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_Rich, striking personality in a highly interesting wine with an old tradition 
 

_It has a striking, interesting personality, is bright ruby-red, has good body and satisfying 
tannin presence. Its name is Malbech, a great wine that goes back in time. In recent weeks, 
the Malbech 2005 IGT Veneto Orientale of the Moletto Winery  has gleaned a number of 
prestigious awards: the ‘Approved’ appellation at Mundus Vini 2007 Gran Premio Inter-
nazionale del Vino, the Silver Seal at the 9th Concorso Enoconegliano, the ‘Commended’ 
appellation at the International Wine Challenge in London, and the Gold Medal at the 14th 
Concours Mondial de Bruxelles. Clearly a wine with fine characteristics and assertive per-
sonality capable of winning the favor of the most demanding and severe juries. Malbech 
arrived in Italy around the year 1850. The first documented date is 1881 when the Conte 
Provana di Collegno (Turin) showed his Malbech at the ampelographic exposition in Pine-
rolo. Another date that is certain is 1890 when we find the grape cultivated in the vine-
yards of Prince Boncompagni. Its presence in France is well-known, both in the area 
around Bordeaux as well as in the south-east and in the Loire Valley. In the Loire region, 
tradition permits several types of vinification, starting with the classic technique that pro-
duces a deep-colored, tannin-rich, refined and harmonious wine. But a rosé, often sