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SHOULD WE ALL...
By: Platforma EKO
Over 10 years ago I had a summer job in
Norway picking strawberries. It was fun until I
found myself with swollen eyes, hardly able to
see anything, in pain, itchiness and my friend
putting tea bags on them! Commercial farms
are interested in having a great, good looking
harvest, it is big businesses and they want to
make big money. So the impact on the
environment and health often comes second.
Even small home gardeners want to have a
good harvest so they follow the lead of big
business and use chemical products to avoid
plant diseases or bad outcomes. But pesticides
have a huge effect on the environment and
our health. We don't say we all need to
become super gardeners, but it is important to
be a conscious user.
In this issue we are going to talk mostly about
growing food. So grab an apple and enjoy!

'HEALTHY' WAYS TO FARM
By: Rima P.
We aren't all destined to become farmers, but if we choose to grow even a few herbs or veggies it
is good to know which method of gardening or farming to apply. Actually even if we have no
interest in getting our hands dirty and just want to eat things, it’s still good to know how that food is
grown. Quite often we assume that if we buy ‘ecological’ products that we are doing the best we
can, but that is not always true.
The differences between terms like ‘organic’ and ‘biodynamic’ are often quite mysterious. So I
wanted to share short descriptions of some of the many types of ‘healthy’ farming, and hopefully
make them a little clearer.

Organic farming. We could call this the first step for big farms and big corporations to make a
difference and to reduce their impact on the environment as well as improve crop quality. The main
requirements are: no use of chemical pesticides or artificial fertilisers, no GMO seeds, and responsible
use of natural resources and energy. ►
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Crop rotation should be implemented, and there are also some social aspects, fair trade, and
packaging requirements.The word ‘organic’ is protected by different bodies across the world. For
example, in Europe, it can be used by products meeting ‘European organic’ standards, the ‘EKOquality’ mark and the ‘Ecocert’ label. It is useful to know that The EKO-quality mark is more
demanding than the European organic standards, so when you choose products take a look at the
labels. Of course small gardens can follow the organic farming rules as well, but we recommend to
choose another method.
Ecological farming. This is where it already starts to get confusing. In some countries, like Lithuania,
the term ‘organic’ isn’t really used and ecological is used instead, so sometimes they are synonyms. In
other countries both terms are used and in these cases ecological farming follows the same starting
principals as organic but extends them. In these cases the ecological methods take more care of the
entire ecosystem instead of just the individual crop, using principles like land rotation, careful waste
management, and providing safe habitats for bees and other natural pollinators. It is often more
focused on the benefits to individual farmers and consumers more than the big food corporations.
Permaculture farming. This type of farming is designed as a closed loop meaning that as little as
possible should be brought in from the outside, and the main idea is to make the lowest impact you
can on the environment while fulfilling human needs. No pesticides or fertilisers are used which
come from outside the circle. Quite often in a permaculture farm you will see chickens, they eat food
scraps, and then chicken poop is composted and added to the garden. Food leftovers are also used
for compost. Like some of the other farming methods here, the symbiosis between different kinds of
plants is very important, like planting garlic between others to repel bugs.
The farm usually starts from a ‘permanent’ plant or plants, often fruit trees. Everything else follows
in circles or ‘zones’ to create a connected system. Each of the zones carries out a different purpose
and they are rotated periodically; pollination, multifunctional plants, improving the soil quality, they
are also designed to blossom and bear fruit at different times. Some of the zones are left to grow
naturally and don't require a lot of attention, these are also more permanent zones and keep the
connection between farm/garden and nature. It is a little bit like learning from nature and adapting
according to our needs with minimal human touch.
Natural farming. It is very similar to permaculture,
the gardener or farmer should learn from and follow
nature’s examples. It’s based on the belief that nature
knows best and it’s systems are almost perfect so we
humans don’t need to try and change or control the
natural order. Natural farming encourages living in
harmony with nature. Masanobu Fukuoka famously
wrote a book about how he developed his natural
farm based on the idea that farmers had become
dependent on buying expensive equipment and
chemicals, while losing their profits and endangering
the environment. ►
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Natural farming is done without tilling the land, without fertilisers, pesticides or herbicides, and with
no weeding or pruning. In this type of farming it is believed that even weeds serve a purpose and if
you pull them out you destroy the natural ecosystem. There is no tree pruning or composting! You
just plant trees whose leaves will naturally fall and create their own mulch. It might take some time
for the garden to function as you would like because natural processes take time to develop, but
maybe it's worth saving time in the future and letting nature do its work.

