


 

 

 Professional Services Standard 

 Data Privacy & Security 

 SV0102-01 

 .02 

 Given that .01 references only customer information, we need clarity that .02 only applies to 

client data as well. 

 

 Professional Services Standard 

 Data Privacy & Security 

 SV0102-01 

 .04 

 This metric is likely to be irrelevant for many professional services companies. In addition, the 

specificity to the Children’s Online Privacy Protection Act makes this inherently duplicative.  

Either eliminate the metric or add a qualifier relative to the degree a professional services 

company’s business activity engages with children under the age of thirteen. 

 

 Professional Services Standard 

 Data Privacy & Security 

 SV0102-02 

 An absolute number of data breaches is not comparable, directional, or complete. Issues such as 

the magnitude of a breach (e.g. size of population affected; financial implication; length of time 

breach was unresolved etc.) and the frequency of breaches must be appreciated. While these 

issues are being debated in the larger business and regulatory community, this metric could be 

changed to disclosure of breaches that have been required to be reported to a regulatory body. 

 

 Professional Services Standard 

 Employee Diversity and Inclusion 

 SV0102-03 

 .11 

 Consider specifying the definition of employee so it is consistent with the GRI (e.g. contractors, 

etc.) 

 We suggest another standard should be added regarding discussion and analysis of the 

company’s diversity and inclusion policies and practices. 

 

 

 

 

 

 



 

 

 Professional Services Standard 

 Employee Diversity and Inclusion 

 SV0102-03 

 .14 

 We suggest that the table include any protected class which a company is legally required to 

report.  

 

 Professional Services Standard 

 Employee Diversity and Inclusion 

 SV0102-03 

 .15 

 To address the nuances of diversity across geographically regions, we recommend that SASB 

provide more explicit boundary-setting guidelines (e.g. non-US offices). This will lead to more 

useful, comparable data for investors.  

 

 Professional Services Standard 

 Employee Diversity and Inclusion 

 SV0102-04 

 .16 

 We do not understand why turnover rates exclude managers and executives.   

 

 Professional Services Standard 

 Employee Diversity and Inclusion 

 SV0102-04 

 .19 

 The concept of “top performer” is too subjective to be considered an accounting metric.  Also 

there is some concern, that there may be legal ramifications as a result of interpretation of such 

data, in particular for a small-size professional services company.  If the intent is to try to 

provide insight into institutional knowledge and/or succession planning, then perhaps data on 

employee tenure will suffice.  

 

 Professional Services Standard 

 Employee Diversity and Inclusion 

 SV0102-05 

 .20-.25 

 There is concern from some corporations that the cost of meeting this metric would be onerous. 

In addition, this is not a comparable metric. We suggest that the metric instead address 

voluntary turnover.  

 



 

 

 Professional Services Standard 

 Professional Integrity 

 SV0102-06 

 .26-.27 

 Given the lack of standardization of required disclosures these metrics are not comparable 

across corporations. 

 

 Professional Services Standard 

 Professional Integrity 

 SV0102-07 

 This is not a useful metric to measure integrity and ethics. Lawsuits typically relate only to 

contractual and business performance. Damages awards, especially those that have not been 

sustained on appeal, often reflect numerous other factors apart from an alleged failure to meet 

the standard of care.  In addition, corporations may be legally limited in their ability to fully 

disclose this information as settled lawsuits often have a non-disclosure clause or are in the 

form of discounted services rather than result in a distinct monetary reward. We suggest that 

this metric be removed. 

General comments 

 There remains a question around how analysts would normalize some of the data and link it to 

financial performance. 

 Overall, the standards do not reflect the global nature of many professional services companies 

(e.g.  Standard SV0102-03) and we suggest the standards should be neutral from a country 

perspective.  

 Finally, many corporations believe there is a missed opportunity to recognize the importance of 

human capital to Professional Services corporations. Metrics could be developed around pro-

bono and volunteer impact; employee learning and development; and health and wellness 

efforts. 

On behalf of my colleagues at The Center and among our member companies, we look forward to 

continued engagement with SASB.  

Sincerely, 

 

Colleen M. Olphert 
Director of Membership and Member Services 



  
 
 
Date: October 14, 2014 
 
 
Sustainable Accounting Standards Board (SASB) 
75 Broadway, Suite 202 
San Francisco, CA 94111 
 
RE:  Services Public Comment, Services Sustainability Accounting Standards 90-Day 

Period of Public Comment 
 
 
Dear SASB:  
 
As a Services Sector Working Group member, following are our comments to the 
Casinos & Gaming Industry Standard “Responsible Gaming” and “Management of 
the Legal & Regulatory Environment”, and “Energy & Water Management” Disclosure 
Topics.  
 
Comment:  
 
While we agree that most of the standards used for the RG Check program are 
appropriate for this type of certification, it is important to remember that the RG Check 
is relevant to a Canadian responsible gaming and government owned model, which has 
significant differences from U.S. practices and regulations.  RG Check should be used as 
a guide to inform the process, but it should not be used in its entirety as the SASB 
standard.  Specifically, the items pertaining to access to money and venue and game 
features should be updated to reflect the U.S. environment, as well as existing best 
practices based on scientific research findings.  
 
Comment:  
 
We continue to question the notion that higher expenditures on lobbyists and 
campaigns is “worse” in terms of sustainability than lower expenditures.  For example, 
companies in Massachusetts are helping fund a campaign associated with an 
initiative/referendum process that will outlaw their facilities.  Should they not help 
support the opposition to this referendum? You can’t have a sustainable business if you 
have no business at all. 
 
We would also question the following: “Efforts to influence state laws and regulations 
may unfairly affect companies’ reputations and social license to operate.” Fighting laws 

 





Carnival Corporation & plc 

Maritime Policy Department 

Comments on SASB Sustainability Accounting Standard Cruise Lines (SV0205) 

 

No. 
Page; 

Section of 
SV0205 

Carnival Corporation & plc Comments 

1 1; Table 1, 
SV0205-

03 

 Due to the relatively small number (4-6) of available sources of shore power for cruise ships, measuring percentage of 
total energy consumed, percentage from heavy fuel oil in relation to percentage from on-shore power supply (OPS) is 
not material.   

 Since shore power facilities are developed by ports/ shore facility operators (and not by cruise lines), the percentage is 
largely out of the control of cruise shipowners.   

 A better indicator would be the percentage (or number) of ship that are equipped to be connected to shore power, 
when it is available (CarnCorp = 20%). 

2 1; Table 1, 
SV0205-

04 

The unit of measure shown for EEOI, Grams of CO2 per ALB-Km is a CO2 emissions intensity metric (not energy).  Median 
Fleet Energy Efficiency Operational Indicator (EEOI) should be measured in Grams Fuel/ALB-Km 

3 1; Table 1, 
SV0205-

05 

We do not know of any cruise lines that measure this.  What is more important is compliance with regulatory and 
voluntary limitations on discharges in such areas.  

4 1; Table 1, 
SV0205-

06 

Since the International Convention for the Control and Management of Ships’ Ballast Water and Sediments is a regulation, 
compliance with it is mandatory.  Expect to always be 100%.  Disclosure of non-compliance could invite regulatory 
sanctions (fines, detention, etc.). 

