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Abstract: 

Indigenous entrepreneurship has emerged as one of the most important platforms for sustainable 
development, especially in those locations where the existing knowledge systems and access to local resources 
are vital. The study highlights the dynamics of green indigenous wine entrepreneurship of Asame Wine which 
is a micro-enterprise in Tura, West Garo Hills, Meghalaya. The main purpose of the study is to identify and 
evaluate the role of indigenous wine industry on culture preservation, the establishment of livelihood and 
green economy. 

The research is a qualitative case study based on field observation and interview with the entrepreneur.  

From an economic perspective point, the firm is seasonal as far as revenue creation is concerned since the 
business makes sales mostly during the key holidays such as Wangala, Me’gong and A’we festivals. It 
functions as a home based business with minimum labour. The firm has been able to establish itself with 
institutional assistance and financial aid from the PRIME Meghalaya and events during the national and 
international fairs. 

The study shows how one indigenous wine business can contribute to sustainable livelihoods, cultural 
preservation and green economic development in the context of a single case. The findings are generalisable 
conceptually rather than statistically and are designed to generate statements for testing in future comparative 
study. 

1.0 INTRODUCTION 

The indigenous wine business is a unique melange of the culture and the economic life of the rich 
landscapes of the Garo Hills Meghalaya. Asame Wine is an example of indigenous entrepreneurship, which 
is the integration of traditional practice with new chances to generate enterprise so as to preserve the cultural 
heritage and promote sustainable development (Kumar & Kulshreshtha, 2020; Kulshreshtha & Kumar, 
2021). It is an example of a venture that has followed the principles of indigenous entrepreneurship, 
focusing on the collective benefit, cultural identity, environmental sustainability and community well-
being, as well as economic goals different from the mainstream models of Western entrepreneurship 
(Peredo et al., 2004). As indicated by Dana (2015) and Croce (2017), indigenous entrepreneurship has its 
roots in the cultural traditions, structures and sustainable use of resources of the isolated territory of Garo 
Hills. 

Asame Wine is important in the Garo people because of their tradition of fermented beverages which is 
also tied to their cultural and economic traditions. The Garos have a long heritage of manufacturing 
fermented beverages like Chubitchi, a rice-based beverage brewed with indigenous starting cultures which 
play a key role socially, ritually and ceremonially in festivals like Wangala, marriages and daily hospitality 
(Marak et al., 2021). Asame Wine is a value added product using the agro-biodiversity of the region such 
as fruits like sohiong (black cherry), passion fruit, pineapple and plum hence minimizing post-harvest losses 
and creating rural livelihoods (Kumar and Kulshreshtha, 2020). 

The strategy is consistent with the broad objective of Meghalaya to enhance the tourism industry in the 
state through Wine Tourism and Community Based Enterprises. The indigenous drinks and the manner 
they are used and associated with tribal calendars and rituals have a lot of scope for experience tourism 
(Kulshreshtha & Kumar, 2021). Besides, these enterprises play a very important role in empowering Garo 
community as they are contributing to revenue creation, asset ownership, decision making capacity and 
social standing of tribal women (Naveen et al., 2023). Asame Wine showcases the application of indigenous 
knowledge systems in promoting sustainable development from a green economy perspective. These 
knowledge systems are based on local resources, reduced use of external inputs and environmental care, 
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which are relevant to biodiversity conservation and climate resilient livelihoods (Bansal, 2024). The 
findings also highlight the practical results of indigenous entrepreneurship in terms of employment, skill 
development, preservation of culture, and economic progress in the region, as long as it is rooted in suitable 
institutional frameworks (Mishra et al., 2025). 

2.0 SIGNIFICANCE OF THE STUDY 

This study has several significant implications. It highlights and institutionalises the traditional knowledge 
of fermentation methods and entrepreneurship of the Garo community which is under threat from 
modernisation. The study documented Asame Wine to aid in the preservation of indigenous knowledge and 
cultural traditions of the tribe. The study finds that the structural gender advantages of a matrilineal social 
system with Garo women’s customary property and inheritance rights can facilitate the growth of 
indigenous enterprises but the same trend cannot be concluded for all women entrepreneurs and it is a 
matter of future comparative research rather than a conclusion from a single case. It also offers useful policy 
and development lessons for indigenous micro-enterprise growth on sustainable livelihood and sustainable 
green economic development in the distant tribal communities. Finally, this research offers a micro-level 
case study from Garo Hills, a location that is still largely under-researched in the indigenous 
entrepreneurship literature.  

