sustainability in drinks education

0:04
Hi everyone, and welcome to this session on sustainability in drinks education.

0:10
I'm Sarah Hobday, Head of Research and Curriculum for our beer qualifications here as obesity, and I'm Vicky McKenzie, Head of Research and Curriculum for our wine qualifications.

0:25
So we're just going to start today with a little bit of housekeeping.

0:30
If I can change the slides, There we go.

0:36
So I think you'll know the drill by now, but please put any questions in the Q&A tab at the top of the chat box.

0:46
If you're having any technical problems, please put that in the chat box instead and a member of the WSCT team will be able to help you.

0:55
This session will be recorded and it will be available to watch for the next 30 days.

1:01
And we want to hear it from you all through the session.

1:04
But there will be a poll at the end of the session as well to give us some feedback as well.

1:13
So today, WSC TS ambition is to be at the heart of a sustainable and inclusive drinks industry.

1:22
And so today, we're specifically going to focus on how we're starting to work towards that through the drinks education that we provide, whether that's through the form of our core qualifications or through less formal educational routes such as events and webinars.

1:41
So I'm going to start off talking about how we're embedding sustainability into our core qualifications.

1:48
Sarah's then going to take over and talk about recent series of industry talks that we've put on and then going to give a few details about some research that we're currently undertaking.

2:03
There should be a chance for Q&A at the end, but please do send us questions during the session and we'll try and answer them if we can.

2:16
Great.

2:17
And we'd also love if you share your thoughts with us.

2:21
We're really interested to know whether your students are asking any questions about sustainability.

2:27
Is this something that students are actually interested to know more about?

2:31
For example, if you're teaching students in the classroom or online?

2:36
So please drop us a note in the chat box if you'd like to, as well as letting us know where you're joining from today.

2:43
Yeah.

2:43
Are you hearing any questions about sustainability related topics coming from your students?

2:48
And if so, please feel free to add any specific questions or topics of interest that you hear coming up.

2:56
We absolutely love your input and we'll certainly be keeping any comments that come out of this session to to review after the session as well.

3:06
Brilliant.

3:06
Thanks, Sarah.

3:08
So I'll go on to our qualifications.

3:11
Sustainability is rightly an increasingly prominent theme within the drinks industry.

3:17
And I'm sure many of you would agree that the topic of sustainability goes hand in hand with any true knowledge and understanding of the drinks categories that we're teaching at WSCT.

3:30
Indeed, I'm sure that many of our students, at least those in the drinks industries, are currently dealing with topics and issues to do with sustainability as part of their work on a frequent basis.

3:48
We're therefore really keen to improve our coverage of sustainability related topics through our suite of qualifications.

3:57
This means that as we next undergo our next cycle of updates to each qualification, sustainability content will be a key part of any review.

4:10
We haven't begun working on all of that content yet obviously, but our plan is for the sustainability content to be probably tailored to each subject stream such as wine or beers as well as to each level as well.

4:27
So given that our Diploma in Wines is the qualification where we currently have most coverage of sustainability and is one that goes through sort of rolling updates each year.

4:40
I thought I'd briefly use this qualification as an example of where we currently are with some of our sustainability content and share plans for the future for the sustainability content there.

4:54
So in our Diploma in Wines where we are now, so D1 wine production is possibly where you'd expect there to be quite a bit of sustainability coverage.

5:05
And that's correct.

5:07
From the Diplomas major update in 2019, we've already had a overview of sustainable viticulture in there, plus other topics relating to sustainability such as climate change, the importance of soil health, sustain options in the vineyard such as cover crops and organic fertilisers, and then a discussion of different packaging and transportation options with sustainability theme topics through that.

5:41
In addition, we added a section on regenerative viticulture in August 2024 as well.

5:51
D3, We have sustainability and climate change mentioned in a number of the different regional chapters there, but I'll come on to that a little bit later in what's next.

6:05
And in D6, while we don't write any content for D6, we do set 2 research topics each year.

6:16
And consistently each year we've had one of the topics based on some form of sustainability related content.

6:27
So we've had topics such as, you know, broader topic such as climate change and sustainability itself, but also more specific facets of sustainability such as we had certified environmental approaches in Bordeaux one year and we've recently had a topic on peewee grape varieties.

6:50
Therefore, each year a sizeable proportion of our diploma students are undertaking a deep dive into a sustainability focus topic.

7:00
So in terms of what's next, D2 is our wine business unit and a unit that we really want to improve on our sustainability coverage there.

7:12
Currently, admittedly, we don't focus on sustainability there as perhaps as much as we could or should.

7:21
And so we're reviewing that over the next year or so in terms of probably adding a introduction to the wine industry, which will probably start to define the different forms of sustainability within that intro.

7:42
We're also looking at weaving sustainable content through the major sections that currently exist in that textbook.

7:52
So for example, thinking about how sustainability related topics influence the sort of supply of wine in the demand and supply section, in our price of wine section, looking at the cost of some of those sort of sustainable options in the vineyard and winery.

8:14
And then in our marketing section, hoping to have a discussion of the role of sustainability in wine marketing.

8:22
So through that, hopefully we'll start to bring in some of those topics that relate both to sustainable economic and social sustainability there.

8:34
D3 Winds the World, the Big One will take us a little time, but we're hoping to have a more considered approach to how we weave in sustainability there.

8:48
As I said, it's mentioned in a number of the different chapters, but we really want to review the whole qualification in terms of where we mention both climate change and sustainability.

8:59
So that approach feels more logical as students are reading through the book and studying at that unit.

