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Welcome to the third edition of 
Brewing green, the industry’s 
comprehensive commitment to 
sustainability. As brewers, we are 
very conscious of the role that we 
play in society and are committed 
to making a positive contribution. 
This document summarises the 
actions we are taking as a sector, 
and where we want to get to. 
 
I am delighted to announce that 
ahead of schedule the industry has 
met its 2020 target on reduction of 
carbon emissions. The investments 
and decisions made by brewers 
have been crucial in delivering 
energy efficiency improvements, 
improving water efficiency and 
reducing waste, though falling 
volumes have aided the reduction 
in carbon emissions. The huge 
efforts of our people working within 
companies has remained key. 
Sustainability is truly becoming 
ingrained in our brewing culture. 
 
The members of the BBPA’s 
Environment Panel have been at 
the forefront of action to reduce 
their own company’s and the 
industry’s environmental impact. 
This year, the panel has developed 
a new strategy to better help the 
beer and pub supply chain drive 
sustainable and responsible 
environmental change. Since 1990 
the industry has: 
 

 Reduced carbon emissions by 
over two-thirds 

 Improved water efficiency by 
nearly 40% 

 Reduced waste by 83% (since 
2006) 

 
Our new industry environmental 
strategy is not only delivering 
continual improvement for the 
industry and its members; it is also 
ensuring that we build a stronger 
reputation as an environmentally 
responsible industry, effectively 
manage the environmental 
taxation and legislative framework 
and continue to share best 
practice. 
 
We have listened to feedback from 
external stakeholders and reduced 
our industry commitments from ten 
to six. This doesn’t mean that we 
are doing less as an industry, just 
that we are being more effective 
and efficient with our resources. In 
2013 we have also broadened our 
focus to look more at the whole 
supply chain, including pubs. The 
pub industry continues to strive to 
reduced its environmental impact 
and we have highlighted some of 
their great work in this report.  
 
I hope you will join me in 
congratulating the brewing and 
pub sector on its environmental 
journey so far. It shows that 
coming together as one industry 
really can help overcome 
challenges and help to continually 
improve the environmental impact 
of your pint! 
 
Matt Winterburn 
Chairman 
BBPA Environment Panel 

 
The brewing industry has been 
working hard to minimise its 
environmental impact for decades. 
These latest figures demonstrate 
that the sector is taking its 
environmental commitment 
seriously and delivering results. 
 
The latest fall in carbon emissions, 
the increasingly efficient use of 
water and the reduction in waste 
and packaging are all 
achievements to be proud of. 
Companies are taking the initiative 
and taking proactive business 
decisions to ensure that their 
brewing processes are as green as 
possible. 
  
We recognise that we can do more 
to influence energy and water use 
in our supply chain – and we are 
also committed to reducing waste, 
particularly through packaging. 
  
The brewing industry is being 
bold, open and progressive about 
its commitments. When it comes to 
an industry that is dedicated to 
improving our environmental 
performance, we want to ensure 
that it’s a case of ‘beer is best.’ 
 
 
 
Brigid Simmonds OBE 
Chief Executive 
British Beer & Pub Association 
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Energy remains a significant issue 
for the operation of a brewery. 
Brewers are acutely aware of their 
environmental responsibilities, 
with carbon reduction targets at 
sectoral level,  (through Brewing 
green), across global companies 
and at individual sites. Carbon 
schemes impose additional 
obligations to comply with 
Government legislation, whilst 
increasing energy costs squeeze 
margins, just as they squeeze 
household budgets.  
 
It is in this context that the 
brewing industry has made huge 
progress and managed to meet the 
2020 target for reducing the carbon 
it emits through the production 
process. During 2012, carbon 
emissions fell by 4.4 per cent, 
meaning an overall reduction of 67 
per cent since our baseline year of 
1990. As the sector has met its 
target early, these targets will be 
reviewed during 2014 to set a more 
challenging objective for 2020 and 
continue to strive for greater 
improvements. 
 