3.0 LITERATURE REVIEW 

This research on Asame Wine as an example of sustainable indigenous wine entrepreneurship in the Garo 
Hills of Meghalaya explores six interconnected thematic streams from the existing literature: (1) indigenous 
entrepreneurship: theoretical frameworks; (2) traditional fermented beverages in the Garo community: 
culture; (3) Meghalaya’s fruit wine industry and rural livelihoods; (4) documentation of indigenous 
beverages and consumption culture; (5) tribal women entrepreneurship and empowerment; and (6) green 
economy and sustainable development. The threads come together to provide the intellectual framework 
for this inquiry.  

3.1 Indigenous Entrepreneurship: Theoretical Frameworks 

Peredo et al. (2004) formed the foundation of indigenous entrepreneurship (IE) and is the most cited work 
in IE to date. The authors describe IE as the development, management and formation of new businesses 
by the indigenous peoples for the benefit of the community. IE differs from the usual entrepreneurial 
activity in the West, which is focused on increasing individual profits. Economic aims are mixed with 
cultural identity, environment protection and community benefits. Such bi-orientation is crucial to 
understanding companies like Asame Wine. 

Dana (2015) later performed a bibliometric analysis on the evolution of the IE field and discovered that 
culture, tradition and community welfare and wellbeing are still intimately bound to indigenous enterprise. 
But as Dana points out, there is a considerable geographical imbalance, with IE research being centered in 
similar Anglophone and Latin American environments, with little attention paid to Asia, especially 
Northeast India. 

Croce (2017) performed a thorough review, further categorizing indigenous entrepreneurship as urban or 
rural. His investigation found that distant locations such as the Garo Hills are often focused towards 
sustainable development and so cultural-sensitive Qualitative methodologies such as ethnography and in-
depth case study should be followed to understand these areas. Such understanding is useful for the 
methodological approach of the present investigation. 

3.2 Traditional fermented beverage culture of Garo community 

The cultural roots of Asame Wine are from the tradition of fermented drinks of Garo community. The most 
extensive anthropological description of Chubitchi, an indigenous fermented drink created with indigenous 
starting cultures (Wanti) and medicinal plants such as Clerodendrum cordatum, is offered by Marak et al. 
(2021). Chubitchi also has a major social, ritual and ceremonial role and is part of the Wangala harvest 
festival, weddings (Do.si Do.doka), religious rites and hospitality in everyday life. 

Moreover, Marak et al. (2021) cautioned that the traditional knowledge on the usage of Chubitchi is 
gradually diminishing and there are very few practitioners who have complete information of the traditional 
and therapeutic qualities of Chubitchi. This underscores the need of utilizing local enterprises such as 
Asame Wine as a way of renewing the culture and sharing the knowledge. 
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3.3 Fruit Wine Sector and Rural Livelihoods in Meghalaya 

For the first time, Kumar and Kulshreshtha (2020) systematically linked the indigenous fruit wine 
manufacturing sector of Meghalaya and sustainable rural lives. In their qualitative analysis, they observed 
that the state has a high agro-biodiversity of fruits such as sohiong (black cherry), passion fruit, pineapple, 
plum, pear and peach which may be used in the wine business as an excellent raw material for value 
addition. The authors highlighted that wine-making had the potential to minimize post-harvest losses and 
create jobs and strongly pushed for the legalization of home wine production (which was done in September 
2020) to allow micro-enterprises to be founded such as Asame Wine. 

