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EDITORIAL

In this issue of El Cooperativista, the reader 
will see that La Riojana Cooperativa continues 
its path, betting on the future even in adverse 
circumstances, amidst the hard times that the 
world is currently living in as a result of the 
pandemic caused by COVID 19.

We had to make a lot of changes to adapt 
ourselves to prevent this invisible enemy from 
affecting us in terms of our health and our work. We 
have had to adapt to a reality that has changed how 
we behave socially. For the moment - I trust that 
the fact that we are not allowed to demonstrate 
our affections towards other people in a closer 
manner is just temporary - we cannot hold family 
get togethers or meet friends to celebrate the very 
events of life itself. For us, Argentines, people who 
are so accustomed to showing our affection for 
others in a demonstrative way, to avoid such things 
as hugging, kissing, patting, physical contact – 
which are so part of our culture - is perhaps more 
difficult than for others. But we know that we must 
act preventively, maintaining the necessary social 
distancing.

For our generation this health crisis is 
unprecedented, but it is no less true that we have 
gone through others, of another kind, such as 
the economic kind. How many have there been? 
Undoubtedly many, and we are still standing. 
Maybe one of the reasons for this is that we are a 
cooperative. Why do I say this?  Simply because 
we, as cooperativists, are like a big family, one 
where solidarity prevails, and one where no one 
is left helpless, because we value people above 
everything else. We take care of each other, we 
protect each other.

In our case we have made a living from our work 
for more than 80 years, and we produce foods 
and drinks, creating many jobs both directly and 
indirectly. We produce olive oil, which is a great 
food and our main activity is viticulture. We make 
wines, with which we sell to conquer both the 
domestic and international export markets.

Wine itself is considered a healthy and hygienic 
drink on a worldwide scale, it is part of our culture 
and gathers both family and friends around a table, 
which makes its consumption advisable if carried 
out responsibly; it was even declared a national 
drink several years ago. When drunk without excess 
and by fair measure, like all things, it is harmless.

Let’s continue to take care of ourselves, let’s 
maintain the distance, let’s wear masks, let’s avoid 
crowds and take care of hygiene, in this way we will 
prevent this pandemic from spreading.

Meanwhile let’s not stop dreaming of a new 
harvest as an expression of hope as a better future 
for all.

   Dr. H.C. Mario J. Gonzalez
President

 La Riojana Cooperativa
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LANDSCAPING THE SITE
FOR THE “THE PIONEERS”

CENTRE FOR HEALTHCARE 
AND ENDEMIC DISEASES

Twenty-eight sweet gum trees and one hundred 
and sixty bay trees were planted on the western 

and southern boundary. Then on the northern 
boundary, that is, in front of the building, twenty-

five berberis plants and one hundred lavender 
plants were planted. All of which will be watered 

by a drip irrigation system.

“
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Twenty-eight sweet gum trees and one 
hundred and sixty bay trees were planted 
on the western and southern boundary. 
Then on the northern boundary, that is, in 
front of the building, twenty-five berberis 
plants and one hundred lavender plants 
were planted. All of which will be watered 
by a drip irrigation system.

The chosen species have shown a 
very good adaptation to the area. Plants 
on the western and southern boundary 
will provide a green curtain to stop the 
wind, while adding colour, freshness and 
beauty. In the case of the sweet gum trees, 
their colourful foliage changes from green 
to yellow, reddish and ochre in autumn. 
It is a tall tree that provides shade and 
can absorb up to 150 kg of CO2 per year, 
therefore they are of great importance 
because it reduces the environmental 
pollution produced by road traffic.

They also filter fine particles such as 
dust, dirt or smoke from the air, trapping 
them on the leaves and bark. The thick 
top of the sweet gum trees will in turn 
make a favourable habitat for birds and 
insects. It is also important to note that 
trees help to reduce the air temperature 
between 2°C and 8°C and also reduce soil 
erosion. In combination with the bay trees, 
with their colourful flowers, they will make 
a pleasant environment which will also be 
attractive to look at.

In turn, the berberis plants have reddish 
foliage which will contrast perfectly well 
with the greyish colour of lavenders, 
which are also characterized by having 
flowers that attract pollinator insects such 
as bees, as well as butterflies and birds 
such as hummingbirds.

The Agronomist Augusto Forner is in 
charge of the design and supervision of 
the landscaping activity on site.

LANDSCAPING THE SITE FOR THE “THE PIONEERS” 

CENTRE FOR HEALTHCARE AND ENDEMIC DISEASES
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“On 30th June 2020 we turned 80 years old 
and we celebrated our anniversary with both our 
customers and consumers through the “80 years, 
80 awards” promotion. The announcement was 

made digitally through the @LaRiojanaCoop
fan page.

“

CELEBRATING
OUR ANNIVERSARY
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On 30th June 2020 we turned 80 years 
old and we celebrated our anniversary 
with both our customers and consumers 
through our “80 years, 80 awards” 
promotion. The announcement was made 
digitally through the @LaRiojanaCoop fan 
page.

