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It's been another great year for 
brewers in working towards 
environmental improvement. 
Progress is being made in all our 
core areas, including further 
significant energy efficiency 
savings.  
 
This edition of Brewing Green 
captures just some of the examples 
of technological and behavioural 
advances we are seeing across the 
industry. Britain's brewers remain at 
the cutting edge of this global 
industry and should be immensely 
proud of the work they do in this 
area.  
 
In 2014, we have been working more 
closely together as a community of 
brewers, principally through the 
BBPA's Environment Panel but also 
with wider industry groups. The 
industry is tackling the challenges 
that legislation can present and 
finding solutions that allow brewers 
and pub companies to improve our 
performance whilst reducing the 
cost and administrative burden of 
compliance.  
 
2014 saw the launch of Sustain 
Drinks Packaging Partnership, a 
packaging compliance scheme 
designed specifically for the 
industry to reduce costs and bring 
member companies closer to the 
recycling of their products.  

Brigid Simmonds OBE 
Chief Executive, 
British Beer & Pub Association 

Matt Winterburn 
Chairman, 
BBPA Environment Panel 

The industry has also worked 
closely on Climate Change 
Agreements, working to ease the 
burden of monitoring and reporting. 
The latest challenge, Energy 
Savings Opportunity Scheme 
(ESOS), is being tackled in the 
same way. An industry-led scheme 
that reduces the burden on 
companies and shares the costs, 
whilst preserving the ambition of 
the legislation.  
 
To meet the changing world in 
which we operate we have focused 
our commitments even further. 
After the phenomenal success in 
meeting our carbon reduction 
targets early last year we reviewed 
each area to ensure that our 
objectives remained challenging. 
Out of this we have created a 
number of ambitions under each 
target area. This allows us to take a 
more holistic view of environmental 
improvement, including closer 
collaboration with our supply 
chains.  

This year marks another year of 
environmental commitment from 
the brewing industry. Alongside 
further improvements on energy 
efficiency, water efficiency, waste 
and environmental management to 
name a few, we are leading the way 
with Sustain, a new packaging 
compliance scheme. 
 
We are facing an increasing 
amount of environmental legislation 
which can bring challenges for 
companies, even those that have a 
strong focus on sustainability. In 
our conversations with politicians 
and officials we continue to 
highlight the need for certainty and 
stability wherever possible and for a 
light touch approach to companies 
that have demonstrated their 
responsibility.  
 
However, the industry is 
demonstrating that it can be bold in 
its approach to addressing these 
challenges. Companies recognise 
the clear benefits in improving 
environmental performance 
alongside the need to achieve 
compliance. It is therefore my hope 
that the industry can continue to be 
at the forefront of progress in this 
area and set the benchmark for 
innovative thinking to tackle our 
shared objectives.  
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Energy continues to be a key 
environmental focus for all brewers in 
the UK as in the rest of the world. 
Driven by cost and regulatory 
pressures, immense efforts are being 
made to reduce energy use. This 
year has seen even greater savings 
in the UK (chart 1).  
 
Energy efficiency has improved 
again, by 2.9 per cent in 2013, to 
48.1kWh/hl of throughput. This is an 
improvement of 10.6 per cent on 
2008. This dramatic achievement has 
yet again exceeded expectations and 
means the industry is well on target 
to meet its strengthened 2020 target. 
In terms of carbon emissions this is 
an annual reduction of 4.7 per cent, 
again on track to meet the enhanced 
2020 target.  
 
Renewable energy continues to be 
used where appropriate, and is 
featured in a case study here. Energy 
from waste is also being produced 
and used where possible.  
 
 

Technological advances and energy 
management practices are 
spearheading such improvements. 
A number of these are included in 
the case studies on these pages. 
The BBPA is also supporting 
companies in a number of ways. 
This includes providing 
benchmarked energy efficiency 
data to breweries so they can 
understand how they compare to 
their peers. This year we have also 
carried out a further iteration of the 
technology benchmarking analysis, 
which shows how companies are 
delivering savings. We will be 
combining the technology and 
performance data to show how the 
top-performing companies are 
delivering results to drive 
improvements across the sector.  
 
In terms of regulation 2014 sees the 
end of the first target period for the 
new phase of Climate Change 
Agreements (CCAs). CCAs are a 
voluntary scheme that offers a tax 
discount for meeting challenging 
energy efficiency targets.  
 

Chart 1: energy efficiency and carbon emissions, 1990-2013  

The new scheme has brought 
challenges but the sector has 
reacted well and is on course to 
report a strong performance in 2015, 
though many sites are struggling 
where sales have fallen. 
 
Next year will also see the first 
compliance period end for the new 
Energy Savings Opportunity 
Scheme (ESOS). This obliges 'large 
companies' to compile energy 
consumption data, carry out energy 
audits and identify solutions. This 
needs to be reported to Government 
by 5th December 2015. The BBPA 
has been working with members to 
come up with a solution that 
delivers on the aims of the 
regulations whilst reducing the 
burden across the sector. This is 
likely to be ready to be delivered in 
early 2015.  
 
Overall it has been another positive 
year for brewers on energy, with 
significant investment made, 
challenges overcome and 
improvements delivered.  
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Heineken’s Tadcaster Brewery, 
the home of John Smith’s, has 
recently implemented two 
projects to generate renewable 
electricity on-site.  For some 
years the brewery has had an on-
site effluent treatment plant that 
produces methane biogas.  
Originally the site used this in 
the process boilers to supplement 
natural gas.  To more efficiently 
convert the biogas to energy, in 
2012 the site installed a 0.75MW 
generator which could burn the 
biogas to produce electricity.   
 
In October 2014, the company 
installed the sixth solar project of 
its kind in Western Europe – a 
1MW solar array which is the 
largest such installation on any 
UK brewery. The 4,000 solar 
panels, if laid out side by side, 
would cover an area equivalent to 
five Olympic-sized swimming 
pools. 
 
Electricity generated by burning 
biogas is enough to provide 5 per 
cent of the site’s needs with the 
solar array producing another 3 
per cent.  In total, 8 per cent of 
the site’s electricity consumption 
now comes from renewable 
energy generated on site. 

 
A new energy centre has been 
unveiled at Molson Coors’ Burton 
brewery, as part of a five-year £75 
million capital investment plan to 
modernise the site’s 
infrastructure and technology.  
 
The £12.4 million centre took ten 
months to build and began to 
produce steam, compressed air 
and refrigeration for the site from 
January 2014.  Molson Coors is 
already seeing the benefits in 
efficiencies, cost savings and 
environmental impact. 
 
In its first full year, the new 
facility is projected to 
significantly reduce energy 
consumption at the brewery and 
reduce the site’s carbon 
emissions by 6.5 per cent (3,689 
tonnes CO2e) leading to:   
 

 a reduction in carbon 
emissions equivalent to 
the energy use of 337 
houses 

 4.5 million kWh less 
electricity used – enough 
to power 7,500 street 
lamps 

 7.3 million kWh less steam 
used for manufacturing 
purposes 

 
Britain’s biggest brewer says the 
new energy centre will support 
its global ambition to cut energy 
consumption by 25 per cent and 
greenhouse gas emissions 15 per 
cent by 2020. Cost savings are 
set to contribute to a wider £10m 
saving per annum globally. 

 
Shepherd Neame, former winners 
of the Queen’s Award for 
Sustainable Development, found 
that a refrigeration project carried 
out to comply with environmental 
legislation had the added benefit 
of improving energy efficiency.   
 
The old plant used R22 
refrigerant which will be banned 
globally from 2015, The decision 
was therefore made to dispose of 
the old equipment and work with 
partners, Halls Refrigeration, to 
replace all of the current chillers 
with two new ammonia units and 
build a new bespoke plant room 
to house the upgrade.  
 
The brewery is housed in old 
buildings, which made 
disconnecting the old equipment 
and commissioning the new 
equipment whilst still operating 
the brewery at full capacity 
during the summer months 
challenging!   
 
The new system came into full 
service from April 2013. Chief 
Engineer Jeff Williams explains:  
 
“After 12 months of service we 
now can say with certainty, that 
not only are we fully compliant 
from an environmental point of 
view but we have found, using 
smart metering, that the new 
plant uses 18 per cent less 
electrical load with increased 
production tasking. The plant not 
only improves performance but 
also reduces our carbon footprint, 
an environmental success on 
every level.” 
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Along with barley and hops, 
water is one of beer’s core 
ingredients and brewers know 
the value of protecting and 
preserving this. The industry 
therefore had a strong 
commitment to water efficiency 
and has made good progress. 
There has been a range of 
activity, including 
improvements to processes and 
equipment, to reduce water 
wastage as well as investment 
in new technology such as 
reverse osmosis to clean waste 
water for reuse. 
 
Water usage in 2013 was  
4.4hl/hl the same as in 2012, 
compared to an improvement of 
2.0 per cent in the previous year. 
Water efficiency has been a key 
focus for some time for brewers. 
This means that for many, the 
low hanging fruit has been 
picked and further progress on 
water efficiency means 
substantial investment. This can 
be challenging for smaller 
companies.  
 

However, there is a key role for 
the sharing of knowledge from 
larger companies to small and 
making sure that all benefit from 
best practice. British brewers’ 
water efficiency ratio remains 
positive compared to our 
European neighbours.           
 
Measures to improve efficiency 
are driven by a desire to control 
costs, a long term view of the 
risks of droughts and water 
shortages and recognition that 
brewers have a key role to play in 
water stewardship. Although 
water shortages have been fairly 
localised, they are likely to 
increase in the future, leading to 
a governmental review of access 
to water to ensure constancy of 
supply for all. 
 
As part of this process, BBPA has 
been gathering views and data 
from members on the potential 
options for reform, including 
water sharing and trading and 
the potential for water storage or 
changes to water abstraction 
permits, which could potentially 
impact on brewers.  

With brewers working hard to 
maximise water efficiency as well 
as tackle additional objectives on 
water quality and wastage, a key 
message to government is to 
ensure that policy making is 
joined up. Currently, brewers 
providing smaller quantities of 
higher strength effluent may be 
charged more, despite the value 
that this can hold for water 
companies through energy 
production.  
 
It is important that companies 
trying to do the right thing are 
supported and that competing 
environmental priorities are 
recognised and balanced.        
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Chart 2:  brewing industry water consumption, 1990-2013 
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HEINEKEN’s global 
sustainability strategy, Brewing 
a Better World, includes an 
ambition to reduce water 
consumption by 25 per cent 
worldwide by 2020. To meet 
this goal, all their production 
sites in the UK are always 
searching for new ways to 
reduce water consumption, and 
that includes changing some of 
the processes they use. 
 
The Caledonian Brewery was 
built in 1869 and today is 
Edinburgh’s only original 
brewery.  It uses natural whole 
leaf hops and open-fired 
brewing coppers, the last 
remaining of their kind in the 
UK, to produce a range of craft 
beers including Deuchars IPA.. 

 
As part of its dream to be the 
Best Beer Company Bringing 
People Together for a Better 
World, AB InBev is delivering 
world leading environmental 
best practice in several areas 
including water reduction, 
energy reduction and CO2  
reduction. As part of the 
leading global brewer, AB 
InBev’s UK breweries in 
Samlesbury, Magor and 
Mortlake will contribute to 
these ambitious goals.  
 
The goals recognise that water, 
which is a vital raw material in 
the production of beer with 
limited global availability, has 
to be used as effectively and 
efficiently as possible. By 2017 
AB InBev aims to reduce global 
water usage to just 3.2 
hectolitres per hectolitre of 
beer, a cutting-edge position 
across the brewing industry. 
As well as reducing water 
usage, the company is aiming 
to reduce water risks and 
improve water management in 
key barley growing areas and 
additionally engage in 
watershed protection 
measures. As part of its global 
commitment to water 
efficiency AB InBev is also a 
signatory to the UN CEO Water 
Mandate. 
 
AB InBev will, alongside its 
water usage goal, seek to 
reduce energy use by 10 per 
cent and CO2 emissions by 10 
per cent. This is a challenge 
that the whole company, 
including its UK breweries, will 
work hard to achieve leading to 
positive sustainable 
environmental results for AB 
InBev UK. 
 

In 2014, the brewery reviewed 
the cleaning process for their 
maturation and bright beer 
tanks to reduce the amount of 
water consumed. The cleaning 
system has detergent and rinse 
water recovery and operates on 
a pre-rinse, detergent clean and 
post-rinse cycle. To clean the 
tanks, two cleaning cycles were 
required.  
 
Working in partnership with 
their detergent supplier to 
identify how water could be 
saved whilst maintaining beer 
quality and hygiene standards, 
the company reduced the 
cleaning process to one cycle 
with an extended detergent 
cleaning phase.   
 
Making this change has 
reduced tank cleaning time 
from 78 to 48 minutes.  
Although rinse water and 
detergent has always been 
recovered and re-used, by 
halving the number of cleaning 
cycles both water and energy 
consumption have been 
reduced. 
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The brewing industry is 
committed to the best possible 
outcomes for the packaging it 
uses, whether this is bottles, 
cans, kegs, casks, shrink wrap, 
pallets or cardboard wrapping. 
The industry is able to deliver 
some of these improvements 
through its own processes, and 
indeed this is already 
happening. However it is 
increasingly important for 
brewers and the sector as a 
whole to work with the 
packaging supply chain, 
primarily producers but also 
reprocessors and end users, 
either in retail or in the home.  
 
The industry's ambitions have 
broadened to focus specifically 
on how it can bring about 
higher recycling rates, in 
support of the ambitious 
targets of the packaging 
producers. The industry is also 
keen to ensure as much 
recycled material as possible is 
used in packaging. This has 
the benefit of driving a market 
for recycled material, 
encouraging improved 
sortation.  
 
Lightweighting continues 
across the industry, with a 
competitive approach being 
taken. A number of pack sizes 
have reached their current 
technological potential, where 
further reductions would be 
likely to cause increased waste 
through breakages. However 
research and development 
continues to take place. A case 
study overleaf shows how 
brewers continue to be able to 
push the boundaries.  

In the end it was decided that the 
BBPA should set up a packaging 
compliance scheme on behalf of 
the industry, and Sustain was 
formed. The other options remain 
on the table and will be considered 
by the membership, through 
Sustain. 
 
Legislative issues remain. The 
collection of materials from 
households is increasingly moving 
towards being 'comingled', rather 
than sorted by individual waste 
type, as local authorities try to cut 
expenditure. This is adding cost 
into the system and reducing the 
quality of material available for 
recycling. On the horizon there are 
also proposals from the European 
Commission, published in July 
2014, that will set far stricter 
recycling targets. Whilst the 
industry supports more recycling, 
it is not clear that a top-down 
approach will deliver the most cost
-effective solutions. The industry 
will continue to work with Defra, 
which has been very proactive in 
this area, to find the best outcome.  
 
Packaging has been identified as 
an important environmental 
impact for brewers and will 
continue to be a focus for 
improvement. Working with the 
whole supply chain will be critical 
in delivering results.  

Through the packaging waste 
recovery note (PRN) system the 
brewing industry contributed over 
£10 million to the packaging 
infrastructure of the UK in 2013. 
Through a complex system, PRN 
revenue finds its way to 
reprocessors who invest in 
processing equipment and 
contribute to the waste collection 
services, amongst other services.  
 
However, following a spike in the 
price of glass PRNs in late 2012, it 
became clear that the market 
wasn't functioning properly. 
Working with other trade 
associations, DEFRA and parts of 
the recycling supply chain, the 
BBPA identified some of the root 
causes of this, resulting in a 
change in legislation in March 
2014. This brought down the 
number of PRNs that companies 
needed to purchase and returned 
the price to a level more 
proportionate to the cost of 
recycling glass.  
 
The flaws in the scheme that this 
process identified led the BBPA 
and its members to look at a 
number of ways that packaging 
recycling could be improved. A 
feasibility study was carried out by 
consultants that identified a 
number of solutions, from waste 
reduction to collection.  
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Newcastle Brown Ale is an iconic 
heritage brand in the UK and is 
becoming increasingly popular in 
America. Heineken exports 
significant amounts from where 
it’s brewed in Tadcaster to the 
USA.  
 
In 2013 the Consumer Value 
Engineering team changed the 
shape of the Newcastle Brown 
Ale 355ml bottle in order to 
reduce the carbon emissions 
associated with this brand. The 
new bottle is made using the 
‘Quad Gob process’ which makes 
four bottles rather than the 
current three from the same 
amount of energy. 
 
The ‘Quad Gob process’ both 
reduces energy use for the bottle 
manufacturer, as well as allowing 
more bottles to be stacked onto a 
pallet. As a result, this reduces 
distribution emissions – both 
from the bottle manufacturer to 
Tadcaster (where Newcastle 
Brown Ale is brewed) and from 
Tadcaster to the USA. Heineken 
estimates that this saves about 
1,000 tonnes of CO2 emissions 
every year. 

