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Comprehensive Sustainability Analysis of Six Senses Hotels Resorts Spas
Introduction
The global hospitality sector faces mounting pressure to address its environmental footprint while fostering positive social and economic outcomes for host destinations (Legrand et al., 2022). Sustainable hospitality has evolved from a superficial marketing trend into an essential operational framework (Sloan et al., 2013). This assignment evaluates Six Senses Hotels Resorts Spas, a luxury hospitality brand widely recognized as a pioneer in sustainable resort management (Six Senses, 2023).
Founded on the principle of integrating wellness and environmental stewardship into upscale guest experiences, Six Senses operates properties across diverse geographic locations, including remote islands, mountain retreats, and urban centers (Bowie et al., 2016). By aligning its operational procedures with the triple bottom line framework, which focuses on environmental, social, and financial performance, Six Senses demonstrates that luxury hospitality can coexist with rigorous sustainability standards (Elkington, 1997; Legrand et al., 2022).
Environmental Sustainability Practices
Environmental sustainability in hospitality requires minimizing resource consumption, mitigating pollution, and preserving local biodiversity (Sloan et al., 2013). Six Senses embeds ecological management into every phase of property planning, construction, and daily operation (Six Senses, 2023).
Energy Efficiency
Energy management across Six Senses properties focuses on reducing overall power demand and transitioning to renewable energy sources (Legrand et al., 2022). In terms of architectural design, new developments utilize passive building techniques to optimize natural ventilation, day lighting, and thermal insulation, reducing the load on heating, ventilation, and air conditioning systems (Sloan et al., 2013).
Operationally, properties utilize smart energy management systems that automatically adjust guestroom temperatures based on room occupancy sensors (Legrand et al., 2022). All lighting fixtures across public areas, guest suites, and back of house spaces feature high efficiency light emitting diode technology (Six Senses, 2023).
To power their resort operations, several remote Six Senses resorts, such as Six Senses Ninh Van Bay in Vietnam and Six Senses Fiji, have invested heavily in on site solar photovoltaic arrays (Six Senses, 2023). These solar installations supply a major share of daytime electricity needs, significantly cutting reliance on diesel generators and local power grids (Legrand et al., 2022). High efficiency heat recovery systems are also deployed to capture waste heat from power generation and air conditioning units, redirecting it to heat water for guest showers and laundry operations (Sloan et al., 2013).
Water Conservation
Water scarcity presents a major operational risk for hospitality properties, particularly those situated in sensitive coastal or island ecosystems (Legrand et al., 2022). Six Senses addresses water conservation through comprehensive management systems that cover water extraction, usage, treatment, and recycling (Six Senses, 2023).
At the property level, guest bathrooms and commercial kitchens are equipped with low flow aerators, dual flush toilets, and water efficient showerheads (Sloan et al., 2013). To eliminate the environmental impacts of single use plastic water bottles, Six Senses operates on site reverse osmosis water filtration and bottling plants across its resorts (Six Senses, 2023). Water is purified on site, mineralized, and bottled in reusable glass containers, saving millions of plastic bottles annually across the brand (Legrand et al., 2022).
Furthermore, wastewater is treated using state of the art on site graywater and blackwater treatment facilities (Six Senses, 2023). Organic filtering systems process wastewater into clean effluent, which is reused for landscape irrigation across resort gardens and organic farms, ensuring zero wastewater discharge into surrounding marine environments (Sloan et al., 2013).
Waste Reduction and Recycling
Six Senses pursues an ambitious zero waste strategy aimed at diverting solid waste entirely from municipal landfills and marine environments (Six Senses, 2023). Central to this effort is the establishment of an Earth Lab at every property (Six Senses, 2023). The Earth Lab serves as a dedicated facility where resort waste is systematically sorted, upcycled, or processed (Legrand et al., 2022).
Single use plastics, including drinking straws, food packaging, guest amenities, and cleaning liquid containers, have been systematically eliminated from supply chains (Six Senses, 2023). Food waste generated in guest dining venues and employee cafeterias is sorted and processed in high capacity on site composting machines or anaerobic digesters (Sloan et al., 2013). The resulting nutrient rich compost is applied directly to organic organic farms and gardens on property grounds (Six Senses, 2023).
Non organic materials, including glass, metal, paper, and cooking oil, are sorted and transferred to certified local recycling vendors (Legrand et al., 2022). Glass containers that cannot be returned to suppliers are crushed on site into sand or aggregate material, which is subsequently used in local building repairs and landscaping projects (Six Senses, 2023).
Sustainable Purchasing
Sustainable supply chain management is essential to controlling a hotel's scope three greenhouse gas emissions and environmental impact (Legrand et al., 2022). Six Senses enforces strict procurement guidelines that govern how vendors, ingredients, equipment, and guestroom amenities are selected (Six Senses, 2023).
Purchasing policies prioritize suppliers who demonstrate eco friendly production methods, minimal packaging, fair labor practices, and organic certifications (Sloan et al., 2013). All guest bathroom amenities, including shampoos, conditioners, and soaps, are produced using biodegradable, non toxic, natural ingredients sourced from ethical producers and provided in refillable ceramic dispensers (Six Senses, 2023).
Housekeeping departments utilize non toxic, eco-certified cleaning chemicals to safeguard indoor air quality and protect local groundwater systems (Legrand et al., 2022). Linen and towel selection prioritizes ethically sourced organic cotton, reducing the environmental footprint linked to industrial chemical farming (Sloan et al., 2013).
Social Sustainability Practices
Social sustainability in hospitality focuses on managing a property's impact on people, including employees, local residents, and broader host communities (Sloan et al., 2013). Six Senses recognizes that long term operational stability depends on building equitable, transparent relationships with local populations (Six Senses, 2023).