The promotional activity included La 
Rioja province and was carried out from 
1st July to 31st July 2020.

Those interested in participating had 
to upload on the La Riojana Cooperativa 
Facebook page a photo of a product and 
their comment on it and on the store 
where they bought it.

This enabled them to participate in a 
draw of 80 boxes of Santa Florentina Brut 
Torrontés Riojano.

As can be seen in the image, we had 
a reach of almost 100,000 people, 1606 
reactions and 318 comments.

In terms of communication, the results 
were also very positive because:

Statistical results show the impact of 
the promotion:

The draw was held on 3rd August 2020, 
in the presence of the notaries Nélida Elisa 
Tiburzi and Elisa M. R. Olivares and Cr. 
Oscar E. Flores, the General Manager of La 
Riojana Cooperativa. We thank everyone 
who joined us for this promotion, and we 
hope you continue to enjoy our products.

- We added 350 new followers, 

CELEBRATING THE ANNIVERSARY
80 YEARS, 80 AWARDS PROMOTION
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increasing our fan page to 6045 followers.
- There was a great level of participation 

from both customers and consumers, 
when they sent us their selfies with a 
product of La Riojana Cooperativa. We 
received images from different locations 
from within La Rioja province, including: 
La Rioja Capital, Chilecito, Guandacol, 
Famatina and Villa Unión.



12

elcooperativista

“

ORGANIC
AGRICULTURE

Composting is a low-cost technology that 
allows the transformation organic waste and by-
products into biologically stable materials that 
are used as soil fertilizers and/or regenerators. 

This allows us to reduce their environmental 
impact and makes it possible to take advantage 

of the resources they contain.

“
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You often hear or mention terms such 
as Composting and Compost but many 
times we are unsure as to what they refer 
to or how these products are obtained. 
See below how we define these terms:  

Composting is a low-cost technology 
that allows the transformation of organic 
waste and by-products into biologically 
stable materials that are used as soil 
fertilizers and/or regenerators. In many 
cases also as substrates for soilless 
cultivation.

This allows us to reduce their 
environmental impact and allows us to 
take advantage of the resources they 
contain.

Composting is defined as a controlled 
bioxidative process, which develops on 
heterogeneous organic substrates in 
solid state, due to the sequential activity 
of a great diversity of microorganisms. It 

involves the development of a thermophilic 
phase (with release of heat), which 
temporarily generates phytotoxins, with 
biodegradation products being carbon 
dioxide, water, minerals and a stabilized 
organic matter called COMPOST, with 
certain humic characteristics and free of 
phytotoxic compounds and pathogens 
(Zucconi and De Bertoldi, 1987).

Based on the above, it observes the 
following process:

• It is bioxidative, therefore biological, 
which differentiates composting from 
other physical or chemical treatments, 
developing an eminently aerobic activity 
(with the presence of oxygen - air)

• It is controlled, which indicates 
the need for monitoring and control of 
parameters during its development, 
differentiating it from uncontrolled 
natural processes. Parameters such as 
temperature, humidity and oxygenation, 
together with the previous definition of the 
substrate composition, greatly influence 
the development of the process.

• It takes place on organic substrates 
in solid phase, generally heterogeneous, 
which act as physical support and as an 
exchange matrix, source of nutrients and 
water necessary for microbial metabolism.

• It develops through a thermophilic 
phase, in which there is a strong release of 
heat energy that raises the temperature, 
the main indicator of the dynamics 
of the process, so that a slow or low 
temperature rise should be interpreted 

WHAT IS COMPOSTING AND COMPOST?

Organic agriculture
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as an unfavourable development of it 
and/or a deficient control of the factors 
that govern it. These thermophilic 
temperatures, higher than 40°C, which 
occur in the early stages of composting, 
subsequently decrease during the so-
called stabilization phase.

• Temporarily generates phytotoxic 
substances, the production being 
generally lower and less durable with 
heterogeneous substrates and under 
clearly aerobic conditions.

A persistent phytotoxicity during 
composting indicates a poor development 
of the process, generally attributable to 
insufficient oxygenation.

• Releases carbon dioxide and water 
while generating mineral substances, 
as the main products of biodegradation. 
Ideally, the end products of a well-
managed composting system are carbon 
dioxide, water vapour, heat, stabilized 
organic matter (Compost), and ammonia.

The main objective of composting is to 
obtain a final product that must be easily 
manageable and storable, whose organic 
matter must be sufficiently stabilized 
and humidified, free of toxic compounds 
for man, plants or animals and also of 
pathogenic organisms and bad herb 
seeds.

 
The obtained compost is used to 

improve soil fertility and to increase the 
production and quality of agricultural 
crops, without causing adverse 
phenomena through its addition.

