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_Its  tiny  bubbles  shine like  fireflies  on  a  summer night to create a gay,  
festive atmosphere 
 
_Moletto Demi Sec 2006 VSQ: the perfect way to end a festive summer evening. 
Fragrant and elegant with its tiny, sparkling bubbles which, like fireflies on a 
summer’s eve, sparkle in the glass to create all the freshness and charm of sum-
mer nights. 
The Moletto Winery has just made available the 2006 vintage of this splendid spu-
mante, the result of the skilful efforts of its creative wine expert, Giovanni Stival. 
The basis of it all is time: the extended periods in which the wine remains in auto-
claves to age and reach the organoleptic qualities that make it prized as Moletto’s 
suggestion for an end-of-meal wine.  
Moletto Demi Sec 2006 is made from 100% Pinot Bianco grapes. The vines grow in 
soil whose origins are clayey, alluvial sediment with calcareous concretions and 
layers of carbonate aggregations. Looking back over time, the Pinot Bianco vine is 
extremely old and it is highly probable that its origins lie in the Roman wine and 
grape tradition that the Roman republican and imperial legions exported to every 
corner of the Roman Empire. Pinot Bianco is a demanding varietal that requires 
non-rich, dry soil. The vines have average vegetative activity and the grape clus-
ter is small and compact—a vine that is exceedingly noble from the roots up.  
“The aroma is the key to understanding this wine,” says Giovanni Stival, “and 
forms a unified whole with its taste. It is a spumante with a mild, fruity and entic-
ing bouquet that is harmonious, never biting. All these characteristics perceived 
by the sense of smell are also reflected in its taste. The first impression is that of 
understated sweetness that leaves the palate pleasingly dry. It froths quickly and 
the perlage is miniscule, shining and long-lasting.”.  
The elegant bottle of this spumante has a silver label that reflects its quality. It 
should be served at a temperature of 8°-10°C. It is a superlatively elegant end-of-
meal wine that is the perfect accompaniment for pastries, biscotti and all those 
little indulgences that make life pleasant without overdoing. 
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(See “Anna’s Recipes” on page 4  for dishes to serve with this wine) 
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AN IMPRESSIVE ARRAY OF MEDALS LEND LUSTER TO MOLETTO WINES 

CABERNET SAUVIGNON SELECTI  2001 

 

Top-level awards from Vinitaly, the Concours Mondial 
de Bruxelles, the Decanter World Wine Awards  and  
the International Wine Challenge. 
 

_Spring 2007—one of which Moletto Winery is proud 
thanks to the number of prestigious awards won by its 
wines.  
In April at the International Wine Competition Vinitaly 
2007 in Verona, its Cabernet Sauvignon Selecti 2001 
was awarded the Bronze Medal, while the Diploma of 
Merit was given its Merlot Piave DOC 2005. At the 
Concours Mondial de Bruxelles, there was the won-
derful, unexpected surprise of two magnificent Gold 
Medals. One for its Merlot Piave DOC 2005 and the 
other for its Malbech 2005. Both intense, special 
wines whose shining characteristics won over the 
jury.  
And this is not all because at the Decanter World 
Wine Awards 2007, held in London, the Silver Medal 
was awarded its Colmello Rosso 2000, which had al-
ready been the subject of a number of prestigious 
awards. As Luca Maroni wrote in his Guide: “Excels 
in consistency and there is a good balance between 
its tightly-knit tannic structure and the pulpy and vis-
cous maturity of its round opulence. Tremendous fra-
grance evolved from its vanilla-tinged spiciness.”  
The spring parade of medals closes with the resplen-
dent result of Cabernet Sauvignon Selecti 2001, Gold 
Medal at the International Wine Challenge, held in 
London. Competition that awards, as Commended, 
also Malbech 2005.  
Colmello Rosso, Cabernet Sauvignon Selecti, Merlot 
Piave, Malbech: all red wines, all award-winners. In 
light of these results, has something perhaps 
changed in international tastes? Giovanni Stival re-
plies. “The challenge lies in making simple things 
great. In combining excellence with normality, as hap-
pened with the Merlot Piave and the Malbech. Fruity, 
fragrant wines with their own personalities that are 
able to stand up to comparison with other flavors and 
aromas. It is in this that I see an evolution in interna-
tional tastes. These red wines are full-bodied and in-
tense and have a smoothness that is the result of let-
ting time do its work. I have always believed that pa-
tience is the intermediary between the wine expert 
and the consumer.” 

