtransparency and credibility, in compliance
withinternational standardsand based on a detailed and rigorous
assessment of the carbon footprint of each of its cork stoppers. With
external verification of this information, Amorim Cork can identify
improvement opportunitiesand pursue the path of reducingthe
environmental impact of its products, optimising the management
of raw materialsand production processes, makinga positive and
consistent contribution to greater environmental protection and
mitigatingthe impact of climate change.




AMORIM CORK
STANDS OUT
ATENOMAQ

Participation in the 24th edition of the international show of Machinery;,
Techniques and Equipment in Zaragoza was marked by the innovation prize
awarded to Amorim Cork’s Bee W® technology.

—
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Amorim Cork was once again present

at ENOMAQ, the leadingevent for
machinery, techniques and equipment
for wine, olive oil and brewingindustries
in Spain, showcasingits products and
technical advances.

The 24th edition of the fair was held
between 11and 13 February in Zaragoza
and featured around 900 brands from

30 countries. The event welcomed more
than 28,000 visitors and highlighted the
synergies between the three sectors, but
also the specificity of each one, in a context
of ‘sectoral transformation’, according to
the organisers.

In addition to the large exhibition

(48,600 sqm in five pavilions on the Feria
de Zaragozasite), which established the fair
asan international platform of excellence
for innovation in these sectors, ENOMAQ
hosted more than 60 technical days and
parallel activities, with conferencesand
round tables, with an intense programme
thatincluded the traditional wine tastings.

Amongthe topics on the agenda, there
was room to discuss the wine sector and
the changes in consumer markets, the
introduction of Artificial Intelligence into
this sector, and new crop management
models.

Inadditionto closures
for stillwines, Amorim
Corktook advantage

of thisunique event to
showcase innovations
in other segments, such
asthemicro-granulated
stopper for sparkling
wines, the Spark One
Xpiir®

The second day, which had a high
attendance, was withoutadoubt the
busiest day for networkingand business
opportunities. All product segments were
ondisplay at Amorim Cork’s stand, but
there was a special emphasis on still wine
solutions, including the newest and most
innovative Bee W® coating for natural
cork stoppers, which was applicable to
NDtech®and Naturity®stoppers, and
the revolutionary supercritical fluid
technology used in Xptir® and Qork®
stoppers, which sparked great public
interest.

In addition to closures for still wines,
Amorim Cork took advantage of this
unique event to showcase innovations

in other segments, such as the micro-
granulated stopper for sparkling wines, the
Spark One Xpiir®, or customised solutions
for the spirits segment.

After the three-day event, the overall
balance is extremely positive. ENOMAQ
has consolidated its positionasa
benchmark exhibition, a privileged
meeting point for the sector, both in terms
of business and knowledge-sharing,




BEE W*

WINS INNOVATION
AWARD AT ENOMAQ

Combining, for the first time, two natural Onthe award, Anténio Rios de Amorim
products - beeswax and cork - Amorim said: ‘This recognitionis anincentive
Cork’s Bee W® coating was awarded for us to constantly improve and evolve,
the ‘Technological Innovation’ prize at believing that innovation is the path to
ENOMAQ 2025. amore sustainable future. Bee W®, in

particular, combines the best of nature
with the most advanced technology,
reflecting the continuous endeavours
of Corticeira Amorim and its teams to
find new solutions while preserving the
centuries-old connection between cork
and wine!

Launched in 2024, Bee W®is a biological
coating for natural cork stoppers. The
biopolymers used in this solution enhance
cork’s unique properties, while ensuring
low and consistent rates of oxygen ingress
and helpingto improve the consistency of
the wine’s flavours and aromas, which is
especially important for fortified wines.

As part ofits commitment to innovation,
sustainability and the development of
technical knowledge, ENOMAQ annually
awards prizes in the Technological
Innovations or Improvements
Competition. In this edition, the jury
awarded 8 prizes for excellence and

18 technological improvements and
innovations.

BARK to BOTTLE 9



177,

i AL A
G // /71,
¢ e A //

e ot
RRRATTIRT




The winner of the Amorim 2024 Special Prize
atthe Green Awards is an essential reference

in the world of organic viticulture, known for

the excellence ofits wines and its strong
commitment to sustainability. For Chile’'s Emiliana,
the future is organic. In this interview, Cristian
Rodriguez, General Manager, and Sebastian
Tramon, Sustainability Director, tell us why.

Over1000 hectares of organicand hasbecome a way of life,and that mission
biodynamically treated vineyardsspread  hasbeen fully accomplished, but never
across Chile’sbest wine valleys, strategic ~ definitely ended: itis dynamic, like the
points where the soil, climate, topography  vineyardswhereitall began. They claim

and human intervention harmonize to to be “organic by conviction, by ideology
produce some of the mostsuperborganic ~ and bylove” and they work and innovate
winesin the world. Created in the late every day with the aim of reconnecting
1990s by two visionaries - Rafael and people with nature.

