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We set up Toast Ale in 2015 fo bring
people together and create positive
change for the planet. Food production is
the biggest contributor to climate change
and biodiversity loss, but one third of food
is wasted. We want to change that.

But we can’t do it alone. Change starts
when people come together, fo be open
about our losses and the challenges we
face, to celebrate our joys and successes,
and to share our hopes and dreams for
the future. And what better way to put the
world fo rights than over a cheeky pint.

2019 brought a groundswell of action
on environmental issues. There was an
uprising of climate activism that bridged
generations, from the School Strikes for

Climate which began with Greta Thunberg,

chosen as Time Magazine's 2019 person
of the year, to David Affenborough'’s

documentary
that prompted conversations in our homes
about the stark reality of our warming
planet. Extinction Rebellion protfests
brought thousands of people onto the
streets all over the world, many of whom
had never before been involved in direct
action.

Businesses and the financial community
also began to shift. Business leaders
declared a in April,
ahead of the UK government’s declaration
in May. The Bank of England became the
first central bank to insist lenders stress test
against climate risk and Mark Carney said
"Firms that align their business models to
the transition to a net zero world will be
rewarded handsomely.Those that fail to

adapt will cease to exist.” At COP25
in December, over including
Toast announced a commitment to

Net Zero by 2030.

Yet all about the health of the
planet are moving in the wrong direction.
2019 concluded a decade of exceptional
global heat, record sea levels due to the
melting of the ice sheets, and increasingly
regular occurrences of heatwaves and
floods, with devastating fropical cyclones
and wildfires. This is impacting biodiversity
and natural ecosystems, as well as the
lives of millions of people around the world
with risk to health, livelihoods, food security,
water supply and human security.

We can change this trajectory by limiting
global warming fo .We will need
fransitions in every sector, and resilient,
connected communities to share ideas,
find compassionate solutions and
support each other through the transition.
Reducing food waste is one of the_

we can all do,
and we want to prove that it can be fun
and delicious foo. By coming fogether
and taking action, we can all be optimistic
about the future.

Here’s to change.

Louisa Ziane

COQO: Chief of all things
People, Planet and Profit

~ between 2030 and 2052, and 3-5°C by the end of the century.

*The average global temperature has risen by 1.1j’C since the pre-industrial perio



https://www.youtube.com/watch?v=q9WyLPgyuqo
https://www.toastale.com/climate-and-ecological-emergency/
https://www.bankofengland.co.uk/-/media/boe/files/speech/2019/remarks-given-during-the-un-secretary-generals-climate-actions-summit-2019-mark-carney.pdf
https://bcorporation.net/news/500-b-corps-commit-net-zero-2030
https://public.wmo.int/en/media/press-release/2019-concludes-decade-of-exceptional-global-heat-and-high-impact-weather
https://www.ipcc.ch/sr15/
https://www.drawdown.org/solutions/food/reduced-food-waste
https://www.drawdown.org/solutions/food/reduced-food-waste

COMMITTED TO
SUSTAINABLE
BUSINESS

Our business model is designed with including our financing structure. In
sustainability at its heart. Primarily, we 2018, we set up Equity For Good fo
reduce demand for natural resources by bring external capital into the business.
replacing virgin barley with surplus fresh If investors sell their shares, they have
bread. One of the biggest environmental committed to reinvest net profits info
challenges is the increasing demand for environmentally-focussed social
agricultural land to grow more crops for enterprises or investment funds. This

food, drink and animal feed (despite one-  ensures the value created by Toast Ale
third of food going uneaten).This is driving  supports others working for positive
changes in land use, from forests that environmental change.

act as carbon sinks to intensively farmed

monocultures. We are proud to be a Certified B Corp,

part of a community of businesses that

By using less barley, we have a smaller meet the highest standards of verified
footprint on the land, reduce demand for social and environmental performance,
water and prevent carbon emissions, tfransparency and accountability.
hilst al ting f te.
whilst also preventing food waste We also support the UN Sustainable
Secondly we donate 100% of our Development Goals, primarily
distributable profits to charities fixing contributing to SDG 12 - Responsible
the food system. Our support for these Production & Consumption - through our
organisations helps to rebuild the food circular economy model (in particular
system for people and the planet. we support Goal 12.3: "By 2030, halve per FOU N DI NG
, , : . capita global food waste at the retail and
We've extended this systemic susfainable consumer levels and reduce food losses PRI NCI PI-ES

approach across everything we do, along production and supply chains,

including post-harvest losses.”)
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GOALS

DECENT WORK AND INDUSTRY, INNOVATION
ECONOMIC GROWTH ANDINFRASTRUCTURE

. Brew great beers that engage drinkers.

. Use surplus fresh bread to
prevent waste.

. Raise awareness of the issue of,
and solutions to, food waste.