3.4 Consumption Culture and Recording of Indigenous Beverages 

In a further study, Kulshreshtha and Kumar (2021) studied the use of traditional beverages by Khasi, Garo 
and Jaintia tribes. They showed that because these drinks are so deeply embedded in tribal traditional 
calendars and rituals, they have great untapped potential for wine tourism and experience tourism. Asame 
Wine’s active engagement in festivals such as Wangala, Me’gong, and A’we goes a long way toward filling 
the vacuum left by the writers’ focus on how urgently these behaviors need to be documented in a 
methodical way. 

3.5 Tribal Women Empowerment via Entrepreneurship 

Some important empirical evidence on indigenous women’s entrepreneurship is provided by Naveen et al. 
(2023). They observed that business was a major source of asset ownership, revenue producing and decision 
making authority for 111 female entrepreneurs of the Santhal tribe in Odisha. Despite the linguistic and 
socio-economic challenges, the matrilineal social structure of the Garo tribal group has advantageous 
implications for women’s entrepreneurship in comparison to other tribal cultures. 

3.6 Indigenous Knowledge and Green Economy and Sustainable Development 

Bansal (2024) argues that indigenous knowledge (IK)-based firms are in total accord with the ideals of the 
green economy because of its labour-intensive character, dependence on local resources, low capital input, 
and promotion of environmental conservation. These are the same attributes employed in the making of 
wine by Asame Wine. Furthermore, Mishra et al. (2025) give quantitative data from Central India, 
emphasizing the crucial role of institutional support and cultural capital in the success of indigenous 
entrepreneurs, which in turn contributes to employment generation, skill development, and cultural 
preservation. 

4.0 RESEARCH GAP 

These studies together provide a good theoretical and contextual base. However, no study has yet focused 
on the specific issues of the matrilineal structure of Garo society and one indigenous wine brand, cultural 
preservation and green economic development, in an integrated microbusiness. The present study is an 
attempt to fill this gap and add to the discussions on sustainable development in Garo Hills Meghalaya with 
Asame Wine as a case of indigenous entrepreneurship. 

5.0 RESEARCH QUESTIONS 

1. What are the qualities of indigenous wine entrepreneurship as described by Asame Wine in Garo Hills, 
Meghalaya?  
 
2. How might Asame Wine contribute to sustainable living and green economic development in Garo 
Hills?  
 
3. What social and cultural aspects are contributing to the emergence of Asame Wine as a domestic 
microbusiness?  
 
4. How does Asame Wine help in the preservation of Garo cultural heritage through its production, 
branding, and participation? 
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6.0 OBJECTIVES OF THE STUDY 

1. To examine the contribution of Asame Wine towards sustainable livelihoods and economic development 
in the Garo Hills region. 

2. To study the features and business model of Asame Wine as a local micro firm in Garo Hills, Meghalaya. 

3. To determine the institutional, social and cultural variables that facilitate or inhibit the growth and 
sustainability of Asame Wine as an indigenous micro-enterprise. 

4. To evaluate the role of Asame in the preservation of Garo cultural heritage through its production 
techniques, branding strategies and involvement in traditional festivals. 

7.0 RESEARCH METHODOLOGY 

The paper adopts a qualitative case study design to analyse the entrepreneurial path of Ms. Pecindha K. 
Sangma, the founder of Asame Wine, an artisanal indigenous fruit-wine micro-enterprise based in 
Chandmari, Tura, West Garo Hills, Meghalaya (Yin, 2018). The single-case technique was selected since 
the investigation had theoretical and contextual rather than statistical purposes. Asame Wine is an 
information-rich, instrumental case for an in-depth study of the convergence of indigenous botanical 
knowledge, cultural identity, the matrilineal gender structure, and green-economy activities within a single 
micro-enterprise. Following the call of Croce (2017) for culturally sensitive, holistic qualitative 
methodologies in under-researched indigenous contexts such as the Garo Hills, the design focuses on depth 
of understanding rather than breadth of coverage. The study does not claim statistical generalization to 
women entrepreneurs or indigenous firms as a population. However, consistent with Yin (2018), the 
findings are for analytical theoretical generalization to establish propositions that can be evaluated in future 
comparative research. 

