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LETTER TO STAKEHOLDERS

Love for the land and a centuries-old history of agricultural
production and processing
Thirteen generations link our company to the Italian and Umbrian territory, almost two
and a half centuries of life that have rooted the love for the land in the DNA of the group,
our family arrived in Umbria from Austria in 1500, while the history of our company begins
in 1780. In that year, in fact, the registers of the municipality of Spoleto, in Umbria, where
the company is still located today, record the first production taxes paid, such as the
milling tax, for the oil mill and the winery. For us, the tax issue is one of the ethical aspects
that guides the choices of our company, we want to create development, invest in
continuity and have better opportunities to progress and contribute to the development
of our companies and the whole territory. In recent years we have invested more than
€80 million in research and innovation, in the improvement of our production plants and,
consequently, the improvement of our employees’ quality of life.
Today, our production chain involves companies all over Italy and abroad. Even at the
beginning of our entrepreneurial history, we were already networking all over Umbria;
we even had a waterfall on our land that was used to produce energy for the mill, the oil
mill and the winery. Over the decades, we have grown both as a farm and as a processor
of products that arrived from all over the region and then from all over Italy, until we also
opened up to foreign countries. A path that has never lost sight of quality.
Those who collaborate with us must have a long and proven experience. They have
to prove themselves both in terms of the quality of their product, which has to be
unquestionable, and their fair relationship with the territory. Even in other productions,
which over time have complemented the oil, we have maintained the same spirit: to
pass on the well-being of good, quality products to our customers, employees and loyal
consumers.
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LETTER TO STAKEHOLDERS – LOVE FOR THE LAND AND A CENTURIES-OLD HISTORY OF AGRICULTURAL PRODUCTION AND PROCESSING

We consider the extra virgin olive oil market as a “health” market, in continuous development.
We are world leaders in both the classic and premium oil categories with the “Il Casolare” brand.
We are relaunching the communication and positioning of the agricultural company “Terre de la
Custodia”, which produces indigenous Umbrian grapes, such as Sagrantino and Grechetto, from its
own vineyards, followed with meticulous attention.

A few years ago, with the same spirit, we opened another important line of development
for our group, that of the production of craft beer with the agricultural brewery Mastri
Birrai Umbri. We are convinced that, if we produce beer on our lands and use our water,
the beer will have its own distinctive feature that makes it unique, different from all the
others. That is why we promote the production of excellent raw materials such as barley
malt made with our Umbrian barley in our malt house.
Sustainability and improvement, research and dedication. Our initiatives also include
the world's most important experimental field for research into extra virgin olive oil, with
495 vine varieties planted for years to test the quality and productivity of the various
plants, also depending on the micro climate and critical environmental situations. This
highly advanced field of research will be enriched in the coming years, which is why we
have already allocated €4 million for the next six years. The project will also become
a database available to everyone and the best vine varieties will be made available to
nurseries to resell them at advantageous conditions worldwide. We will bring to the
market not only innovations in the taste of extra virgin olive oil but also better products in
terms of polyphenol content and shelf life. We contribute to the reduction of CO2 in the
atmosphere with our olive trees, one of the best plants in terms of oxygenation capacity
and absorption of CO2.

Our activity has always been aimed at satisfying present needs without compromising
future ones; we use all the resources that nature makes available as efficiently as
possible, starting with the land and throughout the life cycle of the food we produce,
creating value and focusing on the quality of our products and the well-being of our
people. Here at Farchioni we like to call this approach “Peasant Sustainability” and today
our company, led by my cousin Roberto and myself, continues its history with our new
generations and the same love for the land.
This first Sustainability Report represents a point of arrival but, even more, the starting
point from which we will continue to face the important challenges before us

Pompeo e Roberto Farchioni
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Methodological Note
Farchioni 1780s’ Sustainability Report,
drawn up on a voluntary basis for the year
2020, represents the first organic corporate
publication on sustainability, which will be
updated on an annual basis.

This document reports data and information relevant to the activities of Farchioni 1780 for
the 2020 calendar year (01/01/2020 – 31/12/2020), except for the financial data, for which
reporting has been aligned with the financial year (01/07/2019 – 30/06/2020).
The reporting scope includes companies that contribute to the production of oil, flour,
wine and beer, including agricultural companies (referred to and consolidated in the
Sustainability Report as the “Agricultural Group”):

Direction and production of oil, flour, wine and beer:
•
•
•
•
•

Farchioni S.p.A., parent company of Farchioni Olii Spa
Farchioni Olii S.p.A., the main company and Management Headquarters, with production of oil and flour
Società Agricola Terre De La Custodia S.S., wine production
F.lli Farchioni - Società Agricola – S.S., Oil Mill
Società Agricola Mastri Birrai Umbri S.S., beer production

Agricultural companies serving Farchioni 1780 productions - “Agricultural Group”:
•
•
•
•
•
•

Farchioni Giampaolo Agricultural Company
Farchioni Marco Agricultural Company
Società Agricola Semplice La Palma dei F.lli Farchioni G. and M.
Farchioni Cecilia Agricultural Company
Agricola Terrececcona S.r.l.
Società Agricola Le Mole Di Castel Del Monte S.r.l.

Network contracts with specific purposes:
•
•
•
•
•

Umbria Agribusiness Enterprise Network
Colline di Federico Business Network
Agro Future Bio Network
Life Cycle Assessment
Network - Inno.V.O.

Sustainability Report

5

METHODOLOGICAL NOTE

Data and information are reported, in some cases, in an aggregate manner, considering all
impacts generated by Farchioni 1780. In the next Sustainability Report, it will be possible to make
comparisons on performance trends for the proposed indicators, considering this first edition as a
starting point, useful for future comparisons.
The Sustainability Report was prepared in compliance with the “GRI Standards” defined
in 2016 and subsequent updates made by the Global Reporting Initiative (GRI), according
to the “Core” option. In the section “Index of GRI contents and correlation with the SDGs”
of the document, it is possible to consult the Index of selected GRIs with references
to the sections of the Report where they are located and with an indication of the
corresponding target SDGs. The GRI principles of relevance, inclusiveness, sustainability
context and completeness were the essential prerequisites for identifying and reporting
the contents of Farchioni 1780s’ Sustainability Report.
The drafting of the document was preceded by an activity of engagement of internal and
external stakeholders, with the conduct of an initial materiality analysis in order to identify
and report on the sustainability issues deemed relevant by its Stakeholders.

At the same time as selecting the GRI indicators, we identified to which of the 17 United
Nations Sustainable Development Goals (SDGs) and their specific targets the Group
directly contributes by monitoring the material issues identified. A linking analysis
between the selected GRIs and the SDGs was carried out, primarily following the
indications of the document “Linking the SDGs and the GRI Standards” (as updated in
March 2020) prepared by GRI. The above-mentioned document maps the 17 SDGs and
their 169 related targets against the GRI Standards and disclosures applicable to each
of them, with the aim of guiding organisations to better assess their contribution to
achieving the SDGs.
For more information visit the website www.farchioni1780.com

Sustainability Report
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Farchioni 1780s’ figures
Supply chain revenue

Crops

Employee training

€133,8

985.378

4.418

plants cultivated among olive
trees, vines and reforestation

training hours

million

Employees

234

Production

Production facilities

24.493

901

tons of Oil

tons of Wine

6

Production Plants

23.865 1.600
tons of Flour

oil mill, mill, malt house, brewery, winery

tons of Beer
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Farchioni 1780s’ figures

Number 1 in Italy
for sales volumes
and turnover

Number 1 in Italy
for sales volumes
and turnover

Export of our
products to
34 countries

in the Extra Virgin
Olive Oil category

in the craft beer
category

Austria, Belgium, Bosnia and Herzegovina, Brazil, Switzerland, Chile,
Canada, China, Colombia, Czech Republic, Germany, Denmark, France,
Hong Kong, Croatia, Ireland, Israel, Japan, South Korea, Lithuania, Malta,
Netherlands, Pakistan, Romania, Russia, Serbia, Slovenia, Taiwan, United
Kingdom, Ukraine, Hungary, United States, Mexico, Sweden.

Sustainability Report
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1 Farchioni 1780

SUSTAINABLE DEVELOPMENT GOALS

FARCHIONI 1870
Zero Hunger
2.4 By 2030, ensure sustainable food production systems and
implement resilient agricultural practices that increase productivity
and production, that help maintain ecosystems, that strengthen
capacity for adaptation to climate change, extreme weather,
drought, flooding and other disasters and that progressively
improve land and soil quality.

Sustainability Report / FARCHIONI 1780
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1.1

Profile

The future is in our roots,
for centuries we have dedicated our talent
to that which naturally grows around us
to discover every day pleasures to share

1780

The origins of the company date back to 1780, when Luigi Farchioni set up his business in
Magliano di Spoleto and started the production of oil and flour with the first turn of a small
stone mill. It was here that the dream took shape, laying the foundations for a long agri-food
history of tradition and innovation. Taking advantage of all of the classic elements of Umbrian
agriculture, such as cereals, olive trees and vines, Farchioni has been creating products
famous for their quality ever since, while fully respecting the surrounding environment.

The history of the Farchioni group
began with Luigi Farchioni, who
started his business in Magliano
di Spoleto, in the Umbrian
countryside, with a small stone and
water mill, producing oil and flour.

Thanks to the marriage of Davide
Farchioni with Chiara Boni, the
family acquires new land and
starts the cultivation of vineyards.

Sustainability Report / FARCHIONI 1780

1851

1899
Pompeo Farchioni was born and
the business expanded further.
A pig and dairy cow farm is started
and a home delivery service is
introduced in the Spoleto area.
Not only that, the Farchionis, who
cultivated vegetables, delivered
their fresh produce daily to the
capital, where great importance
was attached to the special flour
they produced, used for the typical
Roman “rosetta” bread (puffy
bread roll).
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1.1

PROFILE

1920
After spending a few years on the
front, Pompeo returned to Umbria
and married Ines Valentini, who
owned a farmhouse and various
olive groves, vineyards and cereals
in Gualdo Cattaneo; their marriage
resulted in the birth of Domenico
Jr and Lanfranco.

The Farchioni family chose Giano
dell'Umbria as the location for
their business and moved to the
land owned by Ines, building a
new electric oil mill, powered by
the power station nearby.

1932

1950
After the Second World War, trade
with Rome increased; thanks to
the new Fiat trucks, oil and wine
were quickly transported in 50l
demijohns and flour in 100kg
jute sacks. The production plant
was again renewed with the
construction of an electric rolling
mill and an advanced Rapanelli
400-atmosphere press crusher.

Farchioni Classico was born in
the 2l format, whose taste has
remained the same to this day, and
with it the first hand bottling.

1951

1954
Pompeo Farchioni Jr was born,
followed in 1961 by his cousin
Roberto.

Sustainability Report / FARCHIONI 1780

The first industrial oil bottling line
starts.

1960
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1.1

PROFILE

1968
The bottling of wine under the “La
Palombara” brand began, and a
few years later, in 1972, the first
international import-export trade
of products with Greece was
launched.

Pompeo creates Umbro, the
world's first oil with certification of
origin.

1975

1977
Thanks to Pompeo’s
entrepreneurial spirit, Novello is
also introduced: “born from the
need of consumers in central
Italy to have an oil to stock”,
differentiating it from the previous
one. In fact, Novello stands out for
its fresher and more intense flavour,
typical of freshly squeezed oil.

1983

Pompeo married Tosca Sibella and
their marriage resulted in the birth
of Giampaolo, Marco and Cecilia.

1978

Based on an experience of two
centuries and the important
creative figure of Tosca, the
Casolare was born with its
unmistakable image, the first
unfiltered oil in the world to be
sold in supermarkets.

Sustainability Report / FARCHIONI 1780

Listening again to the requests
of the people, regional oils are
introduced, created to bring to
the migrants of Northern Italy the
typical products of their lands of
origin.

1985
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1.1

PROFILE

1990
The current wheat mill is being
built, the result of a technology that
is not yet outdated.

The new Terre de la Custodia
winery was established in the
Montefalco area to spread
Umbria's excellent wines, such
as Sagrantino and Grechetto,
throughout the world.

2000

2004
The Farchioni family inaugurates
the innovative oil production
plant, still the most efficient and
technological among those in
existence.

The Farchioni family inaugurates
the new Terre de la Custodia
winery, immersed in the Motefalco
Sagrantino DOCG area and fully
integrated into the vineyards of the
homonymous indigenous vine.

2006

2010
Product differentiation continues
and the Mastri Birrai Umbri
brewery is created, the largest
microbrewery in Italy, thus putting
to use the family's over a thousand
hectares of barley fields.

Sustainability Report / FARCHIONI 1780

The Farchioni family participates
in Cibus, bringing with them the
people and land thanks to which
they have created their products
since 1780.

2014
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1.1

PROFILE

2017
Inauguration of the new Mastri Birrai
Umbri brewery with malt house.

COVID-19 pandemic: the business
continuity of Farchioni companies
has been guaranteed thanks to
specific protocols to protect the
safety of workers.

2020

Farchioni 1780 represents an ecosystem
of companies controlled by the Farchioni
Family, which find in Farchioni Olii SpA
in Bastardo in Giano dell 'Umbria (PG)
an operational and management point
of reference.
In 2020, 234 employees were engaged in the activities referable to Farchioni 1780.

Sustainability Report / FARCHIONI 1780
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1.1

PROFILE

The companies belonging to the Farchioni 1780 ecosystem

DIRECTION AND PRODUCTION OF OIL, FLOUR, WINE AND BEER
Farchioni S.p.A., parent company of Farchioni Olii Spa
(Giano dell 'Umbria, PG; legal representative Roberto Farchioni)
Farchioni Olii S.p.A., the main company and Management Headquarters, with production
of oil and flour (Giano dell 'Umbria, PG; legal representative Pompeo Farchioni)
Società Agricola Terre De La Custodia S.S., wine production
(Gualdo Cattaneo, PG; legal representative Giampaolo Farchioni)
F.lli Farchioni - Società Agricola – S.S., Oil Mill
(Gualdo Cattenao, PG; legal representative Giampaolo Farchioni)
Società Agricola Mastri Birrai Umbri S.S., beer production
(Gualdo Cattaneo, PG; legal representative Roberto Farchioni)

Sustainability Report / FARCHIONI 1780
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1.1

PROFILE

The companies belonging to the Farchioni 1780 ecosystem

AGRICULTURAL COMPANIES SERVING FARCHIONI 1780 PRODUCTIONS:
Farchioni Giampaolo Agricultural Company
(Giano dell'Umbria, PG; legal representative Giampaolo Farchioni)
Farchioni Marco Azienda Agraria
(Giano dell'Umbria, PG; legal representative Marco Farchioni)
Società Agricola Semplice La Palma dei F.lli Farchioni G. and M.
(Gualdo Cattaneo, PG; legal representative Marco Farchioni)
Farchioni Cecilia Agricultural Company
(Giano dell'Umbria, PG; legal representative Cecilia Farchioni)
Agricola Terrececcona S.r.l.
(Todi, PG; legal representative Pompeo Farchioni)
Società Agricola Le Mole Di Castel Del Monte S.r.l.
(Andria, BA; legal representative Giampaolo Farchioni)
Farchioni F.lli Farchioni Domenico and Lanfranco S.S.
(Giano dell'Umbria, PG; legal representative Pompeo Farchioni)

Sustainability Report / FARCHIONI 1780
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1.1

PROFILE

The companies belonging to the Farchioni 1780 ecosystem

NETWORK CONTRACTS WITH SPECIFIC PURPOSES:
Umbria Agribusiness Enterprise Network
(Gualdo Cattaneo, PG; legal representative Pompeo Farchioni)
Colline di Federico Business Network
(Andria, BA; legal representative Pompeo Farchioni)
Agro Future Bio Network
(Gualdo Cattaneo, PG; legal representative Pompeo Farchioni)
Life Cycle Assessment
(Gualdo Cattaneo, PG; legal representative Pompeo Farchioni)
Network - Inno.V.O.
(Gualdo Cattaneo, PG; legal representative Pompeo Farchioni)

Sustainability Report / FARCHIONI 1780

18

1.1

PROFILE

The companies of the group contribute annually to the production of over 50,000 tonnes of products,
including Oil, Beer, Flour and Wine:

Oil

Beer

Flour

Wine

24.493 tonnes

901 tonnes

23.865 tonnes

1.600 tonnes

Sustainability Report / FARCHIONI 1780
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1.1

PROFILE

Group brands

Employees

Total turnover

€133,822

234
DATA

12.05.2011

CLIENTE

Farchioni

PROGETTO

Logo Farchioni Farina

DESIGNER RBA

Paola Mantovan
paola.mantovan@rbadesign.it

EMAIL
APPROVAZIONE
CLIENTE

CMYK

million

COLORI SPECIALI X 1

ORO PANTONE
872 C
RBA S.R.L. – VIALE PREMUDA 38/A – 20129 MILANO – ITALY – WWW.RBADESIGN.IT

ATTENZIONE – I FILE NON SONO LAVORATI DALLA FOTOLITO | ALL DESIGNS © RBA S.R.L. +39.02.76.08.2433

Where are we

Agricultural holdings
Giano Dell’Umbria (Umbria)
Oil mill (50,000 sq m of covered area), oil
mill, winery, malt house, craft brewery, olive
grove (102 Ha), vineyard (157 Ha)
Castigion Fiorentino (Tuscany)
olive grove (200 Ha)
Tuscania (Lazio)
olive grove (110 Ha)
Ruvo di Puglia (Apulia)
olive grove (249 Ha)

985.378

plants cultivated among olive trees, vines
and reforestation

Type of agricultural use

2020 (Ha1)

Vineyard

157

Vegetables

200

Pulses

200

Cereals

650

Olive groves

661

Biodiversity conservation areas

150

Hazelnut and high stem Quercus

50

Woods

300

Total companies of the Farchioni group

2.368

1

2.339
hectares divided between vineyards, olive
groves, other agricultural uses and woods.

“Ha” = hectares

Sustainability Report / FARCHIONI 1780

20

1.2

Figures

The following figures guide and animate the
choices, activities and actions of the people
of Farchioni 1780 every day:

RESPONSIBILITY

TRANSPARENCY

we put people at the centre

towards all stakeholders

TRUST

RESPECT

we nurture trust and cultivate the future

for land, environment, people

The variation of these figures in our way of doing business is also fulfilled in the Code of
Ethics, an integral part of the Organisation, Management and Control Model developed in
compliance with Italian Legislative Decree 231/2001.

Sustainability Report / FARCHIONI 1780
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1.2

FIGURES

Farchioni Olii Spa is a member of Compagnia delle Opere Agroalimentare, a vertical
association of Compagnia delle Opere, made up of people and companies operating
in the agro-food chain, from agricultural production to processing, from services to
marketing. CdO Agri-food arose from the idea of some of us, because in our business,
in everyday work there is a desire, a need that goes beyond career, power, money.
The response to this desire, to this need, generates in the work an uncalculated
gratuitousness, capable of creating a new sensitivity and a different expressiveness.
We found it to be a solid company and the way to support this need and passion.