Advantages and disadvantages

The main advantages of the 
composting process include the reduction 
of the problems generated by waste such 
as: its volume, bad odours generated 
by the decomposition of organic matter 
under anaerobic conditions, the content 
of pathogenic microorganisms and other 
parasites, and bad herb seeds, as well as 
the partial or total degradation of organic 
pollutants that may be associated with 
the waste.

While the main disadvantages 
associated with the composting process 
are - the need to occupy a land for the 
different reception, treatment and storage 
facilities, the preselection of waste and 
the cause of bad odours and release of 
gases, mainly carbon dioxide, which are 
perfectly controllable.
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“

INTERNAL
ONLINE TRAINING

The IT department has implemented an 
e-learning platform. An e-learning platform, 

virtual campus or Learning Management System 
(LMS) is a virtual learning space that allows 

access to remote training programs.

“
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To train the members and employees 
internally is a commitment which 
is made by La Riojana Cooperativa, 
something which happens annually in 
compliance with the Training Plan which 
is updated periodically according to the 
identified training needs and the external 
requirements (certified standards) that 
are received.
They usually take place in situ (in the 
place), that is, in physical spaces set 
up for this purpose and in person. 
However, the situation we find ourselves 
in at present, with Mandatory Preventive 
Social Isolation decreed by the National 
Executive Power through DNU (Decree 
of Necessity and Urgency) 297/20 on 
20th March 2020, has led us to consider 
internal online training as an alternative. 

For this, the IT department has 
implemented an e-learning platform. 
An e-learning platform, virtual campus 
or Learning Management System (LMS) 
is a virtual learning space that facilitates 
access to remote training programs. It 
is used by companies, organizations, 
educational institutions.
This system allows the creation of “virtual 
classrooms” in which the interaction 
between trainers (professionals who work 
in La Riojana Cooperativa) and attendees 
(members, employees, clients) takes 
place; as well as exchanges between 
attendees themselves. These spaces 
also allow you to share text files, videos, 
presentations, to participate in forums, 
chats, and a wide range of additional 
tools.

Members will be able to access the 
online training with an access code that 
will be provided to them once they have 
registered.
Those interested should send an email 

to the following addresses:
socios@lariojana.com.ar;
agricola@lariojana.com.ar;
lariojana@lariojana.com.ar
with the following details:

Full name and surname.
Member number.
Email address where you want to receive 
online training access details. 
Mobile phone number and/or landline 
phone.
In order to access the La Riojana 
Cooperativa e-learning platform, you 
must have a computer that has a Web 
browser installed, preferably Chrome 
or Firefox, and an internet connection. 
or a mobile device (phone or tablet), 
with Android or iOS by downloading the 
application from Google Play or Apple 
Store.

To start with, La Riojana anticipates 
delivering online training on Sustainable 
Agriculture and Good practices in the 
management of vineyards and olive 
groves to its members.

Members interested in receiving these 
training programs will be sent instructions 
how to access the platform.
Benefits of an e-learning platform:

- Provides flexible and affordable training.
It combines the power of the Internet 
with that of technological tools.
- Cancels the geographical and temporal 
distances.
- Allows use of the platform with minimal 
knowledge.
- Enables constant and nurtured learning 
through interaction between tutors and 
students.
- Offers freedom in terms of time and 
pace of learning.

INTERNAL ONLINE TRAINING
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“

DECANTER
AWARDS

The results of the Decanter Wine World Awards 
which is held annually in the United Kingdom 

have been announced.

Wines made by La Riojana Cooperativa 
obtained distinguished awards.

“
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The results of the Decanter Wine World 
Awards which is held annually in the 
United Kingdom have been announced.

Tilimuqui Fairtrade Organic Malbec 2019
(87 points): BRONZE
The competition took place during the 
period 1st to 28th August 2020, during 
which time 116 experts judged the 
organoleptic conditions of 16,518 wines.

Ecologica Fairtrade Organic Torrontes 
-Chardonnay 2019 (85 points): 
COMMENDED
The following wines made by La Riojana 
Cooperativa won awards:

Raza Selection Malbec-Shiraz 2016 (85
points): COMMENDED
Co-op Fairtrade Torrontes-Chardonnay
2019 (90 points): SILVER

Co-op Fairtrade Merlot 2019 (84 points):
COMMENDED

Co-op Fairtrade Cabernet Sauvignon
2019 (88 points): BRONZE

Raza Reserve Fairtrade Shiraz-Malbec
2019 (84 points): COMMENDED

Co-op Fairtrade Bonarda – Malbec 2019
(87 points): BRONZE

Raza Reserve Fairtrade Torrontes-
Chardonnay 2019 (83 points): 
COMMENDED

Ecologica Fairtrade Organic Shiraz - 
Malbec 2019 (87 points): BRONZE

Co-op Irresistible Fairtrade Organic
Malbec 2018 (83 points): COMMENDED

Visit the following link to see the total list 
of results:
http://awards.decanter.com/

DECANTER AWARDS
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