
 

Seasons greetings! 
Mario and Annamaria Stival, together with their children Chiara, Mauro, 
Giovanni  and all the staff of the Moletto winery wish you all a peaceful 
Christmas and a 2009 full of joy and satisfaction, in the sincere hope that 
everyone in the world will strive together for Peace, the bringer of well-
being and civility.  
We look forward to welcoming friends to “Panevin”, the splendid tradi-
tional Veneto bonfire that will be lit on the evening of 5 January, at the 
Moletto winery. Respecting a custom initiated decades ago by Mario Sti-
val, the evening of  “Panevin”, the Moletto winery will play host to a splen-
did party, brightened by the fire illuminating the night to greet the three 
Magi as they make their way to the Child Jesus in the manger.  
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Velvety bubbles tickle the palate, heralding with their sparkle the fun to come.   
 

_Prosecco Moletto spumante extra dry is the ideal bottle to open for a party, to heighten the 
playful, lively and carefree atmosphere with a wine that knows how to play the game. Impor-
tant, yes, but still with a lot to say to young people. Prosecco Moletto spumante extra dry has 
this personality: it loves friends and company, informal parties and family evenings, while still 
having the grace to carry off an important dinner, accompanying starters and delicately flavored 
first courses impeccably. A personality like this does not develop by sheer chance. It is the fruit 
of an age-old tradition, the result of meticulous work first of all in the vineyard and then in the 
cellar, under the attentive eye of Giovanni Stival.  This flatland Prosecco is a special variation 
on that produced in hillside vineyards: its originality consists in having a lower acidity level, 
which makes it suitable for drinking, even repeatedly, at all times of the day without fear of 
repercussions. This makes it an excellent choice for festive events, when glasses are clinked and 
toasts drunk time after time: as an aperitif, at lunch, for a pleasant afternoon break with delicate 
pastries or as an appetizer in the late afternoon, as an accompanying wine for delicately fla-
vored first courses or for an elegant evening meal.  Prosecco Moletto spumante extra dry is an 
extremely “cool” wine, ideal throughout meals, as an aperitif and also between meals.  
It was awarded a generous 86 points by the “Buying Guide” of Wine Enthusiast, the prestigious 
American magazine that dedicated a superb feature to Prosecco, penned by Monica Larner.  
The cultivating and harvesting techniques, the analyses carried out beforehand in the vineyard 
guarantee the production of a wine that the Moletto winery can be proud of.  It is well-balanced, 
with a pleasant typical nose, with notes of pear, apple, banana, a fruity scent that is exceedingly 
agreeable without ever being cloying. Just sweet enough, it boasts an extremely fine, velvety 
perlage. Those ultrafine, velvety bubbles, that linger just an instant on the palate to then roll 
lightly down the throat, are the result of at least 5 months fermentation  in sealed tanks.  
In the cellar, says Giovanni Stival, adopting an old saying, things can’t be hurried.   
The weeks that pass slowly allow the Prosecco in the tank all the time it needs to balance and 
intensify its bouquet, to reach the right equilibrium between sweetness and acidity, to ensure 
that the bubbles become increasingly lighter and – of course – velvety, extremely pleasant, to be 
sipped with relish as they do not disturb the palate, despite their tickling.  
A rare quality, which is becoming the distinguishing mark of Moletto’s spumante wines. 

_VELVETY BUBBLES, THE DISTINGUISHING MARK OF MOLETTO PROSECCO   
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_CARMENÈRE,  
  A NEW NAME FOR AN OLD WINE 
 

_There is a very old variety of Bordeaux, that arrived in 
North East Italy in the nineteenth century together with 
Cabernet Franc, with which it was immediately confused. 
But it wasn’t the winegrowers that created the confusion; 
they had always differentiated this grape variety, called 
“Cabernet franc italiano”. The chaos was created by the 
laws which had long prohibited not only its use for making 
wines that bore its name on their label but also the cultiva-
tion of grapes bearing this name. Now, at last, the situa-
tion has been clarified. The Ministry for Agricultural Policy, 
with the decree of 8 September 2008, recognized Car-
menère DOC Piave. This DOC can therefore produce 
wines bearing the name of this vine species, almost totally 
forgotten in its native France, but now brought to the fore 
once more in the modern enological panorama. 

