
SUSTAINABLE PRACTICES
U N I Q U E  H O T E L



• The annual inventory of Greenhouse Gas (GHG) emissions, covering Scopes 1, 2, 

and 3, is carried out based on the GHG Protocol methodology, allowing for 

continuous monitoring of emissions and tracking of established targets.

• A decarbonization plan has been developed, setting short- and medium-term 

reduction goals.

• The transition to the free energy market enables the implementation of the 

decarbonization strategy through the purchase of renewable (hydroelectric) 

energy.

• The I-REC certification ensures the traceability of the renewable origin of the 

energy used and allows for the offsetting of Scope 2 emissions (related to 

electricity consumption).

• Relationships with local suppliers are prioritized, contributing to the reduction of 

the carbon footprint.

• Automation and energy efficiency projects implemented during room renovations 

promote a decrease in consumption and emissions.

• Amenity packaging uses green plastic with the “I’m Green” seal, derived from 

sugarcane. This material captures CO2 during its production, helping reduce GHG 

emissions.

• The Skye restaurant menu includes over 45% vegan and vegetarian dishes. Vegan 

options are available at all meals, aligning gastronomy with sustainability.

CLIMATE CHANGE



• Energy consumption is continuously monitored, and reduction targets have been 

established.

• All lighting throughout the property uses LED bulbs, with remote control of 

exterior and common areas through the Building Management System (BMS), 

which also allows for programmed scheduling.

• The BMS automatically adjusts air conditioning temperatures according to the 

real-time needs of each environment.

• Room modernization projects have included investments in technology and 

automation to enhance energy efficiency.

• In the event spaces, measures such as the daily shutdown of lighting and 

activation of escalators only when necessary contribute to energy savings.

• Employees are encouraged to adopt individual conservation practices, such as 

turning off lights when leaving rooms and locker areas.

• The architectural design promotes natural light entry into common areas and 

guest rooms, including the lobby, corridors, and Skye restaurant.

• The hotel provides an electric vehicle charging station.

• All minibars installed are highly energy-efficient.

• All energy consumed is sourced from renewable sources and certified by I-REC 

(International Renewable Energy Certificate).

ENERGY MANAGEMENT



• Showers and faucets are equipped with flow regulators to promote the rational 

use of water.

• Showers have single-lever mixers, optimizing temperature control and water 

consumption.

• Faucets in common areas and staff-use facilities feature automatic shutoff systems 

to prevent waste.

• Toilets use a dual-flush system, helping to reduce the hotel’s water footprint.

• The hotel’s water supply comes from an artesian well with a flow rate of 12 m³/h, 

duly treated in accordance with legal requirements.

• The external laundry service operates with an Effluent Treatment Station (ETS), 

ensuring proper treatment and reuse of wastewater.

• A linen reuse policy has been adopted: guests may choose not to change bed 

linens and towels daily, thereby reducing water, energy, and chemical 

consumption.

• Guests may also opt out of daily housekeeping services, reinforcing the hotel’s 

sustainability commitment.

• Garden irrigation is carried out using groundwater through an automated system 

with efficient scheduling.

WATER MANAGEMENT



• Organic and recyclable waste are regularly monitored and recorded, with 

reduction targets established.

• The restaurant menu is designed to prioritize full use of ingredients.

• Example: salmon fillets are used for sashimi, while trimmings are incorporated 

into hot rolls; white fish is transformed into soboro; perfect fruits decorate 

dishes, while others are used in syrups.

• Breakfast fruits are served in individual portions to minimize waste.

• Grease trap waste is biologically degraded using lipolytic bacteria, reducing 

environmental impact from kitchen effluents.

• Waste separation follows Brazil’s National Solid Waste Policy (Law 

12.305/2010), sorting into categories — paper, metal, glass, and plastic — to 

promote recycling.

• Hazardous waste, such as batteries and electronic devices, is safely disposed of 

and sent to specialized companies.

• Coffee capsules are directed to reverse logistics programs, and used cooking oil 

is properly stored for biodiesel production.

• Process digitalization is encouraged through initiatives such as QR codes, digital 

signatures, electronic forms, and digital check-in/check-out.

• Room Service and Skye restaurant menus are available in digital format.

• Business cards are offered in electronic versions.

• Cleaning products are purchased in concentrated form with eco-label 

certification, and the automatic dosing system prevents waste.

WASTE MANAGEMENT AND CIRCULAR ECONOMY



• Reusable glass bottles filled with microfiltered and chilled water are used at the 

Skye restaurant and adopted in The Wall bar and banquets.

• Disposable plastic cutlery, straws, and stirrers are not provided.

