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NET ZERO & SUSTAINABILITY

Whether it's understanding your baseline,
science-based target setting or developing a
credible net zero strategy, HESS's experienced
team can provide a complete service or
specialist help to complement your expertise
across emissions reduction, water and waste.

ENERGCY MANAGEMENT

HESS offers a comprehensive range of services to
assist you in understanding, managing and
reducing your energy consumption and costs,
From site audits, data analysis to bespoke
reporting, and ongoing support - we measure,
target and reduce.

COMPLIANCE

HESS will keep you on the right side of
compliance while helping you to reduce energy,
carbon emissions and costs. We keep on top of
all developments for you, ensuring you fulfil your
mandatory requirements and also help towards
your corporate environmental and sustainability
goals through voluntary legislation.

CONSULTANCY

HESS help you understand how electrification
and decarbonisation may benefit your
business. We can model your food offer energy
demands, complete comprehensive operational
impact analysis and act as sustainability
champions in the design, planning and
construction phase of your developments.

PROJECT MANAGEMENT

We all come from a hospitality background, both
operational and property. We know our glycol
from our gastronorms, what works and what
doesn't. We have decades of experience
delivering utilities reduction projects from
behaviour change to innovative technology roll
outs.




Lifecycle & Embodied Carbon

20-25% of the Sector leaders
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Operational (Use-Phase) Carbon
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Our Esteemed Panellists....

Tim Radcliffe Ollie Rosevear

Pierre Paslier

Co-founder and CEO, Notpla Net Zero Food Programme Director of Sustainability, Fuller

Manager, NHS England Smith and Turner
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