 
The Sustain Drinks Packaging 
Partnership was established in 
response to the very high prices 
of glass PRNs seen in 2012 and 
2013, combined with low 
industry understanding of how 
the PRN system operated. It was 
clear that a disconnect had 
occurred between those that 
were using the packaging and 
paying for it to be recycled, and 
those that were carrying out the 
recycling.  
 
Sustain is a not-for-profit scheme 
designed to ensure that its 
members' money goes directly 
into the recycling process. It will 
procure PRNs direct from 
reprocessors, cutting out 
middlemen and delivering lower 
costs. It will also bring glass users 
and the recycling infrastructure 
closer together, so that brewers 
and pub companies understand 
where their money is going and 
understand the importance of 
packaging recycling to their 
business.  
 
As part of Sustain, members will 
be encouraged and supported to 
investigate innovative solutions 
that will encourage greater 
recycling. This could be through 
encouraging greater waste 
segregation in pubs, 'bring back' 
schemes, working with existing 
recycling bodies and any other 
option that could deliver 
improved outcomes for 
packaging.    

 
Robinsons Brewery has 
announced a new 
environmentally friendly bottle for 
its multi-award winning Old Tom 
beer which uses less glass whilst 
retaining its 330ml volume.  
 
The superior dark ale is 
recognised internationally and 
has won some of the industry’s 
most prestigious awards 
including the WBA (World Beer 
Awards) World’s Best Ale in 
2007. 
 
By reducing the overall weight 
from 282g to 250g, the new 
lightweight bottle will cut the 
amount of glass used by over 
three tonnes per year. The bottle 
retains its distinctive shape and 
embossed design, but now uses 
fewer raw materials during the 
manufacturing process. The 
weight of transporting the 
packaged goods is also lower, 
resulting in a significantly 
reduced impact on the 
environment. 
 
“We’ve made a lot of changes 
over the past 18 months,” says 
Graeme Hall, Operations & 
Packaging Manager for 
Robinsons Brewery. “We’ve 
installed an energy efficient brew 
house, a brand new pasteuriser 
and now we are moving towards 
a lighter bottle which will have a 
lessened impact on the 
environment.”  
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With ‘zero waste’ and ’resource 
efficiency’ the current buzzwords 
on waste, companies are 
constantly looking for ways to 
reduce waste or to divert waste 
from landfill to more practical 
uses including malt for bird feed 
and used brewers grains for 
animal feed.  
 
Environment Agency data shows 
that once again the industry has 
made good progress on waste 
overall, with a major fall in waste 
production of 40 per cent since 
2012, and a further increase in 
waste recovered, from 96 per 
cent to over 98 per cent. 
 
A number of BBPA member 
companies have signed up to 
WRAP’s Cortauld 3 commitment 
which aims to further reduce the 
weight and carbon impact of 
household food waste, grocery 
product and packaging waste, 
both in the home and the UK 
grocery sector and is aiming to 
reduce waste by 1.1 million 
tonnes.  

Although there is still progress 
to be made, companies 
increasingly find that tackling 
the waste remaining is more 
challenging, as this can be 
difficult to capture or divert 
from landfill. The BBPA has 
been working with WRAP, 
Carlsberg UK and Britvic on 
‘Project Shandy’, a collaborative 
project between the soft drinks 
and brewing industries, which 
aims to reduce product waste to 
sewer and avoiding waste to 
land injection. The findings 
from the project will provide 
recommendations which both 
industries should be able to 
benefit from.  

 
In 2013 Carlsberg achieved its 
target of 99 per cent recycling 
of waste across sites, a great 
increase from the 2010 baseline 
of 89 per cent. 
 
Ten of Carlsberg’s 13 sites, 
including the brewery, now 
send no waste to landfill, with 
the remaining three looking to 
do the same when availability 
of viable waste disposal routes 
makes this possible. 
 
The company has also sought 
to share the reuse/recycle 
message and promote positive 
behaviour among consumers 
through information, education 
and on-pack reminders. 
 
As a signatory to the UK 
Government’s Waste, 
Resources and Action 
Programme (WRAP) Courtauld 
Commitment, Carlsberg has 
worked to reduce product 
packaging and the amount of 
waste in the supply chain.  
 