The case study was investigated utilizing three interconnected areas which are women’s entrepreneurship, 
indigenous cultural preservation and sustainable economic growth. Data were collected during a field visit 
to the firm from two sources: (i) one semi-structured interview with the founder and (ii) direct non-
participant observation of the production facilities, raw materials, fermentation apparatus, packaging and 
final inventory. Drawing on these two sources allowed limited within-case triangulation of the interview 
narrative against observed practice. (Yin, 2018). 

7.1 Sampling  

In this study the researcher used purposive sampling methodology (Patton, 2015) which is a non-probability 
sampling strategy that involves the selection of participants which are relevant to the investigation. Several 
considerations informed this selection as Ms. Sangma is the first female entrepreneur of a women led 
indigenous micro-enterprise in the Artisanal Food and Beverage (AFoB) business in the Garo Hills. 

8.0 DATA ANALYSIS 

The Thematic Analysis method is used in this study with the strategy as given by Braun and Clarke (2006). 
It is a systematic strategy to identify, examine and understand patterns of meaning in qualitative data. This 
research can be conducted in such a way that it allows the shift from inductive to deductive method, or vice 
versa, and this is distinctive of the methodology of Braun and Clarke. 

8.1 Data collection 

The primary data collection was carried out through a semi-structured interview conducted at the 
interviewee’s house and production site at Chandmari, Garo Hills, Meghalaya. The interview was 
conducted using an open-ended questionnaire with questions related to the entrepreneur’s profile, 
production process and equipment, sourcing of ingredients (with focus on indigenous botanical 
ingredients), evolution of packaging and branding, marketing and sales, participation in cultural festivals, 
cost structure, revenue patterns, environmental practices and future expansion plans. As the sole proprietor 
and primary decision-maker of the firm, the founder was the most knowledgeable informant across all 
topics reviewed and it was decided that a single in-depth interview was acceptable. The interview was 
conducted in Garo on the 22nd November 2025 and the study was carried out over a single, extended field 
visit that lasted around five to six hours in total. Data were acquired via contemporaneous written notes 
with prior informed consent from the participant. Observations of the factory set-up, fermentation tanks, 
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indigenous raw materials, packaging and final stock were documented as written field notes simultaneously 
during the same visit to confirm and contextualise the interview account. 

Ethical Considerations 

Prior to the interview, the interviewee was told about the purpose and scope of the study and gave informed 
consent to participate and to be identified, together with her enterprise, given the public, brand-related 
nature of the information supplied. She was instructed she might decline to answer any question and to 
withdraw at any time. 

8.2 Thematic Analysis by Braun and Clarke in 6 Phases 

The interview data were analysed using the Six-phase process developed by Braun and Clarke (2006) as 
detailed below. This allowed the research to engage with the data yet being aware that personal 
assumptions, and the context of the research, might impact on the interpretation of the findings. 

Thematic analysis of the interview data and field observations resulted in five themes that directly link to 
the study’s core themes of sustainable indigenous entrepreneurship, cultural preservation and green 
economic growth in Garo Hills, Meghalaya. 

 

 

Theme 1: The Push to Entrepreneurship: Adversity and Cultural Identity 
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Two major elements that recurred throughout the data and were the starting points for Ms. Sangma’s 
entrepreneurial route were socio-economic poverty and cultural identity. Prior to her venture into wine-
making, she dabbled in a number of economic activities including baking, beauty work and crafts. 

Her interest in wine brewing was not only cultural but pragmatic and her own desire for the adventure 
spurred this passion. The use of her selected product fruit wine is drawn from the rich indigenous botanical 
history of Garo Hills where all the wild fruits and cultivated fruits like Himalayan Cherry, Blood Fruit and 
Blue Pea have great cultural and ecological relevance. Entrepreneurship is consequently not only an 
economic engine but also a form of self-expression of culture and indigenous identity. 

Theme 2: Resource Limitation and Operational Ingenuity: A Green Bricolage Approach 

Another big issue was the entrepreneur’s capacity to innovate under resource limits to generate 
operationally and environmentally sound innovations. Early in her business career, Ms Sangma could not 
find packaging materials and had to sell her wine in recycled bottles. This was a resourceful approach but 
allowed her to penetrate the market without the significant expenditures of the original setup. It was also a 
contribution to the concepts of the green economy material reuse and circular resource usage. 

