
 

To fully enjoy its wild berry aroma, drink it young 
 

_Come enjoy this splendid wine that will thrill you with the surprises it has to offer. It is our MAL-
BECH MOLETTO that is winning over a growing number of converts, especially abroad. Where its 
Chilean and Argentine cousins are already known, but with characteristics different from the Treviso
-area Malbech. 
The vine species is known variously as Malbech, Malbeck or Malbec and comes from France. Specifi-
cally from the Bordeaux area of Gironde, but it is also grown in the south-east, in the Loire valley. In 
this region, there are traditionally various types of vinification: the traditional method that produces 
a highly-colored, tannin-rich wine; a rosé version that is often sweet; and, finally, as part of a mix-
ture, a method that is quite common also in the Marca Trevigiana area in order to create red wines of 
optimal quality. In the Treviso area, Malbech vine growing is concentrated around the town of Motta 
di Livenza where the vineyards of the Moletta Winery are found. It is a small, highly-interesting 
niche where, thanks to the special conditions of the soil and climate, a number of varieties have 
found their ideal environment. The vine species is quite hardy and adapts to a wide range of soils, 
often manifesting luxuriant growth and high production yields. The Moletto Winery wisely limits 
this growth to obtain a Malbech (made of 100% Malbech grapes) with its own unique and interesting 
character. Stainless steel is used for vinification with maceration at a controlled temperature of 26°-
30°C for approx. 15 days. Once alcohol fermentation is complete, the wine is transferred to another 
stainless steel container for subsequent malolactic fermentation. The 2007 vintage, which will soon be 
available on the market, was kept in stainless steel for 12 months to allow the tannins to develop. The 
result? A wine with an intense, deep red color, fine structure and tannin presence. With its aroma of 
wild berry and violet, it is smooth and delicate to the taste and the 2007 wine is particularly envelop-
ing. It has its own unique flavor—fruity with a characteristic herbaceous scent. 
It is a classic wine to be drunk throughout the meal, especially with traditional dishes of the Veneto 
region. It is magnificent with cured meats, poultry and pork, as well as rich risottos with meat and 
mushrooms. After aging for several years, it is at its best with game and hearty roasts in the Italian 
tradition. Malbech is a wine that deserves to be discovered and will offer intense pleasure to those 
who take time to become acquainted with it. 
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    In Italy, its center of production is the area around Motta di Livenza 
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 Pavilion 4,  Stand G5              (article at pg 4) 

 

(See “Anna’s Recipes” on page 4 for dishes to serve with this wine) 
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_Straw-yellow in color with a hint of 
pale green— this is our SAUVIGNON 
MOLETTO, an elegant, mild and al-
ways intriguing wine. Although familiar 
to Italian wine enthusiasts, outside Italy 
there are still many who are not ac-
quainted with its characteristics, and this 
is truly a shame. Because it is a wine 
capable of providing intense satisfac-
tion.  
The grape variety has its origins in 
France, from the famed Loire region. It 
arrived in the Marca Trevigiana and 
Veneto area in the mid-1800s and 
showed itself capable of producing fine 
wines. Its vines prefer poor, clayey-
calcareous soil of alluvial sedimentary 
origin. It offers abundant growth with 
compact, medium-sized, cylindrically-
shaped bunches of grapes. 
SAUVIGNON MOLETTO has a rustic 
edge typical of the R3 clone that differ-
entiates it from other Sauvignons. It is intensely aromatic 
with an aroma bursting with the typical scents of sweet pep-
per, sage and elderberry. It has a dry, elegant and velvety 
flavor. In addition to these characteristics, the 2008 vintage 
offers a range of fresh, fruity, hints the result of knowledge-
able harvesting at the peak of perfection. SAUVIGNON 
MOLETTO 2008 is a fine, well-rounded wine that intrigues 
on the palate for the full range of its aromas and flavors. 
SAUVIGNON MOLETTO is a noble, aristocratic wine that 
is fully satisfying, even when drunk at full maturity. And 
wine-lovers and experts know this well, reserving it a place 
of honor for special meals. It is magnificent with Parma or 
San Daniele prosciutto and fish and seafood dishes, herb and 
fish risottos, soft cheeses and soups. 