GOLD MEDAL 

BRONZE MEDAL 

International Wine Challenge - London 2007 

International Wine Competition - Vinitaly 2007 

COLMELLO ROSSO 2000 

SILVER MEDAL 

Decanter World Wine Awards - London 2007 

MALBECH  2005 

GOLD MEDAL 

Concours Mondial de Bruxelles 2007 

International Wine Challenge - London 2007 

COMMENDED 

MERLOT  2005 

GOLD MEDAL 

Concours Mondial de Bruxelles 2007 

GRAN MENZIONE 

International Wine Competition - Vinitaly 2007 
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VINITALY 2007,  
                   ATTENDANCE FIGURES UP 
 

_This year’s Salone Vi-
nitaly 2007 held in Verona 
was one rich in contacts, 
interest and prospects. The 

Moletto Winery was present with its own stand 
which acted as a point-of-reference for numerous 
visitors and those who work with the winery. Full 
satisfaction for the number and quality of business 
contacts made with those active in the sector 
around the world, despite the fact that other inter-
national events were being held at the same time. 
According to the figures released by VeronaFiere, 
the organizers of the Vinitaly event, this year saw a 
15% increase in sector operatives from abroad 
who numbered 38,000 (33,000 in 2006) out of 
total number of 150,000 attendees (+4% on the 
previous year) from over 100 countries, and over 
2,600 journalists from 52 countries. Taking part in 
the Salone were 4,300 wineries from over 30 
countries, occupying 86,000 square meters of exhi-
bition space. 

 

GOOD WEATHER FORECAST  
                         FOR THE 2007 HARVEST 
 
_The 2007 harvest promises to be of excellent quality, naturally if 
the climatic conditions—to-date good—live up to expectations. 
This past winter, was quite a mild season with very little freezing. 
“The pruning operations,” explained Giovanni Stival, “were per-
formed using the cordon with spurs method, which once again 
proved the most suitable. The weather for the summer months 
should aid intense growth and production of the correct amount of 
clusters. The cordon spur method made it possible to select from 
the beginning, thus limiting quantity in favor of quality.” Follow-
ing the mild winter, the very warm weather in April accelerated 
the growing season by 2-3 weeks and it is not impossible that har-
vesting operations will be able to begin earlier than usual. 

ZONING  OF  THE  PIAVE  DOC   AREA _The vineyards of the Piave DOC area at the center of a 
regional zoning project. What does this mean exactly? It 
is one of the most advanced vine-growing improvement 
and development activities. As part of it, the characteris-
tics of the various types of soil are analyzed in terms of 
the variety of clones and vineyards in order to identify 
those areas most suitable to wine-making based on the 
interrelationship between the vine and the environment 
and the resulting capacity to provide wines of enhanced 
quality for the market. It is an important aspect in the 
overall strategy of improving viniculture in the Veneto 
region and provides support for targeted marketing 
activity for firms which, thanks to a more in-depth knowl-
edge of the area, its eco-systems and the climatic and 
organoleptic balance of the various vineyards, can bet-
ter promote their product. The information resulting from 
the study (sponsored by the Veneto Region) will be useful 
for all those in the sector who are active on a daily basis 
in domestic and foreign markets. Grapes have been cul-
tivated in this area for at least three millennia, as has 
been proven by numerous archeological finds. 

 

The  renewed  advertising  campaign   of 
Consorzio di Tutela dei vini del Piave 
D.O.C.. 

 

 
NEW WAREHOUSE IN GENZANO 
_The Moletto Winery now has an office in Cen-
tral Italy. May 24th saw the opening in Genzano, 
in the province of Rome, of a new warehouse 
for its wines.  
Facilities that will unquestionably be tremen-
dously useful to all agents and others in the 
sector who sell and distribute Moletto wines in 
central Italy. 

 

 
 

 
The D.O.C. PIAVE area 
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Two fresh sweet proposals to set off the fragrance and delicacy of 
MOLETTO DEMISEC Spumante. 
 
 
PAVLOVA 
 

Ingredients: 4 egg whites, 225g icing sugar, ½ tbs white wine 
vinegar, 1 tbs cornstarch, 450g whipping cream, 500g straw-
berries or 5 peaches, or other fruit as desired. 
To prepare: In a large bowl, beat the egg whites until stiff. 
Gradually add the sugar, stirring slowly. Add the vinegar and 
cornstarch and continue stirring until well blended. Pour the 
mixture out onto a sheet of baking paper and spread to create 
a 25 cm circle. Place in a pre-heated 160°C oven and bake 
for 1-1/2 hours. As it bakes, the meringue will turn light straw 
in color. Remove from the oven and let cool. Whip the cream, 
spread it over the meringue and decorate with the fruit, cut 
into pieces. Serve. 
Recommended wine:  
MOLETTO DEMISEC Spumante VSQ 
 

