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MANIFESTO
THE ART OF MIXOLOGY IS ALL ABOUT BALANCE.
A HARMONIOUS MINGLING OF DIFFERENT INGREDIENTS, LIKE OUR 
SIGNATURE BLEND OF SWEET AND BITTER ORANGE PEELS. IT’S A 
POSITIVE PROCESS OF GIVE AND TAKE.

OVER MORE THAN 170 YEARS, COINTREAU’S LEGACY HAS BEEN BUILT 
ON A SIMILAR BALANCE: THE INTERPLAY OF NATURE, DEDICATED 
ENTREPRENEURS, AND THE GENTLE PASSAGE OF TIME.

TO CARRY OUR STORY FORWARD, WE ARE AMPLIFYING THE RESPONSIBLE 
COMMITMENTS GUIDING OUR PRACTICES.

CONTINUED DISCIPLINE AND ACTION WILL TAKE US FROM GOOD TO 
BETTER. WE BELIEVE BALANCED RELATIONSHIPS WITH THE PLANET 
AND OUR PEOPLE ARE KEY TO PRESERVING OUR HOME FOR FUTURE 
GENERATIONS. TO THIS END, WE EMBRACE THE CORE VALUES OF THE 
RÉMY COINTREAU GROUP:

WE PRESERVE TERROIRS.
WE CHERISH PEOPLE.
WE RESPECT TIME.

TODAY, AND FOR TOMORROW, FROM FACTS TO ACTS, WE DISTILL OUR 
A(C)TIONS IN A POSITIVE AND HONEST WAY, DRAWING ON OUR CORE 
VALUES TO IMPLEMENT CHANGE.

TE
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CULTIVATE

CONTRIBUTE

CLEAR

COLLABORATE

CARE

CONCEIVE

CERTIFY

CHERISH

CHOOSE

THE RIGHT ORANGE VARIETIES ENCOURAGING MORE RESPONSIBLE 
AND SUSTAINABLE AGRICULTURAL PRACTICES.

TO OUR PEOPLE’S DEVELOPMENT.

PRACTICES, FROM RESOURCES MANAGEMENT TO TRANSPORTATION.

TO THE PRESERVATION OF BIODIVERSITY, BY INVESTING IN RESEARCH.

WITH CONSUMERS’ NEEDS AND EXPECTATIONS,  
BY ENCOURAGING MORE RESPONSIBLE CONSUMPTION.

MORE SUSTAINABLE PRODUCTS.

OUR PRACTICES AND COMPONENTS, FOR MORE TRANSPARENCY.

OUR PEOPLE, FROM PARTNERS TO EMPLOYEES AND CONSUMERS.

FRENCH AND EUROPEAN PACKAGING COMPONENTS SUPPLIERS.

A   TION
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most celebrated bars, lies a secret – the meticulous 
selection and blending of the sweet and bitter orange 
peel and essence, a meticulous task entrusted to the 
House of Cointreau’s Master Distiller, Carole Quinton.

Conceived in 1885 by the 
creative mind of a visio-
nary, Édouard Cointreau, 

that most cosmopolitan of 
orange liqueurs has endured 
for centuries whilst remaining 
true to itself. Behind its  
highly distinctive character, 
balanced taste and crystalline 
appearance, which have earned 
it pride of place in the world’s 

-50% reduction  
in greenhouse gas 
emissions per bottle

20301

Net Zero emissions² 
greenhouse gas

20501

OUR ENGAGEMENTS
2025
• 100% of orange producers “GlobalG.A.P2” 

or “Rainforest Alliance2” certified
• 20% Alternative cocktail recipes2

• 100% of products eco-designed

1

538
acres of orange groves 

worldwilde

1
exceptional orange 

liqueur, boasting more 
than 40 aromatic notes

19
million bottles produced 

per year

1
single distillery, 

in Angers, France

13,000
tons of oranges used 

each year

THE HOUSE OF COINTREAU IN NUMBERS

1 In line with Rémy Cointreau Group’s objectives
2 Cf lexicon
3 2021/2022 fiscal year

3

OUR ACTIONS, 
FROM THE ORANGE 
GROVE TO THE 
TASTING GLASS
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1 Cf lexicon
2 IWSR 2020/2021

Founded by Adolphe and Édouard-Jean Cointreau in 1849, 
the House of Cointreau was born when the terroir and 
several generations of entrepreneurs came together.  
The excellence of our products would not be possible 
without concrete action in the field of corporate and 
environmental responsibility, from the orange groves  
through to the tasting glass.   