José Guilisasti- Emiliana was born with
the aim of making top quality wines

with great respect for nature and people,
converting conventional into 100%
organicand biodynamic vineyards. More
than twenty yearslater, sustainability

BARK to BOTTLE



AGREEN
LEADER

Emiliana hasavast portfolio thatincludes
some of the most famous Chilean wines.
Itis Chile’s largest exporter of organic
wines (andisin the Top 10 of the country’s
largest producers), with a presence in 60
countries,andisaleader in key markets
inthe organic wine segment, such as
Denmark, the Netherlands, the United
Kingdom, Brazil, Japan and the United
States,amongothers. The company was
the first Chilean wine producer to receive
the Regenerative Organic Certified seal,
which represents the world’s highest
standardsin organic farming, with very
strictrequirementsregardingsoil health,
animal welfare and social justice. More
recently, italso obtained the renowned B
Corp certification, thusstrengtheningits
positionasaworld leader in sustainability

I believethat quality
should be present not
onlyinthe wine, butinall
manufacturing aspects,
particularly the cork,
whichplays animportant
rolewhenselectinga
stopper tomaintain
quality.

Cristian Rodriguez




andjoiningthe ranks of companies
thatstand out for their exemplary
environmental, social and economic
practices.

“For us, organicis the starting point,

or the mostimportant, knowingthat
sustainability ismuch broader than

that, but we believe that organicisthe
key when youwork orare inanindustry
that belongs to agriculture, that works
the soilintensively. And so, all of our
requirements for certification are, first,
organicand then we go beyond organic,
todoalittle more and comply with

other sustainability standards.” sums up
Cristian Rodriguez, General Manager of
Emiliana. Sharingthe same sustainability
standards, the decision to use cork

came naturally: “We alwayssay that we
don’texist unless our winesare of high
quality.Ibelieve that quality should be
present notonly in the wine, butinall
manufacturingaspects, particularly the
cork, which plays animportant role when
selectingastopper to maintain quality.
Secondly, we always claim to be organic
at Emiliana. That’s the second reason we
exist. That, in my opinion, also holds true
when choosinga cork: quality comes first,
followed by sustainability,” Rodriguez
says.

THE BEGINNING
OFITALL

First organic, thenregenerative, was

the plan. They began thisjourney 25
yearsago, focusingon the foundation of
everything: soil. That’swhy Emilianaonly
participatesin certificationsthat take
organicinto considerationinavery strict
way, as well as certifications that have
beenindependently examined by third
parties, in order to provide the consumer
with credibility.

Another concernisintegrality.
AsSebastian Tramon, Emiliana’s
Sustainability Director, explains: “I
can’tjustsay thatIhavesolar panels
and therefore I'm sustainable. You have

to make sure that the environmental
conditions of production are sustainable,
that the conditions of employeesare
sustainable, that the conditions of
communities are sustainable, that
packagingis sustainable. For thisreason,
the type of stoppers we use isalso very
important. It’sa challenge, butin the end
itmust be somethingthat cutsacrossall
elements of the production and supply
chain.”

"

(...) We thank Amorim

for helping us bring this

issue to light.”

Sebastian Tramon

Eleven people work in sustainability
management at the company, which was
setupin 2014, and they are responsible for
designingan innovative strategy. Cristian
explains this cross-cutting vision: “When
we say ‘the future is organic’, we believe
inavery powerful cultural change, which
basically hasto do with everything, it
hasto do with the way we look after
ourselves, with food, it has to do with the
use of pesticides, which we find extremely
harmful to agriculture.” This cultural
change begins within the company itself,
through the exchange of lessons, practices
and expertise,and extends to every wine
they launch onto the market, winning
award upon award.

—
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THE MOMENT
FOR ORGANIC
WINES

When Emiliana was founded, Cristian
Rodriguez explains, “there was absolutely
nothing”, organic wines weren’t even part
ofthe conversation. After years of sustained
growth, organic wines are now experiencing
aconsolidation phase, accountingfor 20% of
vineyards in Europe, which is equivalent to
the whole vineyard area in Chile. The trend
isfavourable, accordingto Rodriguez, even
though climate change presentssignificant
obstacles for organic farmers, who already
face greater costs: “There are forecasts that
the organic wine market will triple by 20307
He believes that organic wines have far
higher prospects than non-organic ones.

Commitment to organic wines does not
imply arestricted view. As Tramon explains,
“we work on ascale thatallows usto prove
thata project can be accomplished on alarge
scale. Therefore, having organic productsin
our entire portfolio, in different price ranges,
and makingorganic an everyday thingrather
thanjustaniche, tryingto show thatitcan
be done and can be for mass consumption, is
also somethingthatallows usto be in more
than 60 countries, and to have enormous
success with the various wine ranges”




AMOSAIC OF
EXCEPTIONAL
TERROIRS

From the Limari Valley, an oasis in the
north of Chile, to the Casablanca Valley,
where white grape varieties grow and
benefit from the influence of Pacific
breezes, to the Cachapoal Valley, ared wine
paradise, to the Bio-Bio Valley in the south,
each terroir gives the wines a unique and
unmistakable character.

