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Sustainability at Hindsgavl Castle 

 
As a company and as individuals, we are committed to actively working on sustainability across various 
areas, aiming to minimise our environmental impact and promote responsible operations. At Hindsgavl 
Castle, this commitment closely aligns with our values of respect, care, common sense, and responsibil-
ity. Our approach to sustainability, as well as to our daily operations, are firmly grounded in these prin-
ciples, and we take great responsibility for our behaviour – because behaviour becomes habits, which 
collectively lead us in the right direction naturally.  
 
The path to greater sustainability requires continuous, proactive efforts. At Hindsgavl Castle, we make 
it a priority to stay updated on new trends and opportunities that can enhance sustainability – whether 
through new technology, methods, or enriching partnerships. And as we gain more insight, we intensify 
our efforts.  
 
Hospitality is at the heart of our entire business. Therefore, we make a point of maintaining an ongoing 
dialogue with our guests about their needs, requirements, and desires regarding both our services and 
sustainability, so we can best meet these.  
 
We work every day to make a difference in the green transition, and we're not afraid to take the lead. 
Our only requirement is that it must make sense – not just environmentally, but also from a business 
and human perspective. Therefore, our initiatives and strategies for sustainability address multiple areas 
within the environment, social responsibility, and governance, all of which are elaborated in this docu-
ment.  
 
If you have any further questions, you are more than welcome to contact CEO Uffe Høeg Johansen at 
phone number +45 29 16 30 34.   
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Environment 
 

Food waste  
Serving food is one of our key services and therefore, it's important to us that it's not only flavourful, 
nutritious, and visually appealing but also prepared and served with sustainability in mind to minimise 
emissions and waste as much as possible. Here, we have implemented several measures to reduce our 
food waste. One of these measures is changing the way we serve food, moving away from the traditional 
buffet model to more customised portions and meals where chefs engage with guests about their needs. 
In practice, this meant that in 2023, we saw a reduction of 1.5% in our food expenses despite rising pro-
curement prices.   
 
In addition to this, we have implemented the eSmiley measuring system in the kitchen, which is a weigh-
ing system that can measure food waste. To get tangible data from our many different food situations, 
we measure food waste within preparation, guest service, plate clearing, inventory and staff meals. Our 
employees have been involved and given different roles in the implementation, aiming to create aware-
ness and the opportunity to work even more focused on reducing food waste. eSmiley has been chosen 
in order to provide tangible data on the actual situation, allowing us to establish concrete measurable 
goals for further reducing food waste. In connection with the implementation of eSmiley, new principles 
are also being tested, where elements such as energy consumption in the production of a dish are also 
taken into account and considered how it can be reduced or minimised. These are principles such as 
limited heat elements on selected dishes and a limited number of touches during their presentation 
 

CO2 emissions – food, packaging, and disposables  
We are mindful of the CO2 emissions associated with our food service and actively work to reduce our 
carbon footprint. This includes transitioning to a more plant-based diet, both for guests who specifically 
request it and as an option on our lunch and dinner menus. Additionally, we strive to use local ingredi-
ents as much as possible, such as vegetables from our own kitchen garden, game from the nature park, 
and chicken and pork from local producers, to reduce our CO2 footprint associated with production and 
transportation.  
 
Regarding plastic consumption, we do not yet have all functional alternatives to common plastic prod-
ucts in place. However, we are continuously exploring and testing options. For several years now, we 
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have been using single-use bamboo tableware. We also use paper straws made from biodegradable pa-
per, wooden toothpicks in biodegradable packaging, and disposable cups made from 100% recycled 
materials. Additionally, we have installed water dispensers in and around our meeting rooms to reduce 
the use of plastic bottles.  
 

The Kitchen Garden and The Nature Park  
We are proud and immensely grateful for our beautiful kitchen garden spanning approximately 10,000 
square meters, which provides us and our guests with a wide range of fresh ingredients that the castle 
kitchen staff skilfully transform in various ways and use in the dishes we serve. With products from our 
kitchen garden, we follow a zero-waste philosophy, ensuring minimal waste while carefully considering 
how to efficiently utilise all resources. This includes making our own oils, vinegars, juices, and rethinking 
how we can preserve our ingredients to ensure no food goes to waste. Additionally, this significantly 
reduces our use of packaging.  
 
In addition to providing us with fresh vegetables, fruit and berries, our vegetable garden also comple-
ments our use of flowers for our decorations, reducing the need for transport and emissions associated 
with sourcing flowers from external suppliers.  Our kitchen garden is also free from chemical spraying, 
and we prioritize maintaining healthy soil. 
 
