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ELEMENTS OF A SUCCESSFUL
BUSINESS PLAN
Title Page
· Contact information including name of winery
and name, address, and phone of owner(s)
Executive Summary
· Purpose of the plan
· Description of overall business concept including
mission statement and company history
· Product(s) and/or service(s)
· Marketing and sales strategies
· Market analysis and description
· Organization and personnel
· Financial data
Table of Contents
·
List of main sections, tables, figures, and
appendices and corresponding page numbers
Purpose of Business
·
What you want to accomplish (i.e. the ultimate
purpose for starting the business )
·
Mission statement
·
Goals and objectives
·
Description of business
Description of Product(s) and/or Services(s)
·
Definition and benefits of product(s) and/or
service(s)
·
Ability to meet demands
·
Competitive advantages
·
Description of current position in life cycle
·
Copyrights, patents and trade secrets
·
Existing legal agreements
·
Research and development activities
Market Analysis and Strategy
·
Market research – industry description and
outlook
·
Distinguishing
characteristics
and
key
attributes of primary and secondary target
markets
·
Barriers to entry into the market
·
Identification of key competitors and their
strengths and weaknesses
·
Regulatory environment
·
Financial standards
·
Marketing objectives and strategies
·
Sales and distribution

Organization, Management and Staffing
·
Organizational structure including management
personnel, key employees, board, advisory
committee, professional services, consultants
·
Background and experience level of those who
will run the business
·
Management skills and professional services
that are available in-house and that need to be
hired or contracted
·
Management compensation and incentives
available
Milestones and Timelines
·
Critical dates in the development and operation
of the business
·
Short-term and long-term plans to reach goals
(e.g. planting schedules, openings, release
dates)
·
Barriers or risks and potential solutions
Financial Information
· Start-up and operating expenses
· Generated and required cash flow
· Funds required and their uses
· Financial statements
· Methods of financial reporting
Operations and Implementation
· Description of facilities, production, inventory
control, quality control, capacity, productivity,
labour, processes, equipment, supply and
distribution, order fulfillment and customer
service, research and development, financial
control, and contingency planning
· Technology plan – software, hardware,
telecommunications, personnel
· Operational issues essential to nature and
success of your company, provide a distinct
competitive edge and/or overcome frequent
problems in a business such as yours
Appendices or Exhibits
· Resumes of key managers
· Pictures of products
· Professional references
· Market studies
· Significant contracts
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CHAPTER 2 BUILDING DESIGN AND SITE
DEVELOPMENT
WINERY SITE SUITABILITY CHECKLIST
What is the zoning of the site?

Do local zoning bylaws limit commercial?

Do zoning bylaws prevent urban
encroachment?

What are the environmental regulations
relating to site development?
What are the environmental values of the site?
 Is the site natural unmodified habitat?
 Does the site have species at risk associated
with the habitat?
 How would the site biodiversity be affected by
winery development?
 Has an environmental survey of the site been
conducted by a knowledgeable person? (e.g.
environmental consultant, knowledgeable local
conservancy group representative, etc.) to:
 Document potential environmental risks
and the presence of sensitive areas in the
property.
 Ensure that during development of the
site, damage to existing habitat is
minimized.
What are the water rights and water quality for
the property?
 Are there available water and/or water rights?
What is the water quality?
 For information on water quality testing see
Chapter 3.
What is the site history?
 Was it used for agricultural purposes or is it
non-arable?
 List past irrigation history and systems used.
 List past crop and or animal use and
management practices.
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List past insecticide, fungicide, herbicide use
and residual carryover potential for each
material.
 Have any fumigants been used at the site?
 Was past land use uniform or variable across
the site?
 Has the site been levelled, eroded or altered
in any significant way?
What is the neighbourhood like?
 Identify the land uses adjacent to the main
property.
 Are the surrounding land uses compatible
with a winery operation?
 Is the site conducive to attracting visitors to
the winery?
 Describe the general geography.
 What is the distance to urban centres,
residential properties, schools?
 Is there a local market for a winery?
What is the site’s proximity to utilities,
infrastructure, workforce and suppliers?
 Roads
 Hydro, water, sewer, etc.
 Distance to workforce?
 Distance to public transportation?
 Distance to main suppliers?
 Can you make use of existing facilities on the
site?
 Is there a vineyard nearby?
Is the site big enough?
 Large enough for planned facility and for
future expansion?

