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The new name of the Moletto wine produced in Belfiore 
in the heart of the Lison-Pramaggiore DOC region. 
 

Until recently its name was ‘Tocai’. The age-old dis-
pute between Hungary and a number of other Euro-
pean countries (in particular Italy and France) has 
finally been resolved and the winner is Hungary, 
forcing the others to create new names for this wine 
that has been present in Europe for years because 
the name “Tocai” can no longer be used.  
In Italy, this wine produced from vines found in the 
Lison-Pramaggiore DOC area will be known as 
‘Lison’. But with a further proviso: the grapes pro-
duced from vineyards in the heart of the Lison-
Pramaggiore DOC area—including the town of Bel-
fiore—can add the term ‘Lison Classico’. A detail 
that applies to the production of a limited number of 
bottles.  
Since the founding of the winery, the Moletto vine-
yards have been located in Belfiore and, as a result, 
its wine will be known as “Lison Classico” Moletto, 
one of the “historic” wines of the Moletto vineyard.  
In the vineyards, painstaking spur pruning has the 
effect of reducing per-hectare yield and this lower 
production is useful in a range of wine-making proc-
esses. The resulting product is more concentrated, 
thus enhancing the noteworthy characteristics of this 
wine. The immediate bouquet of haymaking, chamo-
mile, wisteria and white wild flowers evolve with 
time into the characteristic taste of almond that re-
mains delicately and almost imperceptibly sus-
pended in the background. It is no wonder that in his 
annual guidebook, speaking of Lison Classico 
Moletto, Luca Maroni commented “…A harmonious 
flavor with no bitterness…”. On the palate, Lison 
Classico Moletto is smooth, velvety, enveloping, ele-
gant, sunny, lingering and full. It accompanies light 
antipastos and first courses and fish-based main 
dishes. Serving temperature is 14°C.  
AIS, the Italian Association of Sommeliers, awarded 
the 2005 vintage “4 grappoli” in its Duemilavini 
2007 wine guide. 
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COME VISIT US AT 
VINITALY 2007  

 

This year’s VINITALY, the 41st of 
this important event, will be a 
meeting point for our Italian and 
foreign customers. 
We will be in stand G5 in pavilion 
4 from March 29 to April 2 in Ve-
rona.  
It is expected that this year’s fair 
will surpass the 4200 exhibitors of 
the last fair. Among the scheduled 
events is the 15th International 
Wine Competition that has become 
a veritable seal of quality and in 
which Moletto Winery will take 
part. Also of note the International 
Packaging Competition for which 
Moletto was named the winner in 
2006. 

 

PROWEIN TRADE SHOW DÜSSELDORF 
 

Moletto Winery will be present at the 
PROWEIN trade show in Düsseldorf 
(Germany) from March 18 to 20 at 
stand C10 in pavilion 7. 
An excellent opportunity 
for getting together with 
European customers. 

 

(See “Anna’s Recipes” on page 4 for dishes to serve with this wine) 
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“300 Toccai vines”. 
It should also be mentioned that non-native vines traceable 
to Tokai are described in numerous historical sources as 
originating in France and Germany. It also seems that these 
were cultivated in Austria and Croatia. Other historical 
sources report that in the 12th century the king of Hungary 
brought to his country wine-growers from Italy, France and 
Germany. 
 
_The thorny question of  the denomination 
claim. 
 

_In the late 1800s, large quantities of poor-quality wine 
flowed into Austria, despite attempts to stem its arrival. Aus-
trian authorities implemented numerous measures to safe-
guard wine quality and demanded that their Hungarian coun-
terparts do the same. However, Hungary insisted that the 
wines that did not come from the Tokaj production region be 
considered of “false denomination”. It also insisted its exclu-
sive right to the product and denomination of the wines of 
Tokaji, a wine-growing area stretching across thirty towns in 
the province of Zemplen and one town in the territory of Al-
banj-torna. In doing this, Hungary’s intent was to counter 
the misuse made of their denomination in neighboring Aus-
tria. 
 
_A comparison of the Hungarian and Italian 
wines. 
 