5 1; Table 1, 
SV0205-

010 

 Measurement and disclosure of the “number of alleged crime incidents involving passengers or employees that are no 
longer under investigation…” is only a requirement of the US.  There are no foreign equivalent disclosure requirements.  
For CarnCorp example see: http://phx.corporate-ir.net/phoenix.zhtml?c=140690&p=irol-VoluntaryReport.  

 There are already serious reputational/ public relations implications of disclosing these data.  There are no other types 
of companies in the services sector of SICS™ that are subject to such disclosures. 

6 2; Table 1, 
SV0205-

012 

Since the Maritime Labour Convention is a regulation, compliance with it is mandatory.  Expect to always be 100%.  
Disclosure of non-compliance could invite regulatory sanctions (fines, detention, etc.). 

7 3; Table 1, 
SV0205-

014 

 Without a better, clearer definition of “accidents and incidents”, the raw number of accidents and incidents will 
extremely difficult to quantify and report.   

http://phx.corporate-ir.net/phoenix.zhtml?c=140690&p=irol-VoluntaryReport


Carnival Corporation & plc 

Maritime Policy Department 

Comments on SASB Sustainability Accounting Standard Cruise Lines (SV0205) 

 

No. 
Page; 

Section of 
SV0205 

Carnival Corporation & plc Comments 

 The number of accidents and incidents reported to the USCG could be reported by counting the number of USCG 
casualty forms (CG-2692) submitted.   However, this may also be misleading, since CG-2692’s are used for other 
purposes as well, and only apply when in US waters or if US passengers are affected.   

 CarnCorp has strict internal reporting standards for health, environmental, safety & security (HESS) accidents and 
incidents, but all of these are not all publicly disclosed.  

 Other companies in the cruise industry may not have equivalent incident reporting standards. 

8 3; Table 1, 
SV0205-

017 

 The International Convention for the Safety of Life at Sea (SOLAS) is only a minimum statutory requirement applicable 
to all ships.   

 Management systems of major responsible cruise lines also address voluntary and regulatory standards covering 
policies, practices, and performance measurement and improvement in all health, environmental, safety & security 
disciplines.  Such systems should be addressed in the Discussion and Analysis section. 

9 4; 
SV0205-

01 

Submittal of the company’s most recent CDP disclosure report should be permitted as one option for satisfying the 
requirements of this section. 

10 4; 
SV0205-

02.09 

VOC emissions are not a material issue for cruise ship operations. 

11 5; 
SV0205-

03.17 

 Since most of the cruise industry is not US-flagged and operates internationally, heavy fuel oil definitions should also 
refer to non-US standards and specifications.   

 Most cruise ship fuels are purchased to standard ISO 8217:2012, Petroleum products -- Fuels (class F) -- Specifications 
of marine fuels.  

12 5; 
SV0205-

03.18 

See comment #1 above. 

13 6; 
SV0205-

03.20 

See comment #2 above.  Energy efficiency is the rate of fuel consumption.  CO2 emissions intensity is the rate of CO2 
emissions.  They are related through emission factors, but they are not the same thing. 



Carnival Corporation & plc 

Maritime Policy Department 

Comments on SASB Sustainability Accounting Standard Cruise Lines (SV0205) 

 

No. 
Page; 

Section of 
SV0205 

Carnival Corporation & plc Comments 

14 7; 
SV0205-
05.22 & 

.23 

See comment #3 above.  Wouldn’t it be better to require disclosure of routing measure employed and discharge 
restrictions that the ships observe while traveling in such areas?   

15 7; 
Footnote 

URL is wrong; it should be:  http://www.imo.org/OurWork/Environment/PollutionPrevention/PSSAs/Pages/Default.aspx 
 

16 8; 
SV0205-

06 

See comment #4 above. 

17 10; 
SV0205-

09.37 

 This metric should be clarified and limited to accidental customer (passenger/ guest) fatalities and injuries.  It is not 
unusual for a passenger/ guest to be injured or to die of other/ natural causes while on board.  These should not be 
included in this metric. 

 The IMO Safety Code applies to death or serious injuries to a person that is caused by, or in connection with, the 
operations of a ship; or the loss of a person from a ship that is caused by, or in connection with, the operations of a 
ship.  The key here is “caused by, or in connection with, the operations of a ship”.   

 For the aforementioned reasons, deaths or serious injuries from other causes can and sometimes do occur.   Reporting 
“…by any cause…”, or NOT caused by, or in connection with, the operations of a ship, makes this metric far too broad 
and not indicative of what is within the control or influence of cruise line management. 

 There could be serious reputational/ public relations implications of disclosing these data.  There are no other types of 
companies in the services sector of SICS™ that are subject to such disclosures.   

18 10; 
SV0205-

10 

See comment #5 above. 

19 12; 
SV0205-

12 

See comment #6 above. 

20 13; 
SV0205-

14 

See comment #7 above. 

http://www.imo.org/OurWork/Environment/PollutionPrevention/PSSAs/Pages/Default.aspx


Carnival Corporation & plc 

Maritime Policy Department 

Comments on SASB Sustainability Accounting Standard Cruise Lines (SV0205) 

 

No. 
Page; 

Section of 
SV0205 

Carnival Corporation & plc Comments 

21 14; 
SV0205-

17 

See comment #8 above. 
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ITP STAKEHOLDER DIALOGUE 2014 

BRIEFING NOTE - LABOUR STANDARDS 

7 October 2014 

 

Does the hotel industry have an image problem? Some stakeholders feel hotel work is 

characterised by poor conditions, low pay and low aspiration and that staff are just a cost to be 

minimised. Others passionately challenge this perception, citing the industry’s commitment to offer 

training, apprenticeships and career development. The strong belief that this is an industry where, 

if you have enthusiasm and skills, you can rise is expressed by many. Few industries after all offer 

the real potential to rise from an entry level position to General Manager, or even CEO. Just look at 

the many good examples on the Green Hotelier Workplace theme. So what is the real balance 

between ‘image’ and ‘problem’?  

Some report that though there are great policies and practices, monitoring and managing these at 

the property level in a global portfolio can be challenging. The increasing trend to outsourcing 

certain job functions to agency staff, whilst a great opportunity for many, can lessen a hotel’s 

understanding and control over the workers’ rights. Zero hours, seasonal work, long hours may 

look bad on paper but could be good ways of working for some, disastrous for others.  

Labour rights issues - decent hours, contracts and pay - are global human rights issues. Where the 

law is insufficient to protect workers’ rights, the United Nations Guiding Principles put the onus on 

the business to protect them. We strongly believe that this is an industry which is passionate about 

its people, but are the rights of some workers slipping through the net?  

 

 

This document summarises and collates the feedback from stakeholder interviews to date. 

Organisations consulted are listed at the end of the document. 

 

KEY THEMES RAISED IN STAKEHOLDER INTERVIEWS 

 

Agency terms and contracts 

o Outsourcing per se is not wrong; it can mean more 

flexible working which suits many workers, and 

covering the last 20% or so of staffing for variations of occupancy is preferable to keeping 

direct staff on zero hours contracts. It’s just a matter of ensuring some minimum standards. 