CHAPTER 3 WATER AND WASTEWATER
MANAGEMENT
WATER AND WASTEWATER ASSESSMENT CHECKLIST
 How much water is used in each operation at your winery?



· Equipment cleaning and sanitation
· Cellar cleaning and sanitation
· Process (crush pad, wine movements, press operations)
· Lab
· Tasting room, kitchen, bathrooms
· Boilers
· Evaporative cooling towers
· Water softening
· Bottling
· Landscaping
How much wastewater is collected and/or discharged at your winery?
· Wastewater sump
· Wastewater collection system – intermediate points
· Wastewater reclamation for reuse
· Septic system for sanitary wastewater
· Stormwater runoff
· Process water runoff
· Discharge methods
· Digester

 What are the sources of wastewater generated at your winery?
 What is the capacity of your wastewater containment and discharge?
 What types of housekeeping practices are used to conserve water and limit the quantity of wastewater
generated?






What types of process controls are used to improve process efficiency?
Are any of the wastewater streams classified as hazardous? What characteristics make them hazardous?
What regulatory permits are required for your wastewater system and discharge?
What wastewater monitoring and treatment is necessary to comply with regulations?
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CHAPTER 4 ENERGY EFFICIENCY
STEPS FOR COMPLETING AN ENERGY AUDIT
·
·
·

Assign overall responsibility to one person.
If your operation is large, set up a committee to help that person.
Gather and review data, including:
o Monthly utility bills for the past year or for a typical 12-month period
o Operating and design manuals of your equipment
o Daily logs and maintenance schedules
o Recent system changes and renovations
o Any other records relevant to energy use

Some utilities provide historical data online that can typically be accessed by registered users. For example,
BC Hydro provides updates of recent electricity usage, electricity consumption history, billing summary and
account balance, plus “Power Smart” tools to help customers conserve energy.
·

Record the following information from your utility bills:
o Electric power costs – current rate structure, discounts or taxes, demand and consumption readings
o Natural gas costs – current rate structure, discounts or taxes, amount purchases monthly
o Other energy purchased – unit cost, major usage, amount purchased monthly

·

Do a walkthrough of your facility and check for the following:
o Cracks and gaps around doors and windows
o Energy losses due to inefficient use of space or equipment
o Equipment maintenance
o Operation of furnaces and cleanliness of filters
o Operation of all motors
o Lighting layout compared to needs
o Operation and settings of thermostats
o Operation of meters
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QUESTIONS TO CONSIDER IN ONGOING ENERGY MANAGEMENT ASSESSMENTS
Your ongoing energy management assessments should include asking the following questions on a regular
basis as part of your business management:
1.

How much did you spend on energy in the last month/quarter/year?
· How much energy did you use (kWH) in the given time period?
· Review energy efficiency. Identify areas for improvement.
· Break complex processes into smaller components. Examine each component and measure energy
consumption if possible.
· Are there resources available presently that could help operators do this?

2. In what processes was this energy spent?
3. What processes or controls do you have in place to manage energy consumption? These can include:
· Meters to determine where energy being used
· Programmable thermostats
· Internal energy audit
· External energy audit
· Energy smart training

LIVESMARTBC: EASY STEPS TO SAVE ENERGY AND MONEY
· You can save $100/ year by turning your computer and monitor off when not in use.
• You can save 2 per cent on your heating bill for every 1 degree you lower your thermostat.
• It takes 10 times as much energy to make a piece of paper than it does to copy onto it.
• Recycling a four-foot stack of newspapers saves the equivalent of one 40-foot fir tree.
• CFLs use 75 per cent less energy than incandescent bulbs and last ten times longer.
• The majority of computer electricity goes to the monitor – new LCD monitors use 80-90 per
cent less energy.
• LED signs and holiday lights reduce energy consumption by 90 per cent and last 10-25 years
longer.
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CHAPTER 5 HAZARDOUS MATERIALS HANDLING
QUESTIONS TO CONSIDER IN A HAZARDOUS MATERIALS AND WASTE
ASSESSMENT
·
·
·
·
·
·
·
·
·

·

What are the hazardous waste streams generated from the winery? How much is generated by each
stream?
Which processes or operations do these hazardous waste streams come from?
What makes them hazardous?
What are the input hazardous materials?
How much of a particular hazardous material enters each waste stream?
How much of a raw material can be accounted for through fugitive losses (i.e. leaks)?
How efficient is the process or operation?
Are unnecessary wastes generated by mixing otherwise recyclable hazardous wastes with other process
wastes?
What types of housekeeping practices are used to limit the quantity of wastes generated?
What types of process controls are used to improve process efficiency?