_SILVER MEDAL TO MOLETTO FRANCONIA  
 

_The Moletto wine Franconia 2005  IGT 
Veneto Orientale took part in the Inter‐
national Wine Challenge, a prestigious 
contest held in Vienna (Austria).  
The  Franconia  was  entered  in  the 
“Blaufränkish”  category,  i.e.  wines 
made from Blaufränkish grapes (known 
in  Italy  as  Franconia)  from  which  this 

Moletto  variety  derives.  So  nothing  could  have  pleased  us 
more than the awarding of the silver medal to Moletto’s Fran‐
conia 2005, following its rating of  86.5 points. The Franconia is 
one of the jewels in the Moletto crown – we might even call it 
the company’s “standard bearer”. In fact the company is none 
other  than  the custodian of  the  rooted cuttings  for  this vine. 
Cultivated  in  the  vineyards  that  cover  the Moletto  territory, 
Franconia is a wine with a bright, brilliant ruby red color and a 
characteristic bouquet. It excels when combined with red meat 
dishes, pasta dishes with spicy sauces, white meat on the spit 
and roasts. «I particularly wish to emphasize the great quality 
and originality of your wines, especially  the Franconia»  is  the 
enthusiastic comment of professor Alain Carbonneau, profes‐
sor of Viticulture at  the University of Montpellier  (France) at 
the end of his visit to the Moletto winery.  

 

_HARVEST  2008: WINES THAT WILL MAKE HISTORY  
 

_2008 is a leap year. “Anno bisest, anno sensa sèst”(leap 
year, wild year), as the old Veneto farmers used to say, re-
calling the strange things that seemed to happen when there 
were 29 days in February. The 2008 harvest totally gives the 
lie to this maxim. Either that or we can accept it as a strange 
thing in a positive sense, inasmuch as the harvest has been 
quite exceptional. Without fear of contradiction, we can say 
that there has rarely been such a favorable combination of 
sunny days, with the odd shower sprinkled here and there, 
to help the grapes age healthily.  Harvesting, this year, was 
indeed a joy for the eyes and the nose alike: this is what the 
Moletto grape pickers would say in the evening after a day 
in the vineyards. «What magnificent grapes, what healthy 
bunches» was the remark most frequently heard. These ex-
cellent results were then reflected in work that took place in 
the cellar.  
White Wines: these are not just wonderfully perfumed, they 
are out of this world! The alcohol content is high and they 
are sapid on the palate, very satisfying. In contrast with 
other years, they are more velvety, characterized by a slight 
astringency.  
Red Wines: Given the later harvest for these red wines, 
cellar operations are still in course. Initial results would in-
dicate their being perfumed but not excessively tannic, with 
an excellent structure, boasting a deep, splendid color verg-
ing on purplish blue. Some varieties are proving to be per-
fect for aging, something that does not happen every year. 

 

_WINE ENTHUSIAST (USA) DECEMBER 2008 
 

_Spectacular  the  91  points  that  the  editors  of  the 
magazine, a veritable cult in the United States, assigned 
to  “2003  Solamini  et  Amicis  Passito”  (375 ml).  The 
tasting  pool  of  the Wine  Enthusiast  editorial  staff  fo‐
cused  their attention on various wines. A  selection of 
the  tastings  made  will  be  published  in  the  “Buying 
Guide”  of  the magazine’s  next  edition,  dated  15  De‐

cember.    Solamini  et Amicis  Passito 
Moletto to indulge yourself and your 
friends,  by  offering  a    «nectar» 
which  is  a  synthesis  of  selected 

grapes,  left  to  dry  out  on  straw mats  for  six months,  gently 
pressed  and  vinified  from March  onwards.  To  be  enjoyed  in 
contemplative relaxation, so as to savor to the full the magnifi‐
cent sensations that this wine can transmit. While waiting for 
the festivities to start, as a prelude to the opening of the pre‐
sents, to the exchanging of greetings, with the family and with 
close friends, or with that very special person. 