Chart 1: energy efficiency and 
carbon emissions, 1990-2012 

  
 
 
 
 
Whilst some of this has been 
delivered through declining 
production volumes, the bulk has 
been through a continued focus on 
energy efficiency, innovative 
technology and renewable sources 
of energy. Energy efficiency is now 
49.3 kWh/hl of average production 
and packaged volume, down from 
76.7 kWh/hl in 1990. In 2012, there 
was a 3.4 per cent improvement in 
energy efficiency compared to 2011 
with a total improvement in energy 
efficiency since 1990 of 36 per 
cent. The UK is one of the best 
performing nations on this measure 
in the world. Whilst the industry 
will be rightly proud of this year’s 
achievement it will not lead to 
complacency but will instead 
inspire further action and 
improvements. 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
Political context  
The past year has seen a number of 
major changes to the regulatory 
framework for energy and carbon. 
The new phase of Climate Change 
Agreements began on 1st January 
2013, after more than a decade of 
the previous regime. As part of the 
establishment of the new scheme 
the sector was obliged to negotiate 
new energy efficiency targets with 
Government to 2020. 
 
Whilst time-consuming, this 
exercise proved fruitful. Using 
consultants Carbon Architecture, 
the sector undertook a review of all 
the technologies that were in place 
across the UK's breweries. It also 
examined what could be 
implemented by 2020 and set the 
basis of the sector's target. A final 
target of 13.6 per cent energy 
efficiency compared to 2008 was 
agreed. In the face of a continued 
decline in beer volumes this may 
prove challenging but ultimately 
achievable. 
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This year also saw the start of 
Phase III of the EU Emissions 
Trading System. This phase will 
see the number of allowances 
allocated to participating UK 
brewers reduce dramatically 
towards 2020. Further carbon 
savings will need to be made, or 
costs will need to rise. From a 
positive perspective a number of 
brewing sites have been able to opt 
out of the full EU-ETS. Although 
these brewers will still need to 
purchase allowances if targets are 
not met the administrative burden 
is much reduced.  
 
Also introduced this year is the 
need for quoted companies to 
report their total greenhouse gas 
emissions, for those whose 
financial year ends on the 30th 
September 2013 or later. The 
Energy Efficiency Directive has 
also introduced a requirement for 
non-SMEs to carry out a mandatory 
energy audit before December 
2015, and subsequently at least 
every four years. The Government 
will finalise proposals for this 
during 2014. 

Chart 2: breakdown of technologies 
to reach energy efficiency target 

 

When Marston’s realised the need 
for a new bottling line to meet 
expanding capacity, the company 
had an important decision to make; 
continue with the traditional 
approach of ‘tunnel’ pasteurisation 
or take the plunge and go for ‘flash’ 
pasteurisation?  
 
As with all decisions at the 
brewery these days, the 
environmental impact – including 
carbon emissions and ongoing 
energy costs – were taken into 
account. The new line also 
includes sterile filtration, which 
further delivers energy savings.  
 
Overall, the decision to choose a 
flash pasteuriser will deliver 
significant carbon savings each 
year, and further demonstrates 
Marston’s commitment to reducing 
its impact on the environment. 
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The brewing industry is proud of 
its water. Beer typically contains 
just four ingredients - hops, malted 
barley, water and yeast. By weight 
and volume the biggest contributor 
to the final product is water and 
many beer brands will argue that 
their success lies in the water from 
which they are produced. 
 
Brewers therefore have an inherent 
desire to look after their water 
source and use it efficiently. The 
data in Chart 3 shows this, with a 
continued improvement in water 
efficiency. The UK's pint-per-pint 
water use also compares favourably 
to our European counterparts. In 
2012 water usage was 4.2 hl/hl an 
efficiency gain of 4 per cent 
compared to 2011, and 38 per cent 
since 1990. 
 
 
 
 
 
 
 
 
 
 
Chart 3: water efficiency,  
1990-2012 
 
  
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
Improving the way that water is 
used, throughout the brewing 
process, can also deliver carbon 
benefits. Whilst the technology 
exists to allow recycling of waste 
water as an ingredient for beer 
production, consumer attitudes 
have thus far proved something of 
an obstacle. There is however still 
great potential to improve water 
handling and use within external 
brewing processes such as 
cleaning and to increase efficiency 
of water use. 
 
In its most basic form, brewing 
involves the circulation of water 
around a building. Heating and 
cooling less liquid involves less 
energy and recycling energy from 
other areas of the process for 
heating can also bring about 
efficiency savings. Additionally, 
ensuring that water is reused when 
appropriate, for example for 
cleaning, helps to reduce water use 
further. Increased use of processes 
such as rain water capture can also 
help to minimise water abstracted 
from ground water or taken from 
the mains supply. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
Political context 
Water has traditionally had a low 
value to all users. At present, it is 
relatively cheap compared to 
energy. However times are 
changing. Due to the threat of 
reduced and more unpredictable 
access to water, an anticipated 
effect of a changing climate, 
reforms of the water market are 
being considered to ensure 
consistency of supply for the 
future.  
 