● 
 
 

MONICA’S CAKE 
 

Ingredients: 1 200 g roll of ready-made puff pastry, 200 g 
white chocolate, 2 eggs, 250 g fresh whipping cream, 300 g 
strawberries. 
To prepare: Melt the white chocolate with 2 tbs whipping 
cream in a double boiler; let cool and add the two egg yolks. 
Separately, beat the egg whites until stiff with a pinch of salt; 
beat the whipping cream until stiff. To the chocolate mixture, 
first fold in the egg whites and then the whipped cream. Place 
in the refrigerator for 4 hours. 
Roll out the puff pastry, place on a baking paper-lined baking 
sheet. Prick the entire surface of the puff pastry sheet with a 
fork and cover with a second sheet of baking paper. Evenly 
spread dried beans over the sheet to avoid the pastry over-
puffing during baking. Bake in a 220°C oven for 20 minutes. 
When cooled, spread the cream in a thick layer over the puff 
pastry sheet and garnish with sliced strawberries. 
Recommended wine:  
MOLETTO DEMISEC Spumante VSQ 

 
● 

 

 

MOLETTO HONEY,  
       UNBEATABLE ALLY OF TODAY’S LIFESTYLE 
 

New packaging for Moletto Honey. 
 
_Take it easy: Moletto honey is made to be eaten slowly so 
that its richness can be savored in full. And now its bouquet 
and special flavor are enhanced by new packaging that is both 
elegant, yet underscores all its natural goodness.  
Honey is, in fact, a product of Mother Nature with virtually no 
human input—the handiwork of industrious bees in a product 
that has fascinated man through the ages. Ambrosia, the nectar 
of the gods, was prepared using honey and in the tombs of the 
pharaohs of Egypt, phials containing honey have been found, 
indicating that it was considered a food worthy of accompany-
ing the ruler into the afterworld. As old as the history of the 
Earth itself (if it is true that the bee is an insect born perfect 
and therefore untouched by the evolution of the species), 
honey is yet part of the modern lifestyle, able to take on with 
renewed vigor all the challenges of the cuisine of the Third 
Millennium.  
Provided below is a description of Moletto honeys—a wide 
range for every taste and occasion. 
 

 

 
 
 
 
 

Clear, light yellow color, its sweetness is evident in the delicate, 
mild aroma that brings to mind the perfection of the varietal 
characteristics of the acacia flower. It has a refined flavor that is 
light, elegantly sweet and velvety with a delicate hint of candied 
vanilla. All balanced by a slight acidity. 
Use: as a table honey and also as an accompaniment to medium-
aged and marbled cheeses; excellent as a sweetener in place of 
sugar. 

In its simplicity, it is what everyone thinks of as honey.  
Light amber honey made from a variety of flowers, it has a 
generously sweet aroma with a delicate pot-pourri of white 
petals. Its delicateness and fragrance are also discernable in its 
taste that lingers on the palate.  
Use: as a table honey and to sweeten pastries, milk, coffee, tea 
and herbal teas. 

Dark amber color, but its aroma is not overly intense. Creamy 
to the taste, the initial impact is one of sweetness, but gradually 
its elegant bitter, warm flavor is released. Tannic, savory, lin-
gering, on the palate this honey is as full-bodied as chestnuts 
themselves. 
Use: as a table honey and also as an accompaniment to medium
-aged, non-salted cheeses made from cow’s milk, or fresh 
pecorino. 

Creamy, dense, amber-colored honey with its own characteris-
tic aroma that is intense and pungent and clearly brings to 
mind the dandelion flower. On the palate it has a concentrated, 
rustic flavor with clearly varietal vegetal, milk and caramel 
hints. Sweet and lingering. 
Use: as a table honey and also as an accompaniment to medium
-aged cheeses, preferably “ubriaco” cheese, herbed or smoked. 

Viscous and stringy with a dark, dense amber color, it releases an 
intense balsamic-resinous, almost herbal aroma that clearly calls to 
mind its alpine origins. Decidedly less sweet than nectar honeys, it is 
nicely full-bodied and velvety, slightly tannic and with a delicate 
acidity thanks to the balsam that also gives it a fresh, fragrant charac-
ter. 
Use: as a table honey; with natural yogurt; excellent accompaniment 
to fresh, soft cheeses. 

Acacia honey 

Wildflowers honey 

Chestnut honey 

Dandelion honey 

Honeydew honey 

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


