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The CEntour project
CEnTOUR – Circular Economy
in Tourism – aims to foster
innovative circular solutions in
the tourism sector through
transnational cooperation and
knowledge transfer, by focusing
on SMEs and their local value
chains.

The objectives of CEnTOUR are the following:
o Build capacity and transfer knowledge on sustainability and circularity in the tourism
sector for SMEs.
o Accelerate the transition process of SMEs by boosting their capacity to uptake
sustainable and circular solutions, through individual and collective coaching aiming a
developing innovative strategies for new products, services and business models,
focused on circular principles.
o Run pilot tests to implement circular solutions.
o Bridge circular action plans with environmental certification schemes (Ecolabel or
EMAS).
o Create a network of practitioners who can collaborate on CE support schemes for
SMEs in the tourism sector.
o Promote the exchange of good practices and results at EU level.

•
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About the Handbook
The concept of Circular Economy has
recently received increased attention
among policymakers, business CEOs
and other stakeholders worldwide.
Many companies, specifically in the
manufacturing sector, are now taking
important steps to depart from a linear
way of thinking to become more
circular - keep products and materials
in use, design out waste and pollution
and regenerate local ecosystems.

The tourism industry is a key economic
sector in the European Union contributing
to 10.4% of its GDP and employing more
than 27 million people. It is however still
operating in a linear model, generating high
level of waste and Co2 emissions. A key
challenge for tourism operators is to
provide on one hand highly memorable
experiences to their customers, while on
the other hand drastically reducing the
overall environmental impact of their day to
day activities. At the same time, the industry
needs to keep on innovating with new
services and products in order to create
additional customer value and differentiate
on the market. The circular economy, as a
holistic concept and a pathway to achieve
the sustainable development goals, provides
a promising avenue to meet these pressing
challenges.

How can tourism providers take concrete
actions towards circularity?
This handbook aims to provide a set of
inspiring initiatives from the different actors
part of the tourism ecosystem.

•
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Part 1: INTRODUCTION

Part 1
In this
introductory
section, you will
discover:

1. What is circular economy?
2. Why is it relevant for the tourism
sector
3. Why we need inspiration to engage
in the transition

•
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What is Circular Economy?
A circular economy is a systemic
approach to economic
development designed to benefit
businesses, society, and the
environment. In contrast to the
‘take-make-waste’ linear model, a
circular economy is regenerative
by design and aims to gradually
decouple growth from the
consumption of finite resources.
In a circular economy economic
activity builds and rebuilds overall
system health.

The concept recognises the
importance of the economy
needing to work effectively at all
scales – for big and small
businesses, for organisations and
individuals, globally and locally.
It is based on three principles:

ü Design out waste and pollution
ü Keep products and materials in
use
ü Regenerate natural systems

Source: Ellen MacArthur Foundation

•
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Why is it relevant for the tourism sector?
Tourism is not only an economic
activity, as tourist destinations
offer so much more than just
products and services - it is the
whole system of nature, cultures,
and history that makes a
destination different and
competitive.
Tourism is a means for local
prosperity, and seen through the
lenses of the sustainable
development, it has to respect
both local people and the
traveller, cultural heritage and the
environment.

In order to reach the targets of
the 2030 Agenda for Sustainable
Development, and make a
significant shift towards truly
sustainable tourism, we should
recover value in resources again.
Creating further value from
existing products as long as
possible and turning them into
new resources lies at the core of
the circular economy.
It can not only generate multiple
savings, but also create a new
relationship with the increasing
amount of conscious and green
minded customers.

It is now time the tourism
industry starts to think about
innovative ways to embrace the
economy of the future with
transformative business models
and novel ways to consume
products, services and
experiences and actively be part
of a circular society.

•
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Why we need inspiration for the transition?
An important component in the
future transition of circular
tourism is awareness rising.
Today, more and more hotels,
camping and tour operators are
experimenting with new circular
practices. Yet those new
practices are not yet well known
or shared throughout the
industry
Some initiatives focus on waste
and resource management
tackling specific challenges (food
waste, water, energy), while
others create new business or
marketing opportunities by
collaborating in cross sectoral
approaches.

By understanding the challenges
faced by the industry and
developing insights on the
emerging solutions being tested
locally by tourist operators, we
can start creating a shared
understanding of the possibilities
offered by circular economy in
the sector.
These best practices can be a
starting point to discuss what can
be done in your organisation, and
engage your staff and customers
on the transition to a circular
tourism economy.

•
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Part 2: METHODOLOGY

Part 2
In this section,
you will
discover:

1. How we categorised our
best practices
2. How we selected our best
practices

11
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How did we categorise our best practices?
We categorised our best practices according to three circular principles

Design out waste and pollution A circular
economy reveals and designs out the
negative impacts of economic activity that
cause damage to human health and natural
systems, such as Co2 emissions, hazardous
substances, non recyclable materials.

Keep products and material in use:
Products and materials must be kept in
the economy for as long as possible. By
designing and using products and
components so that they can be reused,
repaired and remanufactured.

Regenerate natural systems In nature, there is no concept
of waste. Everything is food for something else. Instead of
simply trying to do less harm, we should aim to do good.
By returning valuable nutrients to the soil and other
ecosystems, we can enhance our natural resources. But
also by stopping using non renewable resources, or by
actively act as a earth steward.

•
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How did we categorise our best practices?
Each best practice is also classified according to the R it aims to achieve:
REFUSE: Sustainability
defines refuse as refusing to
accept or support products or
suppliers that harm the
environment. it can also be about
focusing on sufficiency and
develop services that do not
need aditional resources.
REDESIGN/RETHINK: Step back
and rethink how you view the
use of natural resources in your
activity.
RELOCATE: Invest in products
and services produced and
developed locally.

REPLACE: Switch to products or
services that have better energy
and resource efficiency.
REDUCE: Reduce the use of
harmful, wasteful, and nonrecyclable products in your
operations. Reducing
dependency on these kinds of
products results in less waste
materials ending up in landfill and
the associated negative
environmental impacts.
REUSE: In an effort to reduce
waste, reuse items throughout
your organization instead of
buying new ones.

REPURPOSE/REPAIR: Before
disposing of an item, consider the
ways in which it could be
repurposed or repaired or given
to somebody else.
RECYCLE: if you can’t apply any
other R, recycling is the most
environmentally friendly waste
disposal method.
RESTORE/REGENERATE:
Actively engage in improving the
state of the environment you are
placed in.

13
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How did we select our best practices?
Best practices were identified
through data collection amongst
existing circular economy
databases, national and EU
reports on circular economy in
the tourism industry. Special
attention was also placed to
awarded initiatives at EU and
national level.