Biodynamic farming. This is probably the oldest green farming movement (founded in 1924) and
again uses a closed-loop approach that works to build its own sustainable ecosystem. You won't find
any GM seeds or chemical pesticides, just farming based on organic and natural processes. This type
of farming has a metaphysical and spiritual approach, it embraces the mystery of life processes, but
you can implement biodynamic methods even without believing in its philosophy. The important
difference between this methodology and others is that the biodynamic way is aiming to maximize
health and vitality instead of wanting to get a maximum outcome, it expects harmony and ongoing
communication with nature. It is similar to permaculture and natural farming where biodiversity and
natural processes take the starring role. The compost from resources on the farm is the must,
together with the biodynamic herbal and mineral preparations which make it unique. It helps to
improve the soil, land health and the crops. The principle of crop rotation is very important, and there
is a biodynamic astrological calendar that helps to choose the perfect time for plants to be sown.
Agroecological farming. Right now, rapid climate change with rising temperatures, droughts and
other extreme weather have a big impact on food production especially in the most vulnerable areas.
Some people believe that agroecological farming is the answer and could make a big difference
improving small farmholders' agricultural output. The agroecological approach targets sustainability
by connecting together social, economic and environmental factors. It looks at long term solutions for
food production, natural resource preservation, and sustainability by connecting together diverse
small farms. At the same time it aims to eliminate hunger, poverty, and inequality.
Some advice to keep things simple and easy for beginners in
farming:
Start out by choosing organic or biodynamic seeds and
follow instructions.
Choose plants which are high in nutrients are good for
your health.
Improve your soil quality using natural fertilisers leaves,
grass, and compost from your food waste.
Make sure you rotate crops and give rest time to soil,
improve it by planting some plants which actively
increase soil quality.
Learn a bit about the interaction between different plants
and create symbiotic relationships between them.
Enjoy tasty, juicy, fresh and high quality products and
don’t forget to read labels!

■
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THE IMPORTANCE OF
BIODIVERSITY
By: John P.
This issue of TS is largely focused on
agriculture and farming and the way that
we do those things in modern times creates
a lot of threats and issues. One of the
many things that our intensive chemical
soaked monoculture farming methods has
a big impact on is biodiversity.

A recent study supported by the UN and put together by over 550 researches showed yet again
that species of plants and animals are disappearing from the planet at a terrifyingly fast pace. The
current rate is often cited as about 1000 times faster than the normal natural rate of extinction on
Earth, with some scientists claiming even that is a big underestimate, and the most worrying thing is
that this rate is still speeding up.
Maybe you care about whether species like the Javan Rhino or the Amur Leopard slide into
extinction or maybe you don’t. You would probably notice either way because these are the kind of
big visible animals that the media make a big fuss about when they disappear.
There are thousands of other less high-profile species that are disappearing without most people
noticing though, and you really should care about those as well as the rhinos and pretty cats. The
reality is that we are in danger of losing a substantial amount of the life on earth in the very near
future unless we make some massive changes very quickly indeed.
Biodiversity isn’t just important, it’s essential. Life on earth can’t continue the way it is without it. We
have to preserve biodiversity and use ecosystems in sustainable ways to ensure the survival of our
own species. To explain why, I’m going to turn from my own words to those of Dr. Thomas Lovejoy,
the tropical and conservation biologist credited with being the first to use the term ‘biological
diversity’:
“Biodiversity is the collective term for the full variety of life on earth. Many think of it as the total
number of species, but it is actually more complex than that. It’s about the genetic diversity within
species, the diversity of habitats, and the large biological units known as biomes, such as the
coniferous forest biome.”
“Without biological diversity, there is no other life on Earth, including our own. Even though we are
often oblivious to it, this diversity of life is what provides clean water, oxygen, and all other things
that end up being part of our diet, as well as clothing and shelter. It provides a lot of psychological
benefits too, which are not much appreciated.” ►
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All life on Earth exists in delicate and fragile systems with complex relationships between each
species. Plants and animals have evolved together and are carefully designed to interact with each
other in all sorts of different ways. Healthy ecosystems are populated with the right number and
variety of plants and creatures and they live in balance with one another. For example, plants
provide the base of the food chain, bats and bees pollinate those plants and trees, trees stop soil
erosion and absorb carbon as well as providing homes for many species. I could go on and on but
the point is clear, remove any one species from the system and it all starts to break down. No one
animal or plant exists in isolation, including humanity.
So, biodiversity, it’s pretty important really. Yet we
continue to threaten it in so many ways, like the
destruction of habitats, soil damage, pollution, climate
change, and the distortion of the nitrogen cycle.
Those all sound like big global issues for areas like the
Amazon or other tropical forests and they are, but each
one of them can also be looked at on much smaller and
closer to home levels as well, like on an individual farm
for example…
Cutting down hedgerows destroys habitats, the soil is
damaged by monoculture and chemical pesticides,
those same pesticides pollute the water table and
disrupt the nitrogen cycle, and climate change is added
to by deforestation and the use of diesel power
agricultural machinery.
Of course farming isn’t the only issue, we seem
determined to find a whole collection of ways that we
can reduce biodiversity and destroy ecosystems, but
intensive commercial agriculture isn’t helping.