Farchioni 1780 also participates in the following
associations and consortia:

Farchioni Olii Spa is a volunteer of Banco Alimentare, a network of Banco Alimentare
ONLUS Foundation, which aims to promote the recovery of food surpluses and
redistribution to charitable structures. The Food Bank organises the National Day of Food
Collection and other Food Collections in which Farchioni actively participates both with
human resources and with the donation of food products.

Sustainability Report / FARCHIONI 1780
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1.3

Products

Through the various brands, Farchioni 1780 produces Oil, Wine, Flour and Beer.

Extra Virgin Olive Oils, Olive Oils and Seasoning

Extra Virgin Olive Oils,
Olive Oils and Seasoning

FARCHIONI

FARCHIONI UNORO

CASOLARE ORGANIC

Extra Virgin Olive Oils

Unoro extra virgin olive oil

Olii Extra Vergine di Oliva Biologici

Farchioni cold pressed
Farchioni Fruity cold pressed
Farchioni Delicate cold pressed
100% Italian Farchioni cold pressed
Farchioni Organic cold pressed
PDO Umbria Colli Martani Farchioni
Chianti Classico Farchioni PDO
Terra di Bari Castel del Monte Farchioni PDO
Riviera Ligure Riviera dei Fiori Farchioni PDO
Other Oils
Farchioni Olive Oil
Olive Pomace Oil
Farchioni Grape seed oil
Farchioni extra virgin olive oil condiments
Lemon
Chilli Pepper
Garlic
Truffle
Basil
Garlic and Chilli Pepper

SANT’EUROSIA
Sant'Eurosia Extra Virgin Olive Oil
FARCHIONI HAUTE CUISINE
Haute Cuisine Olive Oil
Haute cuisine extra virgin olive oil
FARCHIONI TRE POGGI
Tre Poggi Farchioni extra virgin olive oil
CASOLARE FARCHIONI
Extra Virgin Olive Oils
Il Casolare cold pressed Unfiltered Raw Natural
Il Casolare cold pressed Unfiltered Raw Natural
Italian product
Il Casolare cold pressed Organic Raw Natural
Il Casolare cold pressed Italian product Raw
Natural
Il Casolare cold pressed Italian product Raw
Natural Reserve

CasolareBio
CasolareBio non filtrato
Italiano Demeter CasolareBio
Italiano CasolareBio
CasolareBio non filtrato Riserva
Condimenti in olio e.v.o. Biologico CasolareBio
Condimento al basilico
Condimento al limone
Condimento al peperoncino
Condimento al tartufo
FARCHIONI DEI DOGI
Extra Virgin Olive Oils
Dei Dogi cold pressed
Dei Dogi Fruity cold pressed

Other condiments
Farchioni Modena Balsamic vinegar

Sustainability Report / FARCHIONI 1780
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1.3

PRODUCTS

Extra Virgin Olive Oils, Olive Oils and Seasoning

Number 1 in Italy for sales volumes
and turnover in the Extra Virgin
Olive Oil category2

FAMILY COLLECTION

Best Food Product” category Oil
and Vinegar, Italy

Gold Medal at EVO IOOC,
Italy, Palmi (RC)

Gold Medal at NYIOOC,
USA, New York

Gold Medal at LIOOC,
UK, London

Silver Medal at LAIEVOOC,
USA, Los Angeles

Gold Medal at Olive Japan,
Japan, Tokyo

2 On the basis of the RMS Nielsen data for the Extra Virgin Olive Oil category and for the year ending on 29 December 2019, for
the overall Italian retail market according to the “Retail Index” which includes Supermarkets, Hypermarkets, covering Supermarkets,
Hypermarkets, Small Supermarkets and Discount (Copyright © 2020, Nielsen)

Sustainability Report / FARCHIONI 1780
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1.3

PRODUCTS

Extra Virgin Olive Oils, Olive Oils and Seasoning

PDO UMBRIA COLLI MARTANI SELEZIONE

SELEZIONE OLI DEL MEDITERRANEO

SELEZIONE 100%ITALIANO

Gold Medal at NYIOOC,
USA, New York

Bronze Medal at LAIEVOOC,
USA, Los Angeles

Silver Medal at LIOOC,
UK, London

Gold Medal at LIOOC,
UK, London

Gold Medal at NYIOOC, USA,
New York

Silver Medal at Olive Japan,
Japan, Tokyo

Silver Medal at Olive Japan,
Japan, Tokyo

Gold Medal at LIOOC,
UK, London

Silver Medal at EVO IOOC,
Italy, Palmi (RC)

Gold Medal at EVO IOOC,
Italy, Palmi (RC)

Gold Medal at Olive Japan,
Japan, Tokyo
Gold Medal at EVO IOOC,
Italy, Palmi (RC)

Sustainability Report / FARCHIONI 1780
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1.3

PRODUCTS

The Beers of Mastri Birrai Umbri

MASTRI BIRRAI UMBRI

MASTRI BIRRAI UMBRI MONKEY STYLE

Special Craft Blonde Beer Refermented in
bottle Cotta 21

Forzuta American Double IPA

Craft Red Special Beer Refermented in Bottle
Cotta 37
Craft Beer Double Malt Blonde Refermented
in Bottle Cotta 68
Special Craft White Beer Refermented in
Bottle Cotta 50
Special Craft White Beer Unfiltered
Refermented in bottle Cotta IPA
Blonde beer with unfiltered wheat
Refermented in bottle Golden Monkey

Sor Pompeo Dubbel
Iposuperipa Session IPA
Queen Berry Sour Fruit Ale
Azzurra Keller Pils
Cappelli
Harvest IPA
Umbr’Iaca Italian Grape Ale
Gorilla Barley Win
California West Coast IPA
MASTRI BIRRAI UMBRI
BENEDICTINE METHOD
Vinea Double Malt Beer
Evoca Double Malt Beer

Sustainability Report / FARCHIONI 1780
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1.3

PRODUCTS
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volumes and turnover in the
craft beer category3
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Mastri Birrai Umbri was
awarded in 2020 at the New York
International Beer Competition
(NYIBC), as the best Belgian-style
Italian Brewery of the year

3 On the basis of the RMS Nielsen data for the Craft Beers category, data report 27 September 2020 for the manufacturer competitive
scenario (Copyright © 2020, Nielsen)
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1.3

PRODUCTS

The Beers of Mastri Birrai Umbri

COTTA 21

COTTA 68

Gold Medal at NYIBC 2020

Bronze Medal at NYIBC 2020

Bronze Design at WBA 2020

Winner Italy at WBA 2020

Sustainability Report / FARCHIONI 1780

COTTA IPA

Gold Medal at MEININGER'S 2020
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1.3

PRODUCTS

The Beers of Mastri Birrai Umbri

CACAO PORTER

Gold Medal at MEININGER'S 2020

SOR POMPEO DUBBEL

Gold Medal at MEININGER'S 2020

CALIFORNIA WEST COAST IPA

Gold Medal at IBC 2020

Gold Medal at BBC 2020

Bronze at WBA 2020
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1.3

PRODUCTS

Terre De La Custodia Wines

TERRE DE LA CUSTODIA

TERRE DE LA CUSTODIA – La Spada Line

Desiata Umbria IGT White

Grechetto Colli Martani DOC

Vocante Umbria IGT Red

Montefalco Red

Grechetto Colli Martani DOC

Montefalco Sagrantino DOCG

Montefalco Grechetto DOC

Umbrian IGP Rose Wine

Plentis Montefalco White DOC
Colli Martani Merlot Reserve DOC
Montefalco Red DOC
Collezione Colli Martani Red DOC
Sublimis Gladius Traditional Classic Method
Exubera Montefalco Sagrantino Reserve
DOCG
Melanto Montefalco Sagrantino Passito
DOCG
Grappa di Sagrantino di Montefalco
Blanchus Quality Sparkling Wine
Montefalco Red Reserve DOC
Umbrian IGP Rose Wine
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1.3

PRODUCTS

Terre De La Custodia Wines

MONTEFALCO SAGRANTINO DOCG

Silver Medal at Decanter World Wine Awards
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1.3

PRODUCTS

Farchioni Flours

DATA

12.05.2011

CLIENTE

Farchioni

PROGETTO

Logo Farchioni Farina

DESIGNER RBA

Paola Mantovan
paola.mantovan@rbadesign.it

EMAIL
APPROVAZIONE
CLIENTE

CMYK

COLORI SPECIALI X 1

ORO PANTONE
872 C
RBA S.R.L. – VIALE PREMUDA 38/A – 20129 MILANO – ITALY – WWW.RBADESIGN.IT

ATTENZIONE – I FILE NON SONO LAVORATI DALLA FOTOLITO | ALL DESIGNS © RBA S.R.L. +39.02.76.08.2433

FARCHIONI
Type 0 soft wheat flour

Type 00 soft wheat flour Special Pizza

Type 0 soft wheat flour

Desserts 00 soft wheat flour

Type 0 soft wheat flour

Pizza 00 soft wheat flour

Type 00 soft wheat flour

“2” type Lariano soft wheat flour

Reinforced type 00 soft wheat flour

Wholemeal soft wheat flour

Type 00 R Blown soft wheat flour

Durum wheat flour

Manitoba type 0 soft wheat flour

Remilled durum wheat flour

Manitoba type 00 soft wheat flour

Polenta foil flour
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2 Governance

SUSTAINABLE DEVELOPMENT GOALS

GOVERNANCE
End poverty in all its forms everywhere
16.3 Promote the rule of law at the national and international
levels and ensure equal access to justice for all;
16.5 By 2030, significantly reduce illicit financial and arms flows,
strengthen the recovery and return of stolen assets and combat
all forms of organized crime;
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2

Governance

The future is in our roots,
for centuries we have
dedicated our talent to that
which naturally grows around
us to discover every day
pleasures to share
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2.1

Administration and control system

Farchioni Olii S.p.a. adopts the traditional corporate governance model, whose main administrative and control
bodies are the following:
The Board of Directors (BoD) of Farchioni Olii S.p.A., which represents the highest
governing body and is made up as follows:

POMPEO FARCHIONI

CHAIRMAN OF THE BOARD
OF DIRECTORS AND CEO

ROBERTO FARCHIONI

CEO

The Board, with powers for the ordinary and extraordinary administration of the company,
also defines the strategic guidelines, evaluating the adequacy of the organisational,
administrative and accounting structure.
the Board of Statutory Auditors, composed of three standing members and two
alternate members appointed for three financial years, and having the role of
controlling compliance with the law and proper administration;
the Independent Auditors, that are appointed for the statutory audit of the accounts.
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2.1

ADMINISTRATION AND CONTROL SYSTEM

As far as powers are concerned, the Board of Directors resolved, on 30/11/2017, to grant the CEOs, severally,
all powers and authorities for the ordinary management of the company, including the purchase of raw materials
and the sale of finished products without any limit on the amount, the power to sub-delegate and/or issue
powers of attorney to employees and third parties within the scope of the powers granted to them.

The following powers are expressly excluded:

1

The sale, purchase, exchange of real estates, corporate investments,
investments in companies, lines of business and industrial property rights;

2

Establishment of property rights on corporate assets;

3

Issue of sureties in favour of third parties, with the exception of those
necessary for the day-to-day management of the company (tax refunds,
customers for advances, sureties, etc.);

4

Assumption of loans for an amount exceeding €100,000.00 with several
signature and for an amount exceeding €500,000 with a joint signature
together with the other CEO.

The appointment process of the Board of Directors, the Chairman of the Board
of Directors, CEO, the Board of Statutory Auditors and the Chairman of the Board
of Statutory Auditors is regulated pursuant to art. 2364 subsection 2 of the Italian Civil
Code, taking into account criteria primarily linked to the expertise and experience of
the members of the Farchioni family.

The other companies of the Farchioni 1780
ecosystem are mainly simple agricultural
companies and are governed exclusively
by members of the Farchioni family.
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2.2

Code of Ethics

The Code of Ethics, addressed to all stakeholders, guides the work of the company and
those who operate on its behalf or for its benefit, regardless of the legal qualification of
the relationship. The Code sets out the rules and principles of conduct that express the set
of values in which Farchioni recognizes itself and which it shares: through the application
of the principles contained therein, the company supports a model of sustainable growth,
based on integrity and on the concept of social responsibility.
The Code is also an integral part of the Organisation, Management and Control Model
adopted by Farchioni pursuant to Italian Legislative Decree 231/2001, representing a
mandatory general principle. Compliance and adherence to the principles envisaged by the
Code of Ethics is ensured through information and training programs defined pursuant to
the rules established by the Organisation, Management and Control Model.

Compliance with the Code of Ethics and the
Organisational Model of which it is a part is entrusted
to the Supervisory Body, consisting of 2 external
members who collect and examine:
Any breaches of the law, provisions of the Code or internal procedures;
Any irregularity or negligence in keeping the accounts, in the filing of the related
documentation, in the fulfilment of accounting or internal management reporting
obligations;
Any requests for clarification on the assessment of the correctness of one's own or
others' behaviour, as well as possible shortcomings of the Code or proposals for
amendment and/or integration thereof.
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2.2

CODE OF ETHICS

In order to allow the reporting of anomalous behaviour and alleged or actual violations of the Code of Ethics or
the laws, Farchioni has defined a whistleblowing system, to which all employees have access, which provides
for the possibility to send the report through a specific dedicated e-mail, which guarantees the protection of the
confidentiality of the reporter and the person reported.
All relevant reports pursuant to Italian Legislative Decree 231/2001 are forwarded to the
Supervisory Board, which examines their validity and proceeds to forward them to the
relevant competent bodies. No reports were recorded in 2020.
Compliance with the Code of Ethics is considered an essential part of the contractual
obligations and any situations of clear non-compliance may result in the application
of sanctions in compliance with the applicable laws, National Collective Bargaining
Agreement as well as on the basis of a specific Sanctioning System envisaged by Italian
Legislative Decree 231/2001.

CODE OF ETHICS
VIOLATION

ANONYMOUS
REPORTING

IMMEDIATE
ACTION
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2.3

Fight against corruption
Farchioni undertakes to combat all types of corruption, implementing
specific protocols, within the Organisational Model adopted pursuant
to Italian Legislative Decree 231/2001 by Farchioni Olii S.p.A.

For this purpose, the principles of conduct and control envisaged within the scope of the
identified sensitive activities are defined in a specific protocol.
In particular, the company has assessed the areas and business activities sensitive to the
risk of corruption between private individuals and towards the Public Administration.
The areas sensitive to the risks of corruption are related to the activities associated with
the following processes, regulated through specific protocols:
• Relations with the public administration
• Selection, recruitment, personnel
management, reimbursement of expenses
and entertainment expenses
• Management of consultancy and
assignment of professional assignments
to third parties
• Preparation cycle of the Financial
Statements, Budget and the management
of Extraordinary Corporate Operations
• Monetary and financial flows
• Occupational Health and Safety
requirements pursuant to Italian Legislative
Decree 81/2008

• Environmental offences
• IT offences, unlawful processing of data,
infringement of copyright and offences
against the individual
• Commercial process
• Production
• Procurement
• Offences related to terrorism,
transnational crime, organised crime and
inducing people not to make statements
or to make false statements to the judicial
authorities
• Periodic reports and flows to the
Supervisory Body

Furthermore, the company condemns any behaviour, by anyone, consisting in promising
or offering directly or indirectly gifts and benefits (money, objects, discounts, services,
favours or other benefits) to Italian or foreign Public Officials and/or Public Service
Officers, or their relatives, from which an undue or illegal interest and/or advantage may
be obtained. Such behaviours are deemed acts of corruption by anyone adopting them.
No cases of corruption were detected during 2020; consequently, no special actions
were necessary, outside the continuation of the prediction activities in the field
of anti-corruption.

During the reporting period, no legal proceedings
were opened against Farchioni in relation to
anti-competitive behaviour, breaches of antitrust
regulations or monopolistic practices.
Sustainability Report / GOVERNANCE
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2.4

Risk management

Farchioni adopts an integrated risk management
model, through a process that, starting from risk
assessment, allows to monitor its evolution and
to feed the decision-making processes by
activating prevention and mitigation measures
where necessary.
The model, implemented as part of the Integrated Management System of Farchioni Olii
SpA, is applied to all the activities of the Farchioni Group: packaging and marketing
of extra virgin olive oils, olive oils, olive-pomace oils, flavoured oils, grape seed oil, milling
of soft wheat for the production of food flours and bran, marketing of wines,
beer and seed oils.

The criteria for assessing the
significance of the risk reflect the
values and objectives of Farchioni:
FOOD SAFETY

REPUTATION

QUALITY OF PRODUCTS AND SERVICES

FOOD DEFENSE

ENVIRONMENTAL PROTECTION

FOOD SECURITY

SAFETY OF WORKERS

BRAND DEFENCE

BUSINESS CONTINUITY

FOOD FRAUD
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2.4

RISK MANAGEMENT

The analysis and evaluation of risks, conducted on an annual basis with the involvement of top management, led
in 2020 to the identification of potential risks with an average level attributable to the areas: fraud, food safety,
product quality, environment, business continuity and social risks.

RISKS CONNECTED TO FOOD FRAUD
AND FOOD SAFETY

RISKS CONNECTED
TO PRODUCT QUALITY

The group carries out continuous analyses and checks on incoming
raw material, adopting a specific procedure. Suppliers, with whom the
group maintains consolidated relationships, are also monitored through
periodic audits, further mitigating the risks of food fraud. Furthermore, the
Hazard Analysis Critical Control Point (HACCP) operating methodology for
the prevention or minimisation of safety risks in the food and beverage
preparation processes is systematically applied during the packaging
phase. As a further safeguard, the staff is continuously trained in the field
of food safety as part of the integrated Quality, Environment and Safety
management system. Additional standards for food safety applied are the
BRC, the IFS and the FSSC22000 and the Food Defence, recalled and
described herein this document.

The adoption of a UNI EN ISO 9001 system favours a process
approach in the development, implementation and improvement of the
effectiveness of the quality management system, in order to increase
customer satisfaction by complying with the customer's requirements;
the HACCP self-monitoring manual for the oil production activity and
the self-monitoring manual for the milling activity are an integral part
of the management system. The transport and delivery phases of the
products are monitored in order to guarantee compliance with the quality
requirements provided by Farchioni.
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ENVIRONMENTAL RISKS
Environmental risks are monitored within the scope of the activities
envisaged by the ISO 14001 environmental management system and the
ISO 50001 energy management system. These tools allow Farchioni to
take a systematic approach to the management of risks and opportunities
related to environmental and energy issues. These management systems
are certified by the international DNV entity which submits them to annual
audits to guarantee their continued effectiveness.
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2.4

RISK MANAGEMENT

The analysis and evaluation of risks, conducted on an annual basis with the involvement of top management, led
in 2020 to the identification of potential risks with an average level attributable to the areas: fraud, food safety,
product quality, environment, business continuity and social risks.

