
 

Sustainability 

We are committed to the long term viability of our 

environment 

 

Quinta da Lixa – Sociedade Agrícola, Lda is committed to environmental sustainability 

across all levels of viticulture, winemaking and operations.  We efficiently optimise the 

use of available resources; we limit the effects of the daily winery operations on the 

environment and we ensure that all materials used are recycled wherever possible.  

In one of our vineyards we have a Eco resort hotel, where we are electricity self-

sufficient and we have god practice of water consumption.

 



VITICULTURE PRACTICES  

We are proud of our stewardship and we are committed to minimal input sustainable 

viticulture in order to leave the family vineyards in good shape for the next generation 

of family  

WINEMAKING PRACTICES 

Quinta da Lixa seeks to reduce energy consumption during wine production to mitigate 

the risk of any undesirable energy being released into the atmosphere. We have our safe 

water consumption program. We reclycle all possibel materials.  

PACKAGING PRACTICES 

Many of wines are bottled using lightweight recycled glass bottles, with a high 

percentage of printed labels and cardboard cartons manufactured from recycled 

materials. Stelvin closures also use recyclable Aluminum, with our corks made from 

renewable resources 

NON-PROCESSING PRACTICES & CARBON FOOTPRINTING 

To ensure the long-term viability of the business through sustainable resource it’s 

important to consider not only the direct impacts of viticulture, winemaking and 

operations; but also those impacts from general day-to-day admin or cellar door 

activities ; 

 Eequipment is energy efficient to indirectly reduce carbon emissions. 

  At Quinta da Lixa we try to use almost digital communication with recycled 

printing paper used where necessary onsite. 

 Water use is minimized in offices and gardens with the use of rainwater tanks 

and solar powered hot water systems. 

FOOD SAFETY – HACCP 

Quinta da Lixa is committed to produce and supply safe food products that meet the 

needs of our customers and any applicable legislative requirements. 

 