With the 2025 Sustainable Exception plan¹, environmental 
challenges now form the heart of the House’s strategy. 
Closely linked with Rémy Cointreau Group’s sustainable 
development goals¹, this plan is based on three cornerstones: 

preserving terroirs and the biodiversity of natural ecosystems, handing them down to 
future generations by combatting climate change using all the resources available to us, 
and lastly the promotion, across society, of the responsible drinking principle. 

These challenges are a source of inspiration and creativity for our House. They represent 
a sound opportunity to develop and promote the innovations of tomorrow that will 
contribute to the health of our planet and its inhabitants.  

Being a pioneer of cocktail culture and leader in the traditional liqueurs category2 involves 
a certain responsibility. While many measures still need to be implemented, we are 
currently doing all we can to embrace the role that we must play. 

FANNY CHTROMBERG 
International Brand Director

EDITORIAL

OUR ACTIONS, 
FROM THE ORANGE 
GROVE TO THE 
TASTING GLASS
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C H A P T ER  01

PRESERVING  
TERROIRS
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OUR

CHALLENGES

CH A P T ER  01

Our raw material, the orange, grows in a complex 
and subtle ecosystem that we must protect 
in order to ensure the enduring excellence 
of our liqueur. By supporting our sweet and 
bitter orange tree producers, by helping 
them to adopt sustainable practices and by 
encouraging research, we are committed to 
protecting the very essence of our terroirs. 

F OR  170  YE ARS ,  WE  H AV E  BEEN 
CRE AT ING  E XCEP T IONAL  L I QUEURS 

BY  SELEC T ING  FRU I T  OF  T HE 
H IGHES T  QUAL I T Y. 

T ERRO I R S
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We have built a relationship of trust with 
producers who for years have been 
supplying fruit of the highest quality, 

essential for the production of Cointreau  
liqueur. With them, and as a result of the 
Environmental Charter adopted by the House 
of Cointreau, we have started on a journey 
towards agriculture that is even more ethical 
and respectful of the soil. 64% of crops from 
the sweet and bitter orange trees grown for 
the House of Cointreau are now GlobalG.A.P. 
or Rainforest Alliance certified, a fundamental 
measure initiated by Carole Quinton, Master 
Distiller of the House. Our goal for 2025 is to 
be exclusively supplied from certified orange 
groves, i.e. 100% of our oranges.

ENCOURAGING  
MORE  
SUSTAINABLE
FARMING PRACTICES  

BY PROTECTING ITS TERROIRS, 
THE HOUSE OF COINTREAU 

ENSURES THE CONSERVATION  
OF BALANCED SOIL AND 

GUARANTEES THAT THE SWEET 
AND BITTER ORANGE TREES 

NECESSARY FOR THE PRODUCTION 
OF COINTREAU LIQUEUR REMAINS 

HEALTHY, TODAY AND FOR 
FUTURE GENERATIONS.

YOU’RE THE “NOSE” OF THE HOUSE OF COINTREAU. WHAT DOES YOUR 
ROLE INVOLVE?
I have the privilege of preserving Édouard Cointreau’s legacy, whilst preparing for 
the future. I have two very different roles which are both fascinating. The first is as 
“Keeper of the Keys” – I select the highest quality ingredients to create our liqueur, 
paying particular attention to those precious oranges. The second is as the “nose” 
– a little like a parfumier, I ensure the perfect balance of aromas and flavours  
of Cointreau liqueur.

HOW DO YOU GUARANTEE THE QUALITY OF THE FRUIT?
The House of Cointreau’s environmental approach is based on various criteria. 
Firstly, all our producers are subject to audits to ensure the implementation  
of more sustainable and certified agriculture. The aim of certification is to guarantee 
the quality, traceability and safety of the fruit that makes up our raw material.  
The House has also introduced an Agricultural Raw Materials Charter which sets 
out our expectations. Precise specifications are also issued for each orange variety 
(essence and peel), detailing all the physico-chemical parameters required to 
ensure optimum raw materials.

CAROLE QUINTON 
Master Distiller of the House of Cointreau

“ I have the privilege 
of preserving Édouard 
Cointreau’s legacy, whilst 
preparing for the future.” 

