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1_ About us

Cantina Monteci is a renowned wine company managed by the Righetti 
family, committed for five generations in the production of the highest quality 
wines, elaborated in its two prestigious cellars located in Fumane,
in the heart of Valpolicella, and in Arcè of Pescantina.
Righetti family owns and manages an important agricultural patrimony 
which takes in about 200 hectares of vines located in the best areas
of the Veneto region. 70 of the 200 hectares are situated in the historic area 
of the Classic Valpolicella for the production of the most prestigious wines 
such as Amarone and Ripasso, and 45 hectares are in the Lugana district 
producing the perfect grapes for the popular white wine which is named after.

2_ Values

The sustainability and the care for
the environment are crucial for Monteci. 
The philosophy about sustainability is very simple and it’s built on two cardinal 
rules: the first one is the production of the grapes of excellent quality, starting from 
a great management of the vineyards and a strict selection of the crop on the vine 
trees in order to have a lower yield with superb quality and exceptional aromas of 
the grapes. The second one is the cellar management. The traditional winemaking 
protocol is integrated by the most advanced technology. Righetti family takes tangible 
ecological measures which have made our business environmentally friendly. On top 
of that the Family adds the passion, the knowledge, the skill of everyone involved in 
the daily operations because everyone at Monteci believes this job is one of a kind.



3_ Certification

Organic Certification in 2018

The aim to reach the best quality applying to the rules of organic 
farming and looking at the environmental sustainability, in 2015 
Cantina Monteci started converting all the farmed vines to organic 
agriculture and in 2018 the process came to final conclusion.

All the vineyards (more than 200 ha)
of the Family are fully converted
into organic production.a

Vegan Certification in 2019

Since 2019 the cultivation of the Monteci vineyards 
takes place with natural fertilizers such as 
vegetable Humus from vegetable or agricultural 
food left overs. The production of our vegan wines 
uses no elements deriving from animal components 
during the clarification process. The cellar also uses 
technologies that are equally free of substances of 
animal origin and do not derive from their use.



100% Energy Clean Certification

Released from Dolomiti Energia 
Authority, certifies that all the energy 
power used by Cantina Monteci comes 
from renewable sources.

100% CO2 Free Certification

The Certification is released from 
Dolomiti Energia Authority and it 
certifies that all the CO2 sourced 
from the use of methane gas is offset 
in equal amounts by green projects 
carried out in developing countries.

RRR Certification 

The RRR certification is issued by Consorzio Tutela 
Vini Valpolicella for 2020 vintage wine grapes growning 
in the Valpolicella DOC area, suitable for Valpolicella 
DOC wines, Amarone della Valpolicella DOCG wines, 
Recioto della Valpolicella DOCG wines production. RRR 
means Reduce – Retrench - Respect and the certification 
achievement is released to those Farmers and Wineries 
showing respect to the Sustainable Production Protocol 
based on Sustainable Practices.

SQNPI Certification 

Cantina Monteci has obtained the 
compulsory agri-environment-
climatic compliance, according 
to national and regional 
technical specifications of SQNPI 
certification (Integrated Crop 
Management National Quality 
System) for the whole wine grapes 
production.



4_ Forecast organic wine

78% 12%

14.3%

+16%

87.5 m3

Forecasted global
cases by 2022.

Percentage increase of 
menu penetration for 

organic the past 4 years.

Percentage that Europe
will represent in the global

organic wine market
in 2022.

Percentage that the 
Americas will represent 

of total organic wine 
consumption in 2022.

Forecasted increase of total
organic wine volume
in the US by 2022.

*Iwsr - International Wine and Spirits Research



5_ Sustainability Facts

Grapes are cultivated in order to reach self-adjustment level: 
Monteci introduced bushes and flowers to host insects able 
to defeat dangerous species, seeds and grass able to clean the soil 
with their roots.
Moreover, to maintain our vines healthy, the Winery use fertilizing 
techniques that respect the delicate balance of this environment such 
as the green manure.
Implementing such protocol all the vineyards develop a natural 
ecosystem able to self-adjust and to defeat diseases and parasites.



5.1) Green manure

Green manures usually perform multiple 
functions that include soil improvement and 
soil protection:

• Leguminous green manures contain 
nitrogen-fixing symbiotic bacteria in root 
nodules that fix atmospheric nitrogen in a 
form that plants can use. This performs the 
vital function of fertilization.

• Mustard fight nematodes which can cause 
viruses to the roots

• Green manure acts mainly as soil-
acidifying matter to decrease the alkalinity/
pH of alkali soils by generating humic acid 
and acetic acid.

In agriculture, green manure is created 
by leaving uprooted or sown crop parts 
to wither on a field so that they serve as 
a mulch and soil amendment.
Monteci uses 20 different types of 
plants. They are ploughed under and 
incorporated into the soil while green 
or shortly after flowering.

• The decomposition allows for the re-
incorporation of nutrients that are found in the 
soil in a particular form such as nitrogen (N), 
potassium (K), phosphorus (P), calcium (Ca), 
magnesium (Mg), and sulfur (S).

• The increased percentage of organic matter 
(biomass) improves water infiltration 
and retention, aeration, and other soil 
characteristics.

• The deep rooting properties of non-leguminous 
crops make them efficient at suppressing weeds.

• Some green manure crops provide forage for 
pollinating insects when flowers. They also 
provide habitat for predatory beneficial insects 
such us ladybugs.