“We need to raise, not lower, the bar on working conditions” 

 

“The hotel industry has outsourced 

responsibility for workers’ rights. It isn’t 

more efficient, it’s just lower wages” 

http://www.tourismpartnership.org/
http://www.bitc.org.uk/
http://www.greenhotelier.org/category/our-themes/workplace/
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o The rights of agency workers vary from country to country and rights of directly employed 

staff can be different to those of agency staff. Many stakeholders feel that a hotel should give 

the same protection and rights to all workers, regardless of the law or their contractual status. 

o Given the legal obligation to pay the minimum wage in many countries, agencies are 

competing on what they will provide, often leading to workers being given unreasonable 

workloads e.g. a total of rooms to clean. Expectation of what can be achieved on a shift 

needs to take into account the type & location of the room, check-outs etc. 

o There is a lack of clarity regarding who is taking responsibility for workers’ rights and labour 

conditions. The agency? The brand? The hotel? Agencies say they are just doing as they are 

told by the hotels, hotels say workers 

are employed by the agency. Everyone 

is pointing the finger but ultimately it is 

the brand who will suffer the reputational 

damage. 

o Hotels are not checking the terms of the 

contract with agencies and what that 

entails for the worker in sufficient detail. 

But then if a hotel pays an agency, it is unlikely to want to do half the HR work itself 

undertaking numerous checks… 

o The perception from several stakeholders is that workers are invisible and an easily 

replaceable commodity. KPIs are about cost per room, not about the person doing the work 

o Work is physically hard for staff. Modern mattresses are heavy, luxury hotel beds may have 6 

– 8 pillows...”it’s not just a sheet and a blanket!” “The body breaks down at a rapid rate.”  

o Hotels are not trained how to spot warning signs, or labour conditions or is not something 

they are being measured on. 

 

Living wage 

o Defining what constitutes a ‘living wage’ is difficult and has only been done in a handful of 

countries 

o Workers are employed at the minimum wage but not actually getting this in terms of the 

hours they have to put in. Workers tell they are paid per room, not per hour. 

o There is a huge amount of trust and expectation of customer care from hotel staff, yet they 

are not recognised or compensated accordingly for 

this 

o The pressure to keep down costs is systemic. 

Paying a living wage may have positive benefits in 

terms of higher satisfaction, retention, wellbeing 

and productivity, however, companies do not 

appear to see the benefits 

o Some companies have publicly stated commitments to review / start to pay the minimum 

wage in some properties over time but there appears to have been limited progress. No-one 

“The ownership model in hotels has 

created ‘hollow companies’, owned 

by hedge funds. It is difficult to 

improve labour conditions when 

constantly having to maximise 

profits and reduce costs.” 

“Hotels are either ignorant of the working 

conditions or wilfully blind. Either way, they are 

complicit if not undertaking due diligence on 

checking and following up terms of contracts. 

Hotels should know what it is possible for a 

worker to do in the time and if the price is too 

good to be true, it probably is.” 
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is expecting this to happen overnight but some incremental movement in the right direction 

would be good 

o Wage levels may be more critical for people on the 

lowest pay scales, however for many the issue is 

more about having meaningful work 

 

Collective bargaining & worker representation 

o Unlike other sectors, such as the motor or chemical industries, there is often no structure for 

social dialogue between workers and management to address workers’ issues 

o Many hotel workers come from vulnerable groups (migrants, women) who have low levels of 

work experience and are not used to having a voice. Where workers are employed by 

agencies, they are not well-equipped to organise themselves as there is often no sense of a 

workforce or being part of a company 

o Where there are strong trade unions, e.g. New York City, or strong worker representation, 

most labour issues evaporate 

o In some countries, hotels actively obstruct workers access to unions. 

 

Staff development  

o Talk of ‘low-skill’ sector or roles is misplaced. The 

supposed low-skilled staff have a very important role 

as they are coming into daily contact with guests. 

People skills may be less tangible / measureable than other skills but should not be 

underestimated. It’s just a different skill. 

o Concern is expressed that opportunities for training and development appear limited for 

those below supervisory roles and that the industry can claim little credit for creating entry 

level opportunities, e.g. for young unemployed people, if there is no ‘ladder’ to enable 

workers to progress.  

o Certification and recognition for acquiring even the most basic skills and experience can be 

highly motivating for staff 

o In terms of the cost / benefit of investing in training in relatively high turnover roles, hotels 

need to accept that people moving on is a fact of life. It should not mean that it is not worth 

investing in training. Through training, hotels increase the skills in the pool for the whole 

industry and attract more people in.  

o We can’t do much to change the economic conditions in countries but we can change the 

image of low aspirational careers through better 

education of teachers and young people 

o Companies in destinations may be competing for the 

same staff, but it is also up to them to retain those staff. 

Working with competitors and local authorities to 

develop the local skills base will benefit everyone, then 

they can compete 

“Hotels appear to prioritise 

environmental initiatives as happy 

and well trained staff does not have 

an immediate impact on bottom 

line.” 

“Hotels should be competing to be 

the best employer in town!” 

 

Saying to shareholders, “we are 

going to give you $0.93, not $1 and 

we are going to pay the living wage”, 

could be huge PR for years to come 
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o We need to get a new generation of talent and skills ready, particularly in emerging 

destinations – where are your workers going to come from? 

o For many investors labour is a top priority – not just compliance but human capital 

management 

 

Organisations interviewed: 

Accounting for Sustainability 

Danish Investment Fund for Developing Countries (IFU) 

Dow Jones / Robeco 

Ethical Trading Initiative 

Interfaith Center on Corporate Responsibility  

Institute for Human Rights & Business 

International Labor Organization 

Institute of Hospitality 

Institute of Travel & Tourism / Global Travel & Tourism Partnership 
International Trade Unions Congress 
Global Partnership for Sustainable Tourism 

Global Unions (IUF) 

Kuoni 
Living Wage Commission 
Manchester Metropolitan University 

People 1st 

Rainforest Alliance 

Roundtable on Human Rights in Tourism 

Tourism Concern 

Tui Travel PLC 

Unite Here  

University of Plymouth 

United Nations Principles for Responsible Investment (UNPRI) 
 

Pending interviews: 

Aberdeen Asset Management 

Recruitment & Employment Confederation 

Sustainability Accounting Standards Board 

Unite, the Union 

 





Comments on Professional Services Sustainability Accounting Standards 

Disclosure Topic: Employee Diversity & Inclusion: Percentage of gender and racial/ethnic 
group representation for: (1) executives and (2) all others 
Accounting metric code: SV0102-03 
Line of disclosure: 12, 14, 15 
 
 
While we agree that diversity is an important and material indicator of a company’s vitality, we 
have some concerns with the way in which diversity has been defined for this standard. 
 
First, classification of workforce according to race and/or ethnicity is problematic for 
multinational organizations for a number of reasons: 
• Classification according to race or ethnicity is illegal in a number of countries.  
• In the US, disclosure of racial identity is voluntary. Therefore, any metric that is based on 

this data may be inaccurate and misrepresentative. 
• The EEO categories were developed for use within the United States, and are not 

meaningful outside of that context. For e xample, an individual of Chinese descent would be 
considered a member of a minority group if located in the US. However, that same individual 
would be considered part of the majority population if located in China.  