Critically for businesses, changes 
to water use may include 
restrictions on abstraction permits, 
variable access to water 
throughout the year and changes 
to the water retail system. 
Proposals could also include a 
requirement for users within the 
same water course to share and 
trade water as well as a necessity 
to explore short term storage 
options for periods of extreme 
water shortage or where access is 
limited. There are positives and 
negatives for brewers in this and 
the detail is yet to be determined.   
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Great beer needs great water. It’s 
an essential part of the brewing 
process. High quality water is 
fundamental to the drinks we make 
and is also used for cleaning, 
cooling and steam production. 
 
But water is also an important 
natural resource. That’s why AB 
Inbev has developed a global goal 
focused specifically on reducing 
water usage. By reducing water 
consumption the company can also 
reduce the strain on the 
environment. 
 
With this is mind, staff at the AB 
Inbev brewery at Magor, in Wales, 
suggested a way of reducing water 
consumption by 10 per cent. 
 
Reducing water consumption isn’t 
easy. It takes some smart thinking 
and some smart investment. That’s 
why the company invested 
£250,000 in a water treatment 
process known as ‘reverse 
osmosis’. 
 
As part of the beer-making 
process, some water becomes dirty 
and impure. Reverse osmosis turns 
this dirty water back into clean 
water by pushing the dirty water 
through a very fine membrane at 
extremely high pressure. The clean 
water can then be reused. 
 
Since the start of 2011, over six 
million hectolitres of water have 
been saved at the Magor brewery 
using water saving technology, 
including reverse osmosis. This is 
enough water to fill 240 Olympic-
sized swimming pools. 
 
A bit of clever science. Some wise 
investment. A big difference. 

 

Molson Coors took on the challenge 
to push the limits on water 
efficiency at their Tadcaster 
brewery after drought in 2010/2011 
severely depleted ground water 
levels. 
 
The company had already built a 
relationship with the local 
Environment Agency, which acted 
as an early warning on local 
drought. This led to mobilisation of 
brewery staff to identify short-term 
water saving projects to alleviate 
the more immediate risk of 
shortages.   
 
This included greater use of short-
interval control, frequent leak-
hunts of their water and 
condensate lines, as well as 
recycling of cooling waters from air 
compressors to the hot-well for use 
as boiler feed water. To take 
efficiency further, the site invested 
in an additional reverse osmosis 
skid to clean reject water. 
 
The company was also 
instrumental in the formation of the 
Tadcaster River Wharfe 
Community User Group, to foster 
good relations with the local 
community and to raise awareness 
of the importance of protecting 
water resources. 
 
Tadcaster has now increased its 
water use efficiency by 8 per cent 
over two years and is now 
consistently achieving efficiency of 
2.9 hl of water to make 1 hl of beer. 
The risk of water withdrawal did 
not arise this summer. Although 
the changes made have yet to be 
tested in a drought the company is 
now much better positioned for the 
future. 
 
Molson Coors is now using the 
lessons learned at Tadcaster to 
manage risk in operations at their 
other sites. 
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Packaging is an area where small 
actions can reduce waste by a 
significant amount. Brewers have 
been able to have a real impact in 
this area. This has included 
support for recycling schemes and 
work to reduce the packaging of 
products without compromising 
quality and safety.  
 
In the last year, companies have 
continued to make good progress 
on reducing packaging, through 
lightweighting of bottles and cans 
for key beer brands. This has led to 
significant reductions in the 
amount of packaging going into 
the waste stream. For many 
companies, sustainable packaging 
has become a core part of brand 
identity. 
 
More recently, some companies 
have attempted to go further in 
order to better understand the 
impact of new packaging designs 
to make meaningful comparisons 
and choices. This has enabled 
marketing teams to become 
engaged in this issue and consider 
sustainability along with other 
factors as part of the design 
process.    
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
Political context  
Whilst good progress has been 
made in this area, there remains 
interest amongst politicians and 
advocacy groups in alternative 
ways of increasing levels of 
recycling and also tackling litter. 
Deposit and return schemes on 
single-use packaging remain high 
on the political agenda since the 
Scottish Environment Secretary 
commissioned a feasibility study 
into the introduction of a deposit 
scheme in Scotland. 
 