Following an achievement of a 
19 per cent reduction in 
packaging used from 2009-
2012, Carlsberg has become a 
founding signatory to the 
Courtauld Commitment Phase 
3. This phase, which is set to 
run until 2015, will focus on 
implementing improvements to 
achieve a reduction of the 
weight and carbon impact of 
grocery product and packaging 
waste by 4 per cent. 

 Year Waste 
production 

Waste 
disposal 

Waste 
recovered 

% 
recovered 

2006 95,178 27,689 67,489 71% 

2008 118,881 13,244 105,637 89% 

2010 125,783 14,321 111,462 89% 

2012 106,240 4,654 101,586 96% 

2013 71,888 1,439 70,550 98% 

Table 1:  waste production - source: Environment Agency 
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Strong environmental 
management has allowed 
brewers to go above and 
beyond environmental 
compliance and reap the 
benefits of the additional 
costs savings. In addition 
many companies have also 
begun to look at what they 
can influence in their supply 
chain beyond the brewery 
gates.   
 
This remains more 
challenging for smaller 
companies due to resource 
constraints. However, it is 
often the case that an 
environmental champion 
within a brewery can be 
hugely beneficial in driving 
forward environmental 
progress, even if they 
balance their responsibilities 
with their day job. 
 
The Environment Agency 
(EA) issues permits to 
companies whose process 
involves the potential for 
environmental damage. The 
Operational Risk Appraisal 
(OPRA) ratings prioritise risk 
and therefore whether a site 
needs greater scrutiny. This 
means they reflect how 
effectively sites are 
managed.  

 

Carlsberg Circular Community 
(CCC) is an initiative carried out 
with key packaging suppliers to 
develop the next generation of 
sustainable packaging with 
optimum reuse and recycling 
potential.  
 

By working with companies in 
their supply chain, sharing 
knowledge and increasing 
understanding of each other’s 
processes, Carlsberg has been able 
to achieve far greater gains than if 
it had worked independently. 
 

CCC uses the ‘cradle-to-
cradle’ (C2C) business model to 
assess the overall, long-term 
environmental impact of a product 
and its potential for reusability, 
rather than just focusing on short-
term impacts such as minimising 
the quantity of glass in bottles. 
Carlsberg Group is aiming to have 
at least three C2C certified 
products by 2016. 
 
CCC is used globally by the entire 
Carlsberg Group, meaning that any 
benefits discovered by a single 
domestic branch can be adopted 
globally, further reducing 
Carlsberg’s environmental impact 
and leading to: 
 

 Increased reuse of packaging 
materials 

 Co-operation throughout supply 
chain  

 Communication throughout the 
group of any developments 

 Decreased use of natural 
resources and landfill space 

 Long-term cost reduction 

  A B C/D 

2011 62.5 25 12.5 

2013 57.1 35.7 7.1 

2014 57.1 42.9 - 

 
Over the past 18 months Adnams, the 
Suffolk based brewery, has become the 
first UK brewery to calculate the carbon 
footprint of its beer range. 
 
Working closely with a team at the 
University of East Anglia, Adnams 
measured the CO2 equivalent emissions 
(CO2e) for the lifecycle of each product. 
This approach utilises ‘grain to glass’ 
thinking and assesses the CO2e 
emissions in every stage of beer 
production from the growth of hops and 
cereals, to brewing and packaging, 
through to distribution, retail, 
consumption and disposal of the bottle. 
 
Having started with their bottled beers, 
the company moved on to its cask and 
canned beers too. Adnams’ bottled 
Spindrift was identified as the least 
green owing to the blue glass bottle 
used, leading to the decision to switch 
from blue to brown glass, because it’s 
‘greener’. 
 
Ben Orchard, Environmental 
Sustainability Manager comments: “It’s 
very interesting to understand how our 
beers have an impact on the 
environment, not just from our direct 
operations. We are also acutely aware of 
the wider environmental impacts beyond 
carbon, such as with packaging 
production and so are working with our 
suppliers to understand this.” 
 
Richard Carter, Adnams’ Retail 
Management Accountant, adds, “this 
exercise is just one of many initiatives. 
Whilst it’s reassuring to know how 
‘green’ our beer is, the results of this 
assessment will help us to improve even 
further.” 