_VENEZIA WINE AWARDS 
 

_Moletto’s Pinot Bianco 2007 is one of the wines selected and mentioned in the “Venezia Wine Award 2008” 
guide created in collaboration with the Chamber of Commerce and Province of Venice. The wines presented in the 
guide were selected by a panel of experts from the Conegliano Scuola Enologica and constitute a collection of the 
fine wines produced in one of the best winegrowing areas in the zone.  
In the months of October and November interesting and prestigious events were organized to promote the wines 
quoted in the magazine. In chronological order, the first appointment was the Salone del Gusto in Turin, followed 
by the Venicemarathon and then by the  “La Piazza dei Sapori e Ubi Jazz” organized during the MSC Poesia 
cruise. Particularly successful and original this latest initiative which has brought the production of the wines Doc 
Lison-Pramaggiore, Doc Piave, Doc Riviera del Brenta and Doc Corti Benedettine closer to an interested public that 
is predominantly foreign, especially from Japan, USA, Germany and the countries of Northern Europe. 
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 _TIME FOR GUIDES 
 

_Freshly off the press and available in bookshops and spe-
cialized stores, the guides to the best Italian enological pro-
duce. This is what the most prestigious guides, consulted in 
Italy and abroad, have to say about us, the Moletto winery. 
 

LUCA MARONI 2009: WHITES WITH  
EXCELLENT ENOLOGICAL FEATURES,  
MONUMENTAL REDS 

 

THE BEST WINE : 
REFOSCO DAL PEDUNCOLO 
ROSSO 2007 - 87 Points   
Sensations: this concentrated and 
powerful champion always main-
tains maximum opacity of color, 
even during swirling. A color that 
expresses richness, the right degree 
of maturity of the fruit in its dark 
purple tones. Wonderfully sweet 
and soft on the palate with its 
thickening, well-neutralized tan-
nin, suspended, fleshed out, suf-

fused with the sensorial rotundity of its creamy and balsamic 
mix of plums and black cherries. Spectacular intensity and 
expressive power: an enological process that fully exploits 
the incredible oxidative integrity of the lusty sour cherry of 
the compositional variety. 
ROSATO 2007 - 85 Points 
Sensations: the limpidity, smoothness and enological fra-
grance of this wine are excellent. Extremely agreeable, with 
raspberry dominating.  
SAUVIGNON 2007 - 84 points 
Sensations: the best bouquet out of a very good series of 
whites presented by this producer. It is so pure in its eno-
logical clarity, that it is like touching a peach. 
PINOT GRIGIO 2007 - 84 points 
Sensations: enveloping smoothness and fragrances; per-
fumes, aromas and flavors that are both fruity and clean, 
new and resplendent.  
PINOT BIANCO 2007 - 84 points 
Sensations: great smoothness of its dominating fruit: her 
majesty, the luscious pear.  
PROSECCO EXTRA DRY 2007 - 80 points 
Sensations: enological process with a truly crystalline olfac-
tory class. Noble bubbles indeed. 
 

Conclusive Comment: Compliments to Moletto, not only for 
the remarkable average quality achieved in the latest im-
provements made, but also for the high average value of 
each wine produced. Whites produced through excellent 
enological processes – Pinot Bianco 2007 and Pinot Grigio 
2007 – tantalize the nose.  One of the most integral varietals 
of the vintage is the Sauvignon 2007: peach with a diaman-
tiferous light. The crisp raspberry of the Rosato 2007 gives 
it an exquisite aroma. Excellent also the clarity of the Brut, 
an olfactory feast thanks to the floral freshness of its per-
fume. But there is not only smoothness in this glass: the ex-
tractive concentration of Cabernet Sauvignon Selecti 2003 
and Colmello Rosso Edizione Speciale 2000  is  truly monu-
mental.  The  best  of  the  tasting  is  Refosco dal Peduncolo  

Rosso 2007, a red whose mass of exceedingly purple and 
pulpy fruit yields with the enveloping tannic softness of the 
original, magnificent, black native energy. 
 