We suggest changing the racial/ethnic representation metric to a comparison of the makeup of 
the employee population to the local population.  For example, if a company has operations in a 
city where members of minority groups make up 35% of the population, it would be more 
meaningful to see how the percentage of minority employees in the employer’s workforce 
compares to the local population.  If the percentage is either much higher or much lower than 
that of the local population, then the employer would want to provide an explanation.   
 
Second, limiting diversity to gender and ethnicity fails to take into account other diversity 
considerations that are increasingly important, and may be more relevant for multinationals with 
significant populations outside the US: age, nationality, disability status, citizenship status. We 
suggest that the guidelines recommend inclusion of information about a company’s diversity 
goals and progress against those goals. This would enable companies to demonstrate an 
understanding of the diversity metrics that are most meaningful to its particular market and 
organization, and its actions toward achieving a diverse organization, rather than simply 
presenting a static view of the workforce population.  
 
Finally, in order for a diversity analysis to be meaningful, it needs to be done for a variety of 
levels and roles throughout the organization (e.g., operational, client-facing, team leadership, 
etc.). A simple breakdown of data by senior manager/executive vs. all others does not provide 
an adequate picture of the organization – if the majority of an organization’s “diverse” 
employees are in low-level or non-critical roles, it sends a negative message to employees, 
candidates and clients. Similarly, if client-facing staff are not representative of the population 
they serve, that can have a negative impact on client relationships. 
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Comments on Professional Services Sustainability Accounting Standards 

Disclosure Topic: Employee Diversity & Inclusion: Voluntary and involuntary turnover 
rate; Employee engagement as a percentage 
Accounting metric code: SV0102-03 and SV0102-04 
Line of disclosure: 16 - 25 
 
Although both of these accounting metrics may be material topics to disclose, it does not make 
sense to include them under the heading Diversity & Inclusion (unless there is an expectation to 
provide a breakdown by gender and/or other diversity metric). It would be better to break them 
out as a separate topic, such as Employee Engagement.   
 
 
 
Disclosure Topic: Employee Diversity & Inclusion: Voluntary and involuntary turnover rate 
Accounting metric code: SV0102-04 
Line of disclosure: 16-19 
 
A single turnover metric that does not distinguish between critical and non-critical roles is not 
comparable across companies. In many companies, some roles are expected to have a high 
turnover rate, which does not necessarily negatively impact the company’s operations, and in 
fact, can positively influence it, as former employees move on to become clients and advocates. 
Rather than looking at turnover across the entire employee population, it would be more 
meaningful to look at turnover rate among mission-critical positions.  
 
Similarly, simply reporting on turnover of high performers does not provide any insight into the 
company’s understanding (or lack thereof) of the drivers behind retention and high performance. 
We suggest including as part of the discussion a description of the companies’ practices to 
increase retention among mission-critical and high-performing employees, including a definition 
of how these are understood by the company.  
 
We also recommend that a separate metric should be included that looks at turnover rate 
among managers and executives. The management and executive levels are where high 
turnover can have the greatest negative impact on a company’s operation, signaling issues with 
the strategic direction of the company.  
 
On a technical note, the denominator for the calculation needs to be clarified. “Total number of 
employees during the fiscal year” is not clear. Most of these types of calculations are based on 
either the average employee population during the year or a snapshot of the number of 
employees on a given date (year-end, for example). Also, number of full-time equivalents is a 
more standard data point than number of employees. It allows for a more meaningful 
comparison among companies that may have very different levels of part-time employees.  
 
Finally, turnover rate is a lagging indicator (and in fact, given the trend toward more flexible and 
project-based employment, may be decreasing in significance as a material indicator). A leading 
indicator, such as “intent to stay” might offer a more predictive measure of the health of an 
organization and the effectiveness of its human capital management strategy.  
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Comments on Professional Services Sustainability Accounting Standards 

 
 
Disclosure Topic: Employee Diversity & Inclusion: Employee engagement as a percentage 
Accounting metric code: SV0102-04 
Line of disclosure: 20- 25 
 
Because of the variety of ways that employee engagement is measured, and the resulting 
difficulty of comparing engagement between companies, we recommend that this metric focus 
on comparing engagement levels among significant groups within a company, which could 
include gender, minority status, level, tenure, age, mission-critical roles, etc., as defined by each 
company. 
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Sustainability Accounting Standards Board 
75 Broadway, Suite 202 
San Francisco, CA 94111 
 

London, 22 September 2014 
 
 
Dear SASB,  
 
Many thanks for inviting us to comment on the draft Hotel and Lodging Standard. Please see 
below; 
 

• Hotel and Lodging Standard  
• Disclosure Topic - Energy Management 
• Accounting metric code SV0201-01 
• Comment: Recommend an intensity metric also included e.g. energy consumption per 

occupied room or area (sq ft / m2) 

 

• Hotel and Lodging Standard  
• Disclosure Topic - Water Management 
• Accounting metric code SV0201-02 
• Comment: Recommend an intensity metric also included e.g. water consumption per 

occupied room or area (sq ft / m2) 

 

• Hotel and Lodging Standard  
• Disclosure Topic - Water Management 
• Accounting metric code SV0201-02 
• Comment: Recommend specifying sources of water required for reporting, e.g. ground / 

surface / rain / municipal etc. as applicable. It appears open to interpretation at present. 

 

• Hotel and Lodging Standard  
• Disclosure Topic – Fair labor 
• Accounting metric code - all 
• Comment: Workers contracted by recruitment agencies should be included in the 

disclosure. ITP’s stakeholder engagement indicates that there may be significant issues 
with the labour standards of such workers 
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www.tourismpartnership.org | www.bitc.org.uk 
 
Business in the Community is registered in England and Wales. Charity No. 297716. Company No. 1619253 

http://www.tourismpartnership.org/
http://www.bitc.org.uk/


  

 

• Hotel and Lodging Standard  
• Disclosure Topic - All 
• Comment: The actions (or inactions) of franchisees could have significant impacts and 

risks for companies. Risk to reputation is to the reputation of the company named on the 
door. For this reason, and in order to drive for more consistent reporting and less 
fragmented approaches across the industry, I would suggest that reporting on these criteria 
should be extended to franchisees. The industry will find it challenging, but I do not think 
that we can continue to separate brands and franchisees when it comes to non-financial 
reporting. 

 

Many thanks. Please do contact me if you have any questions. 
 
Best regards, 
 

 

 
Fran Hughes 
Head of Programmes 
International Tourism Partnership 
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Industry Standard
Hotels & Lodging

Disclosure Topics
Supply Chain Management (suggesting for inclusion)

A material disclosure category for inclusion in the Hotels and Lodging SASB Sustainability Accounting
Standard is supply chain management. The basis for the materiality of supply chain management is
comprised of three factors.

1) The ability for hotels to reduce energy, water and waste is directly tied to the choice of building
products, furnishings and operating supplies. Through the power of their size and global
supplier contracts, hotel brands can lean on their supply chains to develop cost effective
solutions that directly contribute to their building and operating sustainability needs.