9:07
So those are our current main plans there.

9:11
That's not to say that we might develop more sustainable materials throughout the different units as well.

9:20
And then I think Michelle mentioned earlier that we're currently working on an update to our Level 3 wines.

9:27
So already we've started to weave in again a little bit more sustainable content through the grape growing and wine making chapters there.

9:36
And definitely more detail will follow on that as we get further through the development of that update.

9:49
Thank you, Vicky.

9:51
So as well as embedding more sustainability content into our qualifications over time as we go through those update cycles, we're also looking at other ways that we can talk about this topic and raise awareness.

10:06
And a big part of this is through our webinars.

10:10
So WSCT hosted a three-part Industry Talks Soil to Glass series, which was in collaboration with the Vine Strategy Group chaired by the wonderful Michel Buffard.

10:26
And these, this series was really focused around exploring sustainability challenges, but also looking at different solutions across the industry.

10:37
Each section connected expert voices from across different categories in the industry.

10:43
So wine, spirits and beer to discuss climate action, the climate emergency, and various aspects of sustainability from different angles.

10:57
So just to give you a bit more info on each of the talks over on the next slide.

11:07
Thanks, Vicky.

11:09
Each webinar was kind of featured international panellists from across both different areas of the drinks industry, but also different parts of the world.

11:18
And the first in the series was all about the climate emergency and the global drinks industry.

11:25
So focusing on the urgent need for climate action, highlighting disruptions in raw materials, production, supply chains, and also looking at shifting consumer trends In the second session, this was all about climate action from the ground up and sustainable land use and soil health were really the focus here.

11:47
So we talked about regenerative agriculture, biodiversity, soil stewardship and all of these as kind of strategies for longer term sustainability.

11:59
And then in our third session, this was rethinking the supply chain innovations for a greener future, exploring decarbonisation across packaging, logistics and production with a look at circular economy principles and also considering the role of consumer.

12:17
So kind of consumer driven change, we had really great engagement for the talks.

12:24
So at the last count we had 2229 combined live and on demand views for these sessions and counting and these all these sessions were recorded and are available to watch on demand on the WST YouTube channel.

12:42
So on our global events hub where you can find many other free resources as part of the free webinar enrichment programme that we put on at WST.

12:54
And you are very much as apps welcome and encouraged to share any of these sessions with your students to support their learning journey, not only the Sustainability series, but beyond beyond that as well.

13:15
And now I want to give you a little bit of information about further work we're doing in in sustainability.

13:22
So thinking about our role in continuing to move the sustainability agenda forward, thinking about spreading awareness and continued kind of education.

13:34
We have started a research initiative, again in partnership with the Vine Strategy Group, who we also partnered with on the webinar series that I was just mentioning.

13:44
And our aim is really to explore and understand more around sustainability education needs in the drinks industry.

13:53
And essentially we're listening at the moment.

13:56
We're engaging stakeholders across different drinks categories, different organisations doing different things and of different sizes as well.

14:06
And we are conducting interviews and also looking at organising some focus groups to really have time to have a conversation and understand what the needs of the industry are and how we like as WCT can drive more awareness and impact in this area going forwards.

14:25
Already actually through some of the conversations which are still ongoing, we're hearing a lot of kind of support and alignment around the theme of embedding more content into our existing qualifications.

14:39
And we're having really good feedback on the webinar series that we've already shared earlier this year.

14:57
Brilliant.

14:58
Thank you, Sarah.

15:00
So I haven't seen any questions come up in the Q&A box, but please if you do have any questions, feel free to put them in.

15:16
Yeah.

15:17
And equally, again, if anyone, if anyone would like to share any insights they have from their, perhaps their classroom experience or any teaching experience in person or online around questions that might be coming through from your students about sustainability related topics, We'd really love to hear those.

15:37
And if you don't have anything in mind right now, that's absolutely fine.

15:42
Please do feel free just to reach out to, to us by e-mail and, or via your, your APP development manager.

15:54
And we will definitely take any of that feedback on board.

15:57
I know it in my, my case, when I've been teaching sort of beer courses, quite often found that in, you know, in most sessions at least one question will come up.

16:11
It might be something like how is climate change impacting hop growing?

16:16
Or how it how are extreme weather events affecting the sort of flavour of hops or barley?

16:25
So yeah, we're just very interested to hear any insights that you you would like to share on that either now or as I say, peaceful feed to follow up via your APP development manager or I'll pop my e-mail as well in the chat in case you want to message me directly.

16:51
Great.

16:51
Well, no live questions at the moment.

16:54
So I think we can, it's wrapping up.

17:01
Yeah.

17:01
So thank you everyone for joining us today.

17:06
We're we're really excited about the journey ahead of us and we obviously hope to have a collaborative approach in this and take you with us on that journey.

17:17
So we'll hope you'll be part of shaping the future of sustainability in drinks education with us.

17:25
Thanks, Vicky.

17:26
Thanks everyone for joining.

17:28
Yeah, please don't hesitate to reach out.

17:29
We'd love to hear from you and continue the conversation.

17:33
Thank you so much to everyone for joining.

17:36
And you should have received a feedback poll now, so please do fill that in.

17:42
That's in the polls tab above the chat box.

17:45
We'd really love to hear your feedback on the session.

17:48
And just a reminder that this session is recorded, so it will be available to watch on demand from the programme tab in the lobby.

17:56
Just click on Show Past Sessions if you'd like to rewatch.

18:00
Thanks, Vicky.

18:01
Thanks everyone for joining.