■

DANGEROUS PESTICIDES & FERTILISERS
By: Rima P.
Let’s start by defining what pesticides are:
“Pesticides constitute any substance or mixture of substances intended for preventing, destroying,
repelling, or mitigating any pest. They can also serve as plant regulators, defoliants, or desiccants.’’
Does that sound so bad? Surely we need the best harvest we can get, right here right now and we
should take any help we can to get there. People have already used different substances for
thousands of years to control insects and other pests, to improve the quality of soil, and to protect
plants from diseases. ►
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Things like pyrethrum, salt water, inorganic substances like chlorate and sulfuric acid and of course
organic chemicals from more natural sources, like compost. That’s how it used to be right up until
probably about 1940.
So the question is what has changed since then? A lot of things, like massive population growth, or a
very urgent need to enhance food production during WWII (1939-1945). It’s no secret or surprise
that the last century brought a huge number of new technologies and inventions, some great and
some not so great or simply destructive. As a result there has been a marked growth in the
production and use of synthetic pesticides and fertilisers. During the 1940’s and 50s, the use of
chemical pesticides in agriculture was considered as a clear advantage, without any concern about
potential risks and danger.
That doesn’t mean the dangers weren’t there though, we should probably say thank you to Rachel
Carson who published “Silent Spring’” in 1962. In her book she highlighted the problems that can be
caused by the indiscriminate use of pesticides. Her writing brought attention and widespread concern
about what impact pesticides could have on the environment and on human health.

To state the obvious though, the production
of these chemical pesticides didn’t stop,
instead it has increased with an ever wider
selection. Why? Simply because together
with improved crop production technologies
and intensive land use, these pesticides and
fertilisers ensured harvest yields that were
and still are higher. The crops are not as
sensitive to weather conditions, are
protected from pests and diseases, there are
less weeds and less human work is needed.
This brings huge profits to big agriculture
businesses. That is enough to ensure that
chemical pesticide products like Glyphosate, Acephate, Deet, Propoxur, Metaldehyde, boric acid, and
Diazinon are still widely used.
So, what are the dangers of these products? Well each of these chemical concoctions brings different
qualities and impacts, but generally they all have long lasting environmental effects. They pollute the
air and soil, leach into water systems, and enter the food chain via the crops themselves where they
affect both humans and wildlife. The damage starts long before we walk into a field and start
spraying crops or ‘enhancing’ the soil. The production and preparation of chemical fertilisers is already
damaging, and then they are applied to seeds and soil as well as the growing plants.
There is a massive list of harmful effects of these substances on human and environmental health, so
I’m just going to pick a few examples: ►
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Air, water and soil pollution. As well as sitting in the soil and entering the water table many
compounds in pesticides evaporate and together with nitrogen oxides produce ozone, a
greenhouse gas.
The use of pesticides decreases biodiversity as well as decreases the quality of soil and water.
Soil without pesticides allows higher water retention, which is necessary for a variety of plants to
grow. They damage entire ecosystems as animals and humans consume the chemicals as they
eat and drink contaminated crops and water.
Pesticides have direct impacts on human mental health, both short and long term, including
nausea, mood disorders, depression, and anxiety. The reason for this is that many of these
chemicals affect the functions of the central, peripheral and autonomic nervous systems. Sadly
these effects even lead to suicide and according to WHO data ‘suicide caused by pesticide’ is
common in Asian and Latin America countries. These are countries with both low incomes and
also poor quality control of pesticides and other chemicals.
Skin diseases, poisoning, and allergies are very common among agriculture workers who have
contact with pesticides and the plants they are sprayed on, as well as consumers of those crops.
There is substantial evidence that links pesticides and fertilisers with chronic respiratory diseases,
infertility, and some cancers.
I can’t list all of the dangers in this short article, but I believe that those are already more than
enough reasons to choose a different and more healthy form of agriculture.