A deposit scheme would be costly 
and complex for the industry and 
could undermine the existing 
recycling system. Moves on this 
issue make it more important than 
ever for the industry to 
demonstrate its commitment to 
reducing the amount of packaging 
in the waste stream and boosting 
levels of recycling.  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
Companies are also obligated to 
purchase Packaging Recovery 
Notes (PRNs) to cover their 
packaging recycling obligation and 
contribute to improving recycling 
infrastructure. Whilst the intention 
of the system is sound, there have 
been problems; the extreme price 
rises over the last two years of 
glass PRNs in particular have led to 
cost and uncertainty for 
companies. The industry has 
united and lobbied hard on this 
issue and the Government’s 
Advisory Committee on Packaging 
has just published a report 
highlighting major flaws in the 
system. It is consulting on changes 
to bring down costs and improve 
transparency.
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Heineken had already made good 
progress in reducing packaging 
environmental impacts by 
lightweighting. This had led to a 14 
per cent reduction in glass use over 
the previous five years. 
 
However, the company was keen 
to measure the impact of 
lightweighting activities better as 
well as understand the 
environmental impacts of new 
packaging designs. 
 
In 2012, the company set up a web-
based tool, Instant Life Cycle 
Analysis (LCA), which allows the 
environmental impact of one or 
more items of packaging to be 
compared – from primary 
packaging to the finished pallet. 
This comparison can be made 
across a range of new packaging 
options or between new and 
existing packaging.  
 
LCA assesses not only the impact 
of packaging production and filling 
but also the impact of distribution 
from supplier to customer. The 
main output of the tool is a 
measure of the packaging’s carbon 
impact but the tool also estimates 
the impact on natural resources 
and air and water quality. 

 

Carlsberg UK has been at the 
forefront of an innovative 
partnership between drinks 
companies, can manufacturers and 
the recycling industry. Every Can 
Counts is a communications 
campaign created to boost the 
recycling rates of drinks cans used 
outside the home. As well as 
helping to fund the campaign, this 
summer Carlsberg UK also sent 
teams of volunteers to work as 
recycling warriors at two major UK 
music festivals. 
 
The Leeds and Latitude music 
festivals both featured an 
interactive Every Can Counts zone 
with DJs, games, photo 
opportunities and more, designed 
to draw in festival goers and 
promote the recycling message. 
Teams of recycling ‘warriors’ 
spread the word to thousands of 
revellers and encouraged them to 
recycle on site with incentives 
from a range of branded prizes, 
games and a chance to win tickets 
to next year’s festival.  
 
Festival photos were tweeted and 
shared via Facebook so 
participants could tag themselves 
after the event, helping to keep up 
momentum and reach more 
potential recyclers with great 
results - in just two months over 
the summer the campaign reached 
over 500,000 unique users online. 

 

AB Inbev has made further 
progress in their programme of 
bottle lightweighting. Beck’s and 
Beck’s Blue are the latest brands in 
their portfolio to get new, lighter 
packaging with the weight 
reduced by 11 per cent in the UK. 
The company has worked with 
WRAP through the GlassRite 
project. 
 
The changes are expected to save 
over 130 million bottles this year, 
saving a total of 2,642 tonnes of 
glass, which weighs in at over 200 
modern double-decker buses.  
 
The new, lighter bottle will also 
mean 1,940 tonnes of CO2 are 
removed from the manufacturing 
process in 2013. That’s as much 
CO2 as 380 UK households release 
by powering their homes each
year. 
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Brewers have a clear recognition 
that reducing waste is not only 
good for the environment but can 
also save them money. Progress 
continues to improve processes 
that prevent waste occurring. 
Many are also exploring innovative 
alternative solutions in waste 
management and reuse to prevent 
waste going to landfill.  
 
The status of ‘zero waste’ remains 
a target for companies, many of 
which have implemented 
comprehensive and all 
encompassing strategies to 
improve the performance of sites.  
 
Environment Agency data 
demonstrates that the industry 
continues to make strong progress 
in reducing waste. Data for 2012 
shows a decrease in waste 
production following a rise in 2010. 
It should be noted that the EA 
definition of waste widened 
between 2006 and 2008.  
 