2) Hotels are increasingly being evaluated on their sustainability practices, including purchasing
choices, by leisure and business travelers. In 2013, TripAdvisor launched its Green Leaders
program, and in its first year has over 4,000 participating hotels. Consumer research conducted
by TripAdvisor reveals 81 percent of travelers place importance on properties implementing
eco-­‐friendly practices. Properties with TripAdvisor Green Leader status are rated 20% higher by
travelers. Included in the Green Leaders evaluation program is a hotel’s purchasing practices
such as local sourcing, recycled content, recyclable packaging and products with green
certifications.

Also in 2013, the Convention Industry Council and ASTM, in partnership with the EPA, released
standards for sustainable meetings. Included in both the venue and food and beverage services
standards are evaluations of environmentally preferable purchasing practices (EPP) covering
environmental impact and ethics/reputation of the vendor. Meetings contribute to over 250
million room nights annually with 85% of meetings taking place at hotels and resorts and
representing 1/3 of an average hotel’s business. $34.9 billion is spent annually on
accommodations, followed by $26.4 billion in food and beverage according to The Economic
Significance of Meetings to the U.S. Economy Study by PwC US 2009.

3) Creating hotels with a local flavor is of increasing importance in hotel brand leadership,
especially to the millennial generation. Hotels designed using locally sourced materials and
furnishings, and featuring locally sourced foods and beverages, especially when produced in
socially and environmentally responsible ways, are more competitively positioned.

Comment
This comment is intended to provide further evidence to support the Industry Working Group’s recently
proposed ‘Supply Chain Management’ recommendation for inclusion in the Hotels & Lodging standard
disclosure.

The recently released Draft Standard for Hotel & Lodging includes only those indicators that take into
consideration the properties themselves and the staff within it. These narrow parameters, however,
miss a key area of importance for this industry -­‐ all of the goods that are constantly moving in and out of



the properties on a daily/weekly/annual basis. According to Green Seal, the “average hotel purchases
more products in one week than 100 families will typically purchase in a year.”1 Furthermore, about
every 3-­‐6 years, hotels are spending billions of dollars on new Furniture, Fixtures and Equipment in
order to continually renovate their properties. With this much product continually being purchased by
hotels, the correlation between a property’s energy, water and waste reduction and its supply chain is
extremely strong.

The ownership structure that exists throughout the hotel & lodging industry limits a hotel brand’s ability
to have the same types of building controls over their franchised properties as might otherwise exist for
similar commercial properties. Brands can however, direct purchasing decision makers at these
franchised properties toward suppliers/products that meet specific environmental and social criteria.
Through the collection of supply chain sustainability data and the flow of information to the hotel
properties, hotel brands can improve property sustainability performance impacting both revenue
growth and cost reduction.

Our proposed accounting metrics fall in line with the published accounting metrics found in the draft
standards for Restaurants. The metrics used for Restaurants are directly applicable for the types of
procurement being made with the manufacturers that supply furnishings, operating supplies and food
and beverage products. Added to the food and packaging related waste identified for restaurants is the
packaging waste of furnishings and operating supplies. In addition to encouraging recyclable packaging,
with California and other states banning the disposal of carpet, mattresses, wall covering and other
furnishings, hotel brands can reduce related waste costs and risks by pushing manufacturers to
implement product take back programs.

Supply chain management provides hotel brands the framework to encourage product innovation
designed to improve hotel sustainability. Examples include linens made from bio-­‐based materials which
reduce drying time, industrial laundry solutions which require less water and less drying time, carpet
tiles which can be individually replaced as needed versus replacing an entire room of carpet, and solar
shading for windows which considerably reduces the need for cooling and ventilation. As noted with
Restaurant standards, sustainable and ethical sourcing by industry players is necessary to ensure
continued future supply and to minimize negative impacts to company operations. Of note, given the
direct risk faced by properties in coastal and other resort locations as a result of climate change, leading
brands can help protect their long term viability, create substantial goodwill and improve brand equity
through supply chain management practices that push global manufacturers to operate in more
environmentally and socially responsible ways.

Below are suggestions for the Hotel & Lodging Standard based on the Restaurant standard.

1. Percentage of furnishings, operating supplies and equipment, and food & beverage sourced in
conformance with environmental and social standards, percentage third-­‐party certified
*(Disclosure shall include a discussion of impact of products to hotel energy, water and waste
reduction, and impact to guest health, as well as environmental and social priorities within the
supply chain, such as reducing greenhouse gas emissions, minimizing water consumption or
pollution, ensuring labor rights, minimizing chemical use, ensuring animal welfare, among
others.)

1 Green Seal, Greening Your Property (My Ton, 1996), pg. 9.



2. Discussion of strategy to manage supply chain risks and constraints from environmental and
social trends

3. Description of environmental and social sourcing targets that were active in the fiscal year, and
an analysis of performance against the targets

As a company that is supporting Marriott International and the hotel industry with a comprehensive
solution for sustainable supply chain management, MindClick Global anticipates that the costs incurred
by hotels and their supply chains will be negligible. Our basis for this assertion comes from the
extensive work that we have done over the past 3 years to implement a platform which measures,
verifies, reports, improves, explains and promotes supply chain performance to meet marketplace
sustainability demands. Pricing for suppliers averages $1000-­‐$2500 annually and for brands, starts at
$10,000 annually. Marriott, as referenced in their CSR reports for the past two years, has adopted use
of the MindClick Sustainability Index, starting with their furniture, fixture and equipment (FF&E)
suppliers. To date, they’ve achieved 90% participation with suppliers who comprise 75% of their annual
FF&E budget, proving market acceptance. Through MindClick Global’s single platform approach,
suppliers report their information, which can then be accessed by every brand for use in their public
reporting, allowing both brands and suppliers to share and minimize reporting and verification costs.

At MindClick Global we see first hand the material impact of the supply chain in improving the
sustainability and business performance of a hotel. Inclusion of Supply Chain Management in the Hotels
and Lodging SASB Sustainability Accounting Standard will make a substantial contribution to helping
investors in evaluating hotel company and industry performance.

Respectfully submitted by,

JoAnna Abrams, CEO
MindClick Global, Inc.
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SASB Hotel & Lodging Exposure Draft Standard 
Commentary for Consideration during Public Comment Period 
Prepared by Greenview, Submitted October 13, 2014 

 
This document contains observations and suggestions for the SASB Exposure Draft of the Hotels & Lodging Standard, 
dated July 2014. Greenview will submit similar comments (excluding the internal comments) to SASB during the public 
comment period.  
 
General Comparison vs. Current Industry Reporting 
Key differences between this exposure draft and the information most commonly reported, or reported differently, 
among hotel companies in GRI reports, CDP, and annual reports: 

 Recycled water as part of water disclosure 

 Biodiversity disclosure of location to conservation areas  

 Minimum wage usage and ratios 

 Durable goods as part of waste figures 

 Involuntary turnover in addition to voluntary turnover 

 Excluding management from turnover figures 

 Disclosure of fines for labor issues 
 
Energy & Water Management 

 Description indicates that water represents 10% of operating costs, which is highly questionable. Rarely will a 
property’s water cost be higher than its energy cost. It appears that figure came from a non peer‐reviewed 
paper mentioned anecdotally and not a result of data collection or analysis. Should revisit that claim. Also 
wording of “industry operating costs” is misleading, as these percentages pertain to hotel operating costs, but 
not inclusive of the costs of the industry support such as regional sales offices, corporate entities, or other costs 
of development/renovation which could be considered operating costs to the industry as a whole but not hotel 
operations.  

