
SPECIFICATIONS

RECIOTO

APPELLATION: Recioto della Valpolicella DOC Classico

PRODUCER: Monteci Società Agricola S.S.

VARIETIES: VARIETIES: Corvina Veronese, Rondinella, Molinara and other less common  
Valpolicella varieties

VINTAGE:  2001

PRODUCTION AREA: Foot-hills in the classical Valpolicella area

SURFACE: 25 hectares

SUN EXPOSURE AND ALTIMETRY: 180-500 msl, with good exposure, north-to-south 
Mild environment with peculiar micro-climatic characteristics

COMPOSITION OF SOIL: Red and brown soils, light and rich of texture in the higher 
elevations, partially clayish in the lower elevations

TRAINING FORM: Counterspalier

IMPLEMENTATION DENSITY: 5,000 plants/ha

YELD PER HECTARE: 8-9 ton/ha

HARVEST PERIOD: October

WINEMAKING TECHNIQUES: Over 90 days withering in baskets
Thermal prefermentation steeping, ballast movement under thermal controlo

AGEING: Big oak casks for more then 36 months, then aged in bottle

HISTORICAL NOTES:   The name Valpolicella is believed to be an appellation for 
the big turn of the Adige river between Chiusa and Parona. Vines are present in the 
Valpolicella region since more than 40 millions years, as showed by fossils found 
in this territory. The first written confirmations regarding cultivation of Amarone 
ancestors date back to the Roman age, with witnesses as Plinio and Marziale. This 
culture continued then through the middle-age till the present time, overcoming 
in full shape the phyllossera crisis ant the end of 19th century. During the 20th 
century the quality procedures have been carefully fixed and these wines belong 
now to the best expressions of the Italian oenological production.

ORGANOLEPTIC DESCRIPTION: Garnet red, rubin shade if still young, intense. Very 
intense scents, mixture of red fruit jams, spices, tobacco and cocoa. Not too sweet flavour 
with wine dominance, good structure and excellent persistence.

HEAD OF WINE-GROWING: Gianluigi Righetti
HEAD OF WINEMAKING: Fabrizio Zardini, Gianluigi Righetti
HEAD OF SALES AND DISTRIBUTION: Gian Luigi Marchiorello