■

OAT MILK RECIPE
SMALL STEPS - BIG CHANGES

By: Egle M.
Most of us already know what plant based milk is and what types there are. Currently, at least a
few choices can be found in almost every store; almond, rice, soya, oat, or hemp milks. There are

only a few 'buts' regarding plant based milk.
First of all, the price, which is quite high, you can
find plant based milk that sometimes costs even
twice as much as animal milk. The second thing
is the extra ingredients, which often include
various sweeteners and other undesirable
additives.
Sometimes choosing to make food and products at
home is not just an economical choice but an
environmental action as well. For example making
your own plant based milk can already make a
difference. ►
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To start with, by making it yourself you will avoid milk packaging waste, especially if you choose
organic/ecological ingredients (nuts, oats, beans..) in bulk packages or package free. Making it athome means you can use the leftover bits for other recipes. Also for sure it will be the healthier
choice as you will avoid preservatives in your milk.
So I want to share a homemade oats milk recipe with you. This delicious milk is made really fast,
delicious and it will cost you almost nothing. Since oats are a regular guest in the kitchen with most
of us, then let's start with them!
We need:
1 glass of soaked oats
3 glasses of water
1 date (for sweetness)
1 teaspoon natural vanilla essence (optional)
A pinch of salt.
Process:
Pour all the ingredients into a blender / food
processor, close tightly and switch ON. Blitz
for 30-35 seconds.
Strain everything through a fine sieve several
times and pour the oat milk into a jar or jug
to store in the fridge.

Oat milk can stand in the fridge for up to a week. . The most delicious oatmeal cookies can be
baked from the remaining dough. so there is zero food waste. If you choose rolled oats they are less
processed and more creamy. If you want more liquid, add more water, or if a little thicker - less.
Enjoy!

■

INGLORIOUS FRUITS & VEGETABLES
A SUCCESS STORY
By: Rima P.
You might have noticed some less than perfectly shaped vegetables and fruits all over this issue?
If yes carry on reading, if not carry on reading anyway.
These unperfect goodies are the success story of this TS issue. It is not a new story, but that doesn’t
mean it is any less important. I remember seeing huge posters of these imperfect perfect veggies in
one of the design museums in London and thought to myself - finally they paid attention to the
food waste.
What, when, where and why did this project begin? ►
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Those posters with Inglorious Fruits And Vegetables in star roles were created by the French
supermarket chain Intermarche. The main goal was to address the food waste problem and to
reduce waste by selling imperfectly shaped vegetables and fruits. The project was created to mark
the European Union year against food waste in 2014.
This mainstream supermarket showed a great example by not just selling oddly shaped or coloured
fruit and vegetables that would normally end up as food waste, but made a point of it with a
creative, funny and cute social awareness advertisement. The fruits and veggies became charismatic
characters sending an important message to consumers. The campaign was put together by the ad
agency Marcel Worldwide.
As a result of a little clever advertising, shoppers in France consumed tons of fruits and vegetables
which they bought at cheaper prices instead of it being discarded. The farmers were able to sell their
‘lesser’ harvest. The supermarket chain had higher sales and easily covered the advertisement
expenses. Less food waste was generated which means less CO2. This is clearly a win-win situation
for all sides. The campaign was repeated the following years twice with some additions misformed
camemberts and cereals and it was exported to Canada as well.
'The Ridiculous Potato elected Miss Mashed Potato 2014'.
'The Failed Lemon from the creator of the lemon'.
'A Grotesque Apple a day keeps the doctor away'.
Intermarche probably wasn’t the first supermarket chain to sell oddly shaped apples, but this
campaign inspired others to follow and ‘ugly’ fruit and veg are now available in a lot more
supermarket chains across Europe than they were seven years ago. If this could only become
‘normal’ then we would need to grow so much less and at the same time we would decrease the
food waste massively!
We hope that this Inglorious Fruits And Vegetables success story will encourage you to be even
more aware about the food waste problem and will encourage bigger changes!