. Maximise profits to reinvest in
charities fixing the food system.
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https://www.un.org/sustainabledevelopment/sustainable-consumption-production/

WE LAUNCHED THREE NEW POSITIVE
PROJECTS IN 2019:

PACKAGING

After packaging was identified as a hotspot for the business, we conducted
analysis and concluded that aluminium cans offered environmental benefits
over glass bottles.. You can read more about this analysis on our blog. We
launched a crowdfunder to give our community the opportunity to be the first
to enjoy a can of Toast and after a successful raise, launched the cans in Tesco
and Waitrose in August.

B CORP IMPACT ASSESSMENT.

_ ’ We've continued to make incremental improvements o the social and environmental performance,
% fransparency and accountability of the business. We use the B Corp Impact Assessment framework
o> fo measure our progress. Our latest unverified assessment scores us at 102 (compared fo our initial

. BEER . certification score of 81 in 2017).
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https://www.toastale.com/the-can-v-bottle-debate/
https://www.toastale.com/equity-for-good/

o (‘\t Using surplus bread to replace virgin
/ W w W barley, we reduce the demand for land
o and water, and avoid emissions.

EMISSIONS AVOIDED O LESS WATER
| ) Y7

SLICES ' . LESS LAND
Donating cash, product and our time
to charities, we support them to deliver
systemic change to fix the food system.
|
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OUR CORE OPERATIONS —_——
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COLLABORATIONS USING w
KEY PERFORMANCE

INDICATORS. | TO CHARITY VOLUNTEERING TO CHARITY

Producing quality beers and using
positive messaging, we engage
| people in conversation to take action

for the planet.
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SINCE OUR FIRST BREW.

851,388 SLICES =

10,812M

In the UK, we source surplus bread
from the sandwich industry, working
with partners such as Adelie Foods.
We take the heel ends of loaves not
used for sandwiches.These would
otherwise be collected by a waste
management company and sent fo
Anaerobic Digesters, where food waste
is broken down into biogas for fuel and
digestate for fertiliser, or sent to animal
feed.This is an inefficient use of the
resources that go info producing food -
though better than landfill.

RAISE A TOAST

IN 2019, WE UPCYCLED 851,388 SLICES
(32.9 TONNES) OF SURPLUS FRESH BREAD
INTO BEER. THAT’S 1,874,761 SLICES

MT. EVEREST
8,848M

In the US and with our international
collaborations, we work with local
bakeries to take day-old loaves that
would otherwise end up in landfill.
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REDUCING DEMAND FOR MALT

By adopting this circular economy approach to using the by-product of another industry,
we're able to reduce our demand for malted barley. In 2019, we displaced 24.9 tonnes of
malt by adding bread to the brew (54.9 tonnes fo date).
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Barley growing Dried barley Dried barley Begins to germinate Kilned (dried) And roasted
in field from the field steeped in water in moist air to become mait for flavour

In the UK, we've calculated that malt accounts for
25% of the carbon footprint of our beer (in the US,
it can make up on average a third of the carbon
footprint of a can of beer). However, like with most
carbon footprinting of products, this doesn’t tell the
whole story because it doesn’t include the indirect
impact of land use. If we were to add this info our
calculations, malt becomes more significant. And
we're already using one-third less than most brewers.

VERSUS A
SURPLUS LOAF

1,272,648

SMARTPHONE CHARGES

6.5 YEARS

OF A DAILY SHOWER

7.5 hectares Q

LAND USE REDUCED



SAVE THE
WORLD

DIRECT
CHARITABLE
DONATIONS

£10,256

CHARITABLE
DONATIONS
THROUGH

PARTNERSHIPS




OUR CHARITY PARTNERS
Through our 25 collaborations in 2019, we supported a wide range of
charities working to improve all aspects of the food system.

FEEDBACK STORY

Feedback
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VOLUNTEERING

We offer Team Toast two paid days per
year to volunteer for causes that they are
passionate about. In 2019, 30.5 days were
given to local causes. We have joined the

Ethical Angel platform to help the team to
find and support more causes in 2020.



https://feedbackglobal.org/

We’re committed to producing delicious, high quality
beers that will engage people in our broader purpose.
And we want to share our knowledge and experience
with other breweries to build a movement in the brewing
industry. So we raise a Toast to the drinkers, the brewers
and the everyday changemakers enjoying a beer whilst
saving the planet.

THE DRINKERS

To the people who enjoyed over half a million pints of
Toast in the UK in 2019, including our core range and
20 unique collaboration brews. And around the world,
in the US, South Africa, Brazil, Iceland, Ireland, Australia

656 ooo and Belgium, people enjoying 150,000 pints brewed
J in their country with their surplus bread.

PINTS OF TOAST

THE EVERYDAY
OUR MESSAGE REACHED CHANGEMAKERS

- )
9 | 4 m I I I |O n The change we need goes beyond bread (we
proved that with a surplus pumpkin beer this year),
eo Ie and beyond beer. So we’re using our platform to
p p encourage and celebrate every win for the planet,
and raising a Toast to everyone we've reached
with planet-positivity who has been inspired to

take action. In 2019, our message reached 9.4
million people through press, blogs, podcasts
and social media.


https://www.toastale.com/dubbel-dubbel-toil-and-trouble-pumpkin-beer/

2019 UK
CARBON
FOOTPRINT

Despite the positive impact we have,

we still leave a footprint on the planet.