A4

The secret

to successisnot
justthe secret to
successinwine,

but the secret to
successin life: it’s
perseverance, years
of perseverance, |
guessthat’sit.

Cristian Rodriguez

Organic farming, Cristian Rodriguez
explains, produces “a greater balance in the
fields that allows for higher quality in our
vineyards. Obviously, in addition to healthy
grapes, the terroir is essential” Sebastidn
Tramon reinforces this perspective,

adding new data: “One element that also
makes a difference has to do with the
microbiological terroir. In the past, terroir
was viewed only as the geographical
component, like the climate, but it is now
obvious that the microorganisms, fungi and
bacteria presentboth in the soil system
and in the vine itself have an impact on the
way it develops, also in terms of growth.

And in terms of winemaking too: a
significant proportion of our wines are
spontaneously fermented, usingonly the
yeasts that are present in the soil and in the
vineyard itself and that are close to natural
areas, forests. Thus, nature has an impact
and is present there, and thisis reflected in
the variety of our wines.

By combiningall these unrepeatable
elements, great wines are produced, based
on great practices. Sebastian Tramon,
who was distinguished as Personality
ofthe Year at the Green Awards, recalls
the importance of the exposure that
comes with such recognition “We think
that the Amorim Special Award, which
also recognized this consistency in work
overalongperiod of time, addresses the
issues that we find relevant, such as the
questions related to production factors, the
agrochemicals used, or the way in which
we are preventing the contamination

of ecosystems, or preventing Emiliana’s
employees from being exposed to highly
toxic compounds, which can also reach
consumers - all of this is recognized in some
way, and it was extremely important. We
thank Amorim for helping us bring this
issue to light”

Ultimately, it’s the recognition of a
consistent attitude and a huge amount

of teamwork, which Cristian Rodriguez

is keen to emphasize: “The secret to
successis notjust the secret to success in
wine, but the secret to successin life: it’s
perseverance, years of perseverance, [
guess that’s it. There are many factors that
add up toa beautiful project, which leads
to amazing, very good wines. But it has to
do with the fact that we belong to a family
business that has been in wine - and only
wine - for more than 30 years, with more
than 25 years’ experience in the organic
sector, that we are located in the best
valleysin Chile, and that we have a great
team, a fantastic team, in winemaking,
oenology and sustainability” That sounds
easy, butit’sjust brilliant.

—
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VERGELEGEN WINE
ESTATE, EMILIANA AND
DOMAINE BOUSQUET
STAND OUT AT THE
DRINKS BUSINESS
GREEN AWARDS

With a focus on sustainability, the three prizes awarded
by the prestigious magazine, with the support of Amorim Cork,
recognize innovative projectsin the wine sector.




Three outstanding projects with a single focus:
sustainability. Vergelegen Wine Estates (South Africa),
Emiliana (Chile) and Domaine Bousquet (Argentina)
are the winners of the Amorim Cork awards in the 2024
edition of the Drinks Business Green Awards.

Launchedin 2010, the Green Awards are one of the
world’s mostimportant awards in the wine industry,
highlighting sustainability projects in 13 categories,
such as biodiversity, renewable energy, logistics and
packaging. Amorim Cork has supported these awards
since theirlaunch, and in 2024 awarded three prizes:
the Biodiversity Award, the Sustainability Award and
the Amorim Special Award.

A GREEN
WORLD

South African wine producer Vergelegen Wine Estates
hasreceived the Biodiversity Award. The award
recognizes the company’s enormous commitment

to promoting biodiversity on and off its estates, with
emblematicinitiatives and measurable results for
agreener, more biodiverse planet. Vergelegenisan
outstandingexample of integrating viticulture, nature
conservation and sustainable tourism. At their property,
they have played a crucial role in protectingendangered
speciessuchasthe Bontebok antelope. They are also
involved ina project to recover Quagga zebrasand

have introduced Elandes, a species of cattle, to restore
degraded ecosystems through natural grazing. In
addition to these efforts to protect biodiversity and the
balance of ecosystems (rehabilitation of watercourses,
elimination of invasive species), Vergelegen is known
for their sustainable viticulture, with practices such as
the use of ecological poles (made of eucalyptus) in the
vineyards and ecological pest control.

Traveling from Africa to South America, this year’s
Amorim Special Prize was awarded to Chilean
producer Emiliana for its innovative project “The
Future is Organic”, a testimony to its transformative
commitment to sustainability. 100% certified in organic,
regenerative and biodynamicagriculture, Emiliana

is Chile’s firstand largest cellar with regenerative

organic certification (ROC) and recently obtained the
renowned B Corp certification. Usingonly renewable
energy, all waste is composted and 30% of the property
isdedicated to biodiversity conservation.