She employed widely available big capacity plastic water storage containers as fermentation tanks for large 
scale fermentation. Critically she went to great lengths to ensure these tanks were safe, fit and suitable for 
winemaking, having first tested them for food safety. This activity is a fantastic example of the bricolage 
as an entrepreneurial approach where what is available is simply used up (Baker & Nelson, 2005) in a green 
and indigenous environment. As the business grew, she began buying good-quality wine bottles from 
Guwahati, with bespoke prints and good design for the labels showcasing the brand. This is a process of 
learning and capability development which is a road from informal to formal productions. 

Theme 3: Indigenous knowledge of plants as the basis for green production 

The third theme, which is vital to the placement of this study in the sphere of the green economy and cultural 
preservation, is the enterprise’s basis on indigenous botanical knowledge. Asame Wine is mostly produced 
from fruits and flowers that are present in the Garo Hills region such as Blood Fruit, Himalayan Cherry and 
Blue Pea. The elements are not just commercially expedient, but a living archive of indigenous ecological 
knowledge of the area’s edible and medicinal flora. 

Ms. Sangma is doing a cultural act by bringing these botanical variants to the forefront of the commercial 
product she has produced giving economic worth to the indigenous plant resources and thereby generating 
a business incentive for the cultivation and protection of these resources. This is in accordance with the 
idea of bio-cultural entrepreneurship where local biodiversity and indigenous knowledge systems are 
utilized as the basis of a sustainable economic enterprise. Local sourcing significantly reduces 
transportation-related emissions, as well as improves the company’s “green” image via a short, “low-
carbon” supply chain. 

As for the ingredients, the basic ones are local fruits, flowers, sugar and yeasts. The employment of local 
indigenous resources is an example of the conscious application of local knowledge.  

Theme 4: Festivals and Cultural Commerce Income 

The statistics demonstrated a prominent seasonal aspect of the business closely associated with the Garo 
cultural life. During regular months, sales revenue was in the region of ₹20,000 to ₹30,000 a month, which 
is a modest but stable base. But in significant cultural events like Me'gong, A'we celebration, Asame Wine's 
participation in the festivals led to a tremendous increase in profits, amounting to ₹5,00,000 (Five lakh 
rupees) during the celebration. 

It demonstrates that Ms Sangma has been able to incorporate Asame Wine into the cultural economy of the 
Garo Hills and her product gets culturally acceptable and accepted by the community in the significant 
cultural and ceremonial occasions. This procedure is not only generating her cash but is also boosting the 
cultural presence of the indigenous fruit wines as an intrinsic component of the Garo’s cultural identity. 
The brewery was projected to have 5,000 bottles on hand at the time of the visit, which is indicative of the 
scale of production that has to be completed to meet the anticipated sales throughout the festival season.  
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Theme 5: Formalization, Institutional Recognition and Market Expansion 

The fifth theme was about the current process of formalising Asame Wine as a commercial venture. Ms 
Sangma’s business first received the PRIME Meghalaya investment grant (institutional support and early 
stage financial validation) in 2021. The business then became one of the best start-ups in the E-
Championship Challenge 5.0, which resulted in entering into a structured incubation programme. A big 
leap for a Garo Hills artisanal wine brand to get recognition in the international market, Asame Wine has 
been launched in national events like the 2024 Vinexpo Mumbai wine festival and an international trade 
exposition in Paris. It presently has one laborer on board but plans to take on two more as it expands. Ms 
Sangma is also interested in creating a specialized production plant in Jengjal, Watregre in the region where 
the firm is located in order to make home-based production shift to a formal industrialized production 
system. 

The product pricing is a deliberate premium pricing with 250 ml bottles of premium varieties like 
Himalayan Cherry, Blue Pea and Blood Fruit priced at ₹400 and standard variants at ₹350. From the cost 
structure, we can see that around 70% of the income is allocated to raw material (mostly local fruits, 
indigenous fruits) and logistics, giving them a gross margin of around 30%. This substantial part of the cost 
of raw material is much related to the enterprise with the local agricultural and ecological economic system 
of Garo Hills. 