 Description indicates that water is “consumed in restrooms, kitchens, and landscaping…” this is not true in urban 
hotels or limited service hotels with no restaurant or landscaped areas. Furthermore, water use in hotels is 
primarily from guestrooms in all hotels. And if laundry is listed as a use of energy in the hotel, then laundry 
should also be listed as use of water in the hotel.  

 Companies should be able to submit data in units other than gigajoules (GJ), no valid reason exists for the 
exclusive use of GJ as common metrics. Suggest that MJ, kWh, or MMBTU may be suitable as this is a US 
standard and energy consumption is not commonly invoiced in MJ or GJ within the US, causing the need for an 
additional conversion (when everyone will have electricity in kWh). 

 If the standard is to set forth units and heating values, then it should also clarify the energy usage should be 
reported from site consumption, and not source energy. 

 Further guidance should be provided on definition of “recycled water” and accounting for multiple reuse in 
lodging operations.  

 Water metric currently does not appear to include rainwater captured or water obtained through desalination. 
In excluding these, the figure is not an exact proxy for water usage within a hotel, which is the bigger indictor of 
a hotel’s performance in terms of water. All forms of water should be considered. 

 Question the exclusive use of the WRI Aqueduct tool as the source for assessing water risk. Several other tools 
exist. In our experience, no single tool has complete data and often discrepancies exist among tools, including 
Aqueduct. Therefore other tools such as WWF Water Risk Filter or WBCSD should be considered in addition to 
Aqueduct, or a combination thereof.  
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Ecological Impacts 

 Combining of durable and non‐durable goods is an unusual form of measuring waste and diversion rates in hotel 
operations since replacement of durable goods such as mattresses, carpeting, appliances, and furniture will be 
sporadic and greatly skew the diversion rates when undertaken as these are commonly donated or recycled 
(especially when mandated). Furthermore these are not easily weighed or tracked in weight when recycled. 
Suggest that waste generation and diversion be limited in scope to non‐durable goods in routine waste hauling, 
or separated out from durable goods so that comparison is more meaningful within a hotel and across hotels.  

 A provision or guidance should be made regarding food waste that is send via sewage system after being put 
through a digester or in‐vessel composting system, as it is not clear from the current list where those would lie, 
and will likely grow in figures for hotels with restaurant operations. 

 Reference footnote 4 for the EPA site returns an error (site not found) 

 Sub‐bullet “the scope includes franchise locations” is contradictory to the title of SV0201‐04 “properties 
operated, owned, or leased….” If franchise operations are to be included, then should those not be mentioned 
outright? Otherwise perhaps separate these out from owned/operated/leased.  

 Table 1 indicates tons (t) as the unit of measure for waste. In the US sometimes data arrive in short tons, and 
should be clarified as MT in table 1 to coincide with the indication of metric tons as the unit.  

 Also note that waste data is very difficult to obtain and harmonize globally as it is not readily available or 
intelligible in some countries, especially those where “hauling” can have very creative forms. 

 

Fair Labor Practices 

 For turnover metrics, exclusion of managers and executive staff should be further explained for its rationale. 
First, because managerial talent is perhaps the most important in terms of a labor‐intensive industry. Second, 
because organizational structures in hotel operations have many levels which could be considered managerial, 
for example a shift supervisor, training coordinator, etc. are much lower in the rank than a general manager. 
Finally, under this premise, would a company be penalized for promoting one of its staff members to a 
managerial level (and would that be considered to increase turnover since managerial staff is excluded from the 
boundary)? 

 Expiry of contract is questionable as “involuntary turnover” as there was a voluntary contract signed whereby it 
had a fixed termination date, and should not be considered in the boundary of turnover.  

 Sub‐bullet “Hotel staff excludes managers and executives” is missing a period at the end of the bullet sentence. 

 Minimum wage needs further clarification on whether it is a “national minimum wage” or a “local or prevailing 
minimum wage” for example the US. Also what should be done when the country has no set minimum wage, or 
the wage is monthly and not hourly? 

 

General 

 “lodging facilities” should be further clarified as the potential respondents to this standard will have vacation 
ownership (timeshare) and potentially some commercial buildings within their portfolios, to which some metrics 
will apply and others will not.  

 Guidance should be provided, or at least some mention of disclosing measurement, for properties within the 
portfolio for part of the year. For example a property that opens in July of a year is only within the portfolio for 
half the year. Or a property that is sold in July, or acquired, etc. as the portfolio composition changes every year 
for the potential companies using this standard. Should partial year properties be excluded from data, pro‐rated 
proportionately, etc.? 
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Thank you for your consideration of these items into the final standard. Feel free to contact me for further clarification 
or support in improving the standards. 
 
Sincerely, 
 

 
 
Eric Ricaurte 
Founder & CEO 
Greenview  
 
 



 
 
 
 
 
 
 
 
 

     Washington, DC 20002     USA     (PH) +      (FAX) +      www.WRI.org 

Katie Schmitz Eulitt 
Director, Stakeholder Engagement 
Advisory Council Chair 
Sustainability Accounting Standards Board 
75 Broadway, Suite 202 
San Francisco, CA 94111 
 
Dear Katie  
 
As requested by your review process, below are comments in reference to: 

 Industry Standard (Restaurants) 

 Disclosure Topic (Food Waste) 

 Accounting metric code (SV0203-03. Amount of waste, percentage as food waste) 

 

Comment: Our comment is specifically on the food waste component. WRI is serving as Secretariat to 

develop a Food Loss & Waste (FLW) Protocol which is intended to be the global standard for 

companies, governments, and other entities to measure and report data on loss and waste of food and 

associated inedible parts. This is a multi-stakeholder process involving experts from around the world 

representing a wide range of perspectives across the food value chain.  

 

Steering committee members include the Consumer Goods Forum (CGF), Food and Agriculture 

Organization (FAO), FUSIONS, United Nations Environment Programme (UNEP), World Business 

Council for Sustainable Development (WBCSD), and the Waste & Resources Action Programme 

(WRAP.) The FLW Protocol will contribute to related initiatives led by UNEP, FAO and others and build 

upon regional measurement approaches being developed in the EU by FUSIONS. Additional details are 

available at: www.wri.org/food/protocol. 

 

For the SASB standard’s accounting metric on food waste to be complete and useful, we suggest 

exploring options for aligning with the terminology, definitions and scope being developed by the FLW 

Protocol. While this is still a standard under development (with publication anticipated for September 

2015), there is strong preliminary alignment around some of the key terms and scope that shall be 

disclosed in a “food loss/waste” inventory.  

 

Aligning the terminology of the SASB standard and the FLW Protocol would likely benefit from further 

discussion and speaking directly. In the meantime, as food for thought, below is our initial thinking on 

possible overlap. We presume changes made to the food waste metric would likely apply to other SASB 

Industry Standards as well in which food waste is proposed as a disclosure topic.  