_SAUVIGNON MOLETTO: 
  ELEGANT AND ARISTOCRATIC  

_TRAVELING AROUND THE UNITED STATES, WHERE TRADITION IS VALUED 
_Raboso, Franconia, Malbech, Refosco, Sauvignon: negli States these wines are not well known in the United States, but they are 
always a tremendous success whenever they are tasted. 
A window on the tradition of the Treviso region has been opened by US consumers in their discovery of these special wines pro-
duced around Motta di Livenza. During his recent trip to the United States, Mauro Stival, wine expert and business manager of 
the Moletta Winery was gratified to discover the genuine, growing interest of wine connoisseurs in red wines previously so little 
known. Raboso, Franconia, Refosco, as well as Malbech and Sauvignon, although originating outside the Marca Trevigiana, 
have not yet been fully explored by the discerning market in the United States. They are varieties with their own marked, 
unique personality that in Italy have succeeded in creating a special niche. Demanding US consumers, always in search of a new 
experience, on discovering these wines were pleasingly surprised and very interested. Mauro Stival noted this repeatedly dur-
ing his visit that took him to Colorado, Illinois, New Jersey, Pennsylvania and New York. It was in New York that the Moletto 
Winery took part in the “Borsa Vini New York 2009” promoted by ICE, the Italian Institute for Foreign Commerce, as part of 
“Italian Wine Week”. Despite the rigors of winter with New York enveloped in snow, numerous visitors stopped at the stand, 
expressing their appreciation for the Raboso and Refosco wines in particular. Enjoyment of our Prosecco is always very high 
and, strange as it may seem, is still not that common in the United States. According to recent market surveys, despite the in-
creased caution that has accompanied recent economic problems in the US, the American consumer continues to prefer Italian 
wines. 52% of core-drinkers (those who drink wine more than once a week) said that they had purchased Italian-made wines 
during 2007. 

 

PROSECCO, ITALY'S TREVISO  
BANNER THROUGHOUT THE WORLD 

Safeguard it from imitators and promote it among wine lovers: 
this is the goal of the new standards which are in the process 
of being drawn up and should be launched within the year. 

 

The goal is to scrupulously safe-
guard this highly-unique, bubbly, 
splendid wine and prevent it being 
imitated. To avoid what has oc-
curred, unfortunately, for Italian To-
cai which has absolutely nothing in 
common with the noble Hungarian 
wine. On more than one occasion, 
Italian Agriculture Minister Luca 

Zaia has stressed the government’s commitment to safeguard-
ing Prosecco. “Prosecco wine,” Minister Zaia stated in a re-
cent convention held in Conegliano, “like other products em-
blematic of our country, is a key calling card for products 
'Made in Italy' throughout the world and we are doing our 
utmost to safeguard it and put a stop to imitations. Ensuring 
Prosecco the guarantee of DOC denomination for core pro-
duction and DOCG for historic wine producers will be the 
best way to provide guarantees for producers and consumers 
while impeding the rest of the world from copying a success-
ful 100% Italian brand.”  Specifically, what is being planned 
is the creation of a DOCG designation for the historic area of 
production—that of Conegliano-Valdobbiadene—with over 
4800 hectares of vineyards. At the same time, production stan-
dards will be modified to create a new DOC up to Trieste, in 
the region where the town called Prosecco is located which 
includes eight provinces: Trieste, Gorizia, Udine, Pordenone, 
Treviso, Belluno, Vicenza and Venice. This should provide 
greater clarity in the production of a wine that continues to 
grow in popularity, both in Italy and abroad. This could pro-
vide enhanced and closer control, preventing those imitations 
that damage serious, skilled wine producers. This operation is 
also aimed at having the name “Prosecco” identify an entire 
region, not simply a type of grape. This would prevent others 
from improperly making use of the name “Prosecco”. 
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_SpritzOne®: CELEBRATING THE APERITIF  