INFORMATION TO COLLECT FOR A HAZARDOUS MATERIALS AND WASTE
ASSESSMENT
Design Information
· Process flow diagram(s)
· Material and heat balances (both design
balances and actual balances) for production
processes and pollution control processes
· Operating manuals and process descriptions
· Equipment lists
· Equipment specifications and data sheets
· Piping and instrument diagrams
· Plot and elevation plans
· Equipment layouts and work flow diagrams
Environmental Information
· Hazardous waste manifests
· Biennial hazardous waste reports
· Waste analyses
· Environmental audit reports
· Permits and/or permit applications
Raw Material/Production Information
· Product composition and batch sheets
· Material application diagrams
· Material safety data sheets
· Product and raw material inventory records
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Records of hazardous material receipts,
volumes, and use
· Operator data logs
· Operating procedures
· Production schedules
Economic Information
· Waste treatment and disposal costs
· Product, utility and raw material costs
· Operating and maintenance costs
· Departmental cost accounting reports
Other Information
· Company environmental policy statements
· Standard operating procedures
· Organization charts
·

10 WAYS TO ENHANCE OR IMPROVE YOUR SUSTAINABLE PURCHASING
PROGRAM
1.
2.
3.
4.
5.
6.
7.
8.
9.
10.

Find Allies in your Organization
Tap Into Key Resources
Find Ways to Use Less of What You Already Have
Make a “Top 10” Sustainability Shopping List
Take a “Total Cost of Ownership” Approach to What You Buy (consider direct and indirect costs across
the product life cycle, from raw material to disposal and recycling).
Draft a Policy Statement
Start a Sustainability Conversation with Current Suppliers
Choose New Suppliers Committed to Sustainability
Set Goals and Track Your Activities
Communicate and Reward Achievements

CHEMICALS TO AVOID IN CLEANING PRODUCTS
Chemical
Acetone
Alkylphenol Ethoxylates
Ammonia/Ammonium Hydroxide
2-Butoxyethanol
Chlorine
Diethylene Glycol Monobutyl Ether
Formaldehyde
Glycol Ethers
Hydrochloric acid
Monoethanolamine
Naphthalene
Phenol
Phosphoric Acid
Phthalates
Polyethylene Monophenyl Ether
Sodium Hydroxide
Sodium Hypochlorite (Bleach)
Tetrachloroethylene
Toluene
Triclosan

Chronic Effects
Potential reproductive effects, liver & kidney damage, central nervous
system depression
Hormone disrupter, damages fish
Derived from petroleum and known to cause asthma
Absorbs through the skin and poisons blood, liver and kidneys
Lung and skin irritant, lethal if ingested
Kidney damage, central nervous system effects
Affects the neurological connectors
Causes nerve damage & infertility, air contaminant
Can cause blindness
Can damage eyes and skin.
Absorbs through skin; damages blood, liver, kidneys, & developing baby.
Possible carcinogen, damage to GI tract, blood, liver, kidney and
reproductive system
Burns the skin, central nervous system damage
Can cause blindness and severely damage skin
Hormone disrupter, damages fish
Endocrine disrupter
Can cause blindness, harm lungs, and severely damage skin
Irritates the eyes, skin and respiratory tract
Possible carcinogen, can cause eye and skin burns, severe liver and
kidney damage and damage to developing baby
Central nervous system impairment, liver and kidney damage
Possible carcinogen, builds up in soil & fish
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CHAPTER 6 SOLID WASTE MANAGEMENT
SOLID WASTE ASSESSMENT CHECKLIST