The initial search of best
practices was also filtered to
represent a balance between the
three different circular principles
and the various circular strategies
applied. Finally we aimed at
providing examples representing
the different groups of
stakeholders part of the tourism
ecosystem: accommodations,
tour operators. etc…

•
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Part 3: BEST PRACTICES

Part 3
In this section,
you will
discover our
selection of
circular best
practices,
classified
according to
three principles:

1. Design out waste and
pollution
2. Keep materials and products
in use
3. Regenerate natural systems

15
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1. DESIGN OUT
WASTE AND
POLLUTION

Overview of cases

•
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Recycling soap at
Manotel

CONTEXT AND OBJECTIVE

DESCRIPTION OF INITIATIVE

QUICK FACTS

Soaps are used in large quantity in hotel rooms.
However they are rarely used entirely and end up
being wasted.
The initiative aims to collect used soaps from Manotel
hotel chain’s six establishments and recycle them
with a view to redistributing them free of charge to
humanitarian associations. Entirely not-for-profit,
Youth for Soap brings together many partners from
different areas - schools, businesses and social
organizations - around the common goal of
sustainable development..

The Manotel Hotel Group, the Fondation Ensemble and the Espace
Entreprise are launching a unique initiative to recycle used soap
from the Geneva-based hotel chain. While Commercial Business
trainees are in charge of the logistical side of the project, the soap
recycling is done by people living with intellectual disabilities.

• Organisation: Manotel

The manufacturing process, made possible thanks to Manotel Group
having purchased a specialized machine, was set up with the help of
the Chemistry department at the University of Applied Sciences in
Engineering and Architecture (HEIA) in Fribourg. Amicolab SA - a
private and accredited laboratory specialized in microbiological
analyses and hygiene consulting - carries out analyses free of charge,
certifying the soaps’ quality.

• Circular principle: Design
out waste and pollution

IMPACT

• Country: Switzerland
• Type of provider: hotel

•Focus: recycle
• Keywords: #soap #waste
#collaboration

The soaps are also transported in an environmentally friendly way
thanks to the bike deliverymen from the ‘Caddie Service’ association.

The project enables the recycling of up to one
tonne of soap per year.

MORE INFO
Youth For Soap

Tackling food waste
at Novotel Warsaw
Centrum

CONTEXT AND OBJECTIVE

DESCRIPTION OF INITIATIVE

QUICK FACTS

Aware of the fact that the restaurant business is
wasting approx. 25% of the food its buying,
AccorHotels Eastern Europe regional leaders decided
to improve the hotels’ performances with smart
initiatives that reduce food waste combing digital,
human factor & circular economy.

The AccorHotels Eastern Europe & Novotel Warsaw Centrum (more
than 700 rooms) managers decided to invest time & energy into
raising employees’ awareness – through presentations, workshops,
KPIs to increase staff engagement. The second stage of the project
was focused on the Kitchen team essentially and inviting an external
digital solution provider to support the change. Thanks, to the
regular weighing - sustained by an external digital system, proper
monitoring & analysis of source of waste was quickly visible and an
accurate but complex action plan was applied covering such areas
like orders-deliveries, storage, preparation in the kitchens, buffets,
plating, communication to the staff and guests.

• Organisation: Novotel

IMPACT
Within 3 months, a -30% reduction target was
overcome. Today, food waste by value is down over
80% from the starting point (June 2016). The yearly
savings amounted to EUR 28 580 keeping at the
same time the quality of the service at Novotel
Warsaw Centrum at very high level and
lowering environmental impacts.

A unique mix of digital & human engagement gave instant,
impressive results. It was learned that an average of 700 kg of food
was being wasted every week. In terms of internal communication,
Novotel Warsaw Centrum has been welcoming in April & May 2017,
in total 70 employees from support office & other hotels in order to
inspire the rest of AccorHotels network in Eastern Europe to fight
with food waste.

• City: Warsaw
• Type of provider: Hotel
• Circular principle: Design
out waste and pollution
•Focus: Reduce
• Keywords: #food #waste
#engagement

MORE INFO
Access the full case study
here

Banning plastic
straws at hotel
Metropole

CONTEXT AND OBJECTIVE

DESCRIPTION OF INITIATIVE

QUICK FACTS

Over 10 years ago, the Hotel Metropole Monte-Carlo
adopted the "Green Attitude" towards sustainable
development to reduce its impact on the planet and
preserve biodiversity: selective sorting, recycling,
savings in water and energy, fauna and flora
protection, green purchasing, environmental
certifications, a "green committee", humanitarian
actions… Many activities in the interest of ecology
have been undertaken.

Deeply committed to the protection of the planet, the Hotel
Metropole Monte-Carlo thus owed it to itself to set an example and
became in June 2018 the first 5 star hotel in the Principality of
Monaco to ban plastic straws from all 7 food and beverage outlets,
inspired by Joël Robuchon.

• Organisation: Hôtel
Metropole

There remained a sizable subject that needed to be
addressed: plastic straws

The staff members are all very implicated and involved in this drastic
decision and agreed to participate in an institutional footage that
was shared in all our social medias.

For clients still wanting to use them, a qualitative alternative has
been provided: straws made of corn starch, 100% biodegradable and
serve one biodegradable straw per cocktail instead of two.

• City: Monte Carlo
• Type of provider: Hotel
• Circular principle: Design
out waste and pollution
•Focus: Refuse
• Keywords: #plastic
#biodegradable

IMPACT
The daily average plastic straw consumption was
400 in 2017.
From the banishment in June to September 2018,
an average of 104 “biodegradable” straws per day
were used, thus a reduction of 73,5 %.

MORE INFO
The hunt for plastic straws

Reducing biowaste
at Intercontinental
Paris

CONTEXT AND OBJECTIVE

DESCRIPTION OF INITIATIVE

QUICK FACTS

With 79 other participants, the InterContinental Paris
Le Grand is taking part in the pilot project, launched
by the Synhorcat and run by the Moulinot company.
The aim of the pilot project is to determine the keys
to the successful implementation of sorting,
collection and treatment of bio-waste.

The project involves evaluating the efficiency and the possibility of
organizing sorting in the premises, calibrating the level of
performance to be achieved for the removal of bio-waste, acting on
food losses and waste, contribute to the training of the entire hotel
and restaurant industry, and communicate on the industry's
commitment to the circular economy.

• Organisation:
Intercontinental

The quantitative objective is set: to collect 200 tonnes of bio waste
in 6 months.

• Circular principle: Design
out waste and pollution

This involved raising the awareness of all departments in contact
with bio-waste (mainly Kitchens and Stewarding), and supporting
them in setting up procedures and new equipment. Employees have
received training to sort organic waste from non-recyclable waste
using this method. Transparent plastic bags are distributed to the
employees to collect organic waste in the establishment. Once filled,
simply place them in the bins reserved for bio waste. Returns are
systematically put in the bags provided for recycling. Once the waste
is sorted on site and placed in the bags provided for this purpose, it
is checked and weighed by the Moulinot company.

•Focus: Reduce

IMPACT
Since September 2014, the InterContinental Paris
Le Grand has enabled the recovery of 80 tonnes of
bio-waste, ie the creation of 76,000 kg of fertilizer,
28,000 KWH of electricity, and 28,000 KWH of heat.