The Sustainability Award went to Domaine Bousquet,
one of Argentina’s best known wine producers for

its exceptional commitment to environmentally
responsible practices. The jury highlighted the
company’s transparency in its Sustainability Impact
Report, launched in April 2024. Domaine Bousquet
combinessustainability and innovation, with 50%

of their vines beingbiodynamic. They also promote
efficient water management (74% with drip irrigation)
and the circular economy through composting,
Domaine Bousquet was the first winery in Argentina to
receive ROC accreditation.

Vergelegenisan
outstanding example of
integrating viticulture,
nature conservation and
sustainable tourism.

Definitely inspiringand impactful examples, leading
the way and paving the way for agreener, more
conscious and responsible wine industry.

BARK to BOTTLE
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PLANTING THE FUTURE
ATHERDADE DERIO FRIO

More than 180 volunteers took partin Corticeira Amorim’s

annual cork oak planting initiative, planting 2000 new trees
at Herdade de Rio Frio.

Tree by tree, we are plantingthe future. Over 14
editions, nearly 30,000 trees have been planted,
involvingmore than 2,100 volunteers, in one
ofthe most significantinitiatives organized by
Corticeira Amorim. The annual planting of cork
oaksbeganin2011and for those who take part
itisa transformative initiative, marked by team
spirit, a culture of sharingand by the awareness
thatevery action mattersin creatinga positive
impact.

The 2024 edition of this program took place on
November 16, at Herdade de Rio Frio, Corticeira
Amorim’slargest property, spanning 5090
hectaresin the municipalities of Alcochete and
Palmela. It wasan intergenerational initiative,
marked by goodwill and mutual help, with over
180 volunteersrollingup theirsleeves to plant
2,000 youngcork oaks. Herdade de Rio Frio, a
key component of Corticeira Amorim’s Forestry

Intervention Plan, hasbeen the chosenlocation
for native tree planting for the past two years.
The reforestation projectis carried outin two
ways: by densification of existing cork oak forest
or by the introduction of whole new plantings.

The Forestry Intervention Projectaimsto
promote and disseminate new subericulture
practices that can be duplicated by other
forestry producers, so benefitingthe overall
industry. Herdade de Rio Frio hasinvested
innew plantingtechniques and forest
managementsupport to create amore
productive and resilient cork oak forest.




AMORIMTOP SERIES
TAKES PARTIN
ANOTHEREDITION
OF PARIS PACKAGING

WEEK

Amorim Top Series attended the world's
largest packaging event, presenting its
products alongside leading companies

from around the world.

InJanuary, all roads in the packaging
business lead to Paris for another edition
of Paris Packaging Week, amega-event
that brings together the world’s greatest
packaging companiesand expertsin
cosmetics, fragrances, personal care,and
premium drinksin the French city.

Shiningbright in the City of Light,
Amorim Top Series was presentat PLD
Paris, the section of the fair dedicated to
wines, spirits, champagnes and premium
drinks, with its own stand. PLD Paris
Packaging Week, a true platform for
innovation, networking, and business
opportunity development, brought
together over 100 leading companiesin
the premium drinks packagingsector to
showcase their latestinnovations and
technological advances.

Atthis event, the Amorim Top Series team
introduced the market to the Essentials
collection, which includes the Core and
Luxury segments, alongside solutions
customised to each client. The Core
segment combines the essence of cork at
the base, usinga natural or technical cork
stopper, with a choice of capsules created
from diverse materials, colours, and
finishes to suit projects of varyinglevels,
while also raising the standards.

Asfor the Luxury segment, it takes
customization to anew level, introducing
an even more sophisticated range of
materials, techniquesand finishes, and
an exclusive level of service, to uniquely
capture the identity of each brand and
project.

The Amorim Top Series presentation
would not be complete without the
Special Collections range, with its
Innovative, Sustainable and Digital
segments.

The Sustainable
segmentis 1007
eco-friendly and
customizable and has
establisheditselfasan
innovative solution

Atafair where sustainability playsa
centralrole, the optionsin the Sustainable
segment took the spotlight.

Re-Corkstands out for havinga capsule
made froma cork-based composite,
containingup to40% cork by volume and a
bio-based or recycled polymerasabinder,
makingit the perfect substitute for plastic
tops. The FullCork, made entirely from
cork, highlights the company’s strong
commitment to a unique raw material.
Finally, RE-Wood introduces a composite
of wood and bio-polymers, while Hollow
hasaminimalistand surprisingdesign
created tosignificantly reduce the carbon
footprint by eliminatingeverythingthat s
unnecessary, inaminimal volume.

The Sustainable segment is100% eco-
friendly and customizable and has
established itselfasaninnovative solution
and an excellent alternative to traditional
closures, with alower carbon footprint
and alonger life cycle.