 



 
 
 
 
 
 
 
 
 

     Washington, DC 20002     USA     (PH) +      (FAX) +      www.WRI.org 

1. In line .15, we suggest the definition of ‘food waste’ align with the definition of ‘food’ and ‘inedible 

parts’ proposed for the FLW Protocol: 

Food means any substance, whether processed, semi-processed or raw, which is 

intended for human consumption, and includes drink, chewing gum and any 

substance which has been used in the manufacture, preparation or treatment of 

"food." “Food” does not include cosmetics or tobacco or substances used only as 

drugs. (From Codex Alimentarius Commission, Procedural Manual, 2013)  

Furthermore, it does not include processing agents used along the food supply chain, 

for example, water to clean or cook raw materials in factories or at home.  

 

Inedible parts refers to the components associated with a food that in a particular 

food supply chain are not intended to be consumed by humans. (Adapted from FAO, 

Definitional Framework of Food Loss, 27 February 2014) 

 

The FLW Protocol standard will require disclosure of the material type in an inventory, i.e. 

whether it is only food or also includes associated inedible parts (for example, rinds, pits and 

bones).  

 

2. With respect to line .16, the FLW Protocol is creating a set of ‘destination’ categories to enable 

transparent comparisons and reporting of what might be possible destinations for food and 

associated inedible parts removed from the food supply chain (e.g., disposal, animal feed, 

industrial use, agronomic reuse, organic amendments/energy). In order to encourage a 

harmonization of standard reporting elements, we suggest restating these questions to align with 

the framework the FLW Protocol is developing.  

 

We look forward to discussing with you further the possible areas of overlap with the FLW Protocol.  

 
Sincerely, 
 

Kai Robertson 
 

Kai Robertson 
Lead Advisor, WRI, Food Loss & Waste Protocol 

 



Dunkin’ Brands Comments to SASB’s Restaurants Standards 
 
Dunkin’ Brands has reviewed the Sustainability Accounting Standards Board’s Standards for Restaurants 
(July 2014 Exposure Draft for Public Comment) and would like to provide the following comments for 
consideration. 
 
While the Standards acknowledge the complexity of the franchise model for reporting organizations and 
defines the reporting scope for certain Accounting Metrics (e.g., Energy & Water Management – 
SV0203-01.01), Dunkin’ Brands believes the Standards should be more deliberate in specifying scope for 
all Accounting Metrics throughout the entire document. In the franchise model, by definition, the 
company retains less control than in a company-owned setting, and the franchisee is required to report 
on some metrics but not all metrics contained in the draft standards. Obtaining all of the information 
that seems to be required in the Exposure Draft would be implausible in some cases and require 
significantly increased resources in all cases for any company that primarily operates in the franchise 
model. 
 
We provide examples below of specific Accounting Metrics lacking information on scope necessary for 
franchised organizations to effectively report against the Standards.  
 
Energy & Water Management 
SV0203-02 – Total water withdrawn, percentage recycled, percentage in regions with High or 
Extremely High Baseline Water Stress  

• Please specify scope for this Accounting Metric as “entities owned or controlled by the 
organization.” It is neither feasible for a company like Dunkin’ Brands to currently gather this 
information from our franchisees and their manufacturing facilities, nor would it be practical or 
manageable for us from a resources standpoint to start requesting or tracking it in the future. 
Furthermore, our franchise contracts do not mandate that franchisees report water usage for 
their restaurants or manufacturing facilities back to us. 

 
Food & Packaging Waste Management 
SV0203-03 – Amount of waste, percentage as (1) food waste and (2) packaging waste, percentage 
recycled 

• Please specify scope as “entities owned or controlled by the organization.” 
• Under .14, bullet 2, please specify that in addition to food waste, packaging waste discarded off-

site by customers is also excluded from this scope. 
 

Food Waste 
SV0203-04 – Percentage of restaurants inspected for food safety, percentage with high-risk violations 

• Under bullet .18, we believe using the San Francisco Department of Public Health’s definition of 
a high risk violation could lead to some confusion and recommend the Board reexamine this 
issue to broaden the measurement standard. 

 
Nutrition 
SV0203-07 – Percentage of meal options consistent with the Dietary Guidelines for Americans or 
foreign equivalent, percentage sold 

• Please specify that restaurants that do not offer meal options as defined by SASB (entrée, side 
and beverage) are exempt from answering. Dunkin’ Brands does not offer meal options in the 
U.S.  



• In addition, please note a company with franchised operations may not have total control over 
international menu development – especially in regions where the company does not have any 
company-owned restaurants – and therefore may not be able to accurately report on 
percentage of meals offered/sold that are consistent with foreign equivalents of the Dietary 
Guidelines for Americans. 

 
SV0203-08 – Percentage of kid’s meal options consistent with national dietary guidelines for children, 
percentage sold 

• Per comments to SV0203-07, please specify that restaurants who do not offer meal options as 
defined by SASB (entrée, side and beverage) are exempt from answering. 

 
SV0203-10 – Description of significant health and nutritional trends affecting key customer segments 
and their impact on demand for registrant’s products 

• We feel it will be very difficult and impractical for restaurant chains to report on customer 
segments as a percentage of revenue, as the industry is predominantly a cash business.   

 
Fair Labor Practices 
SV0203-13 – Amount of legal and regulatory fines and settlements associated with fair labor practices 

• Please specify that scope excludes franchise locations. Each franchise (other than company-
owned stores) operates as an independently owned entity. While the franchise agreement 
requires franchisees to comply with all laws, Dunkin’ Brands does not and cannot control the 
employment decisions, wages and labor practices of these independent business owners.  
 

Table 2 Activity Level Metrics 
SVO203-A – Number of transactions 

• Please specify that scope may vary depending on the reporting organization. While Dunkin’ 
Brands international franchisees must report retail sales, they are not contractually obligated to 
share transaction count with the company. 

 
SVO203-B – Aggregate restaurant square footage  

• Please specify that scope excludes franchise locations. Dunkin’ Brands domestic and 
international franchisees are not contractually obligated to share this information with the 
company. 

• Please be more specific in your definition of “aggregate restaurant square footage.” Does this 
include retail space only, or back-of-house? How should non-traditional store locations (e.g., 
airports) be treated? 
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ITP STAKEHOLDER DIALOGUE 2014 

WATER BRIEFING NOTE 

7 October 2014 

 

Water scarcity is a recognised global problem, with demand for water projected to exceed supply 

by 40% by 2030. If the hotel industry is to grow, a secure and sustainable source of water is vital. 

Hotels are not necessarily the biggest water users but water is critical to the product.  

In 2013 ITP’s Water Working Group commissioned the Stockholm International Water Institute 

(SIWI) to produce a Water Risk Assessment report on key development areas in China, India, 

Brazil and Dubai. The challenge since then has been working out what the next steps should be 

and how we can work together to address those risks. We struggle to argue the business case for 

investment as water is cheap and capital outlay for long-term investment is often at odds with 

short-term hotel ownership.  