The trend of increased levels of 
waste recovery continues, with an 
increase from 71 per cent in 2006 
to 96 per cent in 2012. The total 
amount of waste being disposed of 
(going to landfill or incinerated) has 
fallen by a staggering 83 per cent 
in just six years. 
 
Table 1: Waste production  
Source: Environment Agency 

 
 
 
 
 
 

 
 
 
 
 

 
Carlsberg UK discovered that as 
part of its quality control process, 
and due to the type of storage 
container used, the company was 
wasting and sending to landfill a 
large quantity of usable malt 
product and hop extract.  
 
In order to address this, the 
company made changes to 
procedures. For malt, this involved 
modifying the rejection system so 
that less malt product was lost to 
waste when small stones were 
detected. Waste malt was also 
diverted from landfill to be sold as 
birdfeed. 
 
To reduce wastage of hop extract 
residue the company installed a 
ramp at a cost of £300 to help drain 
the hop residue from the storage 
containers. This reduced waste 
and also saved a substantial 
amount of money as the hop 
extract is an expensive ingredient. 
In total, these two initiatives saved 
the company in the region of 
£206,000 and reduced landfill 
waste by 263 tonnes. 
 
 
 
 
 
 
 
 
 

 
 
 
 
 

 
Diageo has two beer packaging 
plants in the UK; Runcorn 
Packaging and Belfast Packaging.  
Runcorn is a small pack and 
kegging site for the UK market 
while Belfast is a small pack-only 
site packaging bottles and cans 
primarily for the island of Ireland.  
 
Diageo has set an ambitious target 
of zero waste to landfill globally by 
2015 based on a 2007 baseline. 
Runcorn Packaging achieved zero 
waste in 2008. 
 
In 2007, Belfast Packaging sent a 
total of 285 tonnes of waste to 
landfill. Through a programme of 
reduction, re-use and recycling 
waste to landfill has been reduced 
year on year. In July 2012 the site 
sent zero waste to landfill for the 
first time and has sustained that 
performance over the last 15 
months. Some of the initiatives 
undertaken to deliver this included: 
 Changes to receptacles & 

equipment to increase 
recycling rates  

 Creation of new recycling 
waste streams  

 Utilisation of 5S principles  
 Waste contractor partnership 

approach  
 Cradle to Grave compliance 

approach 
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Year 
 

Waste production 
(tonnes) 

Waste disposal 
(tonnes) 

Waste recovered 
(tonnes) 

Per cent 
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 

 



 

 
 
Brewers are well aware that whilst 
there are savings and efficiencies 
to be made within breweries, the 
environmental impact of brewing 
operations is much wider. This has 
led to a greater focus on mapping 
the environmental impact of 
products through the supply chain. 
This is helping to ensure that from 
grain to glass the process of 
making beer is as low impact as 
possible. 
 
This has involved companies 
working closely with partners in 
the supply chain, with trade bodies 
also working together. Recent work 
has also been done to map the 
impact of specific products in the 
grocery sector, including beer, 
through WRAP’s Product 
Sustainability Forum. This gives 
companies more information than 
ever before to allow them to assess 
the impact of different aspects of 
production and make 
improvements where possible. 
 
 
 
 
 
 
 
Table 2:  
Operational risk appraisal rating 
Source: Environment Agency 
 
 
 
 
 
 
 
 
 
 
 

 
 
Environmental management  
In order to ensure that companies 
have a well considered strategy to 
improve environmental 
performance, a focus on effective 
environmental management is 
essential. Whilst size can affect 
how much resource companies are 
able to commit to investing in 
environmental management 
systems and staff, companies of all 
sizes are recognising the benefits 
and the vast majority of companies 
now see this as a priority. 
 
The Environment Agency 
regulates the potential for 
environmental damage through the 
system of environmental permits. 
To assist with prioritisation and 
decide which sites need greater 
scrutiny, the EA uses Operational 
Risk Appraisal (OPRA) scores 
which are banded. The bands run 
from A-F and 2013 data shows that 
the brewing industry is in a very 
good position with the largest 14 
brewers all falling with the A-C 
bands. This indicates a high level 
of environmental compliance and 
the effectiveness of good 
environmental management.    
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

 
 

 

Heineken UK is committed to 
working with the supply chain to 
reduce environmental impacts 
from production to customer. In 
2012 the company launched 
SmartDispense, a unique draught 
cooling technology which offers a 
significant cost saving to 
publicans, a better quality pint to 
consumers, and a greener solution 
for the on-trade. 
 