Thisyear, Paris Packaging Week featured
more than 850 exhibitors comingfrom 40
countries, bringingtogether more than
14,000 participantsand 150 speakers.

The Paris Packaging Week brings together
the industry’s most renowned exhibitors
and isa meeting point for packaging
experts, who, inaseries of conferences

on creativity, design, innovation and
technology, present the main trendsand
disruptive ideas, lifting the veil on the
future of packaging.

—
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AMORIM CORKITALIA
CELEBRATES 25TH
ANNIVERSARY

Foundedin 1999, Amorim Cork Italiais now a leading subsidiary
in the Corticeira Amorim universe. 1.2 million cork stoppers come out
ofits facilities every day, but the aim s to increase the production capacity
by 50%, a goal that is now closer thanks to the expansion of the structure.

Conegliano, 70 km from Venice, is
located in the heart of the wine-growing
region, whichishome to one of Italy’s
mostfamouswines, Prosecco. Amorim
CorkItaliahasbeen operatinghere since
November11,1999. Thissubsidiary has
grownsignificantly over the last quarter-
century, often against the tide, and isnow
anexample to be followed in the Amorim
universe.

20

As Carlos Santos, general manager

of Amorim Cork Italia, explains, the
company hasbeen onapath of steady
and completely organicgrowth, witha
permanent focus on customer service,
and sustainability asafundamental value
-fromthe circular economy to employee
well-being (the company hasbeen Family
Audit certified since 2018, focusingon
work-life balance through countless
initiatives).

Thistrack record of successhasbeen
widely recognized,and Amorim Cork
Italiawasrecently shortlisted for the
Bocconi “Best Performance Awards 2025,
asone of the 98 best-placed companies
out0f950,000. The “Best Performance
Award” isaninitiative of the SDA Bocconi
school which aimsto reward the best
companies thatgenerate economic,
technological, human, socialand
environmental value, while operatingina
globally sustainable manner.



Amorim Cork Italia planned and defended
itscandidacy forayearbefore being
evaluated by agroup ofleadingcompanies,
gettingthe higherscore in different
categories (the evaluation focused on ESG
factors, innovation and technology and
economic management).

"

The company has
been on apath of
steady and completely
organic growth, with
apermanent focus on
customer service, and
sustainability asa
fundamental value.

Simultaneously, to celebrate its 25 years
inbusiness, Amorim Cork Italia has
planned anumber of events that will pay
homage to cork while maintainingthe
brand’ssignature level of sophistication
and flair through ongoing collaborations
withthe arts. The exhibition “Il passo
delviandante” isone such example. The
exhibition, which openedin October 2024
atPalazzo Sarcinelliin Conegliano, isbased
onasetof photographs by Arcangelo Piai,
accompanied by texts by Alberto Ceschin,
which together propose ajourney closely
linked to the territory and wine culture,
through the hills of Prosecco di Conegliano
and Valdobbiadene,a UNESCO heritage
site. Followingin the traveller’s footsteps,
throughimagesand words, we discover
that the central character of thisjourney s,
actually,a corkstopper.

A SUCCESSFUL
HISTORY

When Corticeira Amorim decided to
investinasubsidiary inItaly at the turn of
the century, the company sold mainly to
importers. It operated out of a warehouse
ofaround 1,000 sq m, which quickly
proved to be too small foritsgoals.

In 2001, the group made an investment
of 2.4 million eurosin order toreach the
target of 300 million cork stopperssold
(achievedin2010),and in August 2003
itsnew structure wasopened, and the
company hasremained there to this day.

After celebratinga quarter century,
Amorim CorkItaliais excited and
confidentabout the future 25 years. “In
2024, we exceeded the salesobjective
established,” reveals Carlos Santos,

“and our goalis to have a turnover of 100
million euros. I believe we are already
the group’slargest subsidiary, but we
want to grow much more. Today we are
market leaders, the company thatsellsthe
most cork stoppersin the Italian market,
and the largest cork stopper company
inthe Italian market, with asignificant
advantage over our primary competitor.”

Afurther trait that distinguishes the
company and hasshaped its whole
history isitsemphasis on sustainability.
The Etico recycling project, launched in
2011, collectsaround 150 tonnes of used
corkstoppers each year, which are then
transformed into cork granules, giving
thismaterialanew lease onlife. Recycled
corkis never used to make new stoppers,
butratherinarange of applications, such
as Amorim Cork Italia’s SUBER series

of design objects, which is the perfect
marriage between Italianstyle and
Portuguese cork, launched in 2019.

"

Today we are market
leaders, the company
that sells the most
cork stoppersin

the Italian market,
and the largest cork
stopper company in
the Italian market,
with a significant
advantage over our
primary competitor.

BARK to BOTTLE 21



ANEW
INDUSTRIAL
LAYOUT

1£2024 marked the company’s 25th
anniversary, 2025 will be the openingof
the new facilities,anambitious expansion
projectthatbeganin 2022 and willbe
completed soon. AccordingtoJosé Miguel
Amorim, Amorim Cork Italia’sindustrial
director, the developmentaddressesaclear
demand for expansion. With limited space
andan overcrowded productionsystem,
the company had tokeep up withitsown
growth.