RISKS RELATED TO BUSINESS CONTINUITY
The need to prevent and mitigate the risks of events that may lead to the
interruption of business activities has led Farchioni to equip itself with
various organisational and management tools. The integrated Quality,
Environment and Safety (QAS) management system is central to reducing
the risks of environmental or workplace health and safety accidents such
as to jeopardise business and operational continuity; further supervision
is ensured by the implementation of the Organisational Model ex. Italian
Legislative Decree 231/2001, which constitutes a genuine system of
preventive risk management, with reference to areas linked to specific
offences.

RISKS RELATED TO SOCIAL RESPONSIBILITY
Social risks related to the group's activities are analysed and assessed
as part of the Social Responsibility Management System procedures.
Through the application of a specific procedure, Farchioni examines and
assesses the following risks throughout the process, from the purchase of
raw materials to the loading and shipping of products: child labour, forced
or compulsory labour, health and safety, freedom of association and
the right to collective bargaining, discrimination, disciplinary practices,
working hours, remuneration. This assessment makes it possible to
identify critical areas and phases, which are then the subject of risk
mitigation measures, through specific safeguards on, for example, the
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qualification and monitoring of suppliers or in the field of workplace health
and safety. These topics are supervised by the Occupational Health and
Safety Management System applied to the activities of Farchioni Olii
S.p.A. and certified pursuant to the ISO 45001 standard and the Social
Responsibility Management System applied to the activities of Farchioni
Olii S.p.A. and certified pursuant to the SA8000 standard.
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The Integrated Quality Environment
and Safety Management System (QAS)
Ensuring food quality and safety with respect for man and the environment requires an integrated approach.
With the “Quality Environment Safety” logo, conceived by Farchioni and included both in its products and in
those of modern distribution, we intend to transfer to consumers the company's constant commitment to an
optimal and structured management of these important aspects.

Investments related to the “QAS” approach have the objective and go in the direction of:
•
•
•
•

Increase the quality of products and processes;
Protect the health of consumers with the creation of safe
products;
Implement controls and analysis with internationally
accredited laboratories;
Innovate the packaging products and solutions adopted;

•
•
•
•

Use third and independent bodies for certifications;
Improve processes to protect the environment and reduce
energy consumption;
Protect the safety of employees;
Increase commitment to agriculture for a real controlled and
owned supply chain.

Consistent with the applicable international standards, the integrated management system shall meet the following main criteria:
1.
2.
3.
4.
5.

Review of management that takes into account the overall
strategic plan;
Integrated approach to internal audits;
Integrated approach to policy and objectives;
Integrated approach to processes;
Documentation integrated and accompanied
by work instructions;

6.
7.
8.

Integrated approach oriented towards continuous
improvement, with the application of corrective, preventive and
performance measurement actions;
Integrated approach to the planning and use of risk analysis
techniques for measuring and mitigating risk;
Support for the unified management of responsibilities.

Our third-party certifications, issued by accredited Certification Bodies, provide additional assurance on the quality of the QAS
processes implemented and our products.
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2.4

RISK MANAGEMENT

Certified management systems of Farchioni Olii S.p.A.
ISO 9001:2015 QUALITY MANAGEMENT SYSTEM
Farchioni has developed this international certification to enhance the adoption
of a process approach in the development, implementation and improvement
of the effectiveness of a quality management system, in order to increase
customer satisfaction by complying with the customer's requirements.

ISO 14001:2015 ENVIRONMENTAL MANAGEMENT SYSTEM
Operating in the green heart of Italy requires a greater commitment to respect
the environment. This certification allows us to treat our waste in compliance
with national and regional laws and requires us to refine our processes to
generate less impact.

SA8000:2008 MANAGEMENT SYSTEM FOR SOCIAL RESPONSIBILITY
Farchioni believes that relations with workers are fundamental for the success
of every company. The SA8000 management system is concerned with
maintaining a high level of control over respect for human rights and national
labour legislation by encouraging the participation of all staff in the realisation
of the product and through the constant involvement of suppliers and
subcontractors.

ISO 45001:2018 WORKPLACE HEALTH AND SAFETY MANAGEMENT SYSTEM
With this international certification, Farchioni intends to enhance the proper
health and safety management of its workers. The standard requires the constant
implementation of a solid accident prevention activity and the continuous training of
workers on the issues of health and safety at the workplace.

ISO 50001:2018 ENERGY MANAGEMENT SYSTEM
Creating a competitive product also means demonstrating to our customers a
strong aptitude for savings and cost containment. The ISO 50001 certification
allows us to maintain and improve our energy management system and, with
it, our ability to continuously reduce the use and consumption of energy in our
processes.
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2.4

RISK MANAGEMENT

In addition to the management systems, in order to guarantee high standards in product quality and food safety,
Farchioni 1780 has developed as part of the integrated QAS approach numerous specific certifications referred
to below and further explored in the following sections of the document:

Precautionary principle and Farchioni 1780

DA AGRICOLTURA BIODINAMICA

The organisation applies the precautionary principle that is expressly mentioned in the quality
management documents. This principle is the basis of the risk management approach and states that if
it is possible that a particular policy or action may cause harm to citizens or the environment, and if there
is not yet a scientific consensus on the matter, that policy or action should not be pursued and may be
reconsidered as more scientific information becomes available.
According to the European Commission, which defined the concept and methods of application of the
precautionary principle in a communication dating back to 2000, it is possible to invoke the principle
only in the case of potential risk and the same can never be used to justify arbitrary decisions. Some
examples where the European Union has applied the precautionary principle include the regulatory
framework for chemicals (Regulation (EC) 1907/2006, known as REACH) and the general regulation on
food legislation (Regulation (EC) 178/2002).
These principles are the basis for the drafting of the regulations and procedures relating to the quality
management systems of Farchioni 1780.
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3 Peasant Sustainability

SUSTAINABLE DEVELOPMENT GOALS

PEASANT SUSTAINABILITY
Ensure sustainable consumption and production patterns
12.4 By 2020, achieve the environmentally sound management
of chemicals and all wastes throughout their life cycle, in
accordance with agreed international frameworks, and significantly
reduce their release to air, water and soil in order to minimize their
adverse impacts on human health and the environment
12.5 By 2030, substantially reduce waste generation through
prevention, reduction, recycling and reuse
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3.1

Peasant Sustainability

To meet present needs without compromising future ones,
using all the resources that nature makes available as
efficiently as possible, starting with the land and throughout
the life cycle of the food we produce, creating value and
focusing on the quality of our products and the well-being
of our people.
Working the land, collecting, processing and packaging agri-food products, trying to avoid any waste, and then
not having the burden of cleaning and recycling, is a fundamental principle of the peasant economy.
All this is Farchioni's “Peasant Sustainability”.
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3.2

“Field to Field”, the Farchioni 1780 ecosystem

The Farchioni family is at the centre of a real ecosystem composed of its own companies
and its main stakeholders. Farchioni fully controls the production phases from the field to
the realisation of the finished products (Field-Farm-Filling) and tries to positively influence
the remaining ones on the remaining phases of the process (For Sale-Fork-Feces)
through communication actions and with a careful realisation of its products since their
design (Food by Design) also in order to help the consumer in the use or recycling of
packaging materials.

THE 6 PHASES OF THE “FIELD TO FIELD” PARADIGM
FIELD / ground
Where everything begins and where
everything must return.

FILLING / transformation
Product processing ensuring the efficient
use of resources and giving back to the
earth everything that is possible.

FORK / consumables
Inform consumers about the correct use
of the products and reduce the impacts
related to the management of postconsumer packaging.

FARM / cultivation
The activity of transforming the land
into a product, giving back to the earth
everything that is left over, preserving
resources and respecting the territory.
FOR SALE / distribution
Provide products with environmentally
friendly packaging systems throughout all
life cycle stages and provide products with
longer residual lifetimes.
FECES / waste
Return organic waste to land and facilitate
reuse and recycling of non-organic waste.
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3.3

“Open self-sufficiency” and circular economy
“Open self-sufficiency” is an oxymoron coined by Pompeo
Farchioni in 2002 that represents the vision of a family
dedicated to agriculture and the production of quality food.

Farchioni, with “Open self-sufficiency”, pursues a complete self-sufficiency with respect
to the primary production of agricultural products and their consequent transformation by
controlling all production phases and, at the same time, offering the consumer only the
product ready for use without waste.
Production self-sufficiency from the supply chain (autarchy) within a defined area makes
it possible to maximise the regeneration processes typical of circular economy; offering
national and international consumers (open) only the finished product with the most
efficient pack possible, allowing them to keep all unused resources within the defined
territory.
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3.4

Contribution Farchioni to the SDGs UN 2030

On 25 September 2015, the General Assembly of the United Nations approved the 2030 Agenda and its
Sustainable Development Goals (SDGs). The Goals, which are universal in nature, outline the need for a
common direction in order to achieve sustainable development by 2030, acting in particular on 5 key areas:
people, planet, prosperity, peace and partnership.

In 2020, Farchioni carried out an initial analysis of its positioning with respect to the 17
SDGs (and the relevant 169 related), which made it possible to assess its influence and
contribution to achieving the global sustainable development goals, with a time horizon
to be achieved by 2030.
The analysis returned a positive image of the organisation: Farchioni is a positive
contributor to the achievement of many of the United Nations' universal Sustainable
Development Goals.
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3.4

CONTRIBUTION FARCHIONI TO THE SDGS UN 2030

NEGATIVE IMPACT

POSITIVE IMPACT

Furthermore, there were no potential
negative impacts on the global sustainability
scenario attributable to the strategies and
operational activities of the organisation.
The SDGs and the respective specific targets to which Farchioni contributes are
mentioned at the opening of each chapter of the Report.

Impact entity generated by Farchioni's contribution on the 169 targets underlying the 17 SDGS
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3.5

Materiality Analysis

The Farchioni Group's materiality matrix has been defined in order to identify priorities
and strategic issues in the social, environmental and governance spheres, starting from
business strategies and actions and initiatives implemented or being implemented.
The analysis, carried out during the first months of 2021, included:
an activity of identification of the issues considered relevant by the group in relation
to company strategies;
the need to take into account the requests of the stakeholders and the operational
and market context.

The first stage of the materiality analysis
process focused on the analysis aimed at
mapping the internal and external context.

MATERIALITY
ANALYSIS

IDENTIFY PRIORITIES
AND STRATEGIC ISSUES

MATERIALITY
MATRIX
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3.5 MATERIALITY ANALYSIS

As regards the internal context, a mapping
of the issues chaired by Farchioni 1780
was carried out with respect to the themes
and specific aspects of the Guide to Social
Responsibility ISO 26000.
In particular, for each topic of the ISO guideline (Governance, Human Rights, Relations
and working conditions, Environment, Correct management practices, Specific aspects
relating to consumers, Community involvement and development), the following
information was acquired through interviews with corporate management:
Topics (risk areas) related and belonging to the Farchioni 1780 operating context
Practices and actions in place or planned, in the reporting period, to reduce the
impacts relevant to identified issues or to improve performance;
Function/s of reference, relevant to each topic, for the business areas Oil, Flour,
Wine, Brewery, Malting and Agricultural Group companies
Main categories of stakeholders related to each topic

This approach was integrated with an analysis of internal documents such as the
Organisation, Management and Control Model ex Italian Legislative Decree 231/2001,
Code of Ethics, risk management documentation and other documentation relating to the
integrated management system.
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3.5 MATERIALITY ANALYSIS

ANALYSIS OF THE EXTERNAL CONTEXT
The analysis of the external context was carried out using different sources of information:
documentation generated by the certified ISO management systems, which
provide for the performance of this analysis which is periodically updated

The assessment revealed 18 topics, the relative priority
of which was defined through an engagement activity
with internal and external stakeholders, described in
the next section of the document.

analysis of sustainability strategies and reporting initiatives by competitors
and, more broadly, by other important groups in the agri-food sector
more generally, drawing on the knowledge of the market and consumers on the part
of the company management

ANALYSIS OF THE INTERNAL CONTEXT
The analysis of the internal and external context led to the definition of 28 potentially
relevant topics for which it was provided to:
develop and submit to all identified internal and external stakeholders
a questionnaire analysing the relevance of the topics;
semi-structured interviews with managers and Top Management in order
to investigate, in relation to the selected issues, the risks and opportunities,
the expectations of stakeholders, the impacts generated, the organisational
supervision and the initiatives carried out during the year reported.
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3.5

MATERIALITY ANALYSIS

Materiality matrix

High

1.
2.
3.
4.
5.
6.
7.
8.
9.

Occupational health and safety management;
Health, consumer safety and trasparency;
Staff management, diversity and inclusion;
Income generation and welfare;
Economic and social promotion;
Care for the community and territory;
Social dialogue;
Education for responsible consuption;
Responsible supply chain management;

ECONOMIC / GOVERNANCE TOPICS
1.
2.
3.
4.
5.
6.
7.

Medium

RELEVANCE FOR THE STAKEHOLDERS

SOCIAL TOPICS

Governance and risk management;
Innovation and technological development;
Integrity and business ethics;
Anti-corruption;
Responsible marketing and communication;
Data protection;
Correct management regarding competition;

ENVIRONMENTAL TOPICS
1.
2.
Medium

Pollution prevention, resource efficiency and climate change
mitigation;
Sustainable agriculture and protection of soil and biodiversity;

High
RELEVANCE FOR FARCHIONI 1780
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3.5 MATERIALITY ANALYSIS
MATERIAL TOPIC

DESCRIPTION

MATERIAL TOPIC

DESCRIPTION

Occupational health and safety
management

Promotion and maintenance of the highest degree of physical,
mental and social wellness of workers; prevention for workers from
risks to health and adaptation of the occupational environment to
the physiological and psychological needs of workers

Sustainable agriculture and protection
of soil and biodiversity

Promotion of farming practices that respect the environment,
people and local communities. Development and protection of
biodiversity, restoration of ecosystems, land use and sustainability
of natural resources, advancement of urban and rural development
compatible with the environment

Health, consumer safety
and transparency

Work to produce food with selected raw materials and through
the highest quality standards applicable to food products,
guaranteeing consumers transparency and traceability for all
stages of food processing after leaving the farm

Innovation and technological
development

Research, development and application of innovative and
technological solutions for efficient and economically sustainable
production that respects the environment and people

Pollution prevention, resource efficiency
and climate change mitigation

Reduction of impacts by improving environmental performance in
terms of:
• emissions to air, wastewater, waste production and management,
use and disposal of toxic and dangerous substances;
• energy efficiency, minimisation of water use and reuse, material
use efficiency, minimisation of the resources needed for products
and circular economy models;
• ability to reduce greenhouse gas emissions and adapt the
organisation's processes to new climate scenarios to increase their
resilience

Governance and risk management

Adopt corporate governance tools and models to mitigate the
economic, social and environmental risks associated with its
business activities.

Integrity and business ethics

Work according to a system of essential ethical-moral values that
translates into rules and principles of conduct implemented at all
levels of the organisation

Income generation and welfare

Creation of wealth, income and well-being through local
entrepreneurship or supplier development programmes or other
initiatives with an impact on the local social and economic fabric

Care for the community and territory

Investment of company resources in initiatives and programs aimed
at improving the social aspects of community life in line with the
priorities of the community itself

Responsible marketing and
communication

Providing information on products and services in a way that can
be understood by consumers, enabling them to make informed
consumption and purchasing decisions and to compare the
characteristics of different products

Staff management, diversity
and inclusion

Anti-corruption

Management of contractual relationships, mitigation of impacts in
the event of a reduction in work, protection of workers’ data and
confidentiality, fairness of working relationships and conditions,
contrast discrimination and prejudice, equal opportunities
Combating practices of abuse of power for personal gain such
as corruption, conflict of interest, fraud, money laundering,
embezzlement, receiving stolen goods, obstruction of justice,
extortion, and others
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3.5 MATERIALITY ANALYSIS
MATERIAL TOPIC

DESCRIPTION

Economic and social promotion

Contributing to the reduction of poverty and the promotion
of economic and social development through the creation of
new jobs; ensuring decent and productive work through skills
development

Data protection

Protection of consumer privacy and confidentiality

Social Dialogue

Negotiation, consultation or exchange of information between or
with representatives of the public administration, employers and
workers, on topics of common interest relevant to economic and
social issues

Education for responsible consumption

Education and awareness of consumers concerning their rights
and responsibilities, making it more likely for them to take an
active role and make better informed purchase choices and
to consume responsibly; promotion of health, prevention and
mitigation of possible risks to consumers

Correct management regarding
competition

Adopt a model of fair competition that avoids price fixing, bid
rigging, predatory pricing, and the imposition of unfavourable
conditions with the intention of driving competitors out of the
market

Responsible supply chain management

Consider and evaluate the potential impacts or consequences of
its procurement and purchasing decisions on other organisations
in the supply chain in order to minimise or avoid negative impacts;
stimulate demand for socially responsible products and services
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3.6

Stakeholder inclusivity

In order to make the process of refining the materiality analysis inclusive and transparent, Farchioni chose
to involve a selection of its stakeholders, through an initial engagement activity.
Farchioni Employees
Company staff in all roles and
levels excluding management
functions.

Farchioni Managers
Company personnel who perform
managerial functions within the
group.

Customers (companies)
Companies that purchase and
distribute Farchioni products, in
the catering and/or large-scale
distribution sector.

Consumers
Associations representing and
protecting the interests of final
consumers.

Trade Associations
Associations or consortia
representing the different
agricultural-industrial sectors
pertinent to Farchioni activities
and products.
Local community
Schools, citizens and civil society,
sports associations located in the
localities where Farchioni is present
with its agricultural and industrial
activities.

Research organisations
Institutions of scientific research
and universities.

Certification Bodies
Companies providing third-party
certification and verification
services, operating in the field of
certifications applicable to the agrifood sector.

Primary Suppliers
Companies supplying raw
materials, wheat, oil and machinery.

Suppliers of packaging
and services
Companies supplying packaging
materials, labels, caps and
communication and advertising
agencies, and web marketing.

Farchioni Ownership

Institutions
Sub-national administrative
authorities (Regions, Provinces,
Municipalities).

Media
Web platforms, television,
newspapers, press specialising in
the food sector.

Non-profit Organisations
Non-governmental organisations
committed to supporting people in
difficulty and economic constraint,
with particular reference to the
reduction of food waste and food
support for the poor.

Persons holding for various reasons
the ownership of one or more
group companies.
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3.6 STAKEHOLDER INCLUSIVITY

The identification and selection of these categories of stakeholders and, for each of them, of the relevant
persons to be involved in the engagement activity, was carried out by top management on the basis of a process
that took into account the following elements:

involvement of the different functions in drawing up the list of individual
stakeholders belonging to each category

The opportunity to involve the identified categories or individual stakeholders within
them was then evaluated based on strategic considerations and market knowledge.
The engagement activities, carried out systematically and specifically in the context of
the preparation process of the Sustainability Report, concerned the internal stakeholders
and a large sample of relevant external stakeholders.