Many stakeholders recognise that there is a lot of good work in the hotel industry – and you can 

read about many great initiatives here on our Green Hotelier site; others describe it as a wasteful 

‘laggard’. The absence of hotel companies in the global debates about water issues suggest to 

some that the industry disengaged with the issue. We assure you we are not. But as one 

stakeholder commented, “you can’t just whip in and do this”. 

 

This document summarises and collates the feedback from stakeholder interviews to date. 

Organisations consulted are listed at the end of the document. 

 

KEY THEMES RAISED IN STAKEHOLDER 

INTERVIEWS 

Water consumption in the supply chain 

o Several stakeholders felt that the industry needs to look beyond direct operational use to 

embodied water in the supply chain – in particular laundries and food and beverage (F&B) - 

as this is where the majority of water is consumed1. But questions were also raised regarding 

how much influence a hotel company has on suppliers and the need to ‘get its own house in 

order’ before looking down the supply chain. The fact remains though that investors are 

increasing expecting companies to address supply chain issues, so one way or another, the 

industry needs to be able to respond to questions on if and how it is managing supply chain 

water use. 

                                                 
1 http://www.accor.com/en/sustainable-development/planet-21-research/environmental-footprint/key-learnings.html  

“Accor Hotels Planet 21 Study found 

that 86% of its water consumption is 

in the F&B supply chain” 

 

http://www.tourismpartnership.org/
http://www.bitc.org.uk/
http://www.tourismpartnership.org/images/content/downloads/pdf/itp%20water%20risk%20assessment%20final.pdf
http://www.greenhotelier.org/category/our-themes/water/
http://www.accor.com/en/sustainable-development/planet-21-research/environmental-footprint/key-learnings.html
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Water consumption in direct operations 

o Hotels need to recognise that access to water is a basic human right and consider if their 

operations compromise this in any way. 

o Several stakeholders think that the hotel industry is lagging behind other industries in terms 

of its approach to water stewardship, is wasteful and, ironically, can be more profligate in 

water stressed countries 

o Individual hotels and hotel companies are at different stages of their water ‘journey’ so it 

might be helpful to develop a simple step-by-step approach to help both leaders and learners 

progress  

o A more holistic approach to water management 

is needed. Water quality will impact on 

machines efficiency, corrosion, legionella….  

o Few hotels are making the connection between water use and energy use. If you save water, 

you save energy, you increase profitability. This point may be useful to push for better water 

management in areas of relative abundance 

o Some simple technical steps are being missed, e.g. most hotels can implement some level of 

grey water re-use, and payback is almost immediate for addressing leaks and installing more 

efficient pumps 

o Much rests on what water users do. There is a need to educate and possibly incentivise 

customers and staff. Good policies, e.g. linen change options, are worthless if staff don’t 

follow them. When operating in areas of severe stress, straightforward messages tailored to 

the local circumstances would be helpful to encourage guests and staff to minimise water 

use. Incentives, such as donations to charity, can help alleviate concerns that water saving is 

just a money saving exercise 

 

Measurement & benchmarks 

o Water measurement is limited. Whilst mapping water use can be easier said than done and 

footprinting can be endless, unless water is sub-metered and meters are checked regularly, 

a hotel can never understand where water is used or wasted. 

o Investors often look to industry associations to 

see what ‘good’ performance looks like but 

currently we have no idea what ‘good’ looks like in 

terms of a hotel’s water use. Benchmarks are old or only reflect certain parts of the market. 

In reporting, e.g. CDP responses, companies use different metrics and boundaries making 

comparisons and assessments difficult. 

o Reduction goals should not be arbitrary % figures but based in science and the locality 

 

 

Taking a local approach 

o Water issues and water risk are highly localised. Companies need to assess sites for water-

related risk, ideally at the siting & design stage using Environmental Impact Assessment and 

other tools such as Aqueduct or the Water Risk Filter, and use the information to prioritise 

“40% of hotels in Asia-Pacific do not 

have meters” 

 

“We can all be sophisticated but we 

need to go back to basics and 

address the simple things” 



  

3 
 

actions accordingly. Remember though that “all a tool does is give some more information”. It 

does not answer all questions, for example, on political or social issues or about competing 

water users.  

o Whatever hotels do regarding their own water use, they will be impacted by others. Hotels 

need thus to work on the ground with other water users, authorities and experts to ensure 

sustainable and equitable access for all, including local communities. 

o There is an opportunity for hotels in areas where there is limited local provision to ensure 

staff have access to water and sanitation, ensuring health and wellbeing benefits to 

employees. 

 

Risk & building the business case 

o The short term nature of CEO tenure and ownership of 

hotels does not lend itself to long-term planning needed to 

adapt to changing water issues in future. Hotels are built 

and operated on the cheap and on the understanding that ‘issues won’t arise on my watch’.  

o Water issues are going to be the biggest brake on development plans, if water supply is 

inadequate. How are water resources going to be allocated in future? What are you going to 

do if your supply is reduced in future? Without this understanding a hotel will not be able to 

implement the most appropriate water technologies or strategies. 

o The business case for installing water-efficient technologies can rarely be argued on the 

basis of return on investment as water is generally under-priced. Need to look at ability and 

licence to operate, reputational risk, ability to source food and other goods in future, flood, 

availability, quality…  One stakeholder counters, “You can only build a good business case if 

you have a degree of understanding of the issues.” 

The inability to do this in a coherent fashion and in 

business and financial terms is a real barrier to 

sustainable development 

o Companies need to identify what water related 

risk looks like from their perspective. Seeing a 

company understands risk and has strategy to mitigate it is key for investors, yet investors 

report that there is a lack of awareness of the impacts & risks of climate change and water 

shortage.  

o It’s not a problem to say you don’t know all the answers re risk. The key point is to engage 

with the issue 

o It should be the engineers looking at water issues, not the CR department. Water is often put 

in the ‘sustainability’ box when it should be considered a business risk. 

o Note SASB requires hotel and lodging companies to assess site-based risk using Aqueduct 

 

 

  

“Quit focusing on ‘this is 

a good thing‘” 

“It is not acceptable to say you have 
not undertaken a risk assessment. 

Everyone faces risk.” 

“Just get in the boat and start 
paddling!” 
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Organisations interviewed: 

Accounting for Sustainability 

Alliance for Water Stewardship 

CDP 

Danish Investment Fund for Developing Countries (IFU) 

Dow Jones / Robeco 

Earth Check 

Ecolab 

Griffith University 

HVS 

Interfaith Center on Corporate Responsibility  

Jan Dell 

Kuoni 
Lund University 
Manchester Metropolitan University 

Rainforest Alliance 

Responsible Tourism Partnership 

Roundtable on Human Rights in Tourism 

Sealed Air 

Stockholm International Water Institute 

The CEO Water Mandate 

Tourism Concern 

Trucost  

Tui Travel PLC 

United Nations Environment Programme / Global Partnership for Sustainable Tourism  

United Nations Principles for Responsible Investment (UNPRI) 
Waterscan 
Water Aid 

World Resources Institute 

WWF 

 

Pending interviews: 

Aberdeen Asset Management   

Just a Drop 

Overseas Development Institute 

Sustainability Accounting Standards Board 

World Business Council for Sustainable Development 

 