_The Tokaji denomination refers to a geographical area 
of Hungary, specifically the wine-growing area of Tokaj 
that takes its name from the Hungarian city of the same 
name. 
The soil here has a particular geological structure that is 
comprised of a lava substrate mixed with loess. In these hill-
sides, the vine yield is not abundant but it is of excellent 
quality. The long, dry autumn makes late harvests possible. 
The Hungarian Tokaji is produced from a mixture of 
various vines: Furmint, Hàrzevelu and Muscat. 
Following harvest, the grapes are preserved in cold cellars 
dug into the tuff and are left to dry and collect noble molds 
that provide the enzymes suited for slow fermentation. The 
wines obtained are sweet and amber-colored with a high al-
cohol content. These sweet, dessert wines have nothing to 
do with Italian Tocai wines that are produced from the 
Tocai vine that prefers soil with morainic-alluvial, siliceous-
clayey, limestone and marl content.  
This Tocai is a dry wine with an alcohol content of 11-13 
percent. It is light straw yellow in color and dry and velvety 
on the tongue, moderately aromatic with a bouquet of peach 
and almond taste. It is a wonderful wine, satisfying and gen-
erous, that passes on all the characteristic traditional flavor. 
 

 

_The name has changed, but not the quality.  
 

_Good-bye Tocai. Following a decades-long battle, starting 
on April 1, 2007, Hungary has won the right to be the only 
country that may use the name ‘Tocai’, the result of the 
decision of the European Court in Luxembourg on May 
12, 2005 on the basis of the 1993 agreement between the 
European Union and Hungary. 
Although it should be noted that the Italian and Hungarian 
wines are completely different, the entire dispute was trig-
gered by Hungary’s clear need to protect the Hungarian To-
kaj geographical designation. As a result, Italy has been 
forced to find other names for a wine that is one of the 
hallmarks of Italian winemaking and produced from the 
most commonly-found vine, the Tocai Italico or Tocai Friu-
lano, from the eastern Veneto and Friuli regions with their 
numerous DOC (Controlled Designation of Origin) wines. 
 
_How it all began 
 

_The controversy between Italy and Hungary is a long-
standing one. Over the years, legions of scholars, experts 
and analysts have given their opinions, but the well-
documented, historical evidence in support of the Tocai vine 
proved useless.  
In fact, the sentence of the European Court eradicates 
800 years of history supported by ancient documents in 
which explicit reference is made to the Tocai grape and its 
historic name. 
The name of the Tocai vine is linked to a number of histori-
cal events in the Friuli region and Hungary that have roots 
going back a number of centuries. Fabbro, the wine expert, 
has traced the history of the vine starting from 1100 when 
Italian missionaries introduced a number of the Toccai vines 
into Hungary. 
There are historical events that date back to the 13th century 
and involve one of the most famous patriarchs of Aquileia, 
Bertoldo of Merania. He belonged to the powerful feudal 
family, the Andeschs of Bavaria. One of his sisters, Gel-
trude, became Queen of Hungary, married to King Andrew 
II, known as Gerosolimitano. Thanks to the king’s protection 
Bertoldo obtained a number of privileges. He became patri-
arch in 1218 after having fled Hungary following the assas-
sination of his sister, the queen, and he did much to develop 
the Friuli region. It would seem (although it is not certain) 
that it was the Hungarian king Bela IV who succeeded his 
father Andrew II on the throne, who brought the Tocai vines 
to Hungary from Friuli, thanks to the aid of his uncle Ber-
toldo, the Friuli patriarch, but this event is not supported by 
historical documentation. 
However, documentation does exist for the fact that in 1632, 
the Friuli countess Aurora Formentini married the Hungar-
ian count Adam Batthyany  and  part of  her  dowry included  

_A NEW NAME FOR AN OLD WINE  

We suggest, for more datails, the book:   
 