■
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A NATURAL VINEYARD STORY
THE INTERVIEW WITH BEN
Sometimes a short interview might turn into a really fascinating story with many interesting facts
and opinions, giving the chance to learn more than you would possibly expect. Our interview with
Ben is one of them. Right now it is harvest season and we are grateful Ben found a little time to
talk with us about his natural vineyard Cascina Giron.
Could you shortly introduce yourself to our readers?
I'm an English writer and winemaker making natural wine in Piemonte in the north of Italy. This is a
famous winemaking region where some of the great Italian wines are made including Barolo and
Barbaresco. We are are at the wild end of a long valley mostly given over to growing Moscato
grapes for white *spumante* wines. Asti *spumante* was a big money earner locally for many
decades, though it's lost out now to the Prosecco boom. In the local cafes and wine bars here you'll
often see a "No Prosecco!" sign. It's only meant half-seriously, but it captures an important feature
of Italian life. Italy is a country with strong local loyalties -- *campanilismo*, or local pride and
identity. That's sometimes seen as a negative feature, but it's also part of what gave rise to the
Slow Food movement, which began here in Piemonte, a determination to protect local produce and
cuisine from creeping industrialisation and globalisation. So I view it as a very positive force.
How did you make the jump from software documentation to having a vineyard in Italy?
In the early 2000s when I was in the middle of my mid-life crisis we holidayed with the kids in
France, in the Roussillon, a landscape of wild, stony, rolling hillsides running from the mountains to
the sea. We found ourselves in a wine town called Tautavel. Through every open door of every
house you could see fermenting tanks and bottles and the paraphernalia of winemaking. Every
house seemed to be a small winery, and the winemakers sat outside their open doors reading and
chatting and inviting tourists in to taste. At one end of the village a big articulated truck was parked
up and you could hear the clank of bottles and the swish of machinery, the mobile bottling line had
come to town. I was wowed. I thought this was the most rock'n'roll thing I'd ever seen, and I just
thought, I want that life. ►
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Of course the reality turned out to be a bit different. But I was very disaffected by urban living and
the modern work model, and I wanted out. Back in the UK I signed up for a part-time wine
foundation degree, and talked my work into letting me do it. I only completed a year and a half but
it gave me a bit of a foundation. Quite by accident we ended up in Italy, not France at all, and I'm
glad it went that way. You have to embrace these accidents. Over fifteen years, little by little I
suppose I've turned our lives upside down. Right now I live mostly here and my wife lives mostly in
London and we meet up here or there or in between. When I can find the contracts I do
documentation work part-time in the winter months. I'm a long way still from the vineyard being
solvent, and possibly it never will be. There's a wine trade joke, that the best way to make a small
fortune is to have a large fortune and buy a vineyard: you'll end up with a very small fortune
indeed! But that's a lot more than we started with, which was pretty much nothing, just this
farmhouse and its half-abandoned vineyard.
Cascina Giron is a natural wine estate. Could you explain why have you chosen natural farming?
The slogan for natural winemaking is "nothing added, nothing taken away." The only ingredients in
the bottle are grapes and sunshine. For a lot of the wine trade this is the lunatic fringe. But I'm
drawn to extremes. My first degree was in philosophy, and for me "purity" is a form of truth, and I
suppose anyone who is interested in philosophy is a seeker of truth. I want my wines to be true to
this place, this soil, this wild hillside, to whatever grows here and lives here, to "nature" in other
words, and true also to the way I work, which is more or less by hand. "Truth" for me has a moral
dimension. I have no more right to this land than the pheasants and hares and the boar and the deer
have, or the buzzards and owls or any of the teeming creatures, large or small, that come through
the vineyard. We are in this together. When you smell the aromas from the new wine, the bready
smells of the wild yeasts and the jammy smells from the grapes, when you put your hand in the
fermenting juice and feel you are touching silk or cream, when you smell the aromas of the herbs
and wild flowers and trees that invade the vineyard -- rosemary and marjoram and mint and sour
cherry -- in the glass of wine you made, it's like nothing else on this earth matters. Just right here,
right now, this long moment that we call life.