9.0 RESULTS AND DISCUSSION 

The study conclusions were based on thematic analysis of the interview data and field observations. The 
findings are presented in such a way that they directly respond to the three core themes which are the subject 
of the study namely sustainable entrepreneurship, cultural preservation, green economic development in 
Garo Hills, Meghalaya. 

Finding 1: Necessity-Driven Entrepreneurship as a Pathway to Indigenous Innovation.  

Ms Sangma’s tale is a case study of need being the mother of creativity and how patience, flexibility and 
cultural identity can help one go a long way in developing a viable and lasting economic company. Her 
journey to running an indigenous wine manufacturing unit with thousands of bottles, which has national 
and international markets is a witness to the possibility of a role of an informal entrepreneur in economically 
marginalized areas of Garo Hills (Bruton et al., 2013). 

Finding 2: Green bricolage as a sustainable business strategy  

The study shows green bricolage as a technique of operation in the centre. The re-use of recycled bottles 
and food grade water tanks as early as this indicates the ability of resource poor businesses to create by re-
combining materials that are accessible and how circular economy ideas are being implemented. This study 
adds to the current literature of the concept of bricolage (Baker & Nelson, 2005), by directly linking to 
practice in a framework of green economy in an indigenous entrepreneurial context. 

Finding 3: Indigenous Botanical Knowledge as a Cultural and Marketable Resource.  

Commercialization of indigenous fruits and flowers in the form of wine like the Himalayan Cherry, Blue 
Pea and Blood Fruit is an important instrument for cultural sustainability. Asame Wine is putting market 
value on these natural plant species so creating a business basis for their future growth, which includes 
cultural preservation. This study is contributing to the expanding body of literature in the subject of bio-
cultural entrepreneurship and indigenous knowledge and its role in green economic development. 

Finding 4: Local Supply Chains Support Green Economic Development 

In the Garo Hills region of India, localized agricultural raw materials and related production methods result 
in short supply chain and low carbon footprint, enabling the local agricultural economy and reducing 
environmental externalities. This is a direct solution to the problem of post-harvest loss which was 
recognized as a gap in Meghalaya’s fruit economy by Kumar and Kulshreshtha (2020) owing to the absence 
of value-added processing chains. Asame Wine is a micro level example of the green economy model that 
means the production of economic, social and ecological values besides the financial return through 
utilization of what else would be waste agricultural materials to make a commercial wine product (UNEP, 
2011). 
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Finding 5: Cultural Festivals: the Intersection of Commerce and Cultural Continuity:  

Asame Wine has been deeply involved in the festival economy of the Garo Hills and has earned large 
revenues from it. Festivals such as Me'gong and A’we provide cash as well as cultural reinforcement with 
revenue of ₹5,00,000 during these festivals. The presence of indigenous fruit wine brands at these festivities 
has helped normalize and celebrate the botanical history of the Garo tribe. 

Finding 6: Incremental formalisation as a potentially transferable pathway for indigenous green 
enterprises:   

Asame Wine’s journey from recyclable packaging to custom branded bottles alludes to a path that other 
indigenous micro companies in Northeast India may be able to adapt to their local realities with the correct 
kind of institutional support. It is a single case and the extent to which this technique would expand to other 
communities would have to be shown by additional cases. It demonstrates that such an enterprise is 
conceivable. 

Finding 7: Indigenous Green Entrepreneurship and Women’s Role: Naveen et al. (2023) pointed out 
the cultural resistance experienced by Santhal women in owning enterprises. However, Ms Sangma’s 
venture was supported by PRIME Meghalaya and other initiatives like E-Championship which helped her 
to formalise and establish a presence in the market. This circumstance suggests that, in a matrilineal setting, 
institutional support may serve as a commercial stimulus rather than as a means of overcoming social 
resistance to women’s ownership. This should be studied in other examples to see if this is more generally 
the case for indigenous women in matrilineal communities. 