• City: Paris
• Type of provider: Hotel

• Keywords: #food waste

MORE INFO
Access the full case study
(French)

Neya hotel:
Sustainability in the
heart of Lisboa

CONTEXT AND OBJECTIVE

DESCRIPTION OF INITIATIVE

QUICK FACTS

NEYA Lisboa Hotel combines the excellence of its
services to an active contribution to sustainable
tourism, through a concept of sustainability that
covers the three pillars - environmental, economic
and social.
Since opening in 2011 - International Year of Forests,
all the hotel's activity is based on an efficient
resources management plan and responsible business
practices, allowing it to have, nowadays, a reference
position in the sustainable tourism sector in Portugal.

The concept of environmental sustainability, was present from
ideation phase, with the rehabilitation of a degraded building,
reducing the environmental impact in terms of construction and
contribute to urban regeneration, revitalizing the heart of the city. In
the construction phase the choice of materials and equipment,
preferably of Portuguese origin and solutions that boost energy
efficiency and reducing the carbon footprint. In the hotel
maintenance are taken all measures in order to achieve the
optimization of energy and water consumption, proven to be a
sustainable hotel at this level.

• Organisation: Neya

At social responsibility, NEYA Lisboa Hotel has an active, positive and
responsible in the community by channeling available resources
within our business structure to help. Thus, it has already
established several protocols with some charities in order to
consolidate the work in collaboration with those who contribute
actively to make a difference in society.

• Keywords: #energy
#building #CSR

IMPACT

• City: Lisboa
• Type of provider: Hotel
• Circular principle: Design
out waste and pollution
•Focus: Reduce

With the Ecomeeting initiative, NEYA Lisboa Hotel
aims to help preserve the environment by reducing
its ecological footprint as well as helping others to
reduce their own, contributing to a sustainable
future.

MORE INFO
NEYA Lisboa Hotel
initiatives

Natural is the new
white: eco linen at
AccorHotels

CONTEXT AND OBJECTIVE

DESCRIPTION OF INITIATIVE

QUICK FACTS

AccorHotels has introduced a major innovation in the
hospitality sector with the large scale switch for nonchemically bleached bed and bath linen in its midscale
and economy hotels in Europe (Novotel, Mercure,
ibis, ibis Styles and ibis budget).

Upstream, a design and manufacture phase of this new linen made
in close collaboration between AccorHotels and its longlasting textile
partners, Standard Textile and Tissage Mouline.
During the fabric finishing process, this bed- and bath linen is not
bleached in the traditional chemical way, using whitening agents
such as peroxide, acid or optical brighteners. The impurities in the
cotton are smoothly removed in a more eco-friendly way through a
natural enzymes treatment.
So, the natural color of cotton is preserved, and the new linen is
visually recognizable through its original ecru color, which
furthermore contributes to a cosy atmosphere in the room.

• Organisation: AccorHotels

IMPACT
During the usage phase, the removal of bleaching
agents from the detergents used will lead to a
reduction in many impacts, notably water
consumption and aquatic ecotoxicity.

In parallel, for towels, AccorHotels and its partner Standard Textile
developed an innovative perfecting technology Elevation that
involves concentrating the bulk of the material in the center of the
towel and helps optimize the weight of the product with the same
quality in use for guest.

• City: Global
• Type of provider: Hotel
• Circular principle: Design
out waste and pollution
•Focus: Refuse, Reduce
• Keywords: #bed and bath
linen

AccorHotels is working with its laundry partners in Europe to involve
them in a joint discussion on the reorganization of their processes.

MORE INFO
Read the press reviews

Energy &
water consumption savings
to hire new staff

CONTEXT AND OBJECTIVE
This 4 star campsite covers more than 10 hectares
and offers an accommodation capacity of 247
camping places and 180 mobile-homes.
Concerned to maintain a balance between high
quality hospitality, recreational activity, economic
activity and respect for nature, the campsite decided
to put in place an action plan to be Ecolabel certified
in 2009.

IMPACT
For the 2009 to 2017 period :
Switch to 100% renewable energy for electricity
Reduction in energy consumption of 12.5% corresponding to one year in eight free
Reduction of water consumption of 18950 l equivalent of 524 tankers or 66000€
Reduction of waste production of 215120kg
corresponding to a saving of about 60000€
60% of waste are recovered

DESCRIPTION OF INITIATIVE
Planed beginning of 2019, the Ecolabel has been obtained in July
2009 after a certification audit.
The owner was deeply involved from the start of the campsite
inception. 2 full time people from the staff are totally committed to
the care and the maintenance of environmental actions. The team
and the customers are sensitized.
The following actions were completed the first year in order to
comply with the specifications of the Ecolabel :
• Implementation of water saving tap : 1 000 €
• Setting up new light bulbs : 2 000 €
• Introduction of stones in the toilet flushing to spare water by
reducing water volume : 0 €
• Setting up of rainwater collection pits : 1 000 €
• 2 month waged human capital : 2 500 €
• The other significant action was the implementation of a
selective waste sorting place : 28000€ (2016)

QUICK FACTS
• Organisation: Camping
Blue Ocean – family-owned
• City: Ondres
• Type of provider: Campsite
• Circular principle: Design
out waste and pollution
•Focus: Reduce
• Keywords: #label

Comfort and quality of customers stays were improved : noise
decrease thanks to restriction of motorized vehicles circulation (an
electric car is available for necessity), discovery of local, qualitative
and bio food products, ecology training for kids, yoga classes, horse
back riding, bike rental...

MORE INFO
Access the full case study
(French)

Natural Habitat Adventure :
operating a zero-waste trip
is possible

CONTEXT AND OBJECTIVE
Natural Habitat Adventures intention is to encourage
and inspire its colleagues to adopt more sustainable
tourism practices by demonstrating effective
methods to reduce environmental impacts while
providing outstanding guest experiences.
It hopes to create an enduring ripple effect by
inspiring travelers to make conscious choices in their
everyday lives that contribute to the long-term health
of the planet.

DESCRIPTION OF INITIATIVE

QUICK FACTS

Natural Habitat Adventures operated what it has called the “World's
First Zero Waste Adventure” on the July 6-12, 2019 – a safari in
Yellowstone Country.

• Organisation: Natural
Habitat Adventures (Nat Hab)

The small group of this safari diverted 99 percent of all on-trip waste
produced as a byproduct of Nat Hab-sponsored trip operations.
• Refuse • Recycle • Compost • Upcycle • Re-Use •
"Zero waste" encompassed all guest-related activities that Nat Hab
managed and sponsored throughout the trip—from the moment a
guest books through the airport transfer on the final day.

At the end of the trip, the group was able to fit all
waste produced into a single small container.

Nat Hab encouraged this small group of eco-conscious travelers to
focus on refusing potential waste (such as plastic straws and
individually wrapped condiments) while minimizing the waste they
did produce along the journey, including time spent in Nat Hab's
North American Safari Trucks and lodges and cabins throughout the
Greater Yellowstone region.

This first trip will be a catalyst for incremental
changes that will gradually result in significant
waste reduction across all Nat Hab trips.

Nat Hab has also shared its 12 Lessons Learned for Zero Waste
Travel with the media and its peers in the travel industry so that
others can follow its lead....