SmartDispense provides cooler, 
kegs, beer tube and tap in one 
system, which has a number of 
positive impacts on the 
environment. The system is on 
average 20 per cent more energy 
efficient than a standard cellar 
cooling system. It also cuts waste 
by reducing the frequency of line 
cleaning from weekly to every four 
weeks which brings an average 75 
per cent saving in water, beer and 
cleaning chemicals. The coolers 
used in the Smart Dispense system 
also have a significantly lower 
global warming potential than the 
industry standard.   
 
Since its launch in 2012, over 600 
Heineken customers and lessees 
have introduced SmartDispense 
technology into their pubs, with a 
pilot study showing an average 41 
per cent energy saving across an 
eight-month period. 
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Year A B C/D 

2011 62.5% 25% 12.5% 

2013 57.1% 35.7% 7.1% 

 



 

 
 
 
 
 
Energy  
With energy prices on the rise, 
pubs are recognising the 
importance of controlling costs and 
reducing bills where possible. A 
survey of licensees commissioned 
by the BBPA showed that energy 
prices came top of a list of issues 
that were important to publicans.  
 
Companies are also recognising 
the importance of improving 
efficiencies within their pub 
estates and are working with 
tenants and lessees to share best 
practice where possible.   
 
Managed pub companies above a 
certain energy use threshold are 
required to be a part of the 
Government’s Carbon Reduction 
Commitment (CRC). The scheme 
requires annual reporting of energy 
usage and the purchase of 
allowances to offset the emissions 
caused. It is also designed to 
encourage the development of 
energy management strategies 
that promote a better 
understanding of energy usage and 
incentivise companies to reduce 
emissions and cut costs. 
  
 
 
 
 

 
 
 
 
 
Although the CRC means that 
companies have to consider energy 
usage and environmental impact, 
many have gone further and 
embedded energy efficiency at the 
heart of all their operations.  
 
The structure of the pub sector can 
present challenges to reducing 
energy use. The majority of pubs in 
the industry are tenanted and 
leased or free houses. This means 
thousands of licensees have 
responsibility for their own energy 
bills. Companies with tenanted 
estates are seeking to ensure that 
energy efficiency is prioritised 
when carrying out improvements 
and refurbishments.  
 
The Government has also 
developed the Green Deal scheme 
as a framework to allow the private 
sector to provide finance to homes 
and businesses to make energy 
efficiency improvements. The 
funding is then paid back via 
energy bills and should allow 
individuals running pub 
businesses to reduce energy bills.    
 
 
 
 
 
 
 

 
 
 
 
 
Waste  
Much like energy bills, waste is a 
significant part of pub costs. Food 
waste is a particularly key issue as 
a large amount of this waste is 
avoidable and reducing it could 
improve margins and help with 
profitability.  
 
New research published by WRAP 
shows that the cost of food waste 
to the pub sector is more than £357 
million annually. This breaks down 
to a cost of £8,000 for the average 
pub. Avoidable food waste works 
out at £0.41 a meal. 
 
The BBPA and some pub owning 
members have signed up to the 
WRAP Hospitality and Foodservice 
Voluntary Agreement to commit to 
promoting waste reduction in the 
sector. A number of companies 
have already begun innovative 
initiatives to address the issue. As 
part of the agreement, the BBPA 
has worked with WRAP to develop 
an information sheet for pubs on 
measuring, reducing and 
managing waste, with a check list 
of key actions for operators.  
 
As the research and information 
sheet demonstrate, it has never 
been so clear to pubs that waste 
reduction is win-win for the planet 
and for the pocket. 
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St Austell Brewery has transformed 
the way that its pubs manage food 
waste through engaging staff. 
 
The company conducted a trial 
with three sites to understand 
more about the composition of 
waste, and what was going to 
landfill. This involved separating 
and measuring what was thrown 
away – which showed that one pub 
was throwing away a tonne of 
waste a month. The majority of this 
was waste from food preparation, 
including heavy items such as wet 
peelings and stock bones.  
 
Since then, a tender process took 
place for a new waste service 
provider with a requirement that 
they had to include food waste 
collection. Food waste collected 
now goes to anaerobic digestion 
(AD). Green Champions have also 
been appointed at all sites who 
oversee the waste separation and 
other green initiatives.  
 