Note: in the legend of the guide, among the various symbols, 
there is a grape bunch. This stands for “fruit wine”, a wine in 
which the intense bouquet of the grape is markedly perceivable. 
Luca Maroni has assigned his “grape bunch” to Refosco dal 
peduncolo rosso 2007, Rosato 2007, Sauvignon 2007, Pinot 
Bianco Lison Pramaggiore 2007 and Pinot Grigio 2007. 
 

DUEMILAVINI  2009:  
CONFIRMING THE COMMITMENT TO  
REDISCOVERING NATIVE VINES 
 

COLMELLO ROSSO EDIZIONE  
SPECIALE 2000 - 3 Grape Bunches  
Garnet red, aromas of plum jam, 
marasca cherries in alcohol, violet, 
licorice, cardamom. Finish with after-
traces of minerals and officinal herbs. 
Warm and textured swallow, tannic, 
good acidity. 6 and an half years in 
barrique.  
CABERNET SAUVIGNON SELECTI 
2003 - 3  Grape Bunches  
Ruby red. Marasca cherries in alcohol, 
dark chocolate, juniper berries, lico-

rice caramel and caoutchouc. Warm and consistent, with an 
excellent tannic structure. Balanced with fruity IAP. 48 
months in barrique. 
COLMELLO ROSSO 2001 - 3 Grape Bunches  
Pale ruby red. Perfumes of plum jam, cherries in alcohol, 
tobacco, coffee, green peppercorns and china. Coherent and 
agreeable, with silky tannins. 48 months in barrique.  
MERLOT AFFINATO IN BARRIQUE 2004 -3 Grape Bunches  
Blackberry, marasca cherry, macerated red flowers, juniper, 
licorice and mild tobacco. Warm and robust with tannins of 
exquisite structure. 2 years in barrique.  
RABOSO 2003 - 3 Grape Bunches  
Luminous ruby red with perfumes of plum, marasca cherry, 
humus and dark chocolate. Well-structured, decidedly fresh 
with a fine tannic texture. 48 months in used barriques.  
MERLOT 2006 - 3 Grape Bunches  
Ruby red. Fragrance of red cherries, currants, cyclamen and 
underbrush. Vegetable notes with a star aniseed finish. 
Warm and full-bodied, with silky tannins and good acidity.  
REFOSCO DAL PEDUNCOLO ROSSO 2007-3 Grape Bunches 
Deep red reflections. Scent of bilberries, underbrush, 
marked vegetable notes and black pepper. Harmoniously 
cool and balanced. Velvety tannins.  
FRANCONIA 2005 - 3 Grape Bunches  
Ruby red, scents of dark overripe fruit, cherry jam, balsamic 
and underbrush notes and mineral hints. Pleasant on the pal-
ate with good acidity and delicate tannins. Slightly bitterish 
persistence.  
SAUVIGNON 2007 - 3 Grape Bunches  
Pale yellow with varietal scents typical of the grape variety: 
tomato leaves, green sweet pepper, mint and lime.  Soft, 
sapid and cool with a citrus finish.  
BRUT MILLESIMATO - 3 Grape Bunches  
Light-gold.   Fruity and floral. Cool and harmonious.  
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_WEIN-PLUS.COM: MOLETTO IN THE GERMAN  
  WINE REFERENCE PORTAL  