IMPACT

• City: Boulder, CO, USA
• Type of provider: Tour
Operator
• Circular principle: Design
out waste and pollution
•Focus: Reduce
• Keywords: #waste

MORE INFO
Natural Habitat
Adventures

NH Hotels recycling
bottle corks into
construction materials

CONTEXT AND OBJECTIVE

DESCRIPTION OF INITIATIVE

QUICK FACTS

Framed by its commitment to caring for the Planet,
NH Hotel Group has reinforced its flagship circular
economy initiative – CORK2CORK – thanks to which it
gives a second life to the cork stoppers collected at
the restaurants located in some of the Company’s
hotels.

The goal of the project is to recover and recycle the cork stoppers
from wine bottles in order to provide them with a new application,
specifically converting them into covering and insulation materials
for subsequent use in building new rooms. In addition to acting as a
heat insulator, this recycled material reduces noise pollution and the
need for artificial temperature control, thus enhancing the rooms’
and overall hotel’s energy efficiency.

• Organisation: Nh Hotel
group

It is a pioneering initiative in the European hotel sector which dates
back to 2011, when NH Hotel Group conceived of the idea together
with the leading producer of cork and cork covering materials,
Amorim. Encouraged by the strong results to date, having collected
1,994 kilograms of cork for reuse in the construction of 300 new
rooms (around 8,000 sqm), the Group is looking to step up the
programme by collecting not only cork stoppers but also other hotel
products for recycling and utilisation.

• Circular principle: Recycle

IMPACT
Thanks to CORK2CORK, the emission of 37,221
kilograms of carbon dioxide has been avoided since
2011, thus contributing to the configuration of a
low carbon economy.

• City: different cities in Spain
and Italy
• Type of provider: hotel

•Focus: recycle
• Keywords: cork, insulation

MORE INFO
NH Hotels Press Room 21/01/2015

Integrating circular
economy in purchasing
policies at Martin’s Hotels

CONTEXT AND OBJECTIVE

DESCRIPTION OF INITIATIVE

QUICK FACTS

With its slogan “Tomorrow needs today” and winner
of an EMAS award, the Belgian hotel chain Martin’s
Hotels intends to show the way to an increased
sustainability and an implementation of the circular
economy principles in the tourism sector in order to
reduce its environmental impacts.

The chain applies EMAS and circular economy criteria to its
purchasing, waste and renovation projects. Purchasing policy gives
priority to local, natural, recycled/recyclable and seasonal products,
encourages suppliers to adhere to the Code of Conduct. In addition,
Martin’s Hotels uses 100 % green electricity, all sanitary products are
eco-labeled, and all print paper is FSC-certified.
A life cycle approach applies to all purchasing decisions: buyers
continually analyse the total cost of ownership (TCO) and favour
leasing/rental contracts (for instance for fitness equipment, company
cars, coffee machines, linen, etc.), as well as donations to charities. In
terms of food for its restaurants, purchasing policy favours locally
sourced food and water (bought within 300 km), and in bulk. In terms
of waste stream, itis audited by an external supplier, and 67% of
maintenance products are rechargeable, eco-labelled or in
concentrated doses.

• Organisation: Martin’s
Hotels

IMPACT
Following their environmental programme, Martin’s
Hotels perform their own sustainability assessment
which shows results such as a decrease of 24,6% in
water consumption, 16,6% in electricity consumption,
and an increase of 33,65% in waste recycling,
between 2011 and 2018.

• City: Belgium
• Type of provider: Hotel
• Circular principle: Design
out waste and pollution
•Focus: Rethink
• Keywords:
#CircularEconomy #EMAS
#PurchasingPolicy

Staff training is provided on a regular basis for greater empowerment,
involvement and awareness of environmental issues. Guests are also
encouraged to reduce their environmental impact, through the EcoBon programme which rewards guests for responsibles actions.

MORE INFO
•
•

Martin’s Hotels
Interview of the sustainability
coordinator

A systematic approach
to waste minimisation
at Strattons hotel

CONTEXT AND OBJECTIVE

DESCRIPTION OF INITIATIVE

QUICK FACTS

Strattons Hotel is a small hotel in Norfolk.
Participation in 1997 by the hotel’s owners in a Waste
Minimisation Project led to the development of a
formal environmental policy and a commitment to
waste minimisation.

The systemic approach is reviewed annually and aims to minimise
the hotel’s environmental impact without compromising quality. All
types of waste are monitored closely and, where possible,
alternatives to disposal are implemented.

• Organisation: Strattons

IMPACT
The benefits to Strattons Hotel of implementing a
systematic approach to resource efficiency include:
total cost savings of over £10,000/year; refillable
toiletry dispensers save nearly £2,000/year in
purchase costs; water saving initiatives reduce
dependency on mains water; good housekeeping
and laundry policy saves about £4,050/year; over
98% of all waste is re-used or recycled

The waste minimisation approach adopted includes two dimensions:
• Waste management: monitoring of waste streams which are
segregated, weighted, recorded and then treated (for instance,
composting of organic waste in a wormery, reuse of clear bottles,
30kg of newspaper returned for recycling per week, buy in bulk,
etc.).
• Waste saving initiatives in toiletries (refillable pump dispensers),
in water (rainwater collection for irrigation), in food purchasing
(food miles reduction by growing vegetables and involving local
food producers), in housekeeping (laundry balls instead of
washing powder) and staff involvement (weekly staff meetings to
discuss resource efficiency). In addition, energy saving initiatives
include for instance low-energy lamps and window shutters.

• City: Norfolk
• Type of provider: hotel
• Circular principle: design
out waste and pollution
•Focus: reduce, reuse,
recycle
• Keywords:
#WasteMinimisation
#ResourceEfficiency

MORE INFO
Access the full case study

The Bingham as a
FoodSave case study

CONTEXT AND OBJECTIVE

DESCRIPTION OF INITIATIVE

QUICK FACTS

The Bingham is a London’s boutique hotel. The
Bingham’s restaurant creates natural, modern British
cuisine using the finest, locally sourced seasonal,
sustainable ingredients. Already focused on keeping
plate waste to an absolute minimum, the team used
FoodSave to focus attention on where waste
reduction could be made in the kitchen

FoodSave is a project to help small and medium-sized food
businesses in London reduce their food waste.

• Organisation: The Bingham

IMPACT
The Bingham hotel achieved a reduction in food
waste of 6.5 tonnes per year (including packaging),
which represents 30%.
In financial terms, £109 was saved in food waste
costs per week representing a saving of £7,581
annually. The largest savings came from reduced
inventory waste representing 53% of saved weekly
costs.

In collaboration with FoodWaste, the Bingham hotel firstly
monitored its kitchen waste, involving the staff in identifying
opportunities for waste reduction.
Then, identified solutions and tips provided by FoodSave included
making bread in-house to control volumes, doing regular stock takes,
monitoring fridges to reduce spoilage, or making food waste bins
distinctive to encourage staff to segregate food waste.
Applying these actions, the Bingham achieved significant results in
terms of food waste reduction and savings thanks to a focus on
inventory waste.