What challenges have you faced in creating a natural
vineyard?

photo by Ben Morris

In practical terms, a "natural" vineyard is just an
organic one, and the problems are those any organic
grape farmer faces. You have very limited tools in
your toolbox when it comes to resisting mildew and
other vineyard diseases. Organic rules allow the use of
copper sulphate and of sulphur in the vineyard, but at
lower levels than in non-organic farming. Most organic
grape growers try to use less than the legal limits,
especially for copper. For example I typically use
around one tenth of the limit. ►
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You have to work not twice as hard but ten times as hard as your neighbours who are farming
chemically and using systemics. Chemical farming is lazy farming. But these days as I do more and
more to manage the canopy to get air and light in and keep the vines and grapes healthy, I do less
and less on the ground. I work hard to keep the ground clear beneath the vines, but the grass and
wild flowers between my rows get wilder and wilder.
It's not easy, but for me it's important. And I'm right at the beginning of experimenting with electric
tools instead of using petrol and diesel. Again, it's not so easy, but it's important. Finally, I want to
find ways to re-use bottles, because re-use is more planet-friendly than recycling.
So, after all of that, how is natural wine different from regular supermarket wine, what should I
expect when I take a sip?
The term "natural wine" originates from the French *vin nature* which really means "plain",
"unflavoured", "as it comes". Wine writer Simon Woolf puts it very well. A natural wine is a "wine
without makeup", an honest wine which expresses not just the place it was made, thevineyard and
winery, but also the year it was made. There are lean years and rich years, and they should not be
disguised, it should be there in the glass. You may find a natural wine leaner and sharper than a
confected wine, maybe a bit funky, and probably hitting a wider range of aroma and taste points on
your palate and tongue. It will tend to push towards the extremes of wine flavours not sit in the
comfortable middle. Some natural wines are really quite extreme, some are fun, some are funky.
And for me that makes it an adventure ofdiscovery.

Why is sustainability and sustainable farming important to
you personally?
I don't want my children and their children to inherit a
planet that's uninhabitable. It's as simple as that. Working
the land, you really see the effects of climate change. The
seasons are becoming mixed up, extreme weather events
that used to occur once a decade are nowoccurring once a
year; extreme snowfalls, frosts, droughts, floods, storms.
And you see very clearly both how the balance between
living things is being disturbed by industrialised farming,
and how much you depend on those living things, from the
yeasts and bacteria that make the wine to the worms and
beetles and creepy-crawlies that keep your soil alive and
the bees that help ensure the grapes flower evenly and the
wasps and birds that eat the "bad" insects you don't want
on the vines. Climate change and how to manage it is an
urgent problem we all need to focus on, right now. And
returning to more sustainable patterns of living that respect
all those living things is part of that, as well as an important
issue in its own right. ►
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When you aren't tending to the grapes, what other ways do you try to live a sustainable lifestyle?
Plastic is the big enemy. I watched the *War On Plastic* programmes made by Hugh FearnleyWhittingstall and Anita Rani and like others I was shocked to see the damage plastic is doing in
every corner of the planet. It opened my eyes. Plastic recycling is a scam and a fraud, a big lie
invented by the plastics lobby to push responsibility for the destruction caused by throw-away plastic
onto individual consumers. I'd like to shut the plastics industry down completely. I'm trying to get
plastic out of my life.