Stakeholders
involved

identification of the categories primarily involved in a new topic

Method of
engagement

list of potentially relevant issues previously identified
Administration, collection and analysis of a
questionnaire for assessing the degree of
relevance of the material topics

ALL STAKEHOLDER
CATEGORIES
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4 Economic Sustainability

SUSTAINABLE DEVELOPMENT GOALS

ECONOMIC SUSTAINABILITY
Promote inclusive and sustainable economic growth,
employment and decent work for all
8.3 Promote development-oriented policies that support
productive activities, decent job creation, entrepreneurship,
creativity and innovation, and encourage the formalization and
growth of micro-, small- and medium-sized enterprises, including
through access to financial services.
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4.1

Economic Sustainability

The economic dimension
of peasant sustainability
promoted by Farchioni 1780
is based on the safeguarding
of capital
correct remuneration of employees and suppliers, the
importance of economic-cultural innovation and the
continuous creation of added value.
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4.2

4.2.1

Creation of sustainable value
Economic value generated and distributed

Economic value generated and distributed (€)
Revenues

133,822,114

Other income

611,777

Financial income

70,844

Total economic value generated by the Group

134,504,735

Operating costs*

-126,120,673

Personnel remuneration

-

2,392,812

Lenders remuneration

-

466,262

Investor remuneration

-

100,000

Remuneration of the Public Administration*
External donations
Total economic value distributed by the Group
Write-down of receivables

-

134,088

-125,996,079
51,673
0

Value adjustments of tangible and intangible fixed assets

0

Value adjustments to financial assets

0

Provisions
Reserves
Economic value withheld by the Group

Producing sustainable income over time
means doing business with a long-term
vision, in which the wealth created can be
redistributed fairly and reinvested.

3,217,756

Unrealised exchange differences

Amortisations/Depreciations

The 2020 Financial Statements of Farchioni Olii SpA (tax year from 01/07/2019 to
30/06/2020) closed with a production value of €133,822,114 and an operating profit of
€3,049,715.

2,289,512
0
6,167,471
8,508,656

* remuneration of the Public Administration also includes deferred taxes.
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4.2.2

Breakdown of turnover by product

Although the primary vocation of Farchioni 1780 remains olive oil, which accounted for
85% of revenues in 2020, the company has been able to diversify by offering consumers
different products, such as beer, wine and flour and raw materials related to the
production of these products.

Breakdown of revenues and services by category of activities
Sales of finished oil products

2020 €/000
114,498.89

Sales of finished mill products

7,249.43

Sales of finished wine products

3,322.61

Sales of finished beer products

5,831.03

Sale of excise duty on beer
Sales of finished preserved products

Finished beer products: 4,36%

Other (duty, oil ,mill, wine and
beers raw materials): 2,18%

Finished wine products: 2,48%

413.33
0.80

Sales of oil raw materials

1,629.11

Sales of mill raw materials

853.29

Sales of wine raw materials

23.16

Sales of beer raw materials

0.47

Total

BREAKDOWN OF REVENUES AND SERVICES BY CATEGORY OF ACTIVITIES,%

Finished mill products: 5,42%

133,822.11

Finished oil products: 85,56%
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4.2.3

Our export

Oil, Wine, Beer and Flour: from the heart of Umbria,
Farchioni products have reached the tables all over the world.

PRODUCTS

PRODUCTS

PRODUCTS

PRODUCTS

DATA

12.05.2011

CLIENTE

Farchioni

PROGETTO

Logo Farchioni Farina

DESIGNER RBA

Paola Mantovan
paola.mantovan@rbadesign.it

EMAIL
APPROVAZIONE
CLIENTE

CMYK

COLORI SPECIALI X 1

ORO PANTONE
872 C
RBA S.R.L. – VIALE PREMUDA 38/A – 20129 MILANO – ITALY – WWW.RBADESIGN.IT

ATTENZIONE – I FILE NON SONO LAVORATI DALLA FOTOLITO | ALL DESIGNS © RBA S.R.L. +39.02.76.08.2433

Oil
MARKETS SERVED
Austria, Belgium, Bosnia and Herzegovina, Brazil,
Switzerland, Chile, Canada, China, Colombia, Czech
Republic, Germany, Denmark, France, Hong Kong,
Croatia, Ireland, Israel, Italy, Japan, South Korea,
Lithuania, Malta, Netherlands, Pakistan, Romania,
Russia, Serbia, Slovenia, Taiwan, United Kingdom,
Ukraine, Hungary, United States

Wine
MARKETS SERVED
Italy, Switzerland, China, Germany, Hong Kong,
Sweden, Taiwan, United States

Beer
MARKETS SERVED
Austria, Brazil, Switzerland, Chile, China, Germany,
Denmark, France, Croatia, Italy, Mexico, Netherlands,
Russia, Serbia, Taiwan, United Kingdom, United States
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MARKETS SERVED
Italy
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4.2.4

Value Sharing

Our value chain leads us to distribute a large part of the generated value to our suppliers,
staff, lenders, Public Administration and, through donations and donations, to the local
community.

DISTRIBUTION OF THE VALUE TO THE ITALIAN SUPPLIERS, BY REGION (€/000)

It is evident, from the 2020 data, that the
majority of the value is redistributed to the
suppliers of Farchioni 1780. Of this value,
almost 60% remains in Italy and mainly in
Umbria, Puglia, Lombardy, Tuscany and
Emilia-Romagna.
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2020
€/000

Payables

121.944
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466

Public Administration

700

Local community

134

Lo
m lia
ba
rd
Em To ia
ilia sca
Ro na
m
ag
na
La
Pi zio
em
o
Ca nte
m
pa
ni
M a
ar
ch
e
Ve
ne
Ab to
ru
Tr
zz
en
o
tin
S
oAl icili
a
to
Ad
ig
e
Li
gu
Fr
iu
ria
li
C
Ve al
ne abr
zia ia
G
i
Sa ulia
rd
eg
na
M
o
Ba lise
sil
ic
at
a

Pu
g

Um
br

ia

0

Distribution of the economic value generated among
the main categories of stakeholders
Staff

25.000

ECONOMIC VALUE DISTRIBUTED, % BY STAKEHOLDER CATEGORY
Financial Backers: 0,36%

Public Administration: 0,55%

Staff: 1,87%

Local community: 0,10%

Payables: 97,11%
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4.2.4

VALUE SHARING

ECONOMIC VALUE GENERATED, DISTRIBUTED AND WITHHELD (€/000)

ECONOMIC VALUE DISTRIBUTED, % BY STAKEHOLDER CATEGORY

160.000
140.000

Financial Backers: 0,36%

134.465

Public Administration: 0,55%

127.748
Staff: 1,87%

120.000

Local community: 0,10%

100.000
80.000
60.000
40.000
20.000

6.717

Payables: 97,11%

0

Generated economic
Value

Retained Economic
Value

Distribuited Economic
Value
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5 Social Sustainability

SUSTAINABLE DEVELOPMENT GOALS

SOCIAL SUSTAINABILITY
Zero hunger

Ensure sustainable consumption and production patterns

2.1 By 2030, end hunger and ensure access by all people, in
particular the poor and people in vulnerable situations, including
infants, to safe, nutritious and sufficient food all year round;

12.8 By 2030, ensure that people everywhere have the relevant
information and awareness for sustainable development and
lifestyles in harmony with nature;
End poverty in all its forms everywhere

Quality Education
4.4 By 2030, substantially increase the number of youth and
adults who have relevant skills, including technical and vocational
skills, for employment, decent jobs and entrepreneurship;
4.5 By 2030, eliminate gender disparities in education and
ensure equal access to all levels of education and vocational
training for the vulnerable, including persons with disabilities,
indigenous peoples and children in vulnerable situations;

Achieve gender equality and empower all women and girls
5.1 End all forms of discrimination against all women and girls
everywhere;

16.10 Ensure public access to information and protect
fundamental freedoms, in accordance with national legislation
and international agreements;

Revitalize the global partnership for sustainable development
17.16 Enhance the global partnership for sustainable
development, complemented by multi-stakeholder partnerships
that mobilize and share knowledge, expertise, technology and
financial resources, to support the achievement of the sustainable
development goals in all countries, in particular developing
countries;
17.17 Encourage and promote effective public, public-private
and civil society partnerships, building on the experience and
resourcing strategies of partnerships;

5.4 Recognize and value unpaid care and domestic work
through the provision of public services, infrastructure and social
protection policies and the promotion of shared responsibility
within the household and the family as nationally appropriate;
5.5 Ensure women’s full and effective participation and equal
opportunities for leadership at all levels of decisionmaking in
political, economic and public life;
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SOCIAL SUSTAINABILITY
Ensure healthy lives and promote well-being for all at all ages
3.5 Strengthen the prevention and treatment of substance abuse,
including narcotic drug abuse and harmful use of alcohol;
3.6 By 2020, halve the number of global deaths and injuries
from road traffic accidents;
3.8 Achieve universal health coverage, including financial
risk protection, access to quality essential health-care services
and access to safe, effective, quality and affordable essential
medicines and vaccines for all;
3.9 By 2030, substantially reduce the number of deaths and
illnesses from hazardous chemicals and air, water and soil
pollution and contamination;
Promote inclusive and sustainable economic growth,
employment and decent work for all
8.5 By 2030, achieve full and productive employment and decent
work for all women and men, including for young people and persons
with disabilities, and equal pay for work of equal value;
8.6 By 2020, substantially reduce the proportion of youth not in
employment, education or training;
Reduce inequality within and among countries
10.3 Ensure equal opportunity and reduce inequalities of
outcome, including by eliminating discriminatory laws, policies
and practices and promoting appropriate legislation, policies and
action in this regard;
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5.1

Social Sustainability

The social dimension of rural
sustainability promoted by
Farchioni 1780 is based on the
imperative of excellence:
excellence of the Farchioni people who make excellent
processes and excellent products that are consumed by the
excellent consumers who choose Farchioni.
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5.2

Attention to people
Our employees are the real engine of Farchioni's development

5.2.1

Our people

Farchioni believes that relations with workers are fundamental for the success of
every company. In order to guarantee an ever better management of employment
relationships over time, Farchioni Olii SpA has adopted a Social Responsibility
Management System certified according to the standard SA8000.

The staff of Farchioni 1780 in 2020 is made up of 234 people.
53 % of the employees are employed with permanent contracts.

This instrument makes it possible to monitor respect for human rights and national
labour legislation, to encourage the participation of all staff in the realisation of
company activities, and to involve and engage suppliers and subcontractors on social
responsibility issues.

Farchioni people by type of contract by gender
Permanent contract

65

59

Fixed term contract

81

29

146

88

Total by gender

SOCIAL RISKS

IDENTIFICATION
AND ANALYSIS

MITIGATION
MEASURES

Farchioni people and subdivision by full-time or part-time contract by gender
Full time

145

87

Part time

1

1

146

88

Total by gender

As part of the social risk analysis activities regulated by the specific procedure of
Farchioni Olii SpA, the social risks are identified and analysed throughout the entire
process, including what pertains to the supply chain, in order to evaluate the need for
mitigation measures.
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5.2.2

Selection, training and growth

Employee recruitment activities are carried out with the direct involvement of the
requesting department which, in coordination with the human resources office, defines
the professional profile and conducts appropriate interviews. The information requested
during the selection phase is strictly connected to the verification of the aspects foreseen
by the professional and psycho-aptitude profile, respecting the private sphere and the
opinions of the candidate. During 2020, 28 people were hired, of which 10 were under
30 years of age and 18 fell within the age group between 30 and 50 and 2 terminations
were recorded (one relating to personnel under 30 years of age and the other relating to
the age group between 30 and 50 years).

The training of personnel takes place
according to specific training plans, in
all areas and processes relevant to the
Farchioni ecosystem. Training activities
for staff can be divided into two main
categories:
professional training activities, with reference to process and system issues (quality,
environment, safety, social responsibility);
extra-professional training activities, with the promotion of specific courses on
topics related to the agri-food world (sommelier courses, oil or beer tasting with
relative qualifications);
on-the-job training activities, typically carried out during the induction phase of
younger people.
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5.2.2 SELECTION, TRAINING AND GROWTH

Average hours of training per year by category of employees (h)
Managers and junior managers (h)

22

16

White collars (h)

18

13

Blue Collars (h)

15

16

Overall average by gender (h)

16

15

We contribute to the well-being of our
employees also thanks to the company
welfare system extended to all employees4
that includes:

Farchioni to date does not systematically implement an activity of evaluation of
performance and professional development.

Health care and leave for medical appointments;
Insurance coverage in the event of disability or invalidity;
Parental leave;
Pension Contributions;
Provision of vouchers for the purchase of school books or other goods;
Provision of a wedding and child bonus.
In 2020, 1 man and 1 woman took parental leave (equal to all those entitled), all returned
to work for their job after the end of the leave period, with a return and retention rate of
100%.

4

Benefits envisaged for all employees relevant to the companies belonging to Farchioni 1780
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5.2.3

Diversity and inclusion

Protection of the person, a principle established in Farchioni's Code of Ethics, includes
the need to cultivate an inclusive approach, where in no way can forms of direct or
indirect discrimination occur. The activities of selection, recruitment, classification, training,
remuneration and professional growth respond exclusively to objective considerations of
the professional and personal characteristics necessary for the execution of the work and
the skills demonstrated in the fulfilment of the same. The following is the breakdown of
employees by category, age and gender, in 2020:

Among the 2020 employees, 5 people
belong to vulnerable categories
(disabled over 60 and under 21) of
which 4 are male blue collar workers
and 1 female white collar worker.

Number of managers and junior managers by age and gender
< 30 years

0

0

30 ≤ x ≤ 50 years

4

1

>50 years

2

0

Total managers and junior managers by gender

6

1

< 30 years

4

6

30 ≤ x ≤ 50 years

15

30

>50 years

3

1

22

37

< 30 years

30

6

30 ≤ x ≤ 50 years

67

26

>50 years

31

8

128

40

Number of employees by age and gender

Total employees by gender
Number of workers by age and gender

Total workers by gender
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5.2.3 DIVERSITY AND INCLUSION

The following tables show the data relating to the ratio of the basic salary (minimum fixed amount
defined in the employee's employment contract) and the remuneration (including the variable part)
of women compared to men, by professional category:

AVERAGE BASE SALARY BY GENDER AND CATEGORY OF COMPANY PERSONNEL (DATA IN €)

AVERAGE BASE SALARY BY GENDER AND CATEGORY OF COMPANY PERSONNEL (DATA IN €)

3.500

3.500

3.000

3.000

2.500

2.500

2.000

2.000

1.500

1.500

1.000

1.000

500

500

0

0

Managers and
junior managers

Employees

Men

Workers

Women

Managers and
junior managers

Employees

Men

Workers

Women

No episodes of discrimination emerged during 2020, identified directly or through the
communication channels established by the whistleblowing system implemented.
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5.2.4

Health and safety

Ensuring the health and safety of people is an essential value for Farchioni. To this end,
Farchioni Olii SpA has adopted an occupational health and safety management system
pursuant to the international standard ISO 45001, subject to third-party certification. The
management system covers the most relevant and critical production activities from a
health and safety at the workplace viewpoint, within the Farchioni environment, and in
particular the oil packaging processes, as well as the marketing activities of the latter,
wine and beer.
All Farchioni Olii SpA workers are covered by the management system and there are
safety organisation charts where they are clearly identified: Employer, Occupational
Health Physician, RSPP, Workers' Health and Safety Representative, Delegate pursuant to
art. 16 of Italian Legislative Decree 81/08 and related sub-delegates for each department.

234

Total number of workers covered
by an occupational health and
safety management system

100% of the employees of Farchioni 1780 companies are covered by an
occupational health and safety management system. The ISO 45001 third-party
certified management system now covers only 49 employees of Farchioni Olii
Spa, representing 21% of the overall Farchioni 1780 total.
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5.2.4 HEALTH AND SAFETY

The management system provides for a continuous prevention activity, through the
adoption of a systematic approach to risk assessment, with the performance of periodic
audits, inspections in the workplace, detection and evaluation of near misses by staff
with specific skills acquired through training and refresher courses.

The information and data collected as part of these monitoring activities are periodically
analysed during the Management Review, which is attended by Managers, Workers'
Safety Representatives (RLS) and the Head of the Prevention and Protection Service
(RSPP), as well as during the periodic meeting ex art. 35 of Italian Legislative Decree
81/08 with the presence of the Occupational Health Physician.

POTENTIAL RISK

REPORT

REVIEW AND ACTION

Any reports relating to safety issues can be made by all staff, also anonymously, using
a special box which is checked regularly to view and analyse what has been collected.
A worker who believes that a certain work situation may lead to occupational injury
or illness can refer to the duly trained and formally appointed safety officers who are
responsible for stopping dangerous work activities. Any further reporting can be made
directly to the RSPP or Workers' Safety Representatives.
All accidents as well as near misses are recorded on special forms and reviewed in
order to assess the need for training or other interventions to further mitigate the risks.
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5.2.4 HEALTH AND SAFETY
In order to further promote a true participation of workers in health and safety issues,
seminars are regularly held in which participants are involved and have the opportunity to
propose solutions to improve the safety of the processes and activities carried out.

Training courses for workers on workplace health and safety

Duration (h)

Health and safety at the workplace art. 37 for white collars

8

Health and safety at the workplace art. 37 for blue collars,
laboratory workers and persons in charge of quality control

16

Medium risk fire prevention training

8

Group A first aid training

16

Forklift operator training

12

Training for working at heights

8

Training for working in confined spaces

16

Electrical work training

14

Training for the person in charge

8

Managerial training

16

Defibrillator training (BLSD)

2

ISO 45001 training

8

Workers' Safety Representatives training

32

Training of thermal plant operators

72

Tractor driver training

12

Excavator workers training

8

Telescopic forklift training

12

Training in the use of mobile elevating work platforms (MEWPs)

12

Chainsaw training

8

The main elements of the management system described are also applied to the other
companies of the Farchioni 1780 group; although in these cases they are not carried
out within a formally certified management system, a systematic approach to the
management of the issue of health and safety at the workplace is implemented, with
similar safeguards in terms of appointments and organisation charts for safety, internal
monitoring and audit activities, staff training, periodic reviews, definition of processes to
protect workers and aimed at the continuous mitigation of risks.

As regards occupational medicine services, all the companies belonging to the Farchioni
1780 ecosystem have appointed the same Occupational Health Physician, specialised in
occupational medicine, who carries out preventive examinations upon recruitment, periodic
examinations according to the health protocol established with reference to the specific
tasks of the workers and the specific risks in the various workplaces and examinations at
the request of the workers. The physician participates in the risk assessment and visits all
companies at least once a year for the meeting ex art. 35 of Italian Legislative Decree 81/08.
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5.2.4 HEALTH AND SAFETY
The health surveillance service is carried out in the company during working hours at no
cost to the workers, and employees in jobs that require it carry out annual tests at the
workplace at the company's expense. All documents are kept in the company's infirmary
in a special metal cupboard which is locked and, therefore, accessible only to the
Occupational Health Physician.
The deadlines for medical examinations are reported in special spreadsheets that are
periodically updated, as well as in a special paper folder. As the deadline approaches,
workers are informed by the human resources office of the earliest available date for
the examination, and the safety office schedules the doctor's presence and provides the
physician with information on the workers' specific tasks.