• City: London
• Type of provider: hotel
• Circular principle: design
out waste and pollution
•Focus: Reduce
• Keywords: #FoodSave
#InventoryWaste

MORE INFO
Access the full case study

Eco-friendly bottled
water at Robinson
Club on Maldives

CONTEXT AND OBJECTIVE

DESCRIPTION OF INITIATIVE

QUICK FACTS

Maldives drinking water supply is under some strain
and plastic waste poses a particular danger to the sea.
In that perspective, Robinson Club Maldives hotel is
committed to sustainable water processing and waste
reduction.

To prevent pollution of the ocean from the use of plastic bottles on
the islands, the two Robinson Clubs on the Maldives are avoiding
waste thanks to its sustainable treatment of drinking water.

• Organisation: Robinson
Club Maldives

IMPACT
The water bottling plant will produce around 3,000
litres of drinking water everyday.

The island’s fresh water requirements are met by means of a sea
water desalination and purification system combined with a soda
factory. This osmosis process is used to produce drinking water,
which is then turned into sparkling water by adding minerals and
carbonic acid. Finally, the generated soda water is filled into glass
bottles. The bottles are also cleaned locally which cuts out plastic
waste altogether.

• City: Maldives
• Type of provider: hotel
• Circular principle: design
out waste and pollution
•Focus: Reduce
• Keywords: #PlasticWaste
#DrinkingWater

This system has eliminated the need to transport
and dispose of around 480,000 plastic bottles a
year. Therefore, it allows not only cuts in
consumption, which is good for the climate, but
also save costs.

MORE INFO
Access the full case study

2. KEEP MATERIAL
AND PRODUCTS IN
USE

Overview of cases

•
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Greet rethinks its
design with upcycled
furniture

CONTEXT AND OBJECTIVE

DESCRIPTION OF INITIATIVE

QUICK FACTS

The definition of Greet is “to welcome, meet, receive”
and marks a return to the essentials of the hotel
industry, embodying the philosophy of sharing, with
the ambition of contributing to making the world a
better place. greet welcomes all those who seek
meaning in their consumption and lifestyle
by “focusing on the essentials that make sense”

Greet is a friendly and inclusive living space anchored in its
community through locally sourced or farm-to-table food products.
It promotes the principle of giving a second chance to hotels
(reconverted, non-traditional structures), objects (repaired,
recycled, salvaged, or refashioned) and people (of unconventional
backgrounds). With furniture and decorative elements unearthed
from jumble sales, local artisans, and charities, greet is in tune with
the times and the circular economy.

• Organisation: Greet (Accor)
• City: Various locations in
France
• Type of provider: Hotel
• Circular principle: Keep
products and materials in use
•Focus: Reuse
• Keywords: #upcycled
#furniture

IMPACT
Life time of furniture is extended by being used by
other people.

MORE INFO
Read the press kit

Giving hotel
furniture a second
life at Ibis Sisteron

CONTEXT AND OBJECTIVE

DESCRIPTION OF INITIATIVE

QUICK FACTS

The idea for this project came from the hotel wish to
reduce its environmental impact, try to reach zero
waste and assert their commitment towards society.
Instead of taking their furniture in perfectly good
condition to waste depots, the hotel decided to make
donations to citizens and associations.

First, the hotel staff proceeds to do the inventory of the furniture ;
all the furniture and objects that are being replaced are sorted
according to their condition: the bedding, desks, lighting, bathroom
equipment.
Then, all of the objects are listed on-line on the digital platform that
has been created for the occasion, listing all the objects and
furniture that need to be discarded.
In the hours after sending out the information about the donation
the hotel get hundreds of requests. The hotel teams reply to all of
the requests ; they allocate the furniture and send emails to the
people who are interested by the donation to confirm their requests
have been taken into account.

• Organisation: Ibis hotel
(CFH)

IMPACT

People are happy to collect the furniture : families in need but also
students struggling to make ends meet.

• City: Chapponay, France
• Type of provider: Hotel
• Circular principle: Keep
products and materials in use
•Focus: Reuse
• Keywords: #zero waste
#furniture

Life time of furniture is extended by being used by
other people.

MORE INFO
Access the full case study
(French)

Ton hotel: Reducing
Food waste with
food app

CONTEXT AND OBJECTIVE

DESCRIPTION OF INITIATIVE

QUICK FACTS

Thon Hotels is actively working to reduce its food
waste by 20% by 2020.
The hotel has signed an agreement with the Ministry
of Climate and the Environment to cut food waste by
50% by 2030. As part of achieving this goal, the hotel
is part of the project KuttMatSvinn 2020, where it is
intended to reduce the chain's food waste by 20% by
2020.

As one of the initiative to reduce food waste, Thon Hotels
collaborates with Too Good To Go, an app created in the fight
against food waste.

• Organisation: Thon Hotels

Via the app, hotels can resell surplus food from the buffets, in the
form of wonder bags, at a very nice price.

• Type of provider: Hotel

So far this has been well received, and the hotel has so far saved
4167 servings from the rubbish. This means a cut in climate
emissions equivalent to 8.3 tonnes of CO2. The goal is to get even
more hotels in the scheme.

• City: Hammerfest, Norway

• Circular principle: Keep
products and materials in use
•Focus: Reduce
• Keywords: #food waste
#collaborative consumption

IMPACT
Since the start of the Food Waste project, Thon
Hotels has thrown away 22 tonnes less food waste.
This corresponds to as much as 68 tonnes of CO2
emissions.

MORE INFO
Access the full case study
(Norwegian)

Green mobility at
Val d’Hérens

CONTEXT AND OBJECTIVE

DESCRIPTION OF INITIATIVE

QUICK FACTS

The Maya Boutique Hotel opened in 2012 in the Swiss
Alps. It is a pioneer hotel with a unique ecological
concept, combining luxury, innovation and
sustainability; the first hotel built with straw bales.
The hotel implements a "Green" approach to
hospitality that makes no compromise on excellence,
comfort or the authentic experience. It is in this
context and with this approach that the Green
Mobility Project was born.

The principle:
- A network of electric cars and charging stations available for hotel
guests, throughout the entire valley, located in the heart of the
Swiss Alps.
- A "Green" mobility service on-site for flexible individual excursions.

• Organisation: Maya
Boutique Hotel

IMPACT
Reduce C02 emissions from eco-friendly
transportation.
A collective approach to rethink tourist mobility in
one regional destination

Pay What You Want:
The principle "Pay What You Want" is applied to this service. The
guest decides on the financial remuneration he will give in return.
This way, he becomes an active participant of the service.
Thus, customer satisfaction is enhanced by a sense of privilege. The
financial contribution is not perceived as an expense but as an
appreciation of a valued service.

• City: Nax, Switzerland
• Type of provider: Hotel
• Circular principle: Keep
products and materials in use
• Focus: Reuse
• Keywords: #mobility
#collaborative consumption

Advantages:
Travellers’ transportation is one of the most polluting sources in the
tourism industry. This new service motivates guests to reach their
destination by public transportation, as well as offering on-site ecofriendly mobility. In addition, the region produces its own
hydroelectricity which supplies the charging stations.
Clean air, silence, flora and fauna are valuable assets to be preserved
for sustainable hospitality.