List all types of solid waste generated at your
winery. Your list may include:
· Fiberboard, steel and/or polyethylene
drums
· Pomace
· Fermentation lees
· Additives and packaging
· Filtration lees
· Filter pads
· Filter cartridges
· Diatomaceous earth
· Bentonite
· Yeast and ML cultures
· Barrels
· Wood adjuncts
· Wine bottles and cartons
· Rejected labels and unusable label glue
· Label backings
· Capsules
· Tasting room corks and bottling line broken
corks
· Paper
· Cardboard
· Styrofoam
· Pallets
· High density polyethylene (HDPE)
containers
· Stretch wrap and pallet straps
· Other plastics
· Metals
· Food and beverage waste
· Aluminum cans
· Paper towels
· Spent oils, lubricants, batteries, tires
· Light bulbs and ballasts
· Fire chemicals from portable fire
extinguisher
· Spent propane tanks
· Landscape clippings
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· Electronic waste
Quantify how much solid waste is generated
by each operation in your winery.
· Janitorial maintenance
· Facility maintenance
· Lunch Room
· Offices
· Processing
· Filtration
· Ageing
· Bottling
· Lab
· Bathrooms
· Grounds maintenance
Describe what you currently do to reduce
waste for each operation.
Quantify how much solid waste is generated
per litre of wine produced.
Quantify how much solid waste generated at
your winery is reused.
Quantify how much solid waste generated at
your winery is recycled.
Quantify how much solid waste generated at
your winery goes to landfill.
Identify the costs associated with the
collection, reuse, recycle or disposal of solid
waste.
List and describe your documented protocols
and/or operating procedures for handling and
disposal of solid waste.
List the person or persons responsible for
oversee solid waste management at the
winery.
List the employee training you provide
regarding solid waste management

WASTE REDUCTION AND
RECYCLING PROGRAM CHECKLIST
Reduce
 How can we use less?
 How can we reduce or eliminate packaging?
 How can materials and resources be used
more efficiently?
 Are there alternative products that are more
repairable or durable?
 Which products have longer shelf life?
 How can we save money on disposal and
hauling costs?
Reuse
 What items can be reused?
 Can an item be repaired rather than replaced?
 Can an item be reused somewhere else in the
facility?
 Can an item be offered to someone else
within or outside of the industry?
Recycle
 What can be recycled?
 Are these recyclables worth anything?
 Are the recycling bins accessible to
employees?
 What recycling services (drop off and pick up)
are available?
 How can I educate all employees about the
recycling program?
 What is the best way to get employees to
participate in the recycling program?
 Are there any opportunities for recycling or
exchanging materials with other business or
organizations?
Purchasing
 Can we reduce the amount of materials and
supplies we purchase?
 Can we purchase recycled materials?
 Will purchasing in bulk or concentrate reduce
waste and cost?
 How green are our suppliers?
 Will our suppliers take back packaging, old
equipment and other items.

QUESTIONS TO CONSIDER IN YOUR
PURCHASING PRACTICES
1.
2.

3.
4.

5.

6.

7.
8.
9.

10.
11.

Is it necessary to purchase an item in the
first place and, if so, why?
What are your top or priority purchases
and/or suppliers (either by volume or money
spent)? Develop criteria or specifications
for reducing impacts from those goods.
Can you purchase products that are durable,
concentrated, reusable, high quality?
What is the length of warranty and
availability of repair services for the
equipment?
Can you invest in technologies that
eliminate or decrease the need for
materials?
Can you buy products with fewer toxic
materials (e.g. vegetable-based inks, waterbased glue, markers and paint)?
Can you buy products that have less
packaging?
Can you buy Energy Star certified
products?
What are the life cycle costs and benefits?
What is the timeline for replacement and
the cost of consumable materials required?
How can you reduce transportation
impacts?
How can your suppliers help you achieve
your sustainability goals? Do they take back
packaging and old equipment, for example?
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CHAPTER 7 SOCIAL SUSTAINABILITY
EMPLOYEE ORIENTATION CHECKLIST
Employee Handbook
 Provide Employee Handbook to the new
employee and use it to guide orientation
Overview of Company
 Organizational structure
 Mission and values
 Goals and objectives
 Products, priorities and strategies
 Sustainability philosophy and practices
Overview of Position
 Job description review (provide copy to
employee)
 Specific performance standards and
expectations
 Probationary period and probationary
review process (if applicable)
Company Policies and Procedures
 Work procedures such as timekeeping,
dress code, work schedule, time off,
overtime, breaks
 Grievance and complaint system
 Discipline policies, including for specific
issues such as tardiness, absenteeism, drug
and alcohol use, violence, harassment
 Process for performance evaluations
 Benefits and eligibility requirements
 Transportation and travel policies
 Health and safety policies
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Health and Safety
Your health and safety training will vary depending
on the job description. It may include the
following:
 Availability and interpretation of Material
Safety Data Sheets (MSDS)
 Hazardous materials handling
 Solid waste handling
 First aid
 Importance of personal hygiene
 Prevention of heat stress
 Equipment operational and confined
space safety
 Fork lift
 Personal protective equipment
 Fall protection
 Respiratory protection
 Hearing loss protection
Work Site Familiarization
 Tour of operations
 Introduction to immediate supervisor
 Introduction to other employees and
others she/he will regularly interact with
in her/his job
Employee Documentation
 Employee signing of required documents
such as employment contract, handbook
receipt, etc.