T ERRO I R S
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2
The assessment of the genetic diversity of sweet and 
bitter orange trees in order to, firstly, ensure their 
biodiversity, and secondly, identify the varieties most 
suitable for the production of the liqueur and improve 
raw material preparation processes.
This project has been implemented with INRAE1 at its 
research and test site in Corsica. This collaborative 
work is being conducted in particular with a PhD student 
in receipt of a CIFRE1 grant. It involves a CIFRE thesis 
in genetics, biochemistry and citrus fruit physiology, 
called Study into the Genetic and Aromatic Diversity 
of Sweet and Bitter Oranges in Connection with the 
Terroir, started in 2019.

I N  O RD ER  T O  H E L P  P R O T E C T  S WE E T  AND  B I T T E R  O R ANGE  T R E E S ,  T H E  H OUS E  O F  C O I N T R E A U  H A S  C HO S EN  T O  S U P POR T 
R E S E AR CH  T HROUGH  T W O  P ROGRAMS ,  W ORK I NG  A L ONGS I D E  I N T E RN AT I ON A L  P UB L I C  I N S T I T U T E S :

C H A P T ER  01

INNOVATING TO PROVIDE BETTER PROTECTION
“The earliest written record of the orange dates back to Confucius (551-479 BC). It is the “golden fruit” of the Garden of the Hesperides in 
Greek mythology. The Silk and Spice Roads brought the bitter orange to the shores of the Mediterranean in the 10th century, and Christopher 
Columbus introduced it to Haiti before it reached America. In France, Charles VIII’s passion for these orangeries full of sweet oranges which 
adorned the gardens quickly spread across the courts of Europe, where aristocratic adoration turned into widespread popularity. Precious 
citrus fruits became the fashion at banquets and filled the stalls of street markets.  Today, perfumers, food manufacturers and liqueur makers 
rely on this sunshine fruit to extract essences, juices, jams and liqueurs. While ensuring that only peel of the highest quality is used in the 
production of our liqueur is a constant quest for our House, protecting biodiversity and contributing to the health of orange trees is an 
international challenge. Investing in research is therefore fundamental for Cointreau, in order to innovate to protect the terroirs and this 
sun-drenched fruit which has stood the test of time.”

CAROLE QUINTON 
Master Distiller

T E R RO I R S

¹ Cf lexicon

1
Combatting Huanglongbing1 (HLB), or citrus greening disease, 
involving a bacteria carried by an insect, harmless for human.  
A major threat to citrus plantations, the bacteria attacks trees, 
causing early leaf loss, delayed fruit growth and root rot. To date 
there is no treatment. The research programme introduced by 
CIRAD1 in Guadeloupe, is focused on natural techniques (tolerant 
rootstocks, irrigation, soil tillage, etc.) to limit its impact, a programme 
that we jointly finance with the House of Grand Marnier.

“The House of Grand Marnier is pleased to join forces with the House of Cointreau to take part in this 
research programme so that we can work together to develop innovative and reliable solutions to help 
combat citrus greening disease. It is a fine example of working collectively to serve the interests of 
the orange industry and we firmly believe that this collaboration will offer fantastic future prospects 
for our producers.”

PATRICK LÉGER 
Master Blender Grand Marnier
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T ERRO I R SCH A P T ER  01

TERROIRS
IN NUMBERS 64%

OF SWEET AND BITTER ORANGE GROVES 
CERTIFIED (TARGET 100% BY 2025)

2
RESEARCH PROGRAMS WITH INTERNATIONAL 
PUBLIC INSTITUTES TO CONTRIBUTE TO THE 
PRESERVATION OF THE SWEET AND BITTER 
ORANGE TREES

* 2022 figures

* 
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C H A P T ER  02

RESPECTING  
THE VALUE OF TIME



1212

OUR

CHALLENGES

CH A P T ER  02

¹ Cf lexicon

T IME

Time is needed to ensure that the sun-drenched oranges reach their full 
potential, then comes the time for the peel to be dried, and lastly the time 
for distillation to extract the heart of the liqueur.
For more than 170 years, the House of Cointreau’s expertise has been handed 
down from one generation to the next. This heritage requires us to set an 
example – in protecting natural resources and in combatting climate change 
with an ongoing reduction in greenhouse gas emissions. We undertake our 
actions at three levels based on the principle of circular economy1 – reduce, 
reuse and recycle. Using the sum of these measures, we want to contribute 
to the targets set by Rémy Cointreau Group to reduce carbon emissions per 
bottle by 50% by 2030 and achieve net zero carbon by 2050.