Table 2: EA risk appraisal score 
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As well as targeting sustainability 
in their supply chains by working 
with farmers and suppliers, BBPA 
and members are also conscious of 
the potential to improve 
environmental efficiency in pubs. 
  
Some managed house operators 
already have to report on their 
energy use and purchase 
allowances to offset emissions as 
part of the Government’s Carbon 
Reduction Commitment scheme.  
 
Although the CRC scheme requires 
companies to consider appropriate 
management strategies, many have 
recognised the benefits of 
improving energy efficiency across 
their estates.  

In a disparate pub sector with a 
range of different ownership and 
operational models, and with over 
80 per cent of pubs run as small 
businesses, this can be a challenge. 
However, with pubs always looking 
for ways to improve profitability 
and with utility bills on the rise, 
there is a great deal that can be 
done to improve energy efficiency 
and highlight best practice.  
 
With new legislation introducing 
mandatory energy performance 
standards in pubs due to come in 
from 2018, there is now a greater 
incentive to consider energy 
efficiency when carrying out 
refurbishments and improvements 
in the tenanted and leased sector to 
ensure that properties are 
compliant in time.   
 
 

Waste is also a significant part of 
pubs’ costs and another area where 
a great deal can be achieved by 
relatively simple changes. Food 
waste is a key issue with a cost to 
the industry of £357 million per year 
- £8,000 for the average pub and 
avoidable food waste £0.41 per 
meal. 
 
The BBPA and member companies 
continue to support the WRAP 
Hospitality & Food Service 
Agreement (HaFSA) which is 
aiming to reduce waste and 
increase recycling in the sector. 
The companies involved have 
made good progress and are 
recognising the business as well as 
the environmental benefits of 
reducing waste.  
 
The first year of the agreement 
shows that signatories have made 
over £10 million savings by 
reducing food waste alone. The 
progress made against the waste 
prevention target shows a 
reduction in CO2 associated with 
food and packaging waste of 2.5 
per cent, against the overall target 
of a 5 per cent reduction by the end 
of 2015 and an increase in the rate 
of recycling, which has grown by 7 
per cent to 54 per cent. 
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Marston’s seeks to continually 
improve their environmental 
performance, with ongoing initiatives 
throughout the business. The 
company continually analyses energy 
efficiency and carbon reduction 
opportunities and rank these 
according to cost, payback, 
practicality, ease of implementation 
and robustness of the technology.  
 
They are now implementing the 
solutions that have maximum impact 
on the group’s emissions. Marston's 
PLC has now installed their 100th 
voltage optimization unit, which was 
manufactured in the UK. They have 
installed LED lighting in over 450 pubs 
and in 2013/14, plan to install LED 
lighting in the rest of the managed 
and franchised estate. All of the above 
ground cellars have fresh air cooling 
systems installed, which bring in air 
from outside to cool the cellar if the 
ambient temperature allows. 
 
Marston’s has seen significant growth 
in food sales. As food sales have 
increased, the amount of energy used 
in kitchens has grown and pressure on 
the equipment has increased. 
Marston’s has worked on their 
catering specification to reduce 
energy consumption and increase life 
expectancy of catering equipment, 
leading to significant life cycle carbon/
energy savings. This includes highly 
efficient fryers that filter oil, increasing 
the oil life, and high efficiency 
chargrills. All equipment has been 
vigorously tested and metered to 
ensure the savings will be achieved in 
genuine pub kitchen conditions.  
 
Refrigeration can have significant 
environmental implications. Some 
more traditional fluorocarbon 
refrigerants are ozone depleting, or 
have a considerable global warming 
impact. Marston’s are committed to 
reducing the use of these refrigerants. 
All of Marston’s cabinet refrigerators 
purchased are high-energy efficiency 
hydrocarbon units, which are 
manufactured in the UK. 

 
Following success in improving 
energy efficiency and increasing 
use of renewable energy at their 
head office and distribution 
centre, St Austell’s are making 
efficiency and sustainability a 
priority in their pubs as well.   
 
As well as tackling waste across 
their estate they have installed 
energy efficient lighting 
(including LED) schemes across 
the managed pubs. 
 
The County Arms in Truro has 
become a model of sustainability. 
Photovoltaic (PV) systems 
generating electricity from solar 
energy have been successfully 
installed along with solar thermal 
units and rainwater harvesting. 
 