COMMON EMPLOYEE HANDBOOK CONTENTS
· Welcome and Purpose
· Disclaimer (specify that handbook is not a contract of employment)
· Company Strategy and Values
· Sustainability Philosophy and Practices
· Employee Definitions (distinguish between full-time staff and contract employees)
· Communication and Grievance Policies
· Work Schedules and Compensation Policies
· Benefits and Time Off Policies
· Transportation and Travel Policies
· Performance Management and Discipline Policies
· Environmental Health and Safety Practices
Important legal considerations regarding employee handbooks include:
·
·
·
·
·

Have your handbook reviewed by a lawyer to ensure your policies are clear and consistent and
cannot be misconstrued
Update your handbook as needed to reflect the actual practices of the company
Implement handbook policies and procedures because if you do not implement them as outlined
in the handbook, your company can be held legally liable
Ensure that your handbook is regarded as a resource of policies and guidelines rather than a
contract or employment
Obtain written acknowledgement of Employee Handbook receipt and of any revisions or updates
to by having your employee sign a document.

Example acknowledgement of receipt.

I, ______________, acknowledge that I have received a copy of the (Your Company Name) Employee
Handbook dated: (date).
By my signature below, I acknowledge, understand, accept and agree to comply with the information
contained in the Employee Handbook. I understand that this handbook is intended as a guide only,
and is not intended to be a complete description of employer’s policies and procedures.
Furthermore, I understand that this handbook is neither a contract of employment nor a legallybinding agreement.
Employee signature:__________________
Date:___________________
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STEPS IN THE SUCCESSION
PLANNING PROCESS
Step 1: Open the Lines of Communication
· Define personal, family (if applicable) and
business objectives and goals
· Identify successor:
o Does the next generation wish to be
involved in the business?
o If yes, the process moves forward within
the framework of transitioning to the next
generation.
o If no, the discussions and decisions will
focus on preserving family wealth and the
transition out of farming.
o Assess the compatibility of objectives and
goals.
o Work towards reaching consensus between
the founder(s) and the successor(s) on
major objectives and goals.
o Consider hiring a trained outside facilitator
to assist in these discussions.
· Identify a team of advisors to help you
through the process.
Step 2: Collect and Analyze Information
· Collect relevant technical information
(particularly financial)
o Compile and review documents such as
the legal will, the power of attorney,
property deeds, mortgage and loan
information, tax returns, bank account
information, financial statements, current
financing arrangements, retirement
savings position, business and legal
agreements, current list of suppliers and
service providers, production and
performance records
o Identify missing pieces
· Analyze financial viability and profitability of
the business
o Compare the financial performance of the
vineyard to industry benchmarks
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·

o Develop projected cash flow and income
statements
Review additional specific technical
information
o This includes details related to methods of
transfer, financing options, tax and legal
implications, business structure options,
business agreements, and tenancy issues

Step 3: Generate Options
· Address the various issues related to, but not
limited to:
o Ownership transfer options- purchase,
rent, gifts, bequests
o Financing options
o Business organizations/structure (i.e. sole
proprietorship, partnership, corporation)
o Legal considerations (e.g. will, power of
attorney
o Tax strategies and implications
· Generate numerous options that consider the
information gathered in Step 2
· Investigate different “what if” scenarios and
develop contingencies to address such things as
disagreement, disaster, death, disability and
divorce
Step 4: Make Preliminary Decisions
· Start narrowing down your options and make
preliminary decisions on the direction of the
plan
Step 5: Design, Develop and Review
· Write the succession plan
· As decisions are documented, your team of
advisors should review the plan and provide
detailed feedback, advice and comments
Step 6: Implement and Monitor
· Provide copies of the plan to all those involved
· Follow the timetable laid out in the plan
· Monitor progress as the plan is implemented
· Modify the plan as needed