_A BIT OF HISTORY 
 

_The spritz has an interesting story beyond it. When the Veneto region was under Austro-Hungarian rule, the cus-
tomary pre-meal drink was a mixture of water and sparkling wine. This is the origin of the term “spritz” (from 
spritze, to spray). Over time this ritual evolved and the recipe underwent a number of changes until it became a 
true aperitif. The spritz has spread from the Veneto region throughout Italy and is today popular among young peo-
ple, symbolic of the sparkling urban environment. Giovanni Stival drew his inspiration from this desire to get to-
gether, while also taking into consideration another aspect: having to get behind the wheel at the end of the “spritz 
hour”. For this reason, SpritzOne®  has only a 7° alcohol content in order to avoid people having levels of alcohol 
concentration in their bloodstreams that would seriously compromise their ability to drive. The risk of serious acci-
dent increases greatly as alcohol levels rise. What is a risk factor of 1 when a person is sober rises to 380 when 
the alcohol level is equal to or exceeds 1.5 g/l. At these levels, a serious accident is not just highly probable, it is 
virtually a certainty. According to Giovanni, the tradition of the spritz, so loved and pleasantly carefree, must re-
main exactly that and not become an ominous presentiment.  
SpritzOne®  is charming with its mild taste that is initially sweet but with a bitter edge that leaves the palate clean. 
Thanks to SpritzOne®, the aperitif takes on a new level of vivacious enjoyment. Perfect with either just crackers and 
chips, or Veneto region "cichéti" and "goeosessi", crunchy fried fish or vegetables, bite-size sandwiches and pizza, 
or chunks of  “Grana Padano” cheese or mortadella. Once again, thanks to  SpritzOne®, the Venetian "joie de 
vivre" will leave its mark. 

 Bright and bubbling,   
SpritzOne® hearkens  
back to an age-old Veneto tradition. 
That of passing an hour before lunch or dinner in 
the company of friends, sipping on a mix of 
Prosecco wine mixed to give a slightly bitter edge. 
Giovanni Stival, the Moletto Winery’s young wine 
expert, took a new look at the spritz that has 
spread from the Veneto area throughout Italy and 
is now even becoming popular outside its borders. 
And from this idea he took action. In his wine cellar 
he has created a new, original recipe and the re-
sult is SpritzOne®, the spritz hour which in the Ve-
neto area many call “sprizzone”. Extremely fresh 
and pleasant, it leaves a clean, slightly bitter af-
tertaste. Light and bubbly, SpritzOne® is an aperi-
tif that is ready to serve and enjoy immediately. Its 
perfect accompaniment is a slice of orange, but, 
depending on personal preference, can also be 
served with a slice of lemon or an olive and some 

ice. Its bottle, is youthful and contemporary 
and draws its inspiration from the geomet-
rical shapes of the 1970s. As lovely to be-
hold as it is to savor, it is perfect both when 

young friends get together 
or for more formal dining. 
This contemporary ap-
proach to a unique tradi-
tion is sure to win over new 
enhusiasts. 

 
  

 

 

 
 

 
SpritzOne® Classic 
Serve SpritzOne® ice-cold in a tumbler, 
add a slice of orange or garnish with a 
lemon slice or an olive. 
A thirst-refreshing "spritz" for all occa-
sions. 
 

SpritzOne® On the Rocks 
Pour SpritzOne® directly into an ice-
filled tumbler. Garnish with a slice of 
orange. 
A classic “on the rocks”! 
 

 

SpritzOne® SaltSugarRim 
Take two small plates. Pour a small 
amount of Prosecco wine into one and 
on the other mix three parts of sugar 
with one part salt.  Moisten the rim of a 
tumbler in the Prosecco, shaking gently 
to remove any excess and dip the rim 
into the sugar/salt mixture. 
Pour ice-cold SpritzOne® into the 
glass, garnish with a slice of orange 
and serve. 
For those in search of a more intrigu-
ing, sophisticated taste experience. 

Spritz mania! 
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PORK STEW MALBECH-STYLE 
  

Serves 4: 750 gr haunch of pork, half an onion, 8 sage leaves, a 
glass of Malbech Moletto wine, 6 T  Moletto extra virgin olive oil, 
flour, salt and pepper. 
  