Workers' health is promoted through the activation of welfare programmes, and as
of 2020 an insurance policy related to the COVID-19 pandemic emergency has been
activated; every two years, the company also offers an electrocardiogram examination
as an incentive to prevent cardiovascular diseases, included in the health protocol in
agreement with the Occupational Health Physician.

Management of the COVID-19
pandemic emergency
The Covid 19 pandemic, which hit Italy hard in the first months of 2020, had
significant impacts on the management of the well-being and safety of workers.
Farchioni immediately activated a crisis committee, working daily to maintain
a constant balance between the protection of people and the continuity of the
business, respecting all stakeholders and suppliers. Since the beginning of March
2020, a pandemic management plan has been prepared and implemented, which
has also made it possible to activate smart working methods for all employees
who could use them, thus minimising the risks due to the sharing of work spaces.
Since August 2020, employees have been equipped with a smartwatch with
a temperature measurement function, which alerts them if the temperature
threshold of 37.5 °C is exceeded, and which emits a vibration if they get too
close to another user. The effectiveness of the measurements taken was high,
considering that only three positives were found at different times during the year,
which did not lead to any outbreaks or contagion at work. Since October 2020,
an agreement has also been activated with an analysis laboratory in Perugia to
allow employees to carry out swabs free of charge, at the expense of Farchioni.
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5.2.4 HEALTH AND SAFETY

A total of 3 accidents were recorded in 2020, all relevant to employees and related to bruises.
There were no injuries leading to death.

three

Number of recordable accidents
at work (including deaths)

290.767
Number of hours worked

zero

of which in itinere (only if transport
was organised by the organisation)

zero

Number of accidents at work with serious consequences (excluding deaths)

%

10,32
Recordable accident rate at work
(number of accidents per million
hours worked)

zero

Number of deaths resulting from accidents at work
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5.2.4 HEALTH AND SAFETY

With regard to occupational illnesses, the company has mapped the possible main
occupational illnesses for workers and the hazards at work that constitute a risk in this
regard. In addition, periodic checks and assessments of potential risk factors are carried
out in order to define any need for mitigation or elimination of these hazards.

MONITORING AND SUPERVISION OF OCCUPATIONAL ILLNESSES

MAIN POTENTIAL OCCUPATIONAL
ILLNESSES IDENTIFIED

HAZARDS AT WORK THAT CONSTITUTE A RISK
OF OCCUPATIONAL ILLNESSES

ACTIONS IMPLEMENTED FOR THE ELIMINATION
OF HAZARDS OR THE MITIGATION OF RISKS

Hearing loss

Noise

Noise and vibration evaluation every 4 years

Lumbar and vascular illnesses

Full-body vibrations

Installation of extractor hood for flours containing silica

Silicosis

Exposure to crystalline free silica

Training information training and adoption of specific PPE
for the use of pesticides

Respiratory illnesses due to plant protection products

Exposure to pesticides

There were also no cases of occupational illness in the 2020 reporting period.
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5.3

5.3.1

Attention to consumers
Quality

Product quality is a fundamental value for Farchioni. In order to guarantee good and
quality products we adopt an integrated approach that starts from the respect of the
environment during agricultural activities and ends with the packaging of our products.

FARCHIONI ZERO RESIDUE SUPPLY CHAIN
The Zero Residue Supply Chain, whose specific characteristics are described
in the “Environmental Sustainability” chapter, makes it possible to obtain
products of high quality and free of pesticides, understood as analytical
non-detectability in the product of plant protection residues even if legally
permitted. The first Zero Residue production specification was developed
for the production of Olives and led to the achievement of the Zero Residue
certification of 100% Italian and EU Extra Virgin Olive Oil in 2020.

TOP QUALITY EXTRA VIRGIN OLIVE OIL CERTIFICATION – PCFOOD
Top quality is a particular production of extra virgin olive oil with process and product parameters that
are more restrictive than the applicable law. Since 2002, Farchioni has been producing a top quality
and traceable via the web supply chain certified extra virgin olive oil.

CERTIFICATION OF PROTECTED ORIGIN PDO UMBRIA COLLI MARTANI
The Fonte Cupa oil mill, owned by the Farchioni family, produces Extra Virgin Olive
Oil PDO Umbria Colli Martani with a high quality in chemical and organoleptic terms
with a completely controlled supply chain, from the field to the table, without any
intermediary.

KOSHER PRODUCT CERTIFICATION
The Fonte Cupa oil mill, owned by the Farchioni family, produces Extra
Virgin Olive Oil PDO Umbria Colli Martani with a high quality in chemical and
organoleptic terms with a completely controlled supply chain, from the field to
the table, without any intermediary.
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5.3.1

QUALITY

CERTIFICATION OF ORGANIC PRODUCTS
We qualify our suppliers of organic products thanks to national and
international bodies and we are able to guarantee the production of certified
organic oils for the European, American and Japanese markets. On request,
we can also make organic oil for the markets of South America and China.

DA AGRICOLTURA BIODINAMICA

BIODYNAMIC PRODUCTION CERTIFICATION
Beyond Organic. Application of the standards for extra virgin olive oil: certified
suppliers have been qualified and with their product we guarantee our
consumers greater protection about a supply chain conducted exclusively with
natural biodynamic processes.

VEGAN OK CERTIFICATION
Farchioni has decided to self-certify some of its organic and excellent quality
products as VEGANOK in order to encourage the diffusion of a culture of respect
for life and the environment also in favour of non-Vegan or Vegetarian people
as these values can and must be the common heritage of everyone. For selfcertified VEGANOK products, Farchioni declares that no substance or part in the
products is of animal origin or directly and voluntarily implies the killing, keeping
or exploitation of animals.

PROJECT FOR THE CREATION OF PRODUCTS WITHOUT GMOS
Farchioni participates in the American NO GMO project, in order to demonstrate
the use of non-genetically modified raw materials for the production of its products.
We are currently joining the project with extra virgin olive oil and beer.

BIO SIEGEL CERTIFICATION
The German “Bio” brand, introduced in 2001 by the Federal Ministry of Food,
Agriculture and Consumer Protection, has since become one of the bestknown and most common food labelling brands. Used as part of our organic
extra virgin olive oil product export, for German private labels.

NATURLAND
Organic farming standard defined by the Naturaland association, applied to
production and processing techniques for olive oil.
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5.3.1

QUALITY

The Professional Tasting Committee “Farchioni Olii Spa – Federolio 2”

As a demonstration of the importance of the ability to determine the quality of the
product, the competence of our professional tasters, Farchioni Olii SpA – Federolio 2, has
been recognised since 2012 by the Ministry of Agricultural and Forestry Policies pursuant
to Italian Decree 1334 of 28/02/2012, which establishes the criteria and methods for
the recognition of taster panels, for the purposes of the evaluation and control of the
organoleptic characteristics of virgin olive oils pursuant to Regulation (EEC) no. 2568/91.

Product quality and attention to
consumers also means, for Farchioni 1780,
a commitment to spreading the culture
and use of extra virgin olive oil through
international sensory and educational
experiences. This is why we have been
organising tasting courses in Italy and
abroad for thirty years.

FARCHIONI 1780'S COMMITMENT TO THE SPREAD OF CULTURE AND THE USE OF OIL
Period of reference

Course

1992-1994

How to recognise and taste olive oils

1995-1997

How to recognise and taste olive oils, sweet or fruity?

1998-2000

How to recognise and taste olive oils, vine varieties

2001-2002

How to recognise and taste olive oils, each dish has its own oil

2003-2005

How to recognise and taste olive oils, from the consumer's point of view

2007-2008

Oil and health (Italy-China)

2009-2010

Influence of marketing in the sensory analysis of extra virgin olive oil (Japan)

2011

Extra virgin olive oil is everyone's right! (Brazil)

2012

High-quality Italian oils in comparison

2014

“Blend” makes everyone better

2016

Sensory perceptions and aromas of extra virgin olive oils

2017

Tasting course of extra virgin olive oil (UK)

2018

Olive growing, between biodiversity and innovation

2019

The flavours and aroma of extra virgin olive oils
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5.3.2

Food security

Caring about consumers means investing in production processes and controls that guarantee
the safety of products. In order to protect this issue, Farchioni applies the prescriptions relating
to the following international standards, subject to third-party certification:

ISO 22005

BRC & IFS

An internationally recognised standard for traceability in the agri-food chain, a basic element
for any agri-food safety management system.
THE STANDARD ISO 22005:2008
We were the first to deal with traceability and since 2002 we have
been producing a high quality certified product and traced via the
web, from the field to the table. This standard certifies our traceability
system in the agri-food chain and enhances the company's ability to
find all information relevant to the raw materials used in production.

HACCP
Hazard Analysis Critical Control Points, which is the protocol to be adopted on a mandatory
basis in food production and as such applied to all Farchioni productions.
THE HACCP REGULATION
With the application of the internationally recognised Hazard Analysis Critical Control
Point (HACCP) operating methodology for the prevention or minimisation of safety risks in
the food and beverage preparation processes, Farchioni intends to enhance a preventive
approach to safety that aims to optimise the control and intervention activities, to provide
safe food products to consumers.

as part of the processing and packaging of olive oil:
BRC – Global Standard for Food Safety and IFS Food Standard
BRC CERTIFICATION
With this international standard we intend to enhance the
suitability of our organisation for the production, packaging,
storage and distribution of safe food. Initially created in response
to the needs of British Retail Consortium (BRC) members only, the
standard is now recognised worldwide and is being adopted by a
growing number of retailers and manufacturers in Europe, North
America and the rest of the world.

IFS CERTIFICATION
With the application of this international standard, Farchioni
intends to enhance the safety aspects of the food produced with
the distributor's trademarks (private label). The members of the
German Federation of Distributors and the French Federation
of Enterprises of Commerce and Distribution, have developed
a standard for the quality and safety of food products called
International Food Standard (IFS), whose function is to allow the
evaluation, on the basis of a uniform approach, of food safety and
product quality systems, applied by suppliers. This rule applies to
all stages of food processing after leaving the farm.
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5.3.2 FOOD SECURITY

FSSC 22000 & ISO 22000
In the production and bottling of Terre Della Custodia wines and Mastri Birrai Umbri beers,
the FSSC 22000 – Food Safety System Certification 22000 standard, based on ISO
22000:2018
FSSC 22000 AND ISO 22000 CERTIFICATION
The international standard ISO 22000 represents the ISO standard
for the Food Safety Management System; the FSSC 22000
standard, starting from the requirements of the ISO standard,
is specifically aimed at agri-food producers and supports them
in achieving high agri-food safety standards in the production
processes along the supply chain. The scheme was approved
by the GFSI (Global Food Safety Initiative), the most authoritative
interest group that brings together agri-food companies.

These standards are central in supporting a
systematic management of processes, in order to
guarantee the highest levels of food safety through:
implementation of security measures in the context of the processes
definition and implementation of product control plans
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5.3.2

FOOD SECURITY

As part of the BRC and IFS schemes, accurate quality controls are carried out daily in production, with
continuous monitoring on the bottling lines and verification of the critical control points of the process.
All batches are subject to control activities regarding the presence of foreign bodies in the product.
Supplier monitoring activities are also carried out, subject to previous qualification based on a rigorous
inspection and quality process.
The mitigation of food safety risks arising from sabotage activities by internal or external
personnel or counterfeiting is carried out through the adoption of specific protocols and
measures subject to further food defence practices.
The management systems implemented in the field of HACCP, ISO 9001, BRC and IFS,
also allow to set levels of supervision consistent with a systematic approach to risk
management throughout all production processes. Together with the other management
systems implemented, they contribute to the adoption of an integrated approach to risk
analysis and mitigation:

Main risks for food safety
Fraud

Main actions for risk mitigation
Supplier audit, ISO 9001, MOG 231, RASFF

Falsification
Field contamination

HACCP, supplier audits, pesticide and contaminant
analyses, RASFF

Compliance with the law and with customer/supplier
specifications

Packaging and raw material control and analysis plan,
RASFF

Cross-contamination

BRC, IFS, HACCP, traceability and chemical analyses

Staff hygiene

HACCP, BRC, IFS, SA8000, SMETA Audit

Rodents and insects

HACCP, BRC, IFS

Hygiene of plants and installations
The systems implemented to monitor food safety include the monitoring, recording
and analysis of any internal non-conformities found. All non-conformities are subject to
root cause analysis and appropriate corrective and preventive actions are developed
for each one as applicable. There were no non-conformities related to incidents with
potential impacts on product health and safety in 2020.

Pollution

ISO 14001

Sabotage by internal personnel

Food defence and SA8000

Sabotage by external persons

Food defence and ISO 45001

Sabotage by consumers

Food defence, consumer service and traceability

Sustainability Report / SOCIAL SUSTAINABILITY

90

5.3.3

Communication and marketing

For Farchioni, consumer care means comprehensive and not misleading communication.
The issue of product labelling is of great importance, and Farchioni adopts an approach
that makes transparency its key element.
The labelling of Farchioni products contains information on the origin of the raw
materials, the contents and all the nutritional information required by current regulations,
as well as the methods of conservation and use. In 2020, the gradual inclusion on the
label of how the primary packaging is disposed of began.

There were no incidents of non-compliance
related to non-compliance with product
information and labelling requirements or,
more generally, non-compliance regarding
marketing communications in 2020.
Customer and consumer data collected in the context of customer care and marketing
activities are managed in compliance with the General Data Protection Regulation, EU
Regulation 679/2016 (GDPR). No complaints were received in 2020 regarding the breach
of customer privacy or the loss of customer data.
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6 Environmental
Sustainability

SUSTAINABLE DEVELOPMENT GOALS

ENVIRONMENTAL SUSTAINABILITY
Ensure sustainable consumption and production patterns

Ensure healthy lives and promote well-being for all at all ages

12.2 By 2030, achieve the sustainable management and efficient
use of natural resources;

3.9 By 2030, substantially reduce the number of deaths and
illnesses from hazardous chemicals and air, water and soil pollution
and contamination;

12.3 By 2030, halve per capita global food waste at the retail and
consumer levels and reduce food losses along production and
supply chains, including post-harvest losses;
12.4 By 2020, achieve the environmentally sound management of
chemicals and all wastes throughout their life cycle, in accordance
with agreed international frameworks, and significantly reduce
their release to air, water and soil in order to minimize their adverse
impacts on human health and the environment;

Sustainably manage forests, combat desertification, halt and
reverse land degradation, halt biodiversity loss
15.2 By 2020, promote the implementation of sustainable
management of all types of forests, halt deforestation, restore
degraded forests and substantially increase afforestation and
reforestation globally;

12.5 By 2030, substantially reduce waste generation through
prevention, reduction, recycling and reuse;
Ensure access to water and sanitation for all
6.3 By 2030, improve water quality by reducing pollution,
eliminating dumping and minimizing release of hazardous
chemicals and materials, halving the proportion of untreated
wastewater and substantially increasing recycling and safe reuse
globally;
6.4 By 2030, substantially increase water-use efficiency across
all sectors and ensure sustainable withdrawals and supply of
freshwater to address water scarcity and substantially reduce the
number of people suffering from water scarcity;
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6.1

Environmental sustainability

The environmental dimension
of peasant sustainability
promoted by Farchioni 1780 is
based on:
the essential value of respect for the environment, the
activation of processes that safeguard its integrity over time,
awareness of the correlation between the environmental issue
and high quality production and the role of consumers, who
are increasingly attentive.
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6.2

Innovation for sustainable agriculture
The future is in our roots, for centuries we have
dedicated our talent to that which naturally grows
around us to discover every day pleasures to share

6.2.1

Protection of Biodiversity

Preserving biodiversity is essential to ensure proper interaction between agricultural
activities and their environments. On the farm about 100 hectares are destined for the
conservation of biodiversity with the aim of protecting habitats.
These areas are also sown with various plant species that guarantee the maximum
extension of vegetation and flowering in order to favour, respectively, the function of
refuge for wild fauna and birdlife and the activity of insect fauna useful for the gamic
fertilisation of plant species.

The culture of the value of biodiversity finds maximum expression in the practices
implemented at the olive grove in Tuscania, Lazio. Part of the area, about 40 hectares out
of a total of 164 hectares, falls within the territory of the Tuscania Regional Nature Reserve
and specific initiatives have been implemented to promote biodiversity throughout the
agricultural area:
in 2019, a hedge of about 1.4 km was created along the road crossing the farmland,
using the tree species present in the neighbouring woods and along the field edges
to increase shrub and tree biodiversity;
on the areas bordering the cultivated plots, such as embankments and areas
between plots, tree and shrub species were planted and sown during 2020,
covering an area of 1.2 hectares, taking into account the different species present in
the nature reserve.
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6.2.1 PROTECTION OF BIODIVERSITY

100

hectares

Biodiversity and uncultivated areas
of ecological interest

UMBRIA:
Acquasparta (TR), Giano dell’Umbria (PG), Gualdo Cattaneo (PG), Massa Martana
(PG), Montefalco (PG), Perugia (PG), Todi (PG), Torgiano (PG)
TUSCANY:
Castiglion Fiorentino (AR)

hectares

17.250

piants

Areas subject to reforestation activity
and ecological areas of interest (EFA)

UMBRIA:
Acquasparta (TR), Gualdo Cattaneo (PG), Massa Martana (PG), Todi (PG)

157

605.542

Vineyards

UMBRIA:
Giano dell’Umbria (PG), Gualdo Cattaneo (PG), Montefalco (PG), Perugia (PG), Todi (PG)

Organic olive groves / organic conversion

UMBRIA:
Acquasparta (TR), Bevagna (PG), Giano dell’Umbria (PG), Gualdo Cattaneo (PG),
Massa Martana (PG), Montefalco (PG), Perugia (PG), Todi (PG)
TUSCANY:
Castiglion Fiorentino (AR), Cortona (AR)
LAZIO:
Tuscania (VT)
APULIA:
Ruvo di Puglia e Bitonto (BAT)

37

hectares

157

hectares

piants

186.586

piants

Sustainability Report / ENVIRONMENTAL SUSTAINABILITY

96

6.2.1 PROTECTION OF BIODIVERSITY
The protection of biodiversity is also at the heart of specific research and development project initiatives
launched as part of the 2014-2020 Rural Development Programme for Umbria, such as “Inno.v.o. Network”,
“UHT Umbria” and “Malti d'autore”, for which Farchioni Olii is the lead partner. In achieving specific objectives,
these projects also enable Farchioni 1780 to strengthen its ties with local communities, universities and research
centres, administrations and businesses.