Inpractice, Amorim CorkItalia’sfacilities
willincrease from the existing 3500 sqmto
around 8000 sqm. This projectinvolvedan
investment of over 6 million euros, which
included the purchase and refurbishment
ofthree adjacent warehouses, that were
integrated into the existingstructure,
linked to the main buildingby a connecting
structure of 1000 sq m. The new layout
required major structural changes, but
alsonew software and machinery, capable
ofincreasingproduction capacity and
satisfyingcustomerrequests: “Theaimisto
beable to furtherincrease ourservice tothe
marketand tobeable toserve our customers
very efficiently, flexibly, rapidly and to
haveastructure that can withstand these
demands.” sumsupJosé Amorim.
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Carlos Santos confirmsthis viewpoint:
“Today, competitiveness for companies
isnotonlyabouthavingthe appropriate
productand quality, butalsoabout
havingthe level of service that the market
demands. Allof ourinvestmentsin
Conegliano have beentoincrease our
service capacity, toimprove our ability
toreactandstay nearthe customerinan
incredibly volatile environment.”

With 65 permanentemployees, around 50
salesstaffin variouspartsofltaly,and ateam
thatiscommitted togender parity (more
than 50% women), this expansion willmake
production more flexible and give people
better working conditions.



"

The aimisto be able to
furtherincrease our
service to the market
and to be able to serve
our customersvery
efficiently, flexibly,
rapidly and to have

a structure that can
withstand these
demands.

2O YEARS
AT SIMEI

Last November, Amorim Cork Italia
once againtook partin the 30th edition
of SIMEI - International Enological and
Bottling Equipment Exhibition. Amorim
CorkItalia’steam broughtinnovation
and technology to Milan, with Xptir®,
Qork® Naturity® NDtech® Helix®

and the Amorim Top Series capsulated
stopper collections. To celebrate the
25thanniversary withitspartnersand
customers, it hosted a daily happy hour
inwhichaspecial cocktail wasserved,
prepared with Rosé Portand Prosecco,a
symbol ofthe bond between Portugal and
Italy.

Accordingto Carlos Santos, this edition
ofthe event wasa “clear affirmation of
Xptr®” This was the major triumph, given
how well thisstopper actually works, an
extraordinarily well-designed device

that may now provide avery credible
alternative to what was previously the sole
one, the only reference on the marketin
terms of supercriticality.”

Celebratingits 25th anniversary, Amorim
CorkItaliais confirmingitsleadership

role inthe sector, standingout forits
quality, innovation and commitment to
sustainability. Over these twoand a half
decades, the company hasplayed akeyrole
inthe evolution of solutions for the wine
industry, alwaysstayingahead of market
trends. Thisanniversary celebratesalegacy
of success, butalso pointsto a promising
future,in which Amorim Cork Italia will
continually contribute to the evolution
ofthe sector and respond to the growing
demandsofanincreasingly challengingand
aware global market.
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SIXTRENDS IN
THE WORLD OF WINE

Vibrant, identity-driven, diverse,
inclusive, innovative, and personalized
—providingtailored experiences, often
withaloweralcohol content. Thisisthe
emergingportrait of the wine world in the
near future, asitundergoesasignificant
transformation driven by changing
consumer trends and shifting preferences.
Industry expertsassessthe current
landscape, highlight future directions,
and emphasize the urgent need to adaptin
ordertoattract new generations and reach
previously unexplored markets.

The latest edition of Amorim Wine
Vision, an observatory founded by
Amorim CorkItaliain partnership with
Wine Meridian magazine in 2023, focuses
onan excitingtopic: ‘Consumers’.

To thisend, it brings together four wine
expertsfrom different generations and
backgrounds: Alojz FelixJermann (Digital
Marketing Consultant); Fabio Piccoli
(Editor-in-Chief of Wine Meridian);

Carlo Cambi (journalist, writer, scientific
consultant, and profound connoisseur

of wine and food culture); and Camilla
Lunelli (Communications and External
Relations Director of the Lunelli Group).
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Camilla Lunelli

We delve into thisissue to find out why the
youngAlojz FelixJermann believes wines
should “come down from the pedestal” and
what histhoughtsare for drawingGenZ

to the world of wine, as well as everything
about the NOLO wave (non-alcoholic or
low-alcoholwines) and AL

With Carlo Cambi, we (re)learn to perceive
wineasa culturalidentity and process,
inextricably linked to terroiranda
“fluidifier of relationships™. We identify
new styles of consumption and strategies
for winning over new audiences with Fabio
Piccoli;and we trace the profile of new
consumers fromthe perspective of Camilla
Lunelli, who emphasises conscience,
curiosity, inclusivity, and sustainability,
amongotherimportantfactors.