In addition to the beautiful castle park down to Lillebælt and our large kitchen garden, we have 50 hec-
tares of natural forest, which is part of Denmark's largest nature park, Naturpark Lillebælt. As a partner 
company, we also play an active role in the nature park's efforts to strengthen and protect nature so that 
as many people as possible can enjoy it.   
 

Circularity and Use of Resources  
At Hindsgavl Castle, we are committed to embracing circularity in our operations and ensuring that 
resources are utilised efficiently and sustainably with respect for our history. Hindsgavl Castle has a his-
tory spanning several hundred years, and we continue to build upon that history, even though the build-
ings now serve entirely different purposes than when they were first constructed. The main building 
from 1784 and the farm buildings from 1785 are part of Denmark's cultural heritage and are protected. 
This condition entails certain restrictions on modernisations and other adaptations. Our responsibility 
and respect for our history and past do not exempt us from responsibility towards our surroundings 
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today and in the future. Therefore, we continuously explore how we can optimise the buildings within 
the constraints imposed by their protected status. When renovating, we use reclaimed bricks, which 
have a significantly lower carbon footprint compared to newly produced bricks. Additionally, we pri-
oritise renovation and repair as part of our circular approach. Instead of replacing entire structures or 
furniture, we invest in refurbishment and maintenance to extend their lifespan. This not only reduces 
the need for new materials but also preserves the character and history of our establishment.   
 
To ensure optimal resource utilisation of materials we can no longer use, we have a waste management 
policy and sort waste according to regulations. This policy will be continuously updated and improved 
as further data becomes available to us as a company. This is reflected in the recent update, which in-
cludes information that over 70% of the waste collected at Hindsgavl Castle in 2023 was diverted for 
recycling. Additionally, we use our food waste for compost in the kitchen garden, and the remaining 
waste is converted into green energy. These data come from our partner's online platform, which pro-
vides insights into the company's waste distribution and consumption.  
 
Another initiative implemented in pursuit of responsible resource consumption is a dosing system for 
cleaning agents, ensuring that these are mixed in the intended proportions. This is done to preserve our 
materials and buildings, thereby extending their lifespan, and to reduce the risks associated with han-
dling the chemicals in the cleaning agents. 
 

Energy Efficiency and CO2 accounting 
In our commitment to energy efficiency, we have implemented a series of measures to minimise our 
environmental footprint. We prioritise the use of LED lighting in our facilities, which is why we have 
replaced all indoor bulbs with LED lights. Additionally, we continuously upgrade our circulation 
pumps to ensure they operate with maximum energy efficiency. Furthermore, we have optimised our 
stable ventilation system to run only when necessary, reducing unnecessary energy consumption.  
 
We are in the process of developing a CO2 emissions report in order to measure and reduce our climate 
impact. We are currently in negotiations to finalise an agreement with a provider who will assist us with 
this task, allowing us to measure our Scope 1, Scope 2, and eventually Scope 3 emissions. These data will 
further aid us in our sustainability and energy reduction efforts.  
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Suppliers  
As a company, we actively prioritise local suppliers and businesses that demonstrate responsible busi-
ness practices. We believe in strengthening our local community, promoting the business environment, 
and focusing on more sustainable solutions.  
 
Therefore, we set requirements for our suppliers, including fewer deliveries, to minimise our overall 
environmental impact, and we avoid, to the extent possible, materials that are not environmentally 
friendly, such as Styrofoam.  
 
Among our suppliers, we can mention our laundry supplier Textilia. We chose Textilia because, like us, 
they have a strong focus on sustainability and environmentally friendly initiatives – such as upcycling 
their customers' discarded quality textiles. In 2023, they recycled 412 tonnes of textiles in collaboration 
with European sewing companies as part of Textilia's strategy to reuse or recycle all customer textiles by 
2025.  
 
For waste management, we collaborate with Marius Pedersen, a company which also focuses on incor-
porating sustainable solutions. They focus on reducing waste volume, increasing recycling, and reduc-
ing their CO2 emissions. This has, among other things, helped us achieve our high recycling rate.  
 
By collaborating with suppliers who share our values of sustainability and responsibility, we aim to cre-
ate a positive impact on both our business and our surroundings. 
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Social responsibility  
 

Workplace Wellbeing 
Our employees drive our business, and they are the ones who ensure that our guests have a great expe-
rience every day. Therefore, we must also cherish their well-being and ensure that they are happy and 
satisfied with their work processes and the culture.  
 