INNO.V.O. NETWORK
The “Inno.v.o. Network” project, launched in 2019 with Coldiretti and numerous
other stakeholders, aims to make available to Umbrian olive farms a package of local
varieties with the right requirements for the creation of new olive-growing facilities,
able to maximise production, cut costs through mechanisation/automation, protect the
environment and obtain typical and excellent products.
Farchioni Olii, for the first year of implementation of the project in the 1.5 ha olive grove in
Boneggio (PG), pursued the following objectives together with its partners:
• Identification of a pool of 60 previously unexplored local minor varieties, and evaluation
of their suitability for the establishment of new intensive cultivation plants, with low
crown development, early and high production, tolerance to climatic adversities and
phytopathological emergencies, with high oil quality;
• Selection of 20 new varieties and rootstocks derived from inter-varietal crosses and
previously pre-selected, with compact habit and high fructification precocity, suitable for the
new intensive cultivation systems, with high oil quality;
• Identification of specific character-bearing genotypes through assisted genetic
improvement and new biotechnological approaches;
• Screening of olive germplasm using new molecular tools;
• Epigenetic induction of tolerance to environmental stresses;
• Health-nutritional and organoleptic characterisation of the fruits of the minor varieties and
the new selections.

INNO.V.O. network: Development
of alternative varieties to meet
new challenges in olive growing
Project part of the Rural Development Programme for Umbria 2014-2020
(measure 16, sub-measure 16.2, intervention 16.2.1., Focus Area 3A).
Objective: Improve the competitiveness of primary producers by better integrating
them into the agri-food chain through quality schemes, creating added value for
agricultural products
Partners: the project is supported by research bodies of high qualification in plant
genetics, genomics, biochemistry, oil technology and biotechnology, with the
fundamental contribution of the companies of the INNO.V.O. Network, which allow
to test hundreds of olive genotypes in the field.
Dissemination: creation of a specific logo, brochure and creation of the website
Website: https://reteinnovo.it/
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6.2.1 PROTECTION OF BIODIVERSITY
UHT UMBRIA
With the project "UHT Umbria" (Umbria Hordeum Typical), he aim is to respond to the
new trends in beer consumption, which are increasingly focused on product typification.
In fact, there is a renewed and growing consumer interest in products with specific
characteristics (mainly linked to an increase in environmental sensitivity and the rediscovery
of differentiated organoleptic properties), which has been widely accepted by the Umbria
Region with a strong action to protect agricultural biodiversity.

UHT Umbria
(Umbria Hordeum Typical)

The project has two lines of activity:
• The first concerns the recognition of the cultivation of the varieties of barley (Hordeum
vulgare L., 2n=2x=14) in Umbria for the development of the craft beer chain. Varieties
grown in the region in recent decades and possibly old varieties that are no longer
cultivated will be sought from seed archives. Based on the scientific/professional network
available to the project participants, the research for ancient varieties will also be
extended to other regions of central Italy.
• The second activity will focus on the genetic, agronomic and technological evaluation
of the recovered varieties.
Among the objectives achieved are:
• Identification of the best varieties of ancient/traditional barley with good adaptation
and production characteristics for the Umbria region and obtaining a batch of seed for
preliminary oenological evaluation and possible varietal inscription.
• The drafting of a report on the results of characterisation of quality parameters of ancient
Umbrian barley.

Project part of the Rural Development Programme for Umbria 2014-2020
(measure 16, sub-measure 16.2, intervention 16.2.1., Focus Area 2A)
Objective: Improve the economic performance of all agricultural holdings
and encourage the restructuring and modernisation of agricultural holdings,
in particular to increase market share and market orientation as well as
diversification of activities.
Partner: The project proposes a complementary partnership with multidisciplinary
expertise in genetic improvement, agronomy, molecular analysis, product
characterisation (partners CNR, Analysis and agricultural companies and UniPG)
and in-depth technological knowledge on malting and beer production (Farchioni
Olii SPA, lead partner with appropriate consultancy services).
Dissemination: creation of the website
Website: https://gouhtumbria.it/
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6.2.1 PROTECTION OF BIODIVERSITY
MALTI D'AUTORE
The “Malti d'autore” Project, which also concerns the beer industry, is based on the
assumption that ancient barleys, i.e. varieties cultivated in the region in recent decades
or ancient varieties that are no longer cultivated, may have interesting technological
and nutritional characteristics for current applications such as the production of malt and
then beer.

Malti d’autore

The main objective of the project is to assess the suitability of “old local” barley for malting:
• assess the benefits of microelements that could be determined by the use of varieties
cultivated in the regional territory both in terms of sensory and nutritional performance;
• assess the possibility that barleys of varieties that have been grown for at least 50 years
have particular technological properties that distinguish them or make them interesting for
malting applications;
• to place on the market a beer produced from barley varieties cultivated for at least 50
years that meets the consumer's expectations regarding the territoriality of the products
and the diversification of food choices.

Project part of the Rural Development Programme for Umbria 2014-2020
(measure 16, sub-measure 16.2, intervention 16.2.1., Focus Area 3A)
Objective: to assess the suitability of “old local” barley for malting.
Partner: The project proposes a complementary partnership with multidisciplinary
expertise in genetic improvement, agronomy, molecular analysis, product
characterisation (partners CNR, Analysis and agricultural companies and UniPG)
in-depth technological knowledge on malting and beer production (Farchioni
Olii SPA, lead partner with appropriate consultancy services and with the Agri
company Mastri Birrai Umbri operating partner)
Dissemination: creation of the website and
Website: https://maltidautoreumbria.it/
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6.2.2

Biological and biodynamic productions

ORGANIC OLIVE GROVES

APPROACH TO BIODYNAMICS

Organic cultivation techniques are being applied to an ever-increasing extent within
Farchioni's agricultural activities and in particular with reference to olive groves.
The company's olive groves covered a total area of 661 ha in 2020 and are located in 4
Italian regions.

The Farchioni family, who have long been respectful of the environment, soil and
animals, were looking for a company to introduce the “biodynamic” method of
cultivation. Immersed in an environment that was not yet anthropised, the area located
in Tuscania immediately appeared to be the ideal territory for introducing a cultivation
method that was very different from integrated cultivation.

UMBRIA
In Umbria there are 102 hectares of olive
groves of which 53 hectares are certified
organic and 57 hectares are organic for the
production of the DOP Umbria Colli Martani
oil, whose vine varieties are Leccino,
Frantoio, Moraiolo and San Felice.

TUSCANY
The 200 hectares of olive grove present
in Tuscany include the following vine
varieties: Leccino, Leccio del Corno,
Maurino and Pendolino. It should be noted
that this olive grove, although entirely
organic, is not yet certified as such,
because it is waiting for the end of the
conversion period.

PUGLIA
In the locality of Ruvo di Puglia, 249
hectares of olive groves were planted,
all organic, whose vine varieties are FS17
(Magnifica), Don Carlo and Giulia.
The 661 ha of olive groves are all
organically managed, of which 412 ha,
or over 60% of the groves are certified
organic, and the remaining 249 ha are in
the final stages of conversion.

In addition to the aforementioned organic cultivation of the olive grove, Farchioni has
undertaken a biodynamic type of cultivation here, bringing employees closer to this
vision and approach to agriculture. The aim is to achieve maximum efficiency on the
farm by starting with healthy, eco-sustainable soil, regenerating endemic plant species
with mixtures of essences that have been seeded to ensure a particularly hospitable
habitat for many micro-organisms so that they remain protected from predators and the
aridity of the climate, thus reducing erosion phenomena.

LAZIO
The farm in Tuscania was purchased in
2017, includes 110 Ha of olive groves fully
converted to organic farming in mid-2019.
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6.2.2 BIOLOGICAL AND BIODYNAMIC PRODUCTIONS

Olive grove in Tuscania: 8 biodynamic farming practices implemented

1

The agricultural land in Tuscania was prepared by means of a bottom
dressing with 8,000 quintals of manure and then various mixtures of
polyphitic mixtures were sown over the entire area.

3

In November 2020, preparation of the biodynamic heaps began with 5,000
quintals of manure supplied by an organic farm about 1 km away, with which
we now work closely.

5

Shredding of the erga is carried out between the rows, which is more than
traditional practices, leaving a turf of about 10 cm. This practice has made
it possible to obtain a coarser grass residue with the consequent effect of
mulching on the underlying soil, to reduce the need for hoeing, to obtain a
reduction in soil erosion and an increase in organic substance, and to allow the
development of a habitat rich in insects.

7

50 hives were introduced into the agricultural area; pollination activities by the
bees of the flowers and herbs present on the row and in the sub-row led to an
enrichment of the quantities and qualities of the plant species present. In 2020,
an average of 25 different herbaceous species belonging to different families
(legumes, grasses, composites, solanaceous, crucifere, euphorbiaceous and
others) were catalogued in one square meter.

2

During the spring of 2019, two distributions of preparations were made
after the rains on the entire area, distributing 30 kg of hornmeal and
25 doses of heap preparations. In July and August 2019, 0,5 kg of
hornmeal was distributed, followed by two distributions of 40 kg of
hornmeal in the autumn.

4

To limit soil erosion, herbaceous species such as lentil, clover, chicory,
calendula and the like were sown between the rows of olive trees.

6

In some areas along the headlands, piles of stones of about 3 x 2 m and
piles of branches derived from pruning residues have been prepared, to
favour conditions suitable for hosting small reptiles, very useful for the
control of the parasitic species inside the olive grove.

8

In 2020, with the purchase of 5 adult Maremmana cattle and 1 Limousine
bull, the path to introducing roughage-consuming animals was started.
The objective is to reach 20 adult animals by 2023.
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6.3

6.3.1

Responsible supply chains
Supply chain

Each Farchioni product has its own history, made up of people, raw materials, places,
production phases and processes. Offering quality products cannot be separated from
the continuous reduction of the impacts that production chains have on the environment
and the communities involved. In line with our vision of “Peasant Sustainability”, this
principle leads us to promote an increasingly responsible approach to agriculture and
the management of the supply chain. In the packaging of extra virgin olive oil, 99.78% of
the product originates from the European Union and most of it comes from Italy, Greece
and Spain.

Since the beginning of the 20th century,
Farchioni has constantly invested in the
acquisition of its own olive groves, thus activating
the logic of a short and very short supply chain.
In fact, the company's surface area planted with olive trees has increased from the
original 35 hectares located exclusively in Umbria to the current 661 hectares cultivated
in Umbria, Tuscany, Lazio and Apulia. Our olive groves are mostly organic but also PDO,
thus maintaining a strong link with the territory and its protected designations of origin:

PDO Umbria
Colli Martani

Terra di Bari
Castel del Monte PDO
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6.3.1 SUPPLY CHAIN

Short and very short supply chains
Farchioni has diversified its production by creating short and very short supply chains
of extra virgin olive oil, wine, craft beer and flour, in most cases with its own means of
production and cultivation, avoiding any kind of commercial intermediation. Farchioni has
decided to call the Italian only supply chains short supply chains and the Umbria supply
chains very short supply chains:

THE SHORT SUPPLY CHAINS

VERY SHORT SUPPLY CHAINS

HEAD OF SUPPLY TYPE OF
PRODUCT
CHAIN
SUPPLY CHAIN

GEOGRAPHICAL AREAS OF ORIGIN OF
RAW AND PROCESSING MATERIALS

HEAD OF SUPPLY TYPE OF
PRODUCT
CHAIN
SUPPLY CHAIN

GEOGRAPHICAL AREAS OF ORIGIN OF
RAW AND PROCESSING MATERIALS

Farchioni Olii Spa

Short Supply
Chain

Farchioni 100% Italian extra
virgin olive oil

Controlled supply chain of Italian extra virgin
olive oil

Farchioni Olii Spa

Very short
Supply Chain

PDO extra virgin olive oil
Umbria Colli Martani

Farchioni Olii Spa

Short Supply
Chain

Terre Di Bari Castel Del Monte Controlled chain of PDO extra virgin olive oil
PDO extra virgin olive oil
from olives harvested, pressed and bottled
on own lands and in our plants

Controlled chain of PDO Umbria extra virgin
olive oil from olives harvested, pressed and
bottled in Umbria on our lands and in our
plants

Farchioni Olii Spa

Very short
Supply Chain

Wines of Umbria

Controlled supply chain of Umbrian wines
produced in the Terre De La Custodia winery
with its own grapes and exclusively from the
Umbria Region.

Farchioni Olii Spa

Very short
Supply Chain

100% Italian Agricultural Craft Controlled chain of agricultural craft beer
Beer
produced in the Mastri Birrai Umbri brewery
with our raw materials grown and malted in
Umbria.

Farchioni Olii Spa

Very short
Supply Chain

Umbro soft wheat flour

Farchioni Olii Spa

Short Supply
Chain

PGI extra virgin olive oil
Tuscany

Controlled chain of PGI extra virgin olive oil
from olives harvested, pressed and bottled
on our lands and in our plants
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6.3.1 SUPPLY CHAIN

Farchioni 1780's main packaging suppliers are all located in Italy and are related to the purchase of the
raw materials needed to package our products: oil raw materials, glass packaging, labels, cartons, caps
and auxiliary materials such as glues, extendables and pallets.

TYPE OF GOODS PURCHASED

USE

N. OF SUPPLIERS

Glass bottle

Primary packaging of oil, beer and wine
products

3 suppliers

Paper bags

Primary packaging of flour products

4 suppliers

Caps (and capsules)

Primary packaging of oil, beer and wine
products

7 suppliers

Cork stoppers

Primary packaging of wine

2 suppliers

Labels

Primary packaging of oil, beer and wine
products

4 suppliers

Cardboard Box

Secondary packaging of oil, beer and wine
products

4 suppliers

Wooden pallets

Tertiary packaging of oil and beer products

1 supplier

Auxiliary oil materials (flavourings and
spices for oil)

Oil product processing

2 suppliers

Auxiliary packaging materials (glue,
extensible)

Primary packaging of oil and beer

2 suppliers

Aluminium cans

Primary packaging in aluminium oil

1 supplier
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6.3.2

Zero Residue

We have built a food supply chain with “zero residue” pesticides,
to make agri-food products respecting the planet and our health.
Farchioni applies the Sistema di Qualità Nazionale di Produzione Integrata (SQNPI)
(National Quality System for Integrated Production) to 100% of its agricultural production.
This is a voluntary certification scheme for all agricultural and agri-food products obtained
using integrated production techniques, i.e. it adopts a cultivation system that favours the
use of techniques that guarantee a lower environmental impact and a reduction in the
release of chemical substances into the environment, thus ensuring greater sustainability
of agriculture.
Furthermore, in in 2019 we decided to certify a high quality, conventional extra virgin
olive oil, “Zero Residue”.

Farchioni Zero Residue Supply
Chain: giving greater value to
conventional products
• Cultivated with modern and sustainable agronomic models, in compliance with the
provisions of the National Integrated Production Quality System (SQNPI)
• Collected and processed with high performance and innovative processing practices
• Controlled throughout the simple and safe supply chain, from field to table
• Pesticide-free, meaning not analytically detectable residues of plant protection
products in the food, even if legally permitted
• “Zero Residue” Product Certificates
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6.3.2 ZERO RESIDUE

The ways in which Zero Residue productions are obtained and ensured are documented
in a specific policy document, an integral part of the Quality Management System, which
integrates the principles and requirements for traceability of the food chain contained in the
ISO 22005 standard.
The first policy document, developed for the production of Zero Residue Olives, provides
for the signing of a supply chain agreement: farmer, miller and packers undertake to comply
with agronomic practices that comply with the “Zero Residue” specifications. The document
also defines the responsibilities and tasks of each player in the supply chain and the
methods for managing their activities.

FRANTOIANO
Maintains the physical separation of the product to ensure the absence of crosscontamination between the Zero Residue supply chain product and other products.
At the start of processing the first delivery, it sends a sample of Zero Residue extra
virgin olive oil to the Head of the Supply Chain for validation.
Informs the Head of the Supply Chain, in the early stages of assessing the raw
material, of the expected production yields, subsequently communicating the actual
yields at the end of milling.

HEAD OF SUPPLY CHAIN (FARCHIONI)
Is willing to receive audits by Farchioni or by certification bodies authorised by
the same.
Defines the Supply Chain Agreement, Zero Residual Olive Production Regulations,
supply chain structure and quality and traceability requirements in compliance with
the ISO 22005 standard
Qualifies suppliers in the supply chain and carries out checks on targets and
indicators, conducts internal audits
Define the method of identification of the finished product, the criteria for batch
acceptance, sampling and analysis methods
Prepares a risk assessment plan and takes action to mitigate the risks identified

Process the transport document and the invoice indicating the production lot
together with the wording: “Farchioni Zero Residue Supply Chain”.
Check before loading for the tank washing certificate and affix the seals to the same
once loading has been terminated, noting the number of seals on the transport
document.
Undertakes to comply with the following additional requirements:
Production yields +/-25% compared to the initial communication.
Analytical compliance of the sampling plan.
Absence of serious non-compliance during audits
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6.3.2 ZERO RESIDUE

AGRICOLTORE
Reduction and rationalisation of the use of synthetic chemicals (e.g. pesticides, e.g.
herbicides).

Increase shortage times by 20%, compared to what is defined in the product data
sheets, providing evidence in the field logbook.

Grows olives ensuring, at the time of harvest, a residue content below the
detection limit

Communicate at the beginning of the season the amount of olives expected to
be harvested and inform the Head of the Supply Chain of any changes occurring
during the harvest year.

Fill in and make the field logbook available to Farchioni before the beginning of
the harvest.
Provide Farchioni’s agronomists with technical and safety data sheets for the
products used.
Reduces the maximum usable quantity of plant protection products (e.g. herbicides,
fungicides, insecticides) by 10%, compared to that defined in the relevant data sheets.

Is willing to receive audits by Farchioni or other certification bodies authorised by
the same.
Details in the transport document and invoice of the olives supplied to the oil mill,
the related production lot and the wording: “Farchioni Zero Residue Supply Chain”,
ensuring traceability to the field logbook.
Undertakes to comply with the following additional requirements:
Production yields +/-25% compared to the initial communication.
Analytical compliance of the sampling plan.
Absence of serious non-compliance during audits
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6.3.2 ZERO RESIDUE

Finished products with a “Zero Residue” certification are certified as such on the basis of an analysis
report showing the absence of pesticides, i.e. no analytical detectability of residues of phytosanitary
products (less than 0.01 mg/kg); these analyses are carried out in laboratories designated for the analysis
of organic products by the Ministry of Agriculture and Forestry and under ACCREDIA accreditation.

Zero Residue, in summary

-10%*
+ 20%*
+ 10%
In 2020, 100% Italian and EU Extra Virgin Olive Oil was certified Zero Residue.

quantity of plant protection products used
increase in shortage times
controlled plant protection products, compared to the organic product

Plant protection residues in the product below the detection limit (<0.01 mg/kg, as for
organic products)
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6.4

Resources

Implementing the concept of Peasant Sustainability also means pursuing the continuous
improvement of the environmental performance of its activities, monitoring and optimising
the use of resources such as water and energy, reducing the environmental impacts
related to the production of waste and greenhouse gas emissions. The commitment to
environmental protection is also established in the Code of Ethics as one of the primary
objectives of Farchioni, with the commitment to continuously improve production processes
in compliance with current legislation, environmental requirements and the common
interest, applying the best available technologies and economically feasible in order to
minimise the direct and indirect environmental impact.
To this end, Farchioni Olii S.p.A. has equipped itself with an integrated management system
in compliance with the UNI EN ISO 14001 (environment), UNI EN ISO 50001 (energy), as
well as with UNI EN ISO 9001 (quality) and UNI EN ISO 45001 (health and safety at the
workplace) standards. To guarantee the effective adoption of these management systems,
they have been certified by the international DNV entity and are subject to annual audits.