Claudio Fabbro (2005), IL VIGNETO FRIULI DALL'ARRIVO DEI ROMANI ALLA "PARTENZA" DEL TOCAI, Ed. Ducato dei Vini Friulani 
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_THE TOCAI VINE 
_A history studied by scholars and experts. 
_The first, documented ampelographic citation for vines called Tokai and 
cultivated in Italy dates from 1825. Research in the years that followed 
led to the discovery of other vines that were similar but not identical and, 
fortunately, without the decision being taken to change the name of a vine 
which, throughout the 1900s, was held to be an original one. A vine of 
major importance grown widely in the eastern area of the Veneto region, 
especially around Portogruaro (province of Venice), with the center of the 
growing area in Lison in the province of Udine, especially in the eastern hill-
sides.  
As a result, there grew the need to not confuse its name with the “other To-
cai” and, although it was unanimously recognized that the area of Lison was 
the center of production, the name of the vine was embellished with the ad-
jective ‘friulano’, thus sealing its definition as a separate vine, not to be 
confused with others.       In 1969, the Tocai friulano vine was officially 
registered in the national roster of vines as no. 235. 
There is, however, a further epilogue to the vine’s history. Research done 
under the direction of Dr. Calò at the Istituto Sperimentale per la Viticol-
tura in Conegliano, utilizing modern methods such as biochemical analysis 
and molecular DNA analysis, established in 1986 that the Tocai fiulano 
vine is the old French Sauvignonasse vine that today has virtually disap-
peared in that country. 

 

 

TOCAI FRIULANO 
Synonymous 
Malaga, Tocai Bianco, Tocai italico, Trebbia-
nello (I);  
Blanc doux, Sauvignon -a gros grains,  
-de la Corrèze, -vert, Sauvignonasse (F). 
 

Possible mistaken names 
Sauvignon, Tocay, Tokay, Tokaj, Tocaj. 
 
From: G. Moretti, A. Calò, A. Costacurta (1996), 
Aree viticole del Veneto, ESAV 

_the LISON CLASSICO   
Doc Lison-Pramaggiore    

An elegant name for a refined wine. 
 

_The fame of the Lison-Pramaggiore DOC area is irrefuta-
bly tied to the Tocai wine.  
We have already discussed the acknowledged importance of the 
spread and development of Tocai in the area of Lison where 
the Tocai vine has been grown for many, many years. In or-
der to safeguard and promote the area’s traditional wines, in-
cluding Tocai, the association, Consorzio Volontario per la 
Tutela dei Vini a Denominazione di Origine Controllata 
“Lison-Pramaggiore”, was formed in 1974.   
The Consorzio immediately took steps to identify a new name 
for this prestigious white wine produced from the Tocai friulano 
grape. This denomination was regulated with the decree 
dated May 29, 2000, GU n. 138 dated June 15, 2000, with 
the coming into force of the new production code for Lison-
Pramaggiore DOC wines.   
Attention is now focused on the new name that has been se-
lected: “Lison”, with the specification “Lison Classico” for 
wine made from the Tocai friulano grape produced in the 
oldest, dedicated area of production that includes the fol-
lowing areas: Lison, Pradipozzo and Summaga in the town of 
Portogruaro; Belfiore, Blessaglia and Salvarolo in the town of 
Pramaggiore; Carline and Loncon in the town of Annone Ve-
neto and part of the territory of the towns of San Stino di Li-
venza and Cinto Caomaggiore. 

 

THE D.O.C. LISON-PRAMAGGIORE ZONE 

The logo of the  
‘Consorzio Volontario di 
Tutela Vini D.O.C.  
LISON-PRAMAGGIORE’ 

The production area of D.O.C. LISON-PRAMAGGIORE wines. 
 

Highlighted in yellow the LISON CLASSICO area: the old-
est, dedicated area of production of the wine from Tocai 
friulano grapes. 

Venice 
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Two delicate recipes for a perfect pairing with our Lison-Classico 
Doc Lison-Pramaggiore. 
 
“SORANA” TARTAR ON A BED OF AVOCADO AND 
LIME 
Serves 6: 300g very fresh beef filet (preferably young beef, known as 
“sorana” in Italy), 1 avocado, 1 lime (or green lemon), salt, pepper, 
Moletto extra-virgin olive oil. 
To prepare: Purée the avocado, adding two teaspoons of lime juice, 
salt and extra-virgin olive oil. Mince the meat, preferably using a knife 
and season it by mixing in salt, pepper, extra-virgin olive oil and a few 
drops of lime juice. 
On individual plates, create a bed of the puréed avocado and place a 
patty of the beef tartar on top; drizzle with extra-virgin olive oil and 
add fresh-ground pepper right before serving. 
Recommended wine:  
LISON CLASSICO Doc Lison-Pramaggiore 
 

● 
 

ASPARAGUS RAVIOLI WITH CREAMY CHEESE 
SAUCE 
Serves 6 
Ingredients: 2 eggs, 200g hard wheat flour, 1kg white asparagus, 
125g light cream, 200g Piave cheese (or, if not available, parmesan 
cheese), Moletto extra-virgin olive oil. 
 