Preparation: dice the meat into 3-cm cubes and flour them. 
Roughly chop the onion with the sage leaves and sauté gently in 
the oil, in a flame-proof dish. Remove the sautéd onion and sage 
and put it aside. Place the pork cubes in the flame-proof dish 
with the cooking juices.  Brown the meat well, on a moderate 
flame, turning it over so as to color all it evenly on all sides. Add 
the sautéd onions and sage prepared earlier; add salt, pepper 
and pour on the wine. Cook at a high heat for a couple of min-
utes, then cover, lowering the flame and continuing to cook for a 
further 40 minutes. 
  

Recommended wine:  
MALBECH MOLETTO Igt Veneto Orientale 
 

● 
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 _PAIRING WINE AND FOOD –  
  THE SECRET TO A SUCCESSFUL MEAL 

The secret? Try things calmly, in the tranquility of your own home. 
Then create sparks when you invite people over. 
 

_Anna,  who  contributes  her  recipes  to  each  issue  of  Molet‐
toNews,  suggests:  Try  to  learn  to  correctly  pair wine with  your 
dishes  as  soon  as  possible,  otherwise  you  risk  diminishing  an 
elaborate  dish with  the wrong wine,  or  destroying  a  fine wine 
with a dish  that has nothing  to do with  it. Try  repeatedly  in  the 
intimacy  of  your  own  family when  you  are  not  under  pressure 
and  if the combination doesn't work,  it's not a problem. At  least 
you don’t risk embarrassment with guests. Once you have found 
the right combinations, you can be confident and ready to amaze 
and delight friends and guests with top‐notch menus. The flavor 
of foods depends both on the ingredients used and the way they 
are prepared, while  the qualities of a wine derive  from  the vine 
species and how the grapes are turned into wine. The first rule is, 
when  looking  for  the  right  pairing,  the  dish  should  never  over‐
shadow the wine, and vice versa. Just as in a good marriage, both 
must complement each other. A delicate dish  (such as a soufflé) 
needs a  light wine, while a more  complex  recipe needs a more 
structured wine. The heartier the dish, the heartier the wine must 
be. It’s very simple. A decisive flavor, for example, a dish of game, 
must be matched by one that brings out the full taste and aroma.  
But always keeping  in mind  the guests who will be partaking  in 
the meal.  The menu, with  the proper  combination of  food  and 
wine, must be constructed with  the  taste of an artist,  the  intui‐
tion of a psychologist and  finesse of a diplomat.  Its  success de‐
pends on this, as well as the skill of the cook. Of course, people 
will ask how you did it.  
Just answer with a secretively knowing smile. 

 

_43rd VINITALY,  
                          APRIL 2‐6, 2009 
 

The most important wine industry event worldwide. 
See you there! 
 

_VINITALY, the prestigious international wine trade fair, 
will be opening its doors for the 
43rd time at VeronaFiere.  
In 2008, 157,000 sector visitors 
attended, 43,000 from 110 coun-
tries around the world.  
Each year, Vinitaly, at which 
Moletto Winery has been present 
for over 20 years, has confirmed 
its role as an international leader 
thanks to its ability to generate a 
nexus of initiatives and events 
that, over time, have transformed 
the event from merely a sector 
showcase to a networking opportunity for sector specialists.  
In 2008, over 42% of those attending were from abroad, a 
trend that is expected to be repeated again this year. A wealth 
of initiatives will accompany the fair, including guided tast-
ings, seminars on wines from all over the world, as well as 
the special area dedicated to wine lovers, “VINITALY FOR 
YOU”, set up in Piazza Bra within the splendid setting of the 
Gran Guardia mansion in the heart of Verona’s historic city 
center—an opportunity to promote and acquaint visitors with 
wines in an atmosphere-filled setting. Plus the international 
competitions. Vinitaly has always prided itself on its commit-
ment to stimulating improvement in wine quality. The means 
for making this a reality are the competitions which each year 
award excellence. This event is a must for all those involved 
with wine and all those … who love wine.  
MOLETTO will be waiting to welcome you with its 
wines and other specialties in Pavilion 4 at Stand G5. 
We’ll be waiting! 

 

The recipes from Anna’s Kitchen can be found at our web site: www.moletto.com 