We operate with an open culture, where there is ongoing dialogue about the well-being of individual 
employees and generally within the individual departments and the entire company. This is expressed 
through informal dialogue, as well as employee development conversations and one-on-one meetings 
between the immediate supervisor and the individual employee. To ensure that employees have an 
anonymous platform where they can express their well-being with both praise and constructive feed-
back, we chose to conduct our first employee satisfaction survey in February 2024. The results showed 
that we have an average score of 4.14 (on a scale of 1-5), and well-being is high across departments. We 
are proud of the result but still strive to improve further, ensuring that our employees continue to enjoy 
coming to work.  
 

Diversity and Flexibility  
Diversity is a core value in our company, and we are proud to have a team that represents a wide range 
of people across gender, age, nationalities and employment types. We have full-time and part-time em-
ployees, students, trainees, temporary workers and student assistants. 
 
We believe that our strength lies in our diversity, and we respect the unique needs and life situations of 
our employees. That's why we actively work to create jobs that fit each individual's life and ensure a 
work-life balance. This makes us not only a diverse workplace, but also an inclusive and flexible com-
pany where everyone can thrive and contribute. 
 

Sickness Absence and Employee Turnover  
Everyone can fall ill, and that must be accommodated. However, we believe that high well-being also 
reduces sickness absence. This is reflected in our data, as we had a sickness absence rate of 2.78% in 2023, 
which is lower than the industry average of over 4%* (2022, figures for 2023 not available).  
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Regarding our employee turnover, we had a turnover rate of 9.64% in 2023. We are satisfied with these 
numbers as we aim for an employee turnover of around 10%, to ensure continuity as well as renewal.  
 

Education and Further Training  
We are incredibly focused on developing our employees through both education and knowledge shar-
ing.  
 
This is evident, for example, through our Leadership Talent Program, where employees who wish to 
further develop their leadership skills can participate and earn ECTS credits. This program was devel-
oped in collaboration with Business Academy Dania and Asnæs and Vangstrup. Participants are taught 
personality tests, talent understanding, conflict management, sustainability, economics, and leadership. 
Participants come from various age groups, genders, and departments. The program runs from Decem-
ber 2023 to May 2024, and the response from employees has been incredibly positive so far. Therefore, 
new programmes are already underway. 
 
We also take responsibility for training the hotel staff of the future. Out of the approximately 80 full-time 
employees we have at Hindsgavl Castle today, 11 are apprentices, which is three times more than ex-
pected for a company of our size.  
 
Furthermore, we are one of the initiators of the Hospitality Training Academy, which combines voca-
tional training in the industry with leadership courses. This aims to make the hospitality industry more 
attractive to even more young people, while creating the leaders that are already in high demand.  
 
It's not just the education of our own employees that we prioritise. We have had ongoing collaborations 
with various educational institutions that have used the castle for their teaching. For example, we have 
had three groups of mason and carpenter apprentices involved in the restoration of our small house in 
the herb garden as part of their restoration program. Here, they learned the skills needed for this type of 
rebuilding. Technical schools also often visit the old cow and pig stables as part of their teaching, as we 
have used recycled bricks and traditional mortar composition. 
 
As a company, we actively participate in the Craft Festival, where our chefs and waiters get involved in 
the event to highlight and promote vocational training in gastronomy and service. Through our 
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participation, we want to inspire young people to choose a career in the industry, while demonstrating 
the value of craftsmanship, quality and professional pride. This is an important part of our efforts to 
support both the local community and future professionals. 
 

Supporting Locally   
It's worth highlighting our commitment to support and promote the local community. We take pride in 
prioritising local suppliers, which not only includes purchasing raw materials but also services and of-
ferings. By closely collaborating with local businesses, we not only strengthen the local economy but also 
reduce the CO2 emissions often associated with the transportation of goods and services.   
  
In addition to our focus on local suppliers, we actively invest in promoting attractions and activities in 
our local area. This includes Bridgewalking and guided tours with local nature guides in our nearby 
nature park. Furthermore, our historic main building, castle park, and forest are all publicly accessible. 
While there may be private events that occupy parts of the castle, everyone is welcome by default. Many 
residents of Middelfart, for example, use the surroundings for walking, running, or cycling.   
 