Going forward, all pubs are 
working towards reducing the 
amount of food waste going into 
the general waste stream. This is 
being encouraged through full staff 
engagement including a visit to 
the AD plant for Green Champions.  
 
 
 
 
 
 
 
 
 
 

 

Marston’s plc has undergone major 
changes over the last few years. As 
the UK’s largest builder of new 
pubs, with 25 new-builds each 
year, it would have been easy for 
the company to sideline 
sustainability as its managed 
estate grew in size and accounted 
for the majority of emissions. 
 
However, the company recognised 
the importance of controlling 
energy use at a time when prices 
are only going in one direction. 
Despite the focus on expanding the 
managed estate the company 
implemented a programme to 
ensure that energy efficiency was 
at the heart of new builds and pub 
refurbishments. 
 
Between 2007 and 2009, despite a 
significant increase in food sales 
due to the expansion, Marston’s 
achieved a 10per cent cut in 
emissions. Measures implemented 
included preventing energy 
wastage through energy efficient 
equipment, heat recovery, high 
standards of insulation, voltage 
reduction and close control of 
equipment. Staff have also been 
fully engaged in energy saving 
measures and encouraged to take 
action to reduce waste.  
 
Marston’s has invested £750K in 
energy efficiency in their new pubs 
but is not complacent. The 
company continues to find ways to 
make further improvements and 
savings within its pubs and 
brewery. Although there is only 
direct control over the managed 
estate, the company works closely 
with tenants to share best practice 
in energy efficiency and carbon 
reduction and to provide services 
such as the collection of used 
cooking oil.  
 
The company will continue to 
invest in carbon reduction projects 
and new technology where cost 
effective, engage with suppliers to 
provide lower carbon goods and 
continue to work to improve 
performance wherever possible.
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AB Inbev 
Admiral Taverns Ltd 
Adnams plc 
Arkell's Brewery Ltd 
Black Sheep Brewery plc 
Brakspear Pub Company 
Budweiser Budvar UK Ltd 
C & C Group plc 
Carlsberg UK 
Camerons Brewing Company 
Charles Wells Ltd 
Daleside Brewery Ltd 
Daniel Batham & Son Ltd 
Daniel Thwaites plc 
Diageo plc 
Elgood & Sons Ltd 
Enterprise Inns plc 
Everards Brewery 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 Ltd 
Heron and Brearley Ltd 
Holden’s Brewery Ltd 
Hook Norton Brewery Co Ltd 
Hydes Brewery Ltd 
JC & RC Palmer Ltd 
J D Wetherspoon 
J W Lees & Co (Brewers) Ltd 
Joseph Holt Ltd 
Kurnia Group 
Liberation Group 
Maclay Group Ltd 
Marston's plc 
McMullen & Sons Ltd 
SAB Miller 
Mitchell’s of Lancaster (Brewers) Ltd 
 
 

 
 
Molson Coors Brewing Company (UK) Ltd 
Punch Taverns plc 
R W Randall Ltd 
Robert Cain & Co Ltd 
Route Organisation Ltd 
S A Brain & Co Ltd 
Shepherd Neame Ltd 
St Austell Brewery Co Ltd 
T & R Theakston Ltd 
The Black Sheep Brewery plc 
The Felinfoel Brewery Co Ltd 
Thomas Hardy Brewery/Packaging Ltd 
Timothy Taylor & Co Ltd 
Titanic Brewing Co Ltd 
Wadworth & Co Ltd 
Weston Castle Ltd 
Young & Co’s Brewery plc 
  
Associate members 
3M Healthcare 
American Express 
Black Country Ales 
Bridgewood 
Brookfield Drinks 
Coca Cola Enterprises 
Close Brewery Rentals 
CPL Training 
CVS 
Heritage Pub Company 
Hobsons Brewery & Co 
John Gaunt & Partners 
Leatherhead Food Research 
Little Valley Brewing Company 
Nestle Professional 
Poppleston Allen 
powerPerfector 
SG Gaming 
Six Trees Brewing Ltd 
University of Bath Student Union 
University of Nottingham Students' Union 
WMT LLP  
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British Beer & 
Pub Association 
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Aldermanbury Square 
London EC2V 7HR 
 
T: 020 7627 9191 
F: 020 7627 9123 
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