Fabio Piccoli

This and the past
editions of Amorim
Wine Vision are available
for download onthe
Amorim Cork Italia
website.

amorimcorkitalia.com




Cultural identity and reconnection, sustainability, innovation and
artificialintelligence, gender parity and new generations, branding,

and low-alcohol wines are some of the emerging trends in the world
of wine, experts say in an interview with Wine Vision magazine.

Alojz Felix Jermann

Jermann believes

itis essential

to adopt a simpler,
more authentic and
funapproach, similar
towhatis already
happeninginthe
spiritsindustry.

Carlo Cambi

UNDER
THE TRENDS
RADAR

Fabio Piccoliadvocatesforastrategic
rethinkingaimed at targetingunexplored
marketsand combatingthe decrease in
wine consumption. Thisentailsinvestingin
education, inclusive branding, and tailored
experiencestomake wine more appealing,
Inthese circumstances, wine tourism and
innovation emerge as critical instruments
forattractingyounger consumersand
transformingwine intoa culturalandsocial
experience.

AlojzFelixJermann seesthe generational
shift (and the resultingchange in consuming
patterns)ascrucial to his perspective. He
emphasisesthe need to make wine more
accessible and appealingto younger people.
Jermann believesitis essential toadopta
simpler, more authenticand funapproach,
similarto whatisalready happeningin the
spiritsindustry. He also highlights some
trends: the importance of sustainability, the
rise of non-alcoholic or low-alcohol wines
and the use of new technologies, suchas Al
toattract GenerationZ.

CamillaLunelliprovidesafemale
viewpoint by examiningthe features

and desires of future wine consumers,
withafocusonwomen’sexpandingroles.
Sustainabilityand NOLO wines once again
take centre stage, as Lunelliemphasisesthe
importance of inclusive communication
and the creation of culturaland emotional
experiencesthatappealtoadiverse, curious
andinformed audience.

Journalistand author Carlo Cambi
emphasisesthe significance of re-
establishingwine’slink toitsorigins,
promotingitasasource ofjoy andsocial
connection. Additionally, Cambi highlights
how consumption habitsare evolvingand
theincreasingneed for authenticity inthe
wine industry.

The future of wine dependsonits

capacity toadapt to the new generations,
emphasisingauthenticity, sustainability
and personalisation. New technologies
andlow-alcohol winesare two trends that
areseenascrucial for drawingin younger
customers. The wine industry must
reinventitselfto become more inclusive and
culturally connected, while stayingtrue to
itsessence.

—
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“WEMUST TAKE
ADVANTAGE OF THIS
MOMENT TO STATE

THAT THE CORK STOPPER
CANADD VALUETO WINE.
MORETHAN JUST

A CLOSURE, ITIS

AN ENOLOGICALSEAL
INITS OWN RIGHT.”

ANTONIO RIOS DE AMORIM



‘

In an interview with Bark to Bottle, Antonio Rios de Amorirﬁ‘
Chairman and CEO of Corticeira Amorim, talks about the I3
developmentsin the interaction between cork and wine,
the future of the Montado and the relevance -
of circular economy to the corkindustry. \
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What are the benefits of cork stoppers
for wine?

Cork clearly hasthree major benefits for
wine: the first one is performance, as it
allows the wine to evolve over time inside
the bottle. Thisis clearly cork’s first major
contribution; The second is about image:
the premium image thata cork stopper
offerstoabottle of wine; and the third
reason why cork adds value isrelated to
sustainability. In some situations, cork
stoppers canreduce the carbon footprint
ofabottle of wine by between 25 and 30%.
Thisisvery importantinaworld thataims
tobeincreasingly sustainable.

What would you highlight about this
interaction?

Corkcellsare composed of 60 to 70%
air, which meansthat when we squeeze
the cork to enter the bottle, some of that
air will be transferred into the bottle,
allowingthe wine to evolve over time. In
fact, the main advantage of cork, apart
from beinga closure, isthatitallows

the wine to evolve and be keptingood
conditions.

What new research hasbeen conducted
ontheinteractionbetween cork and
wine, and what are the mostimportant
findings for winemakers?

Until four yearsago, all Amorim’s
research and development efforts

were concentrated on addressingthe
negative characteristics of cork, such

as TCA andvariance. Thishasbeen

our team’s primary focus for years, and
we have accomplished this usingbest
practices, technology, new products
and new systems. Today, we have a
more reliable product than ever to suit
our consumers’ needs. But of course we
also have to consider the other side of
the closure, whatitaddsto the wine.In
recent yearsour teams have observed
how wine evolves with cork as opposed
toother closures. We have avery clear
understandingofthe interaction between
corkand wine, in order to provide a
better product to the end consumer.
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Inarecentstudy we carried out with
Champagne, we found that tirage(the
second fermentation) using cork rather
thananaluminium stopper providesa

lot ofadvantages, arange of scentsand,
mostimportantly, a better taste to the
wine. Some of the world’s best champagne
brandsare rapidly adopting cork tirage.
We must take advantage of thismoment
to state that the cork stopper canadd
value to wine. More thanjusta closure, itis
anenological sealin its own right.