_Connoisseurs of good wine in Germany know it well. We are refer‐
ring to www.wein‐plus.com, the portal that presents the crème de la 
crème in the wine sector worldwide. It has as many as 129,874 reg‐
istered  users  and  its  newsletter  is  sent  to  82,010  registered  con‐
tacts.  The  wine  guide  lists  70,781  wines,  with  18,250  producers. 
Suffice  it to say that Moletto too has taken  its place  in this prestig‐
ious panorama. It presents 13 wines.  
The Reds: 2007 Refosco dal peduncolo  rosso Veneto Orientale  igt, 
2003  Cabernet  Sauvignon  Selecti  Veneto  Orientale  igt,  2001  Col‐
mello Rosso Veneto Orientale  igt, 2005 Franconia Veneto Orientale 
igt,  2000  Colmello  Rosso  edizione  speciale  Veneto  Orientale  igt, 
2006 Merlot  Piave Doc,  2004 Merlot  Piave  doc  and  2003  Raboso 
Piave doc. The Whites: 2003 Passito Solamini et Amicis Veneto  igt, 
2007 Lison Classico Lison‐Pramaggiore doc, 2007 Pinot Grigio Piave 
Doc  and  2007  Sauvignon  Veneto  Orientale  igt,  2007  Chardonnay 
Lison‐Pramaggiore doc. 
As the editorial staff of the web site takes pains to point out, the site 
is independent and dedicates great attention to ensuring that edito‐
rial contents and advertising are kept well separate. 

_MOLETTO GIFTS  
  ON SANTA’S SLEIGH  
 

_A prestigious wine, a freshly pressed ex-
tra virgin olive oil, an aromatic balsamic 
vinegar, a phenomenal honey to cure all 

ills:  it’s time for Christmas gifts.  
Simply consult the “Moletto Gifts” catalog or visit web 
site www.moletto.com to find the perfect solution. The 
gift of a prestigious bottle of wine is never clichéd, con-
sidering the fact that the Italian product is synonymous 
with high quality, research and the promotion of tradi-
tion. An important red for a friend who loves cooking; a 
sparkling Prosecco for a young person who loves social 
life and is used to receiving hordes of people. A per-
fumed white, even a Passito for an elegant lady who likes 
to organize dinner parties for her girlfriends… If you 
have a friend who follows fashion and seeks out novel-
ties, then the rosé is the best gift for her. A meditation 
wine is the ideal choice for quiet friends who love read-
ing and moments of restful solitude. Grappas, in a range 
of single-vine species, are always highly appreciated and 
suitable for all ages.  Honey is a great gift for one and all: 
perfect for the sports loving friend, for families with chil-
dren and elderly people, and for those who enjoy keep-

ing fit. Good cooks will 
delight in gifts such as 
top quality extra virgin 
olive oil and balsamic 
vinegar. So what more 

can we say? It’s 
time to prepare a 
Christmas list 
and set off for 
the Moletto win-
ery. You’ll be 
sure to make a 
good impression 
also thanks to 

the elegant and origi-
nal gift wrappings. 

 

_IN THE LAND OF THE GREAT WALL, 
  WITH TYPICALLY ITALIAN CHARM  
 

_The Moletto winery  approaches  the  Land  of  the Great 
Wall.  The  enologist, Mauro  Stival,  sales manager  of  the 
company, concluded in November a long and important 
journey to China. An immense country, that offers inter‐
esting prospects,  albeit  demanding  to  tackle due  to  the 
complexity  of  the  aspects  that  distinguish  this  market. 
The  importer of Moletto wines,  the company Starunion, 
managed  by  the  Li  family,  organized,  with  impeccable 
style, a full schedule of meetings to promote the Moletto 
wines.  
Prestigious guests  took part, manifesting genuine  inter‐
est and curiosity. These events were characterized by an 
atmosphere of friendliness, professionalism and cordial‐
ity  and  the Moletto wines  succeeded  in  transmitting  to 
the  Chinese  guests  all  the  liveliness,  culture,  tradition 
and innovation typical of Italy. 
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