• Sauce and syrup containers are refillable, and amenities (soap, shampoo, and 

gel) are supplied in recycled packaging with the “I’m Green” seal.

• End-of-life linens are repurposed as cleaning cloths, locker room mats, staff 

towels, laundry bags, hairdryer bags, and children’s cabanas.

• Eco-certified paper and disposable materials are prioritized to reduce waste 

generation.

• PET cushions are made from 100% sustainable cotton and recycled polyester 

from PET bottles.

• The Wall bar cocktails are purchased in 5-liter bags, reducing the use of 

individual packaging.

• Drink spheres are refillable, minimizing waste.



• The hotel supports the conservation project for native Mandaçaia bees, developed 

by Mbee. These bees are essential for pollination and for the preservation of 

biodiversity and ecosystems in Brazilian forests.

• Hotel Unique is committed to animal welfare through its partnership with Fórum 

Animal, using exclusively cage-free eggs and pork from sows not confined in 

gestation crates.

• All meals include vegan and vegetarian options.

• Currently, more than 45% of the Skye restaurant menu (lunch and dinner) 

consists of vegan and vegetarian preparations.

• The menus at Skye, Room Service, and the minibar prioritize organic, vegan, 

locally sourced, and sustainably certified products.

• The minibar features 48% of items (food and beverages) that are organic, 

sustainable, and locally produced.

• Amenities are made with natural essences and extracts — 100% plant-based, 

biodegradable, and cruelty-free.

BIODIVERSITY



• Hotel Unique holds the Green Key certification, an international eco-label that 

recognizes excellence in social responsibility and sustainability within the tourism 

sector. This certification demonstrates the hotel’s commitment to the strict standards 

defined by the Foundation for Environmental Education (FEE). Furthermore, Green Key 

is a program recognized by the Global Sustainable Tourism Council (GSTC), the 

international body that establishes and manages global sustainability criteria for 

tourism.

• Hotel Unique has implemented an integrated management system for quality and 

sustainability, aligning ESG (Environmental, Social, and Governance) principles into a 

unified strategy. This approach aims to develop a comprehensive vision, integrating 

processes and systems to address these issues effectively.

• The internal event “Sustentabilize-se” (Be Sustainable) was created and implemented 

as a strategic action to engage employees in sustainable practices.

• Staff members regularly participate in training sessions and receive updates on both 

new and ongoing social and environmental initiatives.

• The Sustainability Committee is responsible for planning, implementing, and 

monitoring sustainability actions, covering environmental, social, and economic pillars.

ENVIRONMENTAL MANAGEMENT



• Hotel Unique prioritizes hiring local and national suppliers, strengthening regional 

and national economies.

• The hotel maintains a Diversity and Inclusion Committee, responsible for 

implementing practices that promote diversity, equity, and inclusion in the 

workplace.

• The Development Department focuses on enhancing employees’ skills and 

developing leadership through Team Coaching sessions.

• A Technical Skills Development Matrix has been created to strengthen specific 

competencies and encourage continuous improvement.

• The Concierge Service offers guests and staff information about local ecosystems 

— including parks, natural areas, and conservation units — as well as the region’s 

heritage and culture, promoting awareness and sustainability.

• Artworks by local artists Guilherme Kramer and Bieto are featured on the 

beverage bottles in the Food & Beverage and Sales offices, as well as on the 

amenity boxes, giving visibility to and valuing local artistic talent.

• The “Avançar” Program, launched in 2024, supports employees’ technical and 

behavioral development through external training courses.

• The hotel invests in process and systems assessments focused on digital 

transformation to enhance operational efficiency.

• Bed linens replaced annually are donated to an internal bazaar for employees, 

with proceeds directed to Laramara — the Brazilian Association for Assistance to 

the Visually Impaired.

• Hotel Unique also supports the NGO Orientavida, donating used towels for the 

production of handmade crafts such as teddy bears. This organization trains 

women in vulnerable situations in sewing and craftwork, fostering income 

generation, sustainable development, and contributing to the circular economy by 

extending material lifecycles.

SOCIAL RESPONSIBILITY



• The décor of the renovated rooms celebrates Brazilian culture by incorporating 

pieces created by artists and designers — from emerging talents to established 

names — along with unique items sourced from artisan communities and popular 

art studios across Brazil. Among the decorative elements are benches, baskets, 

and indigenous ceramics, all made with natural materials, highlighting traditional 

craftsmanship and ancestral knowledge.

REV 07 out/2025 

Av. Brigadeiro Luís Antônio, 4700 - Jardim Paulista, São Paulo - SP, 01402-002 

+55 11 3055-4700

hotelunique.com


