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v' Consumer preference for natural products over
synthetic ones is prompting a shift towards eco-
friendly agricultural practices.
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surplus waste due to steep penalties for improper Vid y del Vinc
disposal.

v This approach compels them to explore alternative
waste handling methods, with revaluation
emerging as a particularly promising option.
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grapevine fungal, and antioxidant-preservative
alternatives to SO, in winemaking, supporting the
circular economy.
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