A4

The waste fromone
stage of the process
becomes the raw
materialfor the next.
Nothingis discarded
here; everythingis
useable, and we strive
to create new value for
cork as araw material
with each of these new
applications.

Whatare the main challengesin
preservingthe Montado?

Thisisagreatchallenge, becauseittakesa
longtime. That’swhy Corticeira Amorim
decided to take mattersintoits own hands,
and we've bought 8,000 hectares of cork
oakforestorareasthat will be converted
into cork oak forest. We have plansto
preserve the existingforestand to increase
cork production by plantingcork oaks,
tryingtoreduce the firstharvestcycle
from25t010 or15years. We believe that
by doingthis, we may considerably higher
COzcapture and more cork available for
future marketgrowth. Atthe same time,




we have R&D projectsthat willallow usto
develop aclonalselection of plantsand a
differentkind of forest management than
we currently practise. We must protect
the existingforest, while also developing
expansionareasto facilitate the expected
market growth.

Whatis the role of circular economy at
Corticeira Amorim?

Thisisthe very definition of our industry,
thatis, each process generates by-
productsthat will be usedinthe next
process. Thatis why Amorim makes more
thanjust cork stoppers. Cork stoppers
generate some waste, whichis thenused
tomake insulating products, rocketsto
launchs satellites into space,and so on.In
other words, the waste from one stage

of the process becomes the raw material
for the next. Nothingisdiscarded here;
everythingisuseable,and we strive to
create new value for cork asaraw material
with each of these new applications.

Anténio Riosde Amorim lays outa clear
vision for the future of the cork industry,
emphasising continual innovation

and a commitment to sustainability.
Discoveriesregardingthe interaction of
corkand wine, the preservation of the
Montado, and the integration of circular
economy principlesare all cornerstones
thatensure the sector’s future

success. Corticeira Amorim remainsa

revolutionary force, combiningtradition

and innovation in pursuit ofalong-term
positive impact for the industry and
environment.

—
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CORK COLLECTIVE:
FIRSTNEW YORK-
BASED CORK
STOPPER RECYCLING
PROGRAMMEIS
LAUNCHED

Amorim Cork joins Rockwell Group,
BlueWelland Southern Glazer's Wine & Spirits
to launch the first cork stopper recycling
programme in New York.
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Itisthe first cork stopper recycling program in New York, the
productofa collaboration between four founding partners
thatare committed to sustainability and believe in cork’s
potential. Launched in 2024, the Cork Collective programme’s
mission s to transform used cork stoppersinto a useful
resource. To that aim, it works with local restaurants and hotels
to collectstoppers, recycle them and give them asecond life

by improving public placesin New York City froma circular
economy standpoint.

In addition to Amorim Cork, founding partnersinclude the
architecture and design firm Rockwell, BlueWell, which
specialisesin sustainability and creates ecological solutions for
clientsall over the world, and Southern Glazer’s Wine & Spirits,
awell-known player in the beverage industry. The projects
usingrecycled cork will help local communities by combining
cork, the hotelindustry, and design (for example, integrating
corkinachildren’s playground).

Used stoppersare collected from various locationsin
Manhattan and Brooklyn, includingsome of the city’s best
hotelsand restaurants, with dedicated electric vehicles. Corks
arethen transferred torecyclingfacilities, where they are
cleaned and crushed before beingrepurposed in cork blocks
and cylinders that re-enter the circuit (never as cork stoppers,
but asnew, innovative and practical items).

Antonio Riosde Amorim, Corticeira Amorim’s Chairman and
CEOQ, highlighted the importance of thisinitiative: “The USisa
crucial market for both wines and spirits, so we are delighted to
be one of the foundingmembers of the Cork Collective, which
facilitates true implementation of a circular economy in the
supply chain. As the world’sleading cork processing company,
supplyingaround six billion cork stoppersayear, we have
collaborated with various organisations around the world to
give cork stoppersasecond life, recyclingthem to give rise to
various applications”.

Lee Schrager, Chief Communications Officer at Southern
Glazer’s Wine & Spirits, emphasises the positive impact of the
initiative “Asaleadingdistributor of alcoholic beverages, we
are inaperfect position to connect wine and spirits producers
infavour of sustainability, involving them as valuable supplier
partnersin thisimportantinitiative.”

Cork Collective joins other cork stopper recycling programs
promoted by Corticeira Amorim around the world, including
the Greencork project (Portugal), EcoBouchon (France),
ETICO (Italy), ReCORK (USA), Amorim Cork Life (South
Africa), Cork2Cork (Spain),and ReCork (Australia), all of
which help to give used cork stoppersanew life and thus
contribute to a more sustainable world.

—
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