The environmental management system, together
with that for energy, is the primary tool for the
reduction of environmental impacts related to
production processes. Through it, Farchioni plans,
implements and monitors the effectiveness of its
strategic, technical and management measures for
the improvement of its environmental performance.
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6.4

RESOURCES

The theme of environmental sustainability is also the subject of a specific project, part of the
Rural Development Programme for Umbria. The “LCA” Project aims to foster the creation
of an eco-sustainable supply chain of local companies in the olive oil, wine, livestock and
forestry sectors, using the Life Cycle Assessment (LCA) approach, within the framework
of a mechanism that leads participating companies to have all the necessary bases for
the certification of the environmental carbon footprint (ISO/TS 14067) of their products,
quantifying the CO2 removals by plants, and allowing the development of impact mitigation
actions also through the subsequent participation in voluntary carbon markets.

In compliance with the programme's
objectives, several technical meetings
between the project coordinators and some
dissemination meetings to communicate the
results achieved so far took place during the
year 2020.

LCA of the olive, olive oil
and wine sectors,
also involving livestock species in the olive groves to increase
the environmental and economic sustainability of the holdings
Project part of the Rural Development Programme for Umbria 2014-2020
(measure 16, sub-measure 16.1)
Objective: to foster the creation of an eco-sustainable supply chain of local
companies in the olive oil, wine, livestock and forestry sectors, using the LCA
approach
Partner: The project provides for the creation of an operational group part of
the network of operational groups of the Umbria Region and that participates
in the European EIP – AGRI network. In addition to Farchioni Olii SpA, several
agricultural, wine and livestock companies, the University of Perugia and the CNR
participate in the partnership.
Dissemination: creation of the website and periodic meetings with farms on the
progress of the project
Website: https://www.piumbria.com/progetto3a/life-cycle/
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6.4.1

Water

Farchioni pursues a rational use of water resources in its production processes.
The water is used both for civil uses and for needs related to the production
processes in the oil mill, the malt factory, the brewery, the mill and for
irrigation-agricultural uses.

All withdrawals for civil and industrial use are monitored using meters, providing
accurate and up-to-date data, which is then aggregated on a monthly basis and
recorded. The volumes of water used to irrigate agricultural land, taken from the artesian
aquifer, are monitored on all land except for vineyards. With regard to the activities of
the oil mill and offices, water is taken from the municipal aqueduct and used for civil
uses and related to the processes of mixing and packaging of vegetable oils.
Water is a fundamental resource in the production processes related to the malt
factory, in particular during the hydration phases of the dried malt, and, then, to the
brewery. For the purposes of the malt factory, the water supplied by the aqueduct is
fed into the water treatment that involves filtration, softening (reduction of the calcium
carbonate content) and treatment with a germicidal UV lamp. The water thus produced
is introduced in the production of the malt factory both to be used for the preparation of
the malt, and to carry out the washing of the plants with water and with water solutions
and detergents specific for the food sector.

WITHDRAWAL OF WATER (m3)

32.787

45.695

Aqueduct fresh water
(≤1,000 mg/l of total dissolved solids)

Water supplied by the Tiber River
(>1,000 mg/l of total dissolved solids)

Water for agricultural irrigation for the production of vegetables on an area of 42.87
hectares is instead supplied by the river Tiber at five points of withdrawal with
respective licences.
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6.4.1

WATER

PERCENTAGE DISTRIBUTION OF FRESHWATER SUPPLY FROM AQUEDUCTS
FOR AREAS USED BY FARCHIONI 1780
Winery: 22,06%

Mill: 4,83%

Oil mill: 23,40%

The wastewater generated by the activities
of Farchioni 1780 concerns the activities of the
oil mill, the mill and the malt factory:
processing waste water from the mixing and packaging of vegetable oils
domestic type water from offices and changing rooms
first rainwater from the yards outside the plant
run-off water from the yard

Malt Factory: 9.25%

rainwater and run-off from roof coverings

Brewery: 40,46%

In order to establish the degree of water stress, the specific Water Risk Atlas survey
model prepared by the World Resource Institute was used, which showed high water
stress (>80%) in the areas where Farchioni operates.
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6.4.1

WATER

For optimal water management, the Farchioni
Olii SpA production site is equipped with all the
necessary technological networks and systems:
the sewerage system for collecting and disposing of rainwater from the roofs,
to which the water is sent after being conveyed vertically, through downpipes
incorporated in the prefabricated columns, to the outside of the building through
mainfolds and storm drains

STORMWATER
Stormwater, i.e. run-off and rainwater from roofs, run-off and rainwater from yards
separated from the first rainwater, is discharged into the surface water body (Fosso
Vaccario); there is a sampling well for taking samples before discharge to the riverbed
in order to perform analyses on the quality of the waste.
THE SEWAGE
The sewage, into which the first rainwater and processing water also flow, is sent and
pre-treated in the chemical-physical plant of Farchioni Olii Spa and from here sent to the
treatment plant of Azienda Agraria Farchioni Cecilia which, as per the Single European
Environmental Authorisation, treats the wastewater of the malt house, property of the
company Farchioni Cecilia, Mastri Birrai Umbri SS brewery and the Farchioni Olii Spa oil
mill.

the sewerage system for collecting and disposing of run-off and rainwater from
yards and sending it to the separator equipped with a coalescence filter for
separating first rainwater, which is sent to the sewage water sewerage system
sewage collection system for the run-off water from the waste separation and
recycling area yard to be sent to the oil separator
the sewage water sewage system for the transfer of waste water from the various
toilets inside the building to a suitably sized imhoff tank
network for the delivery of process water from mixing and packaging to the Fenton
plant for chemical and physical treatment

The treatment plant, property of the
company Farchioni Cecilia, is a biological
wastewater treatment plant with a
membrane filtration system; wastewater
from the plant is sent to the surface water
body Fosso Vaccario.
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6.4.1

WATER

DISCHARGES OF WATER (m3)

1.300

15.600
Total discharge to surface water
(>1,000 mg/l of total dissolved solids)

attributable to the oil mill

10.400
attributable to the malt house

3.900
attributable to the brewery

The wastewater, which is periodically monitored through appropriate analyses, does not
contain any hazardous substances as defined by current legislation. In particular, the
quantities of copper and zinc of plant origin (in parts per billion) are well within the legal
limits, well below the limits prescribed by law, and no non-compliance situations have
emerged to date.
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6.4.2

Energy

Farchioni has adopted an ISO 50001 energy management system for the most energyintensive production processes related to the activities of the oil mill, mill, the winery and
brewery. The application of system procedures enables Farchioni to manage energy
rationally, to identify opportunities for improving energy performance, and to carry out
appropriate analysis and evaluation.

PURCHASED ELECTRICITY CONSUMPTION (NATIONAL NETWORK)

5.972.102 kWh

21.500 GJ

Energy consumption is monitored by reading meters on a monthly basis and, where
available, meters installed on the switchboards serving specific consumption areas.

The Group uses four energy sources
to carry out its production processes:
electricity, methane gas, LPG and fuel for
its company vehicles (cars and tractors).

DISTRIBUTION % OF ELECTRICITY CONSUMPTION BETWEEN THE VARIOUS
BUSINESS AREAS FARCHIONI 1780
Winery: 4,09%
Brewery: 10%

Agricultural companies: 0.02%

Malt factory and
Wastewater: 3%

Electricity, supplied by the national grid, is primarily used for production purposes related
to the mill and brewery, with consumption respectively equal to 68% and 14.6% of the
Farchioni 1780 total.

Mill: 45%

Oil mill: 38%
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6.4.2

ENERGY

The consumption of natural gas is related to the heating of the environments and the
production processes, the latter being particularly relevant in the case of the mill.

Fuel consumption mainly concerns logistics activities (diesel vehicles) and agricultural
activities, related to the use of tractors, powered by diesel fuel. In 2020, an electric
car, small transport van and a CNG lorry were purchased, and the actual environmental
impact of these choices is being verified and will be evaluated in 2021.

THERMAL CONSUMPTION
Natural gas, Sm3

LPG, litri

291.171

8.900

FARM FLEET AND AGRICULTURAL VEHICLES
VEHICLES

NUMBER

FUEL
CONSUMPTION
(LITRES)

FUEL
CONSUMPTION
(GJ)

Gas powered vehicles

4

1,164

45

Diesel fuelled
cars and vehicles

21

222,210

8,507

Diesel fuelled tractors

29

289,600

11,086

11.786
Total in GJ
DISTRIBUTION % OF THERMAL CONSUMPTION (NATURAL GAS AND LPG) BETWEEN
THE VARIOUS FARCHIONI 1780 BUSINESS AREAS
Winery: 2.0%

Mill 13%
Agricultural company: 0.0%

Brewery: 31%

Oil mill: 44%
Malt factory and
Wastewater: 9.5%

Farchioni periodically invests in the modernisation of its plants in order to improve
processes and reduce the impacts generated, including energy impacts. In particular,
in 2020, the project for the redevelopment of the systems serving the winery was
completed; the investment concerned the refurbishment of the electrical cabinet,
replacement of old generation refrigeration units with two new high-efficiency
refrigeration units and, at the same time, the removal of the gas boiler serving the heating
of the tanks, thanks to the recovery of the heat generated by the electric motors of the
new refrigeration units.
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6.4.2

ENERGY

The winery also has a 149 kW photovoltaic
system, used for self-consumption.

The following table summarises the greenhouse gas emissions directly emitted by
Farchioni from its activities in 2020.

DIRECT EMISSIONS (SCOPE 1) OF GREENHOUSE GAS (tCO2eq)

As regards the mill, in 2020 work continued on the refurbishment of the electrical
cabinet, which is expected to be completed in 2021.

Additional investments resolved in 2020
concern:
Installation of a 290 kW photovoltaic system, serving the oil mill
The installation of 7 charging stations for electric vehicles to be distributed
in the rest areas adjacent to the oil mill, brewery and winery
Purchase of an electric van to be used by maintenance personnel
The increasing ability to manage energy together with improved infrastructure will, over
time, lead to a reduction in greenhouse gas emissions.

SOURCE

2020

Natural gas

856 tCO2eq

LPG

14 tCO2eq

refrigerant gas

405 tCO2eq

fuels

1,378 tCO2eq

Total direct emissions

2,653 tCO2eq

INDIRECT EMISSIONS (SCOPE 2) OF GREENHOUSE GAS (tCO2eq)
FONTE

2020

Purchased electricity

2,791 tCO2eq

Total indirect emissions

2,791 tCO2eq

Total indirect emissions

2.791 tCO2eq

For the purpose of the calculation, the “market-based” method was used, referring for
the emission factor to the national Residual Mix, published by the Association of Issuing
Bodies in September 2020.
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6.4.3

Materials

Farchioni is aware of the importance of reducing the impacts related to the use
of materials in the context of its vision of rural sustainability. In this context,
given the number of oil bottles packaged annually, the topic of packaging is
particularly relevant.

The objective, for the “For sale” phase referred to in the “6 F” paradigm, is to work
towards reducing impacts by considering the entire life cycle of the packaging. This is
what Farchioni started working on in 2018 and in 2020 will package most of its “oil” and
“beer” products in fully recycled glass bottles.
Also in 2020, the project to move away from plastics in its products matured, involving various
players in the supply chain in joint research and development activities during the year.

The use of recycled materials, the reduction of material quantities and the introduction of
new materials are the key elements on which Farchioni is working to achieve a continuous
reduction of its impacts during product distribution. Oil, beer and wine packaging activities
require the use of non-renewable materials (i.e. resources that by their nature do not
regenerate naturally in short periods of time), for all purposes related to the primary
and secondary packaging of the products. At the same time, the use of materials from
recycling activities allows us to reduce the impacts associated with the use of these
materials. 69% of the non-renewable materials used come from the recycling chain.
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6.4.3

MATERIALS

NON-RENEWABLE MATERIALS USED

OF WHICH FROM RECYCLING
Kg

Kg

%

Fossil flours

67,500

0

0

Filter boards

1,670

0

0

16,040,047

11,406,925

71%

paper/cardboard

744,772

609,305

82%

aluminium

120,707

36,212

30%

7,721

3,089

40%

1,250

0

0

Mechanical cap: polyethylene

530

0

0

Mechanical cap: TPE seal

100

0

0

Cork stopper

41,390

0

0

Paper labels

2,593

1,649

64%

122,494

0

0

plastic thermocapsules

36,255

5,300

15%

steel, iron

172,764

0

0

17,359,793

0

0

12,062,479

69%

Materials related to the process but not part of the final product:

Packaging materials:
uvag and clear glass

Aluminium Crown Caps
Mechanical cap: steel wire

Other packaging materials:
plastic shrink wrap, aluminium, PET, caps

Total non-renewable materials used
Materials used from recycling
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6.4.3

MATERIALS

The reduction of the impacts related to
packaging materials was the basis of further
projects created during 2020, which are
expected to be carried out in 2021 and
which will concern the Farchioni oil bottle:
Cartons: The elimination of plastic film for packaging the parcel, this eco-design
choice will also eliminate the ovens used to process the shrink-wrap, thus saving
energy and emissions
Label: replacement of the chemical oil-resistant paper used as a paper backing for
the label with a backing made of compostable material; it is also planned to initiate
research aimed at identifying glues with compostable characteristics;
Cap: development of a cap based on single-material bioplastics, replacing the
currently used plastic or aluminium caps.

During the year 2020, the “Cycle 4 Green” project was conceived, in order to recycle
the silicone paper glaze of the label reels, which normally goes to disposal as unsorted
waste.
With the approval by the Cycle 4 Green circuit of the project proposal, Farchioni will be
able to manage the collection of this production waste in specific containers that will be
recovered by conveyors adhering to the circuit and finally treated at a special plant in
Austria, which through a maceration start-up process with silicone recovery, allows to
obtain pure cellulose recycled paper.
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6.4.4

Waste

The reduction of the impacts related to waste production is a key element of Farchioni's vision of Peasant Sustainability. Continuous
improvement in waste management is an integral part of the activities envisaged by the ISO 14001 Environmental Management System
adopted by Farchioni Olii SpA, which is the largest waste producer within the Farchioni ecosystem.
The main impacts related to waste result from the activities of the oil mill, with particular reference to the processes indicated below.
PROCESS

INPUT MATERIALS

WASTE GENERATED

Fluid filtration

Filtration aids, diatomaceous earth, cellulose boards

Oil-exhausted fossil meals, oil-exhausted filtration boards

Oil storage, cleaning of silos

Foundations of silos containing vegetable oils

Oily sludge

Packaging

Wooden pallets, packaging materials.
Buckets containing glue used for packaging activities

Plastic, wood, metal, mixed material, glass packaging.
Contaminated packaging (classified as hazardous).

Cleaning and sanitation of the premises,
use of masks for COVID 19

Masks, PPE for COVID-19

Absorbents, filter materials, rags and protective clothing

Analysis activities of the internal chemical laboratory

Chemical laboratory solvent containers, laboratory solvents

Packaging contaminated by hazardous substances
and laboratory chemicals

Process water purification

Water from the production process and run-off water
from the yards

Sludge from on-site effluent treatment

Apart from the impacts generated by primary, secondary and tertiary packaging, which fall downstream of production activities, all other impacts relate to waste generated during production phases.
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6.4.4

I RIFIUTI

The company monitors the production of waste and the percentage of waste sent to landfill or
recovery as an integral part of the objectives of the ISO 14001 certification.
In order to mitigate the impacts related to waste produced in production activities,
Farchioni promotes separate collection by distributing collection points in various areas,
both internal and external, of the company's perimeter and informing all its collaborators on
the waste collection methods adopted by the company. As far as the reduction of impacts
generated upstream and downstream is concerned, reference is made to the projects
reported in the previous section, concerning the reduction of impacts linked to packaging;
the correct disposal of packaging material at the end of the product's life is also favoured,
by means of appropriate labelling with the necessary information for the consumer.
WASTE PRODUCED BY DESTINATION

2020 (t)

Non-hazardous waste

880

Recycling

648

Other recovery operations

232

Disposal

0

Hazardous waste

6

Recycling

0

Other recovery operations

1

Disposal

5

The transport and disposal of waste produced on site is entrusted to third parties in
compliance with the regulations in force; Farchioni checks the authorisation of the
supplier and his registration in the national register of environmental managers and
checks the authorisation for disposal of the recipients of the waste.
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GRI content index and
correlation with SDGs

LETTER TO THE STAKEHOLDERS
SDGs (Targets)

Indicator

Description of the indicator

Report section

Omissions

GRI 102-14

Manager’s Statement

Letter to stakeholders

-

Indicator

Description of the indicator

Report section

Omissions

GRI 102-1

Name of organisation

1. Farchioni 1780 → 1.1 Profile

-

GRI 102-2

Activities, brands, products, and services

1. Farchioni 1780 → 1.3 Products

-

GRI 102-3

Location of the registered office

1. Farchioni 1780 → 1.1 Profile

-

GRI 102-4

Location of operations

1. Farchioni 1780 → 1.1 Profile

-

GRI 102-5

Ownership and legal form

1. Farchioni 1780 → 1.1 Profile

-

GRI 102-6

Markets served

4. Economic Sustainability → 4.2 Creation of sustainable value → 4.2.3 Our export

-

GRI 102-7

Size of the organisation

1. Farchioni 1780 → 1.1 Profile

-

8 (8.5)
10 (10.3)

GRI 102-8

Information on employees and other workers

5. Social Sustainability → 5.2 Attention to people → 5.2.1 Our people

-

12 (12.3)

GRI 102-9

Supply chain

6. Environmental Sustainability → 6.3 Responsible supply → chain 6.3.1 Supply chain

-

GRI 102-10

Significant changes to the organisation and its supply chain

6. Environmental Sustainability → 6.3 Responsible supply → chain 6.3.1 Supply chain

-

GRI 102-11

Precautionary principle

2. Governance → 2.4. Risk management

-

GRI 102-12

External initiatives

1. Farchioni 1780 → 1.2 Values

-

GRI 102-13

Membership in associations

1. Farchioni 1780 → 1.2 Values

-

GRI 102-16

Values, principles, standards, and norms of behaviour

1. Farchioni 1780 → 1.2 Values

-

GRI 102-17

Mechanisms for advice and concerns about ethics

2. Governance → 2.2. Code of Ethics

-

Indicator

Description of the indicator

Report section

Omissions

GRI 102-18

Governance structure

2. Governance → 2.1. Administration and control system

-

GRI 102-22

Composition of the highest governing body and its committees

2. Governance → 2.1. Administration and control system

-

GRI 102-23

Chairman of the highest governing body

2. Governance → 2.1. Administration and control system

-

GRI 102-24

Appointment and selection of the highest governing body

2. Governance → 2.1. Administration and control system

-

PROFILE OF THE ORGANISATION
SDGs (Targets)
2 (2.4)