T IME  F ORMS  PAR T  OF 
BO TH  THE  HOUSE  OF 

CO IN TRE AU ’ S  EP I C  TALE 
AND  THE  CRE AT ION  OF  T HE 

EPON YMOUS  L I QUEUR . 

“Sustainable development provides meaning for the House of Cointreau, 
which continues to remain attentive to the changing needs of our society. 
We endeavour to think of our environmental challenges as a source of 
inspiration and creativity, which provides us all with a genuine opportunity 
to develop the innovations of the future.”

MURIEL GUÉLY
Research & Development Director



CH A P T ER  02 T IME

PROTECTING WATER RESOURCES 

Various initiatives have been implemented at the 
Angers distillery to optimise the use of water, a 
priceless and fragile resource. Since 1997, water 
consumption has been reduced by 45%1.  At that time, 
1.8 litres of water was needed to produce 1 liter  
of liqueur; today, the ratio is 1 liter of water for 1 liter 
of liqueur.

In addition, wastewater from the production site is 
pre-treated onsite before being sent to the treatment 
plant managed by Angers Loire Métropole council.

CHOOSING RENEWABLE ENERGY 

Since 2017, our Angers site has functioned entirely 
using green electricity, and since 2021 the gas boilers 
used for distillation have been fuelled by biogas 
derived from anaerobic digestion. Opting for renewable 
energy has enabled us to reduce our CO2 emissions 
in our bottling and distillation operations by almost 
90% since that time.

SORTING AND RECYCLING OUR WASTE 

100% of waste (glass, cardboard, wood and plastic) 
produced each year at the Angers site is now sorted 
and recycled with 97% of materials recycled and 3% 
used in energy production. 

In terms of the fruit, we collect the peel, 60% of which 
is now recycled by our partners to produce orange 
juice and candied fruit. It can also be turned into 
animal feed. All the peel used during distillation is 
composted.

Lastly, a proportion of the terpenes2 – the molecules 
with fragrant properties present in orange essence 
– are re-used by the perfume industry.

TRANSPORTATION WITH FEWER GHG3 EMISSIONS

The carbon assessment conducted in 2020/2021 by Rémy 
Cointreau Group established that 20% of greenhouse 
gas emissions of the House of Cointreau relate to the 
transportation of raw materials to the distillery and 
bottles to consumers.

The House now systematically opts for the lowest impact 
transport options – maritime transport, followed by rail, 
and lastly road transport, with air transport eliminated.

In parallel, the House continues to research and support 
innovative alternatives, such as the low carbon maritime 
transport service with hybrid cargo which, by 2024, will 
connect France to the United States. Lastly, local supply 
chains are prioritised – for example, glass bottles and 
crates for transportation are provided by suppliers based 
in France. 

1  Excluding process water (water used in industrial plants for the 
operation of a process or the manufacture of a product.)

2 Cf lexicon
3 Greenhouse gases 13
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THE COINTREAU 
L’UNIQUE BOTTLE:  
ADDRESSING A 
TECHNICAL CHALLENGE

CH A P T ER  02

    

   t is a major factor in the reduction of greenhouse gas emissions.
     

Around 19 million amber glass bottles are produced each year by our 
longstanding glassmaker partnerto contain our liqueur. They have been 
eco-designed using two thirds recycled glass, which is a genuine technical 
challenge given the limited availability of recycled glass in France.  

Research is ongoing to find solutions that will help increase this percentage 
whilst simultaneously reducing the weight of our bottles, which is already 
optimised to the limit. The weight of the new Cointreau L’Unique bottle, 
launched globally in 2022, remains unchanged despite its longer neck.

In addition, we prioritise the use of mono-materials to facilitate recycling 
and have stopped using secondary packaging around bottles.

New avenues are currently under consideration. 
 

T IME

I



* 2021/2022 figures 15

T IMECH A P T ER  02

TIME 
IN NUMBERS 100%

OF OUR ANNUAL WASTE IS RECYCLED

100%
OF RENEWABLE ENERGY (BIOGAS DERIVED FROM
ANAEROBIC DIGESTION, GREEN ELECTRICITY) 
POWERING THE ANGERS DISTILLERY.