For the ravioli: Prepare the pasta by kneading the eggs and a suffi-
cient amount of flour to create a firm dough. Let rest for 30 minutes 
wrapped in plastic wrap. In the meantime, clean and peel the aspara-
gus and slice into small rounds. Place to cook in a small frying pan 
with a bit of oil. Salt and let cook until the asparagus is tender and all 
the liquid has evaporated. When cool, add 80g of grated Piave or par-
mesan cheese.  
Roll out the dough into thin sheets and cut into 4-in squares. Place a 
spoonful of asparagus filling in the middle of each square, fold to form 
a triangle and press the edges to seal. 
 

Cheese sauce: heat the cream over low heat, add 100g of grated 
Piave (or parmesan) cheese and stir until completely melted. 
 

Cook the ravioli in boiling salted water for a few minutes. 
Prepare individual plates as follows: place two spoonfuls of the 
cheese sauce on each plate, add two well-drained ravioli, then an-
other two spoonfuls of the sauce with a sprinkling of grated cheese 
on top. 
Recommended wine:  
LISON CLASSICO Doc Lison-Pramaggiore 

 
● 

 

 

_Elegant, refined – the NEW 
  packaging of Moletto extra-virgin 
 olive oil and balsamic vinegar 
 

Moletto extra-virgin olive oil 
Bring to your table all the rich flavors and scents of one of It-
aly’s most enchanting regions, Tuscany, and in particular the 
splendid province of Pisa. The olive oil offered by Moletto is 

produced in the town of Buti, a unique 
area with an ancient past that provided 
inspiration to one of Italy’s best-loved po-

ets, Giosuè Carducci, as well as for 
the immortal arias of Giacomo Puc-
cini. The oil made in Buti is so fine 
that its praises are even sung in a 

sonnet by Carducci. On terraced hill-
sides, olive trees have been cultivated in 
this area of Italy since medieval times. 
The oil is produced following a careful 
selection of the olives, harvested by hand 
directly from the tree and “crushed” di-
rectly on-site without waiting for the 
natural aging process. The extra-virgin 
olive oil produced in Buti is leaf-green in 
color with golden highlights. Its bouquet 

is sweet with vegetal and fruity overtones, especially when not 
yet aged. It has a fine body that is clean, “just picked” with 
vegetal-fruity aftertaste and a pleasant, characteristic spiciness 
which becomes more delicate with age. 
The new packaging, which features innovative bands, offers 
two types of oil, Integrale and Velato, and in three bottle sizes, 
1 liter, 500cc and 250cc. 
 

Balsamic vinegar of Modena 
The vinegar comes directly from Modena 
and is one of the jewels of Italian cuisine. In 
fact, it is a tradition that goes back to an-
cient Roman times. Moletto Winery offers it 
in two versions, Superiore and Old.   
The Superiore variety is produced accord-
ing to a time-tested Modena recipe that 
utilizes wine vinegar and concentrated 
must obtained from the cream of the grapes 
harvested in the heart of the province of 
Modena. It is aged in 225-liter oak barri-
ques and 500-liter barrels for four years. A 
deep, rich brown, it has a pleasing aroma and unique, bal-
anced, sweet-sour flavor that is pungent and velvety. Excellent 
for all traditional uses of vinegar, it also offers a full range of 
other culinary applications. It comes in bottles of 500 cc and 
250 cc. 
The select Old balsamic vinegar is offered in a series of ver-
sions called “Botte 8–12–25–40”, the refined result of old, tradi-
tional processing techniques. It is made of concentrated wine 
must which is first aged in barrels for three years, undergoing 
a process of slow acetification through natural fermentation, 
and is then placed in a series of barrels made of different types 
of wood, each of which releases its own special aromas as the 
vinegar becomes increasingly concentrated over its long aging 
process. This vinegar is very dense and syrupy and is used in 
all kinds of dishes, including ice cream or fruit desserts. 

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

 

 

 