Employee Welfare
Hospitality operations rely heavily on human labor, making workforce well being a critical operational priority (Bowie et al., 2016). Six Senses views its workforce as an essential asset, implementing fair employment practices, competitive compensation structures, and healthy working environments (Six Senses, 2023).
The brand prioritizes hiring local community members across all operational departments, including management roles, rather than relying exclusively on expatriate leadership (Legrand et al., 2022). Employees receive competitive wages that exceed local industry averages, along with comprehensive health insurance, paid parental leave, and healthy, balanced meals in employee dining halls (Six Senses, 2023).
Continuous professional development is supported through the Six Senses Academy, an internal educational framework offering skill training, language instruction, leadership development, and cross property learning opportunities (Six Senses, 2023). Furthermore, wellness programs designed for guests, such as mindfulness workshops, physical fitness activities, and health screenings, are extended to employees to promote work life balance and prevent workplace burnout (Sloan et al., 2013).
Community Engagement
Community engagement at Six Senses is managed through structured financial contributions and active community partnership initiatives (Six Senses, 2023). A defining feature of the brand's social model is the Sustainability Fund established at each resort (Six Senses, 2023).
Properties allocate point five percent of total resort revenue, along with proceeds from specific guest experiences and eco tours, directly into this dedicated fund (Six Senses, 2023). The funds are managed in collaboration with local community committees to finance essential civic infrastructure projects, such as building clean water filtration plants in nearby villages, funding community health clinics, or supporting local educational institutions (Legrand et al., 2022).
Additionally, resort teams organize regular community service days, where staff members partner with local volunteers to clear plastic pollution from public beaches, reforest degraded mangroves, or assist in disaster relief efforts (Six Senses, 2023).
Support for Local Culture and Heritage
Tourism can sometimes lead to cultural homogenization or the commercial exploitation of indigenous traditions if managed irresponsibly (Kotler et al., 2017). Six Senses approaches cultural preservation by integrating regional heritage respectfully into the resort environment (Six Senses, 2023).
Architectural designs incorporate local building styles, traditional craftsmanship, and regional building materials, ensuring the resort complements the local landscape rather than disrupting it (Sloan et al., 2013). Guests are offered authentic cultural experiences led by native artisans, storytellers, musicians, and historians, generating direct income for local cultural practitioners (Six Senses, 2023).
Moreover, guest orientation programs educate visitors on local social norms, religious customs, and appropriate dress codes before they visit surrounding communities (Kotler et al., 2017). By supporting local heritage preservation projects, such as restoring historic structures or safeguarding endangered traditional arts, Six Senses helps host destinations maintain their distinct cultural identity (Six Senses, 2023).
Economic Sustainability Practices
Economic sustainability ensures that a business remains financially viable over time while generating lasting economic value for surrounding host communities (Elkington, 1997; Legrand et al., 2022). Six Senses embeds local economic integration into its corporate financial model (Six Senses, 2023).
Local Sourcing
Importing food, beverage, and operating supplies creates economic leakage, where hospitality revenues leave the host country rather than benefitting local businesses (Sloan et al., 2013). Six Senses actively combats economic leakage through extensive local procurement policies (Six Senses, 2023).
Culinary teams prioritize local produce, seafood, meats, and dry goods over imported luxury products (Six Senses, 2023). Executive chefs design seasonal menus around regional crops, working directly with local farmers, agricultural cooperatives, and artisanal food producers (Legrand et al., 2022). Seafood procurement adheres strictly to sustainable fishing guidelines, purchasing directly from local small scale fishers who utilize low impact traditional techniques (Six Senses, 2023).
In addition to food and beverage sourcing, resorts procure furniture, textiles, decor items, and building maintenance supplies from local craftsmen and suppliers (Sloan et al., 2013). This local procurement focus keeps capital circulating within the regional economy while reducing transport emissions linked to long distance shipping (Legrand et al., 2022).
Contribution to the Local Economy
Beyond direct purchasing, Six Senses serves as an economic catalyst for regional development in remote or underdeveloped destinations (Six Senses, 2023). By offering stable, long term employment opportunities, the brand provides local families with steady household income, reducing economic migration to overpopulated urban centers (Legrand et al., 2022).
The presence of a luxury resort also creates indirect economic opportunities for local micro enterprises (Bowie et al., 2016). Independent tour operators, boat captains, artisanal craftspeople, taxi drivers, and cultural performers experience increased demand for their services from resort guests (Kotler et al., 2017).
Through capacity building workshops organized at the Earth Lab, Six Senses trains local entrepreneurs in sustainable farming, composting techniques, and handicraft production, helping small business owners scale their operations and access wider commercial markets (Six Senses, 2023).
Long Term Business Sustainability
Sustainable business practices directly contribute to long term financial health by mitigating risk, reducing utility expenses, and building brand equity (Cullen, 2010; Legrand et al., 2022). While initial investments in renewable energy, water treatment plants, and Earth Lab facilities require significant capital outlay, these investments generate substantial long term cost savings (Sloan et al., 2013).
On site energy generation and water recycling protect resorts against rising municipal utility costs, fuel price volatility, and supply chain disruptions (Cullen, 2010). Reducing landfill disposal fees through comprehensive composting and recycling further lowers long term operational expenses (Legrand et al., 2022).
From a marketing perspective, a genuine commitment to sustainability acts as a major competitive differentiator (Kotler et al., 2017). Affluent travelers are increasingly making booking decisions based on an establishment's environmental and ethical record (Bowie et al., 2016). By delivering high quality, sustainable hospitality experiences, Six Senses earns strong customer loyalty, high repeat visitation rates, and premium room rates (Six Senses, 2023). This strong market position ensures consistent financial performance, safeguarding the company's business viability and supporting its long term global expansion (Cullen, 2010; Six Senses, 2023).
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