100%
OF PEEL USED DURING DISTILLATION 
IS REPURPOSED

45%
REDUCTION IN WATER USED IN THE PRODUCTION
OF OUR LIQUEUR SINCE 1997

* 
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COMMITTING 
TO PEOPLE

CH A P T ER  03
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OUR

CHALLENGES

CH A P T ER  03 P EOP L E

It values and encourages those whose role 
is to promote a virtuous and responsible 
vision of their industry, and it relies on long-
term partnerships and relationships with 
its employees, customers and suppliers.

THE  HOUSE  OF  CO IN TRE AU  
I S  BU I LT  ON  RESPEC T  F OR  THE 

CONTR IBU T IONS  AND  E XPER T I SE  
O F  T HE  MEN  AND  WOMEN  WHO 

BR ING  I T  T O  L I F E . 
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CH A P T ER  03

HE AD  TO  CO IN TRE AU .COM  
T O  D I S COV ER  ALL  OUR  

A LT ERNAT I V E  COCK TA I L  REC I P ES

PROMOTING RESPONSIBLE DRINKING

The House of Cointreau is committed to promoting  
responsible and moderate consumption through positive 
and respectful education. Since 2022, it has updated its 
selection of recipes to create a new category called  
Alternative cocktails, which means recipes with an  
alcohol content below or equal to 8% and whose ingredients 
do not exceed a combined equivalent of 25ml of 40% alcohol  
per glass. 

Alternative cocktails now make up 10% of our cocktail  
menu, and with the support of the international bartender  
community, we aim to increase this to 20% by 2025. 

This initiative has become an opportunity for fantastic 
creative explorations, based on both the development  
of new recipes and the reinterpretation of the great  
classics. Moreover, numerous techniques for recovering  
and reusing ingredients are shared with consumers  
and professionals alike. We believe that education is  
a key element for sharing responsible best practices  
accessible to all.

P EOP L E

http://www.cointreau.com/fr/fr/ 
https://www.cointreau.com/int/en/cocktails/categories/top-alternative-cocktails


HOMME S
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CH A P T ER  03

R.E.S.P.E.C.T:  
THE BIRTH  
OF A RITUAL 

In 2021, the Rémy Cointreau  
Group imagined for its employees  
a responsible consumption ritual in  
7 steps, called R.E.S.P.E.C.T.

R
E
S 

P
E
C
T

EADY :  G E T  R E AD Y,  B Y  D R I NK I NG  WAT ER

 AT :  E AT  B E F OR E  AND  DUR I NG  T H E  TA S T I NG 

 N JO Y :  ENJOY RESPONSIBLY : CHECK YOUR L IMITS 
THANKS TO THE AVAILABLE APPS OR A BREATH TEST

 A P TA I N :  B E  T H E  C A P TA I N  B Y  MAK I NG  S UR E  Y OUR 
F R I E NDS  A R E  C E L E BRAT I NG  R E S PONS I B LY  T O O

IME :  TA K E  Y OUR  T IME

A US E :  P A U S E  B Y  D R I NK I NG  WAT ER  B E F OR E  
A  S E C OND  G L A S S  O F  A L C OHO L 

I P :  SME L L  AND  S I P  S L O WLY

“ The way people  
drink is changing.” 

“The way people drink is changing. They are increasingly mindful of their alcohol intake 
and many are seeking alternatives so that they can drink less but better. As a pioneer of 
cocktail culture, it is essential that the House of Cointreau listens to their needs. As 
such, we have reviewed our entire cocktail range to include alternative recipes, whose 
ingredients come from the same country as their creator. This initiative has of fered the 
opportunity for fantastic creative explorations by and for bar tenders, based on both the 
development of new recipes and the reinterpretation of the great classics.”

ALFRED COINTREAU 
6th generation of the Cointreau family

P E OP L E
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CH A P T ER  03 P EOP L E

* 2022 figures

PEOPLE
IN NUMBERS

20%
OF ALTERNATIVE COCKTAIL RECIPES BY 2025

OF RECIPES BELONG TO THE ALTERNATIVE
COCKTAILS CATEGORY 

10%* 
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A SOURCE OF 
INSPIRATION AND 
REINVENTION...

Working collaboratively with Rémy Cointreau 
Group and our stakeholders, we are 
committed to a process of continued 
improvement, where every step we take 
is driven by action and the search for 
meaning. These challenges are a source 
of pure inspiration and creativity, offering 
the opportunity to develop the innovations 
of tomorrow, whilst simultaneously 
preserving the quality of our terroirs by 
respecting the values of our heritage 
through time, and by engaging with – and 
for – the women and men who are the 
beating heart of our House.