MORE INFO
Green mobility at Val d’Hérens

Instock rescues
food surplus to
turn it into meals

CONTEXT AND OBJECTIVE

DESCRIPTION OF INITIATIVE

QUICK FACTS

A Dutch consumer throws away around 47 kilos of
food on an annual basis, which translates into
financial loss but also into spoiling all related activities
such as packaging, transporting, cooling and
preparing the food. Four former employees of the
supermarket Albert Heijn decided to create Instock
based on this observation to “make people value food
more” and to tackle food waste by turning food
surplus into meals.

From supermarkets to consumers themselves, a tremendous amount
of food becomes waste due to our high-quality food standards,
overproduction and damaged packaging. The Instock staff rescues
from unnecessary disposal this food surplus of Albert Heijn
supermarkets which is not expired but cannot be sold anymore for
various reasons.

• Organisation: Instock

Then, Instock chefs turn it into a restaurant menu which is fresh and
different everyday depending on what is available.

• Circular principle: Keep
products and materials in use

In addition, in partnership with a brewery, they produce their own
beers, one made from potato peels, one from saved bread and one
from brewers’ grains.

•Focus: Reuse

• City: Amsterdam
• Type of provider:
Restaurant

• Keywords: #food #waste

IMPACT
Instock restaurant creates a menu made of 80 to
100% food waste mainly from supermarkets. Since
2012, Instock managed to rescue almost 1 000 tons
of food.

MORE INFO
Access the full case study

YellowSquare redefines
what a hostel is

CONTEXT AND OBJECTIVE

DESCRIPTION OF INITIATIVE

QUICK FACTS

The YellowSquare hostel in Rome redefines the
meaning of a hostel as it aims at offering not only a
place to sleep but also a unique experience with
social connections and events.

The Yellow Hostel follows the collaborative consumption perspective
by proposing a series of activities and events within and out of the
building to its customers, involving local inhabitants.

• Organisation: YellowSquare

Indeed, the hostel includes in its offer, among others:
• A bar hosting multiple events and parties such as local bands live
concerts
• Coworking spaces allowing customers to work surrounded by and
eventually creating connections with other workers;
• Bike, cultural or shopping tours are organised with locals;
• A restaurant and the possibility to follow cooking lessons
• Bike and scooter rentals;
• The possibility to get a tattoo or a haircut

• Type of provider: hostel

• City: Rome

• Circular principle: keep
products and materials in use
•Focus: Relocate
• Keywords: #Collaborative
Consumption #Experience
#Social

IMPACT
With a large variety of activities, customers are able
to live a personalised experience and create new
connections with locals and/ or other tourists.

MORE INFO
YellowSquare

3. REGENERATE
NATURAL SYSTEMS

Overview of cases
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Village Nature Paris:
A zero carbon
destination

CONTEXT AND OBJECTIVE

DESCRIPTION OF INITIATIVE

QUICK FACTS

Villages Nature Paris is the first in a new generation of
resort destinations, close to major metropolitan
areas, easy to get by train or car, and firmly
committee to a transition towards renewables energy
and sustainability with the ambition of becoming a
neutral carbon destination.

Villages Nature Paris is a major innovation in sustainable tourism in
Europe. Every detail has been designed to minimize the site’s
ecological footprint with an important focus on the reduction of
carbon footprint. To become on the One Planet Living destination,
Villages Nature Paris has worked, since its inception in 2013, with
Bioregional (charity based in the UK which aims to invent and deliver
practical solutions for sustainability). Its Sustainable Action Plan is
based on concrete targets for construction and operation, over the
10 One Planet Living principles. This action plan addresses the three
pillars of sustainable development (environmental performance;
community and local economic impact; and guests and employees
health and happiness) and the progresses are evaluated every year

• Organization: Village
Nature Paris

IMPACT
100% of the energy needs for heating and hot
water are covered by a geothermal system. Thanks
to this local renewable resources, 9 000 tons of CO2
is saved every year (compared to the use of natural
gas) reducing the energy carbon footprint of a
sleepers night by 67%.

by a public governing body. The “Zero Carbon” target is one of the
major highlights of the Sustainable Action Plan. The strategy to reach
this ambitious objective relies on four main levers of action: build
high performance buildings, maximize the use of renewable energy,
favour low carbon material for construction (for example to choose
low-carbon concrete and eco-friendly wood) and ease access by lowcarbon public transportation means.

• City: Paris
• Type of provider: Resort
• Circular principle:
Regenerate natural systems
•Focus: Redesign
• Keywords: #zero carbon,
#energy

MORE INFO
Village Nature Paris

Implementation of an
environmental label at
Best Western

CONTEXT AND OBJECTIVE

DESCRIPTION OF INITIATIVE

QUICK FACTS

Best Western is the number one hotel brand in the
world with more than 4,000 establishments. In
France, Best Western is also the first chain in terms of
eco-certified hotels with more than 55 certified hotels
out of a total of 315. In the framework of its
sustainable development strategy, the company has
implemented an innovative system of environmental
labelling of stays, transparently communicating the
impact of hotels on the environment.

In 2013, the chain introduced an innovation in the hotel industry, as
the first chain to use environmental labelling as a network. This label
was created at the instigation of the French Ministry of Sustainable
Development, with the objective of providing, for each customer, for
each product and service, a transparent understanding of the
environmental impact of their behaviour.

• Organisation: Best western

IMPACT
The label is communicated transparently and on a
scale that compares the hotel average with that of
an average consumer in France.

To obtain the label, the hotel takes an inventory of all the
equipment, food, laundry, water flows and disposables used by the
hotel over the course of a year, and then calculates the impacts in
terms of primary energy (kWh), water (L), waste (grams), Co2 (kg),
organic or certified products (% of the total quantity). This inventory
first provides unprecedented economic and environmental
knowledge for the management of an establishment, which can plan
actions based on this analysis and visualize the effects (for example
in terms of energy and euros saved. ). For the client, the annual
impacts mentioned are divided by the number of nights to provide
an average of their overall environmental impact during their stay.
This data is communicated transparently and on a scale that
compares the hotel average with that of an average consumer in
France.

• City: Global
• Type of provider: Hotel
• Circular principle: Design
out waste and pollution
•Focus: Reduce
• Keywords: #label
#communication

MORE INFO
Environmental label at BW

Svart, an energy
positive hotel

CONTEXT AND OBJECTIVE

DESCRIPTION OF INITIATIVE

QUICK FACTS

Svart will be the world’s first energy-positive hotel,
located close to the Svartisen glacier, north of the
Arctic Circle, in the Meløy municipality. The design is
low-impact, the construction based on local materials
to the extent possible, and subject to rigid
sustainability criteria.

The hotel, which is designed by the Norwegian architect firm
Snøhetta, will have about 100 rooms, an onsite education and
design lab, and a sustainable farm producing ingredients for the
hotel’s four restaurants.
Svart will be open to overnight guests, day-visitors, and to the local
community.

• Organisation: Svart

The architecture is inspired by local coastal building traditions and
stands on wooden piles dissolving the boundary between land and
fjord. The shape of the hotel provides a panoramic view of the fjord
and an experience of living in proximity to nature.