Our CEO also plays an active role in the local employment committee, where he contributes with expe-
rience and insights from the business world. Through this engagement, we are committed to strength-
ening the connection between businesses and the local community, promoting job creation and ensuring 
good working conditions. 
 

Events that Unite and Benefit  
As part of our commitment to local support, we offer a variety of events that enrich the local community 
while creating memorable experiences for our visitors. The goal is to promote community, creativity, 
and cultural development in the area. 
 
The Hindsgavl Festival is an annual event where music and art meet in a unique setting that attracts 
both locals and visitors from abroad. The festival contributes to the cultural growth of the area and 
strengthens the local art and music scene. We also organise regular concerts where established and local 
artists have the opportunity to perform and create unforgettable experiences for the audience. 
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To support local creativity, once a year we make our premises available free of charge to amateur artists 
to exhibit their work and share their passion with others. In addition, our guided tours of the castle pro-
vide insight into Hindsgavl's rich history and cultural heritage. 
 
We also organise an annual yoga festival that combines physical and mental wellbeing in our beautiful 
surroundings. This event promotes health and well-being and is a popular gathering point for local res-
idents in particular. Additionally, we celebrate the year’s holidays with seasonal events such as the first 
Sunday of Advent and Midsummer's Eve, bringing the community together to honour traditions and 
festivities. 
 
By supporting these experiences, we aim to attract both locals and visitors to the area, while also provid-
ing them with the opportunity to explore and enjoy the unique surroundings we are blessed with. 
 

Management  
 

Support  
At Hindsgavl Slot, management and employees drive our sustainability efforts, so it is essential that 
there is strong support from both.  
 
Management recognises that to achieve our ambitions and ensure continuous improvement, a joint ef-
fort is needed. However, they are conscious of their responsibility and take the lead in the work with 
sustainability. This means, specifically, that they set the framework for sustainability and allocate the 
necessary resources. Additionally, leaders support employees' initiatives through an open culture, 
workshops, and an online suggestion box. 
 
Employees are aware that a collective effort is necessary to ensure continuous improvement of our sus-
tainability efforts. Therefore, they are encouraged to contribute ideas and solutions, as well as provide 
feedback and input on ongoing projects.   
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Policies  
To ensure continuity and common understanding of our sustainability efforts, we at Hindsgavl Castle 
have developed an environmental policy, a waste management policy, and a procurement policy. These 
policies form the basis of our commitment to reducing our environmental footprint and ensuring more 
sustainable operations. 
  
Our Environmental Policy sets the framework for our efforts to reduce our CO2 emissions, protect nat-
ural resources, and promote recycling and reuse. The Waste Management Policy guides our efforts to 
minimise waste generation and ensure proper disposal and recycling of waste. The Procurement Policy 
establishes guidelines for responsible purchasing, including prioritising local and sustainable products 
and suppliers. 
  
Our Environmental Policy, Waste Management Policy and Procurement Policy are available on our 
website, where we encourage all stakeholders to read them and engage in our efforts to minimise our 
carbon footprint, reduce waste, and promote responsible procurement. 
 

The Environmental Group  
To support key decisions around greater sustainability, we have established a cross-functional Environ-
mental Group across management. The group is responsible for structuring, implementing, and evalu-
ating environmental goals and focus areas. Through idea development, ongoing workshops with staff, 
and a continuous evaluation process, the group collaborates to create tangible environmental improve-
ments in operations and ensure that sustainability efforts are deeply rooted within the organisation. 
 

Environmental Management System  
Furthermore, we are actively working to establish an environmental management system to strengthen 
our sustainability efforts. In this regard, we held a kick-off event for all employees in January 2024, al-
lowing them to share their insights and input into this initiative. This approach was chosen to foster a 
sense of ownership and engagement among our employees and ensure that different perspectives are 
considered in the development of our environmental management system. The principles behind the 
environmental management system are that sustainability should be an integrated part of both our busi-
ness and decision-making. Therefore, the interaction between leadership and employees in this process 
is crucial, and we highly prioritise listening to employees' thoughts, concerns, and ideas.    
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Ambitions 
Our overarching ambition is to continuously improve our sustainability efforts, whether it concerns en-
vironmental factors or human aspects.  
  
Finally, we are currently developing our first ESG report, which we aim to make publicly available in 
2025. This report will provide insight into our environmental impact, social initiatives, and governance 
practices. The report will also include our carbon footprint accounting.   
 
With our principles of respect, consideration, common sense, and responsibility, we aim to be transpar-
ent and provide our guests with insight into how we work with sustainability.  