GOVERNANCE STRUCTURE
SDGs (Targets)
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STAKEHOLDER ENGAGEMENT
SDGs (Targets)
8 (8.8)

Indicator

Description of the indicator

Report section

Omissions

GRI 102-40

List of stakeholder groups

3. Peasant Sustainability → 3.6. Stakeholder inclusivity

-

GRI 102-41

Collective bargaining agreements

5. Social Sustainability → 5.2 Attention to people → 5.2.1 Our people

-

GRI 102-42

Identifying and selecting stakeholders

Methodological Note

-

GRI 102-43

Approach to stakeholder engagement

3. Peasant Sustainability → 3.6. Stakeholder inclusivity

-

GRI 102-44

Key topics and concerns raised

Methodological Note

-

GRI 102-47

List of material topics

3. Peasant Sustainability → 3.5. Materiality Analysis

-

Description of the indicator

Report section

Omissions

GRI 103-1, 103-2, 103-3 Management approach

4. Economic Sustainability → 4.2. Creation of sustainable value → 4.2.1. Economic value
generated and distributed

-

GRI 201-1

Economic value directly generated and distributed

4. Economic Sustainability → 4.2. Creation of sustainable value → 4.2.1. Economic value
generated and distributed

-

Description of the indicator

Report section

Omissions

GRI 103-1, 103-2, 103-3 Management approach

4. Economic Sustainability → 4.2 Creation of sustainable value → 4.2.4 Sharing of value

-

GRI 204-1

Proportion of expenditure to local suppliers

4. Economic Sustainability → 4.2 Creation of sustainable value → 4.2.4 Sharing of value

-

Description of the indicator

Report section

Omissions

GRI 103-1, 103-2, 103-3 Management approach

2. Governance → 2.3. Fight against corruption

-

GRI 205-3

Confirmed incidents of corruption and actions taken

2. Governance → 2.3. Fight against corruption

-

Description of the indicator

Report section

Omissions

GRI 103-1, 103-2, 103-3 Management approach

2. Governance → 2.3. Fight against corruption

-

GRI 206-1

2. Governance → 2.3. Fight against corruption

-

ECONOMIC PERFORMANCE
Economic results
SDGs (Targets)

8 (8.3)

Indicator

Procurement practices
SDGs (Targets)
8 (8.3)

Indicator

Incidents of corruption
SDGs (Targets)
16 (16.5)

Indicator

Anti-collusive behaviour
SDGs (Targets)
16 (16.3)

Indicator

Anti-competitive behaviour
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ENVIRONMENTAL PERFORMANCE
Material
SDGs (Targets)

Indicator

Description of the indicator

Report section

Omissions

GRI 103-1, 103-2, 103-3 Management approach

6. Environmental Sustainability → 6.4. Resources → 6.4.3. Materials

-

8 (8.4)
12 (12.2)

GRI 301-1

Materials used by weight or volume

6. Environmental Sustainability → 6.4. Resources → 6.4.3. Materials

-

8 (8.4)
12 (12.2; 12.5)

GRI 301-2

Percentage of materials used that come from recycling

6. Environmental Sustainability → 6.4. Resources → 6.4.3. Materials

-

Indicator

Description of the indicator

Report section

Omissions

GRI 103-1, 103-2, 103-3 Management approach

6. Environmental Sustainability → 6.4. Resources → 6.4.2. Energy

-

GRI 302-1

Energy consumption within the organisation

6. Environmental Sustainability → 6.4. Resources → 6.4.2. Energy

-

Description of the indicator

Report section

Omissions

GRI 103-1, 103-2, 103-3 Management approach

6. Environmental Sustainability → 6.4. Resources → 6.4.1. Water

-

6 (6.3; 6.4)
12 (12.4)

GRI 303-1

Interaction with water as a shared resource

6. Environmental Sustainability → 6.4. Resources → 6.4.1. Water

-

6 (6.3)

GRI 303-2

Management of impacts related to water discharge

6. Environmental Sustainability → 6.4. Resources → 6.4.1. Water

-

6 (6.4)

GRI 303-3

Water collection systems

6. Environmental Sustainability → 6.4. Resources → 6.4.1. Water

-

6 (6.3)

GRI 303-4

Water discharge

6. Environmental Sustainability → 6.4. Resources → 6.4.1. Water

Indicator

Description of the indicator

Report section

Omissions

GRI 103-1, 103-2, 103-3 Management approach

6. Environmental Sustainability → 6.4. Resources → 6.4.2. Energy

-

3 (3.9)
12 (12.4)
15 (15.2)

GRI 305-1

Direct (Scope 1) GHG emissions

6. Environmental Sustainability → 6.4. Resources → 6.4.2. Energy

-

3 (3.9)
15 (15.2)

GRI 305-2

Indirect GHG emissions from energy consumption (Scope 2)

6. Environmental Sustainability → 6.4. Resources → 6.4.2. Energy

-

Energy
SDGs (Targets)
7 (7.2; 7.3)
12 (12.2)

Water and wastewater
SDGs (Targets)

Indicator

Emissions
SDGs (Targets)
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ENVIRONMENTAL PERFORMANCE
Waste
SDGs (Targets)

Indicator

Description of the indicator

Report section

Omissions

3 (3.9)

GRI 306-1

Production of waste and significant impacts related to waste

6. Environmental Sustainability → 6.4. Resources → 6.4.4. Waste

-

3 (3.9)

GRI 306-2

Management of significant impacts related to waste

6. Environmental Sustainability → 6.4. Resources → 6.4.4. Waste

-

3 (3.9)
12 (12.4; 12.5)

GRI 306-3

Waste produced

6. Environmental Sustainability → 6.4. Resources → 6.4.4. Waste

-

3 (3.9)
12 (12.4; 12.5)

GRI 306-4

Waste not destined for disposal

6. Environmental Sustainability → 6.4. Resources → 6.4.4. Waste

-

3 (3.9)
12 (12.4; 12.5)

GRI 306-5

Waste destined for disposal

6. Environmental Sustainability → 6.4. Resources → 6.4.4. Waste

-

Description of the indicator

Report section

Omissions

GRI 103-1, 103-2, 103-3 Management approach

5. Social Sustainability → 5.2 Attention to people

-

5 (5.1)
8 (8.5; 8.6)
10 (10.3)

GRI 401-1

New recruitments and turnover

5. Social Sustainability → 5.2 Attention to people → 5.2.2 Selection, training and growth

-

8 (8.5)

GRI 401-2

Expected benefits for full-time employees, but not for part-time or
fixed-term employees

5. Social Sustainability → 5.2 Attention to people → 5.2.2 Selection, training and growth

-

5 (5.1; 5.4)
8 (8.5)

GRI 401-3

Parental leave

5. Social Sustainability → 5.2 Attention to people → 5.2.2 Selection, training and growth

-

SOCIAL PERFORMANCE
Occupancy
SDGs (Targets)

Indicator
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SOCIAL PERFORMANCE
Workplace health and safety
SDGs (Targets)

Indicator

Description of the indicator

Report section

Omissions

8 (8.8)

GRI 403-1

Occupational health and safety management system

5. Social Sustainability → 5.2 Attention to people → 5.2.4 Health and safety

-

8 (8.8)

GRI 403-2

Identifying hazards, assessing risks and investigating accidents

5. Social Sustainability → 5.2 Attention to people → 5.2.4 Health and safety

-

8 (8.8)

GRI 403-3

Occupational health services

5. Social Sustainability → 5.2 Attention to people → 5.2.4 Health and safety

-

8 (8.8)

GRI 403-4

Employee participation and consultation and communication on
health and safety at the workplace

5. Social Sustainability → 5.2 Attention to people → 5.2.4 Health and safety

-

8 (8.8)

GRI 403-5

Worker training on occupational health and safety

5. Social Sustainability → 5.2 Attention to people → 5.2.4 Health and safety

-

3 (3.5; 3.8)
8 (8.8)

GRI 403-6

Promotion of workers' health

5. Social Sustainability → 5.2 Attention to people → 5.2.4 Health and safety

-

8 (8.8)

GRI 403-7

Prevention and mitigation of workplace health and safety impacts
within business relationships

5. Social Sustainability → 5.2 Attention to people → 5.2.4 Health and safety

-

8 (8.8)

GRI 403-8

Workers covered by an occupational health and safety management
system

5. Social Sustainability → 5.2 Attention to people → 5.2.4 Health and safety

-

3 (3.6; 3.9)
8 (8.8)

GRI 403-9

Accidents at the workplace

5. Social Sustainability → 5.2 Attention to people → 5.2.4 Health and safety

-

3 (3.4; 3.9)
8 (8.8)

GRI 403-10

Occupational illnesses

5. Social Sustainability → 5.2 Attention to people → 5.2.4 Health and safety

-

Description of the indicator

Report section

Omissions

GRI 103-1, 103-2, 103-3 Management approach

5. Social Sustainability → 5.2 Attention to people → 5.2.2 Selection, training and growth

-

4 (4.4; 4.5)

GRI 404-1

Average hours of training per year per employee

5. Social Sustainability → 5.2 Attention to people → 5.2.2 Selection, training and growth

-

5 (5.1)
8 (8.5)
10 (10.3)

GRI 404-3

Percentage of employees who receive a periodic evaluation of
performance and professional development

5. Social Sustainability → 5.2 Attention to people → 5.2.2 Selection, training and growth

-

Education and training
SDGs (Targets)

Indicator
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SOCIAL PERFORMANCE
Diversity and equal opportunities
SDGs (Targets)

Indicator

Description of the indicator

Report section

Omissions

GRI 103-1, 103-2, 103-3 Management approach

5. Social Sustainability → 5.2 Attention to people → 5.2.3 Diversity and inclusion

-

5 (5.1; 5.5)

GRI 405-1

Diversity of employees

5. Social Sustainability → 5.2 Attention to people → 5.2.3 Diversity and inclusion

-

5 (5.1)
8 (8.5)
10 (10.3)

GRI 405-2

Ratio between the basic salary and the remuneration of women
compared to men

5. Social Sustainability → 5.2 Attention to people → 5.2.3 Diversity and inclusion

-

Indicator

Description of the indicator

Report section

Omissions

GRI 103-1, 103-2, 103-3 Management approach

5. Social Sustainability → 5.2 Attention to people → 5.2.3 Diversity and inclusion

-

GRI 406-1

Incidents of discrimination and corrective actions taken

5. Social Sustainability → 5.2 Attention to people → 5.2.3 Diversity and inclusion

-

Description of the indicator

Report section

Omissions

Non-discrimination
SDGs (Targets)

5 (5.1)
8 (8.8)

Engagement of local communities
SDGs (Targets)

Indicator

5. Social sustainability → 5.3 Attention to consumers → 5.3.1. Quality
GRI 103-1, 103-2, 103-3 Management approach

6. Environmental sustainability → 6.2 Innovation for sustainable agriculture
→ 6.2.1. Protection of Biodiversity

-

5. Social sustainability → 5.3 Attention to consumers → 5.3.1. Quality
17 (17.16; 17.17)

GRI 413-1

Activities involving the involvement of local communities,
impact assessments and development programmes

Indicator

Description of the indicator

6. Environmental sustainability → 6.2 Innovation for sustainable agricultur
→ 6.2.1. Protection of Biodiversity

-

Product safety
SDGs (Targets)

GRI 103-1, 103-2, 103-3 Management approach
2 (2.1)
3 (3.9)

GRI 416-2

Non-compliance incidents regarding impacts on the health and
safety of products and services

Report section

Omissions

5. Social sustainability → 5.3 Attention to consumers → 5.3.2 Food safety

-

5. Social sustainability → 5.3 Attention to consumers → 5.3.2 Food safety

-
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PERFORMANCE SOCIALE
Marketing and labelling
SDGs (Targets)

Indicator

Description of the indicator

Report section

Omissions

GRI 103-1, 103-2, 103-3 Management approach

5. Social sustainability → 5.3 Attention to consumers → 5.3.3 Communication
and marketing

-

12 (12.8)

GRI 417-1

Requirements for product and service information and labelling

5. Social sustainability → 5.3 Attention to consumers → 5.3.3 Communication
and marketing

-

12 (12.8)

GRI 417-2

Incidents of non-compliance with regard to product and service
information and labelling

5. Social sustainability → 5.3 Attention to consumers → 5.3.3 Communication
and marketing

-

12 (12.8)

GRI 417-3

Non-compliance cases regarding marketing communications

5. Social sustainability → 5.3 Attention to consumers → 5.3.3 Communication
and marketing

-

Indicator

Description of the indicator

Report section

Omissions

Customer Privacy
SDGs (Targets)

GRI 103-1, 103-2, 103-3 Management approach
16 (16.10)

GRI 418-1

Proven complaints regarding customer privacy breaches and loss
of customer data

5. Social sustainability →5.3 Attention to consumers → 5.3.3 Communication and marketing 5. Social sustainability →5.3 Attention to consumers → 5.3.3 Communication and marketing -
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METHODOLOGICAL NOTE
SDGs (Targets)

Indicator

Description of the indicator

Report section

Omissions

GRI 102-45

Entities included in the consolidated report

Methodological Note

-

GRI 102-46

Definition of report content and topic boundaries

Methodological Note

-

GRI 102-48

Review of information

Not applicable given that it is the first edition of the Sustainability Report

-

GRI 102-49

Changes in reporting

Not applicable given that it is the first edition of the Sustainability Report

-

GRI 102-50

Reporting period

Methodological Note

-

GRI 102-51

Date of most recent report

Methodological Note

-

GRI 102-52

Reporting cycle

Methodological Note

-

GRI 102-53

Contact details for enquiries regarding the report

Methodological Note

-

GRI 102-54

Statement on reporting in compliance with GRI Standards

Methodological Note

-

GRI 102-55

GRI content index

GRI content index and correlation with SDGs

-

GRI 102-56

External auditing

Auditors' Report

-
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Auditor's Report

Sustainability Report 2020

This Sustainability Report has been prepared in accordance with the Global Reporting
Initiative Reporting Standards as defined by GRI - Global Reporting Initiative and audited
on the basis of the International Standard on Assurance Engagements ISAE 3000, by the
independent auditing firm BDO Italia SpA, which issued its audit report on 19 October 2021.
The Farchioni Team created the 2020 Sustainability Report with the methodological
support of DNV, an international organisation that, for more than 150 years, has been
helping companies to pursue their long-term strategic plans in a sustainable way to
contribute to the achievement of the United Nations Sustainable Development Goals.
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Viale Matteotti, 14/r
50132 Firenze

Independent auditor’s report
on the Sustainability Report at 30 June 2020

The procedures performed on the Sustainability Report were based on our professional judgement and
included making inquiries, primarily of Company’s personnel responsible for preparing the Sustainability
Report, analysis of documents, recalculations and other procedures designed to obtain evidence
considered appropriate.

To the Board of Directors of
Farchioni Olii S.p.A.

In particular, we performed the following procedures:
1. analysis of the process relating to the definition of material aspects reported in the Sustainability
Report, with respect to the criteria used to identify priorities for different stakeholder categories
and for internal validation of process outcomes;

FARCHIONI OLII S.P.A.
Independent auditor’s report
on the Sustainability Report at 30 June 2020

Ref. nr. RC121062020BD4103

This report has been translated into English from the original, that was prepared in Italian and represents
the only authentic copy, solely for the convenience of international readers.

2. comparison of economic and financial data presented in the Sustainability Report with those
included in the Company’s financial statements at 30 June 2020;

We have been engaged to conduct a limited assurance engagement on the Sustainability Report of
Farchioni Olii S.p.A. (the “Company”) for the year ended 30 June 2020.

3. analysis of processes that support generating, collecting and managing material qualitative and
quantitative information presented in the Sustainability Report.

Responsibilities of the directors for the Annual Report
The directors of Farchioni Olii S.p.A. are responsible for the preparation of the Sustainability Report in
accordance with the “Global Reporting Initiative Sustainability Reporting Standards” issued in 2016 by GRI
– Global Reporting Initiative (“GRI Standards”), as described in the "Methodological Approach" section of
the Sustainability Report.
The directors are responsible for such internal control as they determine is necessary to enable the
preparation of a Sustainability Report that is free from material misstatement, whether due to fraud or
unintentional behaviors or events.
The directors are also responsible for defining the objectives of Farchioni Olii S.p.A. regarding
sustainability performances, as well as for identifying stakeholders and significant matters to report.

In particular, we conducted interviews and discussions with management of Farchioni Olii S.p.A.
and we carried out limited document checks in order to obtain information about the processes
and procedures that support collecting, aggregating, processing and transmitting data and
information of non-financial nature to the function responsible for preparing the Sustainability
Report.
Furthermore, for significant information, taking into account the activity and peculiarity of the Company:
a) with respect to qualitative information contained in the Sustainability Report, we carried out
interviews and acquired supporting documentation to verify consistency with existing
evidence;
b) with respect to quantitative information, we carried out both analytical procedures and
limited checks to verify, on a sample basis, proper aggregation of data.

Auditor’s independence and quality control
We are independent in accordance with ethics and independence principles of the Code of Ethics for
Professional Accountants issued by the International Ethics Standards Board for Accountants, based on
fundamental principles of integrity, objectivity, professional competence and diligence, confidentiality
and professional behavior.
Our audit firm applies International Standards on Quality Control 1 (ISQC Italia 1) and, consequently,
maintains a quality control system that includes documented policies and procedures regarding
compliance with ethical requirements, professional standards and applicable laws and regulations.

Conclusion
Based on the work performed, nothing has come to our attention that causes us to believe that the
Sustainability Report of Farchioni Olii S.p.A for the period ended on 30 June 2020 is not prepared, in all
material respects, in accordance with GRI Standards as described in the "Methodological Approach" section
of the Sustainability Report.
Firenze (Italy), 19 October 2021

Auditor’s responsibility

BDO Italia S.p.A.

Our responsibility is to express, on the basis of the procedures performed, a conclusion about compliance
of the Sustainability Report with the requirements of GRI Standards. We conducted our work in accordance
with principles included in the International Standard on Assurance Engagements ISAE 3000 (Revised) Assurance Engagements Other than Audits or Reviews of Historical Financial Information” (“ISAE 3000
Revised”), issued by the International Auditing and Assurance Standards Board (IAASB) for limited
assurance engagements. This standard requires planning and execution of procedures in order to obtain
limited assurance that the Sustainability Report is free from material misstatement.
Therefore, the scope of work of our exam was less than the work required for a full examination in
accordance with ISAE 3000 Revised (“reasonable assurance engagement”) and, accordingly, it does not
provide assurance that we have become aware of all significant matters and events that would have been
identified during a reasonable assurance engagement.

Signed by
Luigi Riccetti
Partner

This report has been translated into English from the original, that was prepared in Italian and represents
the only authentic copy, solely for the convenience of international readers.
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