IMPACT
Svart is the first building to be designed and built
according to the highest energy efficiency standards
in the northern hemisphere. The hotel will save
85% of its annual energy consumption and it will
harvest enough solar energy to cover both the hotel
operations, including its boat shuttle operation, and
the energy needed to construct the building.

The plan is for Svart to go off-grid within five years of operation. This
means that the hotel including its adjacent services, including the
farm and the boat shuttles, will be completely self-sufficient in terms
of electricity and waste management.

• City: Meloy
• Type of provider: Hotel
• Circular principle:
Regenerate natural systems
•Focus: Redesign
• Keywords: #energy
#ecobuilding

MORE INFO
Svart

Fairmont hotel
takes care of bees

CONTEXT AND OBJECTIVE

DESCRIPTION OF INITIATIVE

QUICK FACTS

For over 25 years, Fairmont Hotels & Resorts has
been committed to protecting its local environments
through its award-winning Fairmont Sustainability
Partnership. In 2008, Fairmont saw an opportunity to
help combat Colony Collapse Disorder by placing
beehives on hotel rooftop gardens.

In 2015 , Fairmont broadened its bee programming with the formal
introduction of its Bee Sustainable program; in addition to focusing
on honeybees, the program expanded to also focus on wild mason
bees with the introduction of new pollinator bee hotels at Fairmont
locations worldwide.

• Organisation: Fermont
hotels

IMPACT
Bees are one of the most effective pollinators on
the planet and they are declining at frightening
rates. Not only does the installation and
maintenance of bee apiaries help local
environments by providing bees with a home to
pollinate area gardens and parks, but by harvesting,
chefs can offer delicious, local and sustainable
honey for use on-site.

Fairmont was the first luxury hotel brand to develop on-site honey
bee programming and is now considered the leading hotel company
in this space. Today, Fairmont hotels have more than 40 honey bee
apiaries and wild bee hotels at properties around the world. Many
hotels are also famous for nurturing on-property herb and vegetable
gardens, which contribute to pollinator health. This year, Fairmont
elevated its Bee Sustainable programming as the first hotel brand to
bring its efforts to life digitally through bee hive tracking, monitoring
and analysis as a way to share the most up-to-date information live
from its rooftop apiaries and bee hotels. This new digital platform
provides Fairmont with the opportunity to further educate guests
and colleagues about the importance of global bee health.

• City: San Francisco
• Type of provider: Hotel
• Circular principle:
Regenerate natural systems
•Focus: Restore
• Keywords: #bees
#biodiversity

MORE INFO
Fairmont Bee
Sustainable

Pullman Paris grows its
own vegetable garden

CONTEXT AND OBJECTIVE

DESCRIPTION OF INITIATIVE

QUICK FACTS

A 650 m² urban garden was created in March 2014 in
the courtyard of the Pullman Paris Tour Eiffel. It was
created by TOPAGER, a young innovative company
specializing in agriculture and urban biodiversity, at
the initiative of the General Manager of the hotel,
René ANGOUJARD.

Located in the heart of Paris, at the foot of the Eiffel Tower, it
consists of:

• Organisation: Pullman Paris

- a vegetable garden containing vegetables, fresh herbs but also
edible flowers, strawberries and raspberries,
- an orchard with 10 fruit trees
- a henhouse housing 6 hens and four beehives,
- 2 composters.
- An area dedicated to biodiversity of 120 m².
Resolutely innovative and pioneering, this project reinvents classic
ornamental green spaces by integrating the notion of urban
agriculture.

IMPACT
A production of fruits and vegetables with high
taste value
Each year, the Pullman Paris Tour Eiffel vegetable
garden produces more than 500 kg of fruit and
vegetables, of incomparable freshness and aromas,
intended to concoct the recipes of the Frame
brasserie, the restaurant of the Pullman Paris Tour
Eiffel hotel.

• City: Paris
• Type of provider: Hotel
• Circular principle:
Regenerate natural systems
•Focus: Restore
• Keywords: #urban garden
#biodiversity

The maintenance of the vegetable garden is carried out by people
with slight disabilities who acquire new skills
The vegetable garden is also a source of oxygen for both customers
and the team. The kitchen staff help maintain this garden and the
henhouse. Discovery workshops and participation in the harvest
contribute to the cohesion of the various services and promote
team-building.
.

MORE INFO
Access the full case
study (French)

Energy production with
hydrogen at Radisson Blu Hotel

CONTEXT AND OBJECTIVE

DESCRIPTION OF INITIATIVE

QUICK FACTS

Radisson Hotel Group (RHG) leads sustainability in the
hotel industry, installing fuel cell technology that
allows Radisson Blu Hotel, Frankfurt to generate its
own energy.

Thanks to a highly innovative decentralized solution, the Radisson
Blu Hotel, Frankfurt in Germany is now able to generate its own
energy. This achievement makes it the first hotel in Europe with a
hydrogen fuel cell of industrial size, and the unique installation of
the fuel cell technology is the first of its size in a hotel.

• Organisation: Radisson Blu
Hotel

Think Planet commitment is the driving force behind the
introduction of fuel cell technology to the Radisson Blu Hotel,
Frankfurt. The installed fuel cell has a huge advantage over
conventional power generation systems – generating electricity and
heat in a non-combustion process, which is virtually absent of
pollutants such as nitrous oxide or fine dust particles.

IMPACT
Starting in late summer 2017, the fuel cells began
to supply approximately 3GWh of electricity and
2GWh of heat to the hotel. The highly efficient
technology also allows the hotel to reduce CO2
emissions by about 600 tons a year. This amount is
equal to the CO2 emissions from 50,000 cars driving
100km

Innovative energy solutions, including fuel cells, can supply added
value for hotels – significantly lowering energy costs and
dramatically increasing environmental friendliness (up to the point
of being carbon neutral). The effects of the technology – plus the
subsidy from the combined-heat-and-power legislation – create
energy cost savings of approximately €60,000 in the first year of the
commissioning of the plant.

• City: Frankfurt
• Type of provider: Hotel
• Circular principle:
Regenerate natural systems
•Focus: Redesign
• Keywords: #energy #fuel
cell

MORE INFO
Access the full case
study

Whole energy is
generated on site from
renewable sources

CONTEXT AND OBJECTIVE

DESCRIPTION OF INITIATIVE

QUICK FACTS

Ladybird Farm Leisure Center was established in 2002
as family business
Objective was to provide joyful and meaningful time
for the entire family together
in developing services to a level where a visitor cause
less "damage" to the environment than if he stayed at
home or have gone somewhere else,
And in attracting more and more urbanizing society
back to nature to touch the grass and feel the fresh
air.

Whatever done or developed, the decision-making criteria are
twofold:
profitability since profit is required for continuous development AND
social impact, in other words the consequences of the new services
for nature and society
If an investment is profitable but with neutral or negative social
impact than it is not implemented.

• Organisation: Ladybird
Farm Leisure center

Electric energy is produced from photovoltaic solar panels (138kW)
and wind turbine (300W)
Heat and hot water are produced from biomass (biomass-based heat
generator170kW) and sun (Solar heat collector 8kW).