COMPONENTS OF A WRITTEN
SUCCESSION PLAN
A.
·
·
·

Business Overview
Executive Summary of the overall plan
Action points to implement the plan
Description of current business, including
relevant points such as:
o Size and location of the operation
o Products
o Production amounts
o Organizational structure
o Type(s) of business arrangement(s)
· Include enough detail to set the stage for the
rest of the plan, but not so much that it is
overwhelming
B. Description of Business and Personal Goals
and Expectations
· Describes the business and personal goals and
expectations of the founder(s) and the
successor(s)
· The rest of the process and the resulting plan
should flow from this section
C. Retirement Plan
· Deals with two issues – financial and lifestyle
· Lifestyle includes how the founder(s) will be
involved in the business, living arrangements,
desired activities for the founder(s)
· Financial
component
includes where
retirement money will come from, an
explanation of any retirement-income
strategies and how the money will be spent
D. Training and Development Plan for
Successor
· Outlines the necessary skills and knowledge
required by the successor(s) to successfully
operate a winery
· Includes a “skills profile” of the successor
compared to the founder, a gap analysis and
an action plan to address those gaps
· A “skills profile” breaks down common
activities to operate a winery and the skills
needed for each

The action plan may include such things as
additional training, responsibility sharing, job
shadowing, etc.
· A performance review process is also outlined
under this component; it helps identify both
strengths and where improvements are
needed
· In all cases a regular meeting should take place
to review the successor’s progress. It should
focus on what has worked, what has not, why,
and what could be done differently. This
should be a two-way discussion and a positive
experience for both the founder and the
successor — a chance to share and learn.
E. Business Plan
· Describes how the winery business will meet
the needs of both the founder and the
successor
· Includes a financial analysis of the business –
past, present and future – to determine if it is
profitable and viable
· Describes the future direction of the business
(e.g. maintaining the same scale, downsizing,
expansion, diversification, etc.) and how this
direction will affect the business
F. Operating Plan
· Outlines how to manage everyday business
activities
· Identifies the roles, responsibilities and
authorities related to day-to-day operations
and how decisions are made
· Outlines the plan for family business
meetings to discuss the transfer process,
including how they will function, who will be
involved, who will be responsible for what,
where the meetings will take place
G. Management, Control and Labour Transfer
Plan
· Related to the operating plan [F]
· Describes how the transfer of management,
control and labour to the successor will take
place
·
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Includes a timetable for transition (linked to
implementation timetable[I])
· Also needs to be closely connected to the
successor development plan [D]
H. Ownership Transfer Plan
· Outlines how the business is currently
structured and how it will change during the
transfer process, including a description of the
business arrangement that will be used (e.g.
sole proprietorship, partnership, corporation)
· Link to business overview [A]
· Explains how the transfer of asset ownership
will be handled, including a description of the
transfer mechanism (e.g. purchase, gift,
bequest, combination)
· Also may include:
o an explanation of the financing required,
the various sources available and the
preferred financing option(s)
o an inventory and valuation of assets and
liabilities
o an explanation of the tax implications of
the proposed transfer process along with a
description of how these items will be
addressed
o an outline of the insurance requirements
related to life, disability, disaster and
related insurance tools and a description
of the legal agreements (e.g. employment
contracts,
partnership
agreements,
shareholder
agreements,
buy-sell
agreements). Copies of these could be
attached as appendices for reference
purposes.
o A copy (or copies) of the legal will(s) and
any prenuptial agreements could also be
attached for reference.
I. Implementation Timetable
· Provides a timetable to complete key activities
that are prioritized with deadlines
·
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J. Communications Plan
· A description of how those involved
communicate about transition and succession
planning (link to operating plan [F])
o Rules of meetings and discussions
o Schedule for regular meetings
o Outline of who will participate in the
meetings
o Meeting locations and meals
o Meeting responsibilities and decision
making processes (e.g. who will set up
the meeting and agenda, chair meetings,
take minutes)
o an outline of the ground rules for the
discussion (e.g. everyone has a turn to
talk, not interrupting, no blaming, stay
focussed on the agenda item).
· A discussion of how disputes are managed and
resolved (e.g. voting, third-party mediation)
K. Contingency Plan
· Outlines what will happen and who will ensure
the implementation of contingency measures
in such situations as illness, death, disability,
divorce, disagreement, disaster, business
downturn or failure
· Includes reference to the insurance
requirements and selected mechanisms (link
to ownership transfer plan [H])