The findings of this study on Asame Wine are of great importance as it validates and extends the prior 
studies undertaken in indigenous entrepreneurship, culture preservation and green economic development. 

The entrepreneurial journey of Ms. Sangma is a very good example of support for the conceptualisation of 
indigenous entrepreneurship by Peredo et al. (2004) who suggest that it is focused more towards collective 
advantages for the community, rather than individual profits. Her company gives her a livelihood as well 
as helps in conservation of Garo traditional knowledge of medicines from plants and in strengthening the 
culture during the festival season. This affirms the contributions of Dana (2015) and Croce (2017) who 
promote culturally-informed, context-sensitive qualitative research in culturally and linguistically remote 
locations, and in minority cultures. 

However, it is important to note that the "green" dimension (e.g. use of recycled bottles) of the early 
bricolage practices was "economically necessary" not "ecologically desired”. A surprising finding in the 
results presented here is that this is not an intentional alignment of green bricolage in indigenous micro-
enterprises, but that it could even be an emergent phenomenon which has not been theorised in the literature 
on bricolage (Baker & Nelson, 2005). 

Furthermore, Asame Wine’s model corroborates Kumar & Kulshreshtha (2020) and Kulshreshtha & Kumar 
(2021) in terms of fruit wine industry’s potential from the perspectives of rural livelihoods and experiential 
tourism in Meghalaya. It is a practical way of biocultural enterprise that provides the benefit of Biodiversity 
Conservation in the form of commercialization of indigenous fruits (Himalayan Cherry, Blood Fruit, Blue 
Pea) and economic value. 

The festival economy is a model of revenue generation that highlights the unique fusion of culture economy 
with commerce. This means that indigenous businesses do not have to compete in mainstream markets year 
round to be successful, but can be successful by fitting into the traditional calendar. 

In their study, Naveen et al. (2023) found that the Santhal women were entrepreneurs who had to fight the 
cultural norm of a patriarchal family. The support from the institutional body (PRIME Meghalaya) and 
capital of the E-Championship did not give social permission, but commercial acceleration capital access 
and formalisation and market exposure. This suggests that gender sensitive initiatives in matrilineal 
communities should focus more on enhancing the structural advantages already in place and not cultural 
issues. 

10.0 CONCLUSIONS 

This study highlights Ms. Sangma's Asame Wine as a sustainable indigenous industry and cultural 
preservation example among the Garos in Garo Hills, Meghalaya, which she has created and maintains. 
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Thematic Analysis developed by Braun and Clarke was used to identify five interrelated themes which give 
a picture of an enterprise that is economic, cultural and environmentally sustainable. 

The focus of green entrepreneurship is not a marketing scheme but it is an integral part of the local culture, 
local ecology and the local economy; in case of Asame Wine, the use of local botanical varieties is central 
to its sustainability. This study needs to be replicated in comparative case studies of Khasi, Jaintia and other 
Garo enterprises to understand the replicability of the model of culturally embedded green bricolage 
entrepreneurship developed through this study in other indigenous communities of Northeast India. 

11.0 LIMITATIONS 

The results of this study are not statistically generalisable as this is a single case study. The use of one key 
informant is appropriate for in-depth understanding, but may result in personal bias. This story is entirely 
self-reported, and any financial or production numbers provided (e.g. revenues during the festival-period 
and bottle numbers) are based on the founder’s estimates and have not been independently verified. These 
should be taken as indicative not confirmed. The findings are for analytical purposes only and not for 
statistical generalizations and cannot be generalized to women entrepreneurs or indigenous firms in general. 
Comparative study of Khasi, Jaintia and Garo enterprises could be done in future as a research method and 
quantitative impact assessment of livelihood generation could be included. 

12.0 Policy Implications  

The study recommends that policy makers in Meghalaya and other North-eastern states: (1) streamline the 
licensing procedure for small-scale indigenous wine production (2) provide targeted branding and 
marketing capacity building (3) include indigenous companies in wine tourism and (4) create funds 
specifically for green bricolage innovations. 
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