ENV IRONMENTAL  CHALLENGES  
ARE  A  GLOBAL  RE AL I T Y. 
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 The gas boilers at the Angers distillery 

are fuelled with biogas derived from 

anaerobic digestion1.

B IOG AS

2021

Launch of the Alternative 

cocktail1 category.

2022
 Rémy Cointreau is the 1st wine 

and spirits group to commit to 

carbon neutrality (reforestation 

and financing of renewable energy 

projects) until it achieves its goal of 

net zero carbon1 emissions in 2050.
 Of orange producers are  

GlobalG.A.P1 or Rainforest Alliance1 

certified.

2021

64%

2022

 Launch of the “2025 Sustainable 

Exception1” plan by Rémy Cointreau 

Group: the House of Cointreau 

commits to the preservation  

of terroirs and responsible drinking.

2020

SUS TA INABLE
Use of plastic in promotional  

items ceases.

2019
 The Carbon Disclosure Project1 

(CDP) awards Rémy Cointreau Group 

“Leadership” status in relation  

to the climate with an A- rating.

2020

Auditing of orange producers  
begins for Maison Cointreau.

Commitment of the Rémy Cointreau 
Group to Act4Nature1.

2018

1 Cf lexicon

Creation of the House of Cointreau by 
Adolphe and Édouard-Jean Cointreau, 
then confectioner and liqueur maker. 

Birth of Édouard Cointreau.

1849
É d o u a rd  C o i n t r e a u  j o i n s  

t h e  f a m i l y  b u s i n e s s  w h e r e  

h e  c r e a t e s  h i s  t r i p l e  s e c,  

n o w  a n  o r a n g e  l i q u e u r.

1875
The House of Cointreau’s 

square bottle is patented by the 

Commercial Court of Angers.

1885 The first processes to improve 

water usage at the Angers distillery 

are introduced.

1997

A n g e r s  s i t e  i s  a w a rd e d 

I S O 1 1 4 0 0 1  c e r t i f i c a t i o n 

( r e l a t i n g  t o  e n v i ro n m e n t a l 

m a n a g e m e n t ).

2001 Rémy Cointreau Group  

joins the United Nations  

Global Compact1.

2003
Rémy Cointreau Group joins  

the Sedex1 (Supplier Ethical  

Data Exchange) platform.

2016

The Angers distillery is  

powered by green electricity1.

2017

KEY DATES
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ACT4NATURE

Voluntary commitment initiative in favor of biodiversity aimed 
at French international companies.

ALTERNATIVE COCKTAILS

Cocktails with an alcohol content below or equal to 8% and 
whose ingredients do not exceed a combined equivalent of 
25ml of 40% alcohol per glass.

ANAEROBIC DIGESTION (METHANIZATION)

Sequence of processes by which microorganisms break down 
biodegradable material in the absence of oxygen.

ECO-CONCEPTION

Approach that takes into account environmental impacts in 
the design and development of the product and integrates 
environmental aspects throughout its life cycle.

HUANGLONGBING (HLB)

Citrus greening disease or Huanglongbing (HLB) in Chinese, 
is a bacterial disease of citrus fruit widespread in Asia, Africa 
and South America. Harmless to humans, it attacks all citrus 
species, weakening the tree and eventually causing its death. 

INRAE

Public research institute working towards the coherent and 
sustainable development of agriculture, food and the 
environment.

In Corsica, INRAE coupled with CIRAD represents one of the 
most important centres of expertise on citrus fruits in the 
world. It is home to more than 1000 varieties of citrus, grown 
onsite and studied by researchers from both organisations 
who work collaboratively.

ISO STANDARDS

These refer to a set of standards comparable to a formula 
that details the best way of doing something. There are a 
great many of them, including those on quality management 
(ISO 9000s) in order to work more effectively and limit 
defective products; on environmental management (ISO 
14000s) to reduce environmental impacts, limit waste and 
adopt a more sustainable approach; and lastly those on 
health & safety (including ISO 22000 s on food safety 
management).  For several years, Cointreau has been renewing 
its Quality, Environment and Food Safety certifications (ISO 
9001, ISO 14001 and ISO 22001). 

RAINFOREST ALLIANCE

A international non-governemental organization (NGO) whose 
mission is to create a more sustainable world by using social 
and market forces to protect nature and improve the lives 
of farmers and forest communities.