■

NATURAL VITICULTURE
After talking to Ben we thought it would be
interesting to learn a bit more, so we asked him to
answer one more big question:
'What is the difference between 'natural' and
'organic' or 'biodynamic'? '
We are probably all familiar with the ideas of
organic farming, that at the very least you farm
without pesticides and herbicides and without
chemical fertilisers. Before 2012, organic regulations
in the EU that relate to wine applied only to the
grapes i.e. they must be the product of organic
farming. Since then, the rules have extended to
limit the additives that go into wine, and to limit
Grape Stomping photo by Hi.Nygren
some winemaking practices.
For example pasteurisation and centrifuging are limited but not forbidden, reducing or concentrating
alcohol levels is forbidden, some ultrafiltration and electrodialysis processes are forbidden. And there
are things you can't add, certain acids, caramel, various glycose and glucose and polymer complexes,
ammonium salts and various enzymes. These are the kinds of manipulations and additives that go to
make that £4.99 supermarket wine, or to clean up wines which would otherwise taste tainted by
smoke damage (from Californian or Australian wild fires, say), or which have soured or vinegared in
a bad fermentation, or which are made from grapes which are so over-ripe or under-ripe that the
alcohol levels are way over or under, or just to reduce the risk of spoilage in the bottle as wines are
shunted around the world in containers that sit cooking on docksides or on trucks that bake on
motorways or get chilled in unheated cargo holds.
But there are plenty of additives the organic rules do allow, for example sucrose and concentrated
wine musts to sweeten a tart wine, and lactic, ascorbic, citric or tartaric acid to brighten a flat wine,
gum arabic, gelatine, tannins and oak chips to round out the mouth feel,industrially produced yeasts
to determine the wine style, and lots of other things, from deactivated yeasts and dead yeast hulls to
wheat and pea proteins, not to mention the fish and animal products used to clarify wines.►
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One significant limitation enforced by organic
rules is on sulphite levels, which are lower for
organic wines than for non-organic wines by
roughly 15% to 33% depending on the wine
type.
.Biodynamics derives from the teachings of
George Steiner, the "Steiner Schools" guy, and
builds on organics while requiring a deliberately
more holistic approach. In the vineyard, there is
a set of special treatments derived from plants
as well as the famous "buried cowhorn", and in
the winery the rules are stricter than organics
and forbid some additions, for example of yeasts
or acids, and some manipulations, for example
centrifuging and sterile filtering.

photo Natural wine in clay

For me there's a bit too much magic involved, and I'm a bit of an anarchist, so I'm not really looking
to be a follower of anyone. But some of the most famous vineyards anywhere -- Romanée-Conti in
Burgundy, for example -- have adopted biodymanics because it seems to work.
And like organic wines, biodynamic wines must be certified by an inspecting agency. In both cases
there is therefore a clear guarantee with legal force that backs up the claims on the bottle label.
Natural wine is more controversial. Many in the wine trade object to the description "natural",
firstly because it has no legal meaning or certification, and secondly because it suggests that other
wines are *un*natural. That view is reflected in EU rules which are moving towards forbidding the
use of the term "natural wine" on labels. But for me those objections miss the point. Natural wine is
a movement of sorts originating with a handful of winemakers in France, and which has excited
other winemakers around the world. There will never be a formal definition of what "natural" means
because above all it's a movement of individuals who tend to be of what you might call the Groucho
Marxist persuasion, as in "I refuse to join any club that would have me as a member." But there are,
and will continue to be, many natural wine manifestos. For me it's a radical questioning of what we
are doing as winemakers, what is our relationship with nature, what is our relationship with place
and with the things we make, what is our relationship with taste and with the market -- how
should wine taste, how should our wines be priced so that they are accessible, all these questions
and more. And because of that I think it's caught the imagination of many people: some influential
wine writers, for example in the UK Patrick Matthews whose books *The Wild Bunch* and *Real
Wine* first turned me on to these ideas, and in Italy Giovanni Bieti who has written the *Vini
Naturali d'Italia* guides; and cooks and restaurateurs like Alice Feiring in the USA; and sommeliers
like Isabelle Legeron who organises the *Raw Wine* fairs. Jonathan Nossiter's films *Mondovino*
and *Natural Resistance* are good introductions. ►
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There are two useful reference points for understanding what the natural movement is about. One
is the work of wine merchant and chemist Jules Chauvet who popularised the idea that you could
make wine without adding sulphites. Another is the rediscovery of the traditional Georgian practice
of making wine in clay *quevri* and the emergence of "orange wine" as a category. These come
together in the natural wine world in a desire to make wine with zero additives and minimal
intervention, and to experiment with the use of neutral vessels like cement or clay which enable the
wine to evolve without changing its expression in the way that wood does. But these are no more
than reference points, they are certainly not rules. For example I make my wines in steel or in glass
demijohns, though I am beginning to experiment with clay vessels; I don't fine or filter in any way;
and I don't add sulphites to my grapes or wines at any stage, and I bottle without adding sulphites,
although I do use sulphites as an antibacterial in the winery to clean equipment. But many natural
winemakers use more sulphites than I do, and many also filter or fine their wines, even if it's only a
very light filtering.
"Natural", then, is really just a loose collection of practices, driven by individual winemakers. The
one thing you *can* depend on when you buy a wine made by a winemaker who is in the
"natural" camp, is that the vineyard is being worked to organic or biodynamic standards, whether
it's certified or not, and that there is a fanatical dedication to purity in the winemaking.