The company is currently 
investigating other sites within 
their estate which may be 
suitable for renewable 
technologies including solar PV, 
solar thermal & air source heat 
pumps.  
 
St Austell has also worked with 
Carbon Energy Projects Ltd (CEP) 
to install small voltage 
optimisation units in several pubs 
and hotels. This technology is 
expected to achieve a 
consumption reduction of around 
9 per cent and a payback within 
3½ years.   

 
Enterprise Inns, the UK’s largest 
leased and tenanted pub company, 
is fully committed to ensuring its 
publicans are made aware of how 
best to run environmentally-
friendly, energy efficient pubs. 
 
To help spread the word across an 
estate comprising around 5,500 
pubs all over England and Wales, it 
has used its monthly Enterprise 
Deals & Ideas magazine. This is 
distributed free to all Enterprise 
publicans, so is an effective carrier 
of green, energy saving messages. 
 
Also demonstrating its support for 
energy saving measures is the 
Solihull-based company’s work 
with leading consultancy 
Power4Pubs. Indeed, it was this 
work that led to Enterprise 
publishing an article in a recent 
edition of Enterprise Deals & Ideas 
highlighting the costs associated 
with energy use, and featuring tips 
and guidance on how publicans 
can improve efficiency.  
 
In it, Enterprise offered advice on 
efficient kitchen equipment, 
optimum heating temperatures, 
energy-saving water heating and 
energy efficient lighting controls. 
 
It also points publicans to the 
Government’s Enhanced Capital 
Allowance (ECA) Scheme, which 
provides tax relief for investment 
in certain equipment that meets 
published energy-saving criteria.  
 
Due to the Enterprise leased and 
tenanted business model, 
publicans have responsibility for all 
aspects of running pubs, including 
paying energy bills. However, by 
advising its publicans on energy 
matters, Enterprise aims to help 
them get the information and 
advice they require in order to 
save energy and, in turn, improve 
the profitability of their business.  
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Admiral Taverns Limited 
Adnams PLC 
Anheuser-Busch InBev 
Arkell’s Brewery Ltd 
Black Sheep Brewery plc 
Brakspear Pub Company 
Budweiser Budvar UK 
Camerons Brewing Ltd 
Carlsberg UK 
Charles Wells Limited 
Daleside Brewery 
Daniel Batham & Son Ltd 
Daniel Thwaites plc 
Diageo plc 
Elgood & Sons Ltd 
Enterprise Inns plc 
Everards Brewery Ltd 
Felinfoel Brewery Co Ltd 
Frederic Robinson Ltd 
Fuller Smith & Turner plc 
George Bateman & Son Ltd 
Gray & Sons (Chelmsford) Ltd 
Hall & Woodhouse Ltd 
Harvey & Son (Lewes) Ltd 
Heavitree Brewery plc 
Heineken UK (London) 
Heron & Brearley Ltd 
Hogs Back Brewery Ltd 
Holden's Brewery Ltd 
Hook Norton Brewery Co Ltd 
Hydes Brewery Ltd 
J.C. & R.H. Palmer Ltd 
J.W. Lees & Co 
Joseph Holt Ltd 
Liberation Group 
Maclay Group plc 
Marston's PLC 
McMullen & Sons Ltd 
Miller Brands UK 

Mitchells of Lancaster Ltd 
Molson-Coors Ltd 
Moorhouse's Brewery (Burnley) Ltd 
Punch Taverns 
R W Randall 
Route Organisation 
S A Brain & Co Ltd 
Shepherd Neame Ltd 
St Austell Brewery Co. Ltd 
T & R Theakston 
Thomas Hardy Brewing & Packaging 
Timothy Taylor & Co Ltd 
Titanic Brewery 
Wadworth & Co Ltd 
Weston Castle 
Young & Co's Brewery plc 
  
Associate Members 
3M Healthcare 
Black Country Ales 
Bridgewood 
Britvic 
Brookfield Drinks 
Close Brewery Rentals 
Coca-Cola Enterprises  
CPL Training 
Cumberland Brewery (NI) 
Heritage Pub Company 
Hobsons Brewery & Co 
John Gaunt & Partners 
Little Valley Brewing Company 
Luxor Capital 
Nestle Professional 
Poppleston Allen 
University of Bath Student Union 
University of Nottingham Students' Union 
Williamson Morton Thornton LLP 
Wold Top Brewery 