5.2) Tall Trees and bushes 5.3) Biological products

Every year next to the vineyards we plant different species and tall trees 
such as oak, cypresses and acacias. They surround and isolate the vineyards 
attracting benefic insect colonies, birds and small rodents. Among the many 
benefits the fireflies are back again.

All this enables the enrichment of biodiversity.

Every single product for the vineyard treatment is selected among a range of 
certified organic products. For instance, biological treatments are the use of 
copper (1,5 Kg per ha) and sulphur (0,1 kg per ha) to improve strength of 
vines. Specific treatments made of algae, alginates or lees are used to reinforce 
the immune system against downy mildew and powdery mildew.
Another kind of procedure is inducing of sex confusion to prevent the 
diffusion of grapevine moths. 

An example of circular economy is the application of the stalks 
discarded during crushing of the grapes in the vineyards as fertilizer.



The vineyards are spotted on each single square foot with a specific tool in 
order to collect the correct information about soil composition to guarantee 
targeted interventions according to the needs of the specific area, preventing 
any waste or extra product usage.
The process starts by analyzing the electric conductivity of the soil and 
dividing it up into three categories according to the level of conductivity and 
consequently the volume percent of water.
After that the soil structure, the chemical composition and the microbiota of 
each group is examined. Lastly all the data are inserted in a software that 
allows to have specific data for each square centimeter of land.

6_ Vines zoning



7_ Green Energy

-68 gr. di CO2
Avoided emission of CO2
for each liter produced.

1.208.000 kWh
Monteci uses 1’208’000 kWh

per year, exclusively produced
from renewable energy sources

certificated G.O.

-383.500 kg di CO2
The choice to use renewable energy

allows us to avoid the annual
emission of 383,5 Tons

CO2 per year.

Both the cellar and the essiccatoio (ripening room) are fueled by clean 
energy generated by photovoltaic systems and hydroelectric power plants.
Thanks to Righetti family’s choice to privatetly produce energy from 
photovoltaics (201,817 kwh produced in 2019) and purchasing energy 
exclusively from renewable sources (1,006,113 kwh consumed in 2019) 
we avoided the emission into the atmosphere of 383.5 tons of CO2. 
Each liter of wine that comes out from the cellar saves the Earth from 
an “environmental impact” of 68 grams of CO2 that is not released 
into the atmosphere. Monteci also chosees to offset the emissions deriving 
from the combustion of methane gas through participation in sustainable 

*data referring to 2019

technology projects carried out in 
developing countries. The partner 
that guarantees the reliability and 
traceability of the certifications of the 
Monteci Winery “100% energy clean 
“and” 100% CO2 free “is Dolomiti 
Energia.



Photovoltaic systems Marano and Pescantina 
Total production 2019 507.719 kWh
Production sold 2019  305.851 kWh
Total consumption  201.868 kWh
Avoided emissions  64.5 Tons
 
Energy from external hydroelectric power plants
Total consumption 2019  1,006,113 kWh
Avoided emissions 2019  319 Tons



8_ Water Purification

The cellar is equipped with water purification system completely ecological 
and regularly checked. After washing oaks, barrels, machineries the dirt 
water is treated and cleaned to avoid its waste and to better preserve the 
environment.

In order to better monitor the state of the water and its correct functioning
of the plant, the following parameters are regularly analyzed: pH, solids 
total suspended, biochemical oxygen demand (BOD5), chemical demand of 
oxygen (COD), copper, zinc, total phosphorus, biotoxicity test, surfactants.



9_ Recyclable Materials

Capsule
100% Recyclable capsule + environmentally sound disposal of waste 
material generated by the production process.

Cork
Products of natural origin 100% European.
Renewable raw materials.  
The regeneration time of the cortex is respected (minimum 9 years).
The wide extension of cork oak forests
absorbs large amounts of CO2.

Glass
Average percentage employed
- Colored glass: from 65% to 75% of cullet (total amount coming from both 

internal and external collection).
- Flint glass: from 20% to 30% (almost exclusively from internal source).

Label
Our suppliers replace cut trees with new saplings. In this way the woods 
don’t suffer from the logging.

100% 
Recyclable 

glass 

Cork
natural

origin 100% 
European

100% 
Recyclable 

capsule

Paper from 
a sustainable 
supply chain



The cellar is built with fully natural materials such as stone, 
wood, glass and applies to the bio architecture protocol.

The structure amplifies the natural sunlight from outdoors, giving diffused 
lighting during the day that allows us to make huge savings on the 
electricity used for illumination.

10_ Bio Architecture



11_ Commitment for the future

Monteci firmly believes in the importance of an ecological commitment, 
not only for the vines and the surrounding countryside of the splendid 
Valpolicella area, but more broadly for a shared sense of social responsibility.
As for the future it is engaging in small and big projects.
In some vineyards Monteci is experimenting the use of animals, such us 
ducks and geese, to reduce the use of tractors for cutting plantains.
Moreover, the use of hybrid tractors to replace diesel and petrol vehicles 
is tested. As long as the cellar is concerned the Righetti family is now 
planning to expand the photovoltaic plant. The improvement of the 
packaging process using 100% recyclable materials is also ongoing.  

Organic farming is not 
just respect for the rules, 
but a new approach to our 
territory.



Via San Michele 34
37026 Arcè di Pescantina (VR)
tel.+39 045 7151188
info@monteci.it 
www.monteci.it

CAMPAGNA FINANZIATA AI SENSI DEL REG. UE N. 1308/2013
CAMPAIGN FINANCED ACCORDING TO EU REG. N. 1308/2013