■

A perfectly balanced wine can be said to create a symphony in the mouth.
Isak S. Pretorius work
If you are traveling around Italy and happen to be be not far away from Torino you are welcome
to visit Ben's estate Cascina Giron. As well as stay at AirBnb, taste wine, spend peaceful time
writing, relaxing and enjoying nature. Maybe even learn about winemaking. https://cascinagiron.it/
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WE RECOMMEND
'The One - Straw Revolution'
recommended by John

'The Uninhabitable Earth: A Story
of the Future' recomended by Rima

To be honest, I’m not much of a
gardener or farmer, I managed
to grow some chillis and garlic
one year but that is about it.

There are books that let you believe
that climate change is happening
but we don’t really have to worry
too much, and then there is this
terrifying 2019 book by David Wallace-Wells.
Climate change is happening faster than we think.
At least Europe knows that is happening, while
one of the leaders in North America still denies it.
Melting polar ice and rising sea levels are just
scratches on the surface. We may have reached
the moment when we can’t stop anymore the
rapid climate change that is bringing more and
stronger horrors. The human activity that caused
the massive destruction in nature isn’t changing.
Maybe the planet is starting a war with us,
because we were so ignorant and selfish in
destroying the natural ecosystems. We need to
make massive fundamental changes, we need to
fight to please the planet. Maybe we will fight this
way for centuries until humankind will be
destroyed by a stronger power, we need to make
the best of our mess by changing each aspect of
our lifestyle, trying to survive by living in the
nightmare. Enjoy.

It’s strange then that I am recommending a book
about farming, except that this isn’t just any old
book about farming, it’s a seminal piece of
writing that has been highly influential on many
organic farming, natural food and lifestyle
movements across the world since it was written
in 1975.Masanobu Fukuoka was a Japanese
farmer and philosopher who had a clear and
simple view which forms the bases of this book.
That view is that ‘people mess up nature’. All of
our modern farming practises including those that
are seen as good practises are actually only
needed because we have messed up the way
that nature thrives on its own.The One-Straw
Revolution isn’t just a book about farming
techniques, it also describes Fukuoka’s life journey
and philosophy. It has been published in many
languages, read by millions and remains as
relevant today as when it was written 45 years
ago.

WE SAY THANKS TO:
As always, to each and everyone of you who is reading Towards Sustainability online, subscribing
and sharing! Our community is growing!
Laura for being Lithuanian language guru! To Ben for his advice and story!

WOULD YOU LIKE TO BE A PART OF THE PROJECT?
HOW TO CONTRIBUTE?
We want to grow together with our readers. If you have any suggestions, ideas or maybe have written an
article that you would like to contribute to our sustainability newsletter, then please do get in contact with us!
This is a FREE newsletter and can be read online and downloaded by anyone, as well as shared through
social media. Write to us at hello@platformaeko.com.