• Circular principle:
Regenerate natural systems

There are 3 waterpipelines: one carries the potable (pretreated)
water used only for drinking and cooking. Another one is using the
water of own artesian well for washing, in bathrooms, non potable
sinks and for the animals. The third is using rainwater collected from
roofs for irrigation, construction, maintenance work, cleaning paved
areas and machinery.

• Keywords: #renewable
energy

IMPACT
The 100 attractions operate with only renewable
energy produced on site

• City: Patca (Hungary)
• Type of provider: Leisure
park

•Focus: Redesign

Parameters of “passive houses” are used when creating new
buildings.
Uniqually in Europe, visitors can pay with waste 10% of their entrance
fee.

MORE INFO
Access the full case
study

Ecobnb connects travellers
with sustainable
accommodations

CONTEXT AND OBJECTIVE

DESCRIPTION OF INITIATIVE

QUICK FACTS

Ecobnb is a journey undertaken to change the way we
travel.

Ecobnb is an innovative start-up that has created an environmentallyfriendly web and mobile application
connecting a community of travellers who want to discover a more
sustainable way of travel, in harmony with nature, places and people,
with a big network of eco-sustainable accommodations

• Organisation: Ecobnb

The initiative aims to promote a kind of tourism that
respects nature, cultural heritage and local
communities by encouraging stays in sustainable
accommodations, organic food, environmentallyfriendly routes, green traveling, the rediscovery of
nearby and authentic places.

IMPACT
By traveling with Ecobnb, you save each day 8085g
of CO2 and 302L of water.

It allows responsible travellers to book eco-friendly accommodations
around the world: organic farmhouses, treehouses, apartments,
hotels, etc. To be part of the Ecobnb network, sustainable
accommodations must satisfy at least five of the ten fundamental ecosustainability parameters recognised by ecolabels and ecotourism
certifications: organic food, high level of energy efficiency, 100%
renewable energy, solar thermal panels for hot water production,
ecological cleaning products, more than 80% waste recycling, car free
accessibility, water flow reducers, energy saving lights, recovery and
reuse of rainwater.

• City: Europe
• Type of provider:
Accommodation sharing
platform
• Circular principle:
Regenerate natural systems
•Focus: Reduce
• Keywords:
#CollaborativeConsumption
#green traveling #Sustainable
accommodation

Furthermore, the Ecobnb servers are 100% powered by locally
produced renewable energy sources. Those who choose to book
through Ecobnb not only help the environment but also finance a
network of small entrepreneurs engaged in sustainable projects.

MORE INFO
ecobnb

A short and local food
supply chain at Auberge
Kallisté

CONTEXT AND OBJECTIVE

DESCRIPTION OF INITIATIVE

QUICK FACTS

18 bedrooms hotel in Corsica, Auberge Kallisté was
developed by a young couple committed to the
protection of the environment, of Corsica and of its
inhabitants, while offering a comfortable stay for its
customers.

Auberge Kallisté obtained the Ecolabel in 2018 following investments
for instance in green energy (for instance 50% of energy coming from
renewable sources), in staff training and in waste management
(monitoring).

• Organisation: Auberge
Kallisté

More remarkably, it is the short and local food supply chain which is
to be underlined. Menus offered at the restaurant of the hotel include
vegetables coming from their own 5000m2 vegetable garden, fish
coming from an independent local fisherman, and meat coming from
local farms and sheepfolds.

• Type of provider: hotel

IMPACT

Breakfast consists of homemade and local products and follows a
zero-waste perspective with table service (instead of buffet) not only
to maintain a contact with customers but also to avoid waste and
food packaged as individual portions.

• City: Porto Pollo (Corsica)

• Circular principle:
Regenerate natural systems
•Focus: Regenerate, relocate
• Keywords: #Food #Local

5000m2 of vegetables cultivated every year, for the
restaurant of the hotel and to be sold at the
boutique of the hotel, promoting the Corsican food
culture and supporting the local economy.

MORE INFO
Auberge Kallisté

Goodwings offsets the CO2
of your trip

CONTEXT AND OBJECTIVE

DESCRIPTION OF INITIATIVE

QUICK FACTS

Goodwings is a hotel booking platform (mostly B2B).
Founders of the platform intend to combine their love
for travel with their passion for creating a more
sustainable future, turning the travel industry into a
driving force for positive change.

While offering its customers the same hotels at the same rates as any
other major hotel site, Goodwings ensure that all carbon emissions
from the trip are compensated for free via fully certified carbon
offsetting projects.

• Organisation: Goodwings

Customers are invited to provide information on the trip (which
means of transport, from where to where, etc.) so that Goodwings
calculate the total footprint (kg of CO2). Then, the certified offsetting
provider Carbonfund.org, partner of Goodwings, will neutralize
carbon through three areas of focus: energy efficiency, forestry, and
renewable energy.

IMPACT

In addition, Goodwings dedicate the money usually spent on
marketing to cheaper prices on hotel rooms and to give the traveler
the option to donate a percentage of their booking commission to a
charity of their choice.

• City: Global
• Type of provider: hotel
booking platform
• Circular principle:
Regenerate natural systems
•Focus: Regenerate
• Keywords: #Offsetting
#CarbonNeutrality

The offsetting of Goodwings takes place through
the Envira Amazonia Project, a third-party
validated, verified and audited REDD+ carbon
reducing (deforestation) project. The project
supported aims to protect the remaining forests
and their associated bio-diversity.

MORE INFO
Goodwings

Sustainable Tourism is not
just a buzz word at Genius
Loci Travel

CONTEXT AND OBJECTIVE

DESCRIPTION OF INITIATIVE

QUICK FACTS

Genius Loci Travel is an independent Italian tour
operator specialised in travel on foot, by bicycle and
in kayak. It has chosen to deal with tourism with a
specific focus on sustainability.

Tours from Genius Loci Travel aim at delivering authentic local
experiences, but the organisations also takes active steps to care for
the destination clients travel to. For example through the planning
of networks of footpaths and trails, and the actual cleaning and
waymarking of many of these - in collaboration with the local
authorities and local population.

• Organisation: Genius Loci
Travel

IMPACT
Tours organised by Genius Loci Travel on behalf of
foreign tour operators, have been certified in
several countries, by the different national
authorities on sustainable tourism (e.g. in France by
the ATR). Several of their partners, selling their
tours, have won ‘sustainable tourism awards’ and
most of them donate part of their revenues to
Trusts or Foundations with a social, economic or
environmental cause.

With sustainable tourism, they intend not only to save natural areas
from more destructive forms of exploitation, but also where possible
to improve the economic and social conditions of the local
communities, safeguarding the local traditions and culture. The
background of the company is different than most tour operators as
staff members come from sectors such as nature conservation, land
use planning, rural development and environmental protection.

• City: Italy
• Type of provider: tour
operator
• Circular principle:
regenerate natural systems
•Focus: Rethink
• Keywords:
#SustainableTourism
#AuthenticExperience

MORE INFO
Genius Loci Travel

For more best practices, go to
www.circulartourism.eu