In 2019, we calculated the carbon
footprint for our UK business to better
understand which parts of our operations
are responsible for the most emissions
and to focus our efforts on reducing
those as far as possible.

We followed the Greenhouse Gas

(GHG) Protocol which splits emissions

into those that you are directly responsible
for because you own or control the
sources (Scope 1), and those that you

are indirectly responsible for because
they are a consequence of your actions
(Scope 2 for electricity and Scope 3 for

all other indirect emissions).

In 2019, we contract brewed with Wold

Top Brewery in Yorkshire and operated

our office functions from Sustainable
Bankside’s shared workspace in
Southwark, London. Our Scope 1 emissions
were negligible, so we measured our full
Scope 1, 2 and 3 footprint. This includes the
emissions associated with producing our
beer, our offices and our business fravel.

We have calculated our total UK carbon
footprint to be 92 1CO2e (or 85.7 1CO2e
on a net basis once we factor in the
positive impact we have by replacing
barley with bread that would otherwise
e wasted).

Use/Disposal
Transport

PRODUCING OUR BEER

To produce our beer, we use five core
ingredients: malt, bread, hops, yeast

and water. Malt has the highest footprint
because the process of malting is very
energy intensive. Dried barley is first
steeped in warm water then left to begin
to germinate in moist air for approx

4-5 days. It is then kilned to dry the grain
and stop it growing, and finally roasted.
For Toast, malt is responsible for 26% of
our total footprint. However, by replacing
a third of the grain bill with surplus fresh
bread, we reduce our use of malt and
our carbon fooftprint is lower than it
would otherwise be.

Our beer is then packaged in either

glass bottles, aluminium cans or reusable
steel kegs. Boftles and the steel crown
caps are responsible for 28% of our total
footprint and cans for 22% of our fotal
footprint, though we only began canning
in July 2019.The carbon footprint for
aluminium in particular is very dependent
on the recycled content of the can as the
mining and processing of virgin Bauxite

is very energy intensive. We've assumed
national average recycling rates but
want to investigate this further with our
suppliers in 2020. A further 6% of our
footprint is due to the outer cases and
labels for the bofttles and cans.

Ingredients

Packaging

4.-@
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Once packaged, the beer is delivered

to our UK customers by road (we have

a policy against export for environmental
reasons). Our customers will chill the
beer and then throw away the empty
packaging.The emissions associated
with transport, use and disposal at end
of life account for a very small proportion
of our footprint (under 6%).

BREAK AND CRUMB
SURPLUS BREAD

MASH WITH MALTED
BARLEY AND WATER

@

BOIL WITH HOPS AND
FERMENT WITH YEAST

PACKAGE
AND ENJOY

THE WIDER
BUSINESS

Business travel is responsible for 11% of our
carbon footprint, with flights contributing
the most at 8%. Whilst we rarely fly, we have
a small team in the US who look after our
brewing in New York and our CEO travelled
to work with them four times in 2019. It's
incredible how big an impact just a few
flights can have.

Our office is based at Sustainable
Bankside, where we take up a relatively
small space with a tfeam of 10 people
and emissions are negligible.
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COMMITING TO

NET ZERO

EMISSIONS BY 2030

In 2019 we joined the B Corp
community in committing to Net Zero
emissions by 2030 and in 2020 we will
develop our roadmap to achieving

that. It will include some changes to our
business practices to reduce, as far as
possible, emissions from producing beer,
packaging and transporting it, and from
our business travel.

Our focus to achieve net zero will be

on spreading our approach to reducing
barley demand by using surplus fresh
bread. We have already inspired many
brewers to use surplus bread and
continue to collaborate and share

our experience. Changing the grain

bill across the entire brewing industry
would free up a huge amount of land
that would otherwise be converted to
agriculture, reducing emissions from
deforestation. It would also massively
reduce emissions from cultivating,
processing and transporting the grain,
and from the malting process. It is this
systemic approach that differentiates
Toast, and we believe the biggest
positive impact we can have.

We will also use our platform to support
wider policy and behaviour change,
and continue to support charities to fix
the food system.

IN 2020, WE WILL WORK
ON TWO KEY PROJECTS
ALREADY UNDERWAY:



http://www.fsc-uk.org/preview.fsc-and-recycled-materials-factsheet.a-95.pdf

HERE’'S TO THE BAKERS, LETTING
NOTHING GO TO WASTE, CHANGING
THE WORLD ONE SLICE AT ATIME.TO
THE BREWERS GOING AGAINST THE
GRAIN, FERMENTING CHANGE WITH
EVERY BARREL.TO THE LANDLORDS
POURING OUR BEERS, PUTTING THE
WORLD TO RIGHTS.TO THE PUNTERS
RAISING A GLASS DOWN THE LOCAL,
SAVING THE PLANET OVER A PINT.
TO EVERYONE WHO WANTS TO
CHANGE MINDS, CHANGE THE
SYSTEM, CHANGE THE WORLD.