GLOBAL COMPACT

A non-binding United Nations pact to encourage businesses 
and firms worldwide to adopt sustainable and socially 
responsible policies, and to report on their implementation. 
The UN Global Compact is a principle-based framework for 
businesses, stating ten principles in the areas of human 
rights, labor, the environment and anti-corruption. 

GLOBALG.A.P.

GLOBALG.A.P. (Global Good Agricultural Practice) is an 
international organisation with a key objective – safe and 
sustainable farming throughout the world. It defines voluntary 
standards for the certification of agricultural products 
worldwide. More and more producers, suppliers and buyers 
are harmonising their own certification standards in order 
to match them. By complying with GLOBALG.A.P. standards, 
producers can sell their products locally and globally. 
GLOBALG.A.P. certification therefore offers producers the 
option of entering international markets. The main GLOBALG.A.P. 
standard, The Integrated Farm Assurance Standard, applies 
to three areas: crops (food, also encompassing flowers and 
ornamental plants), livestock and aquaculture.

GREEN ELECTRICITY

Electricity from renewable sources (hydraulic, wind, solar).

CARBON DISCLOSURE PROJECT (CDP)

The CDP is an international not-for-profit organisation 
which manages the largest  global  database on the 
environmental performance of companies and cities. It 
encourages investors, companies and cities to take measures 
to build a truly sustainable economy by recording their 
impact on the environment.  The CDP focuses on three main 
areas: climate, water and forests.

CIRAD

French agricultural research and cooperation body working 
for the sustainable development of tropical and Mediterranean 
regions.

CIRCULAR ECONOMY

The circular economy is a new business model that involves 
the concepts of the green economy, efficiency in use and 
design, efficiency in performance and industrial ecology. 
Its objective is to move away from the notion of waste to 
producing goods and services whilst significantly limiting 
the consumption and wastage of raw materials and non-
renewable energy sources.

CIFRE

Conventions Industrielles de Formation par la Recherche 
– Industrial Agreements for Training through Research. 
Strengthens dialogue between public research laboratories 
and socio-economic stakeholders, promotes the recruitment 
of doctors by companies and supports the innovation process 
of businesses established in France. CIFRE is financed by 
the French Ministry of Higher Education, Research and 
Innovation.
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ZERO NET CARBON

Trajectory of companies to contribute to the carbon neutrality 
of their footprint. The carbon footprint is a measure of the 
greenhouse gas emissions emitted by an activity, person, group 
or organization, through its consumption of energy and raw 
materials. The emission factors associated with energy sources 
essentially correspond to CO2 emissions. They are generally 
expressed in grams of CO2 equivalent per kilowatt-hour.

2025 SUSTAINABLE EXCEPTION PLAN

Having affirmed its values (Terroirs, People, Time and 
Exception) in 2016, Rémy Cointreau Group now wants to 
embody them through a real plan for responsible growth. 
The key elements of the “2025 Sustainable Exception” plan 
are sustainable farming, reducing carbon emissions, and 
eco-design. The targets are clear – by 2025, guaranteeing 
sustainable agriculture for all terroirs that enable the 
production of our spirits, targeting 100% eco-design for 
our packaging, and gradually reducing our carbon emissions 
by 25%, aligning ourselves with the global target of “Net 
Zero” by 2050.

SDGS (SUSTAINABLE DEVELOPMENT GOALS)

These are the 17 Sustainable Development Goals related 
to the 2030 Agenda action plan introduced by the United 
Nations Development Programme for People, Planet and 
Prosperity. These sustainable development goals set out 
the steps to be taken to ensure a better and more sustainable 
future for all. They address global challenges, notably those 
related to poverty, inequality, climate action, environmental 
degradation, prosperity, peace and justice.

SEDEX

Collaborative platform for sharing responsible sourcing data 
relating to supply chains, used by more than 50,000 members 
in more than 150 countries. Tens of thousands of companies 
use Sedex to manage their performance in relation to labour 
law, health & safety, the environment and business ethics. 

TERPENES

Terpenes are by-products obtained when the distillate rests, 
prior to the final Cointreau blend. They are a delicate waste 
product that Cointreau sorts and sells to the perfume and 
cosmetics industry. Once processed, these terpenes can 
be found in many everyday beauty products, including soap.
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https://www.cointreau.com/int/en/
https://www.instagram.com/cointreau.fr/
https://www.instagram.com/cointreau/
https://www.facebook.com/CointreauFR/
https://www.facebook.com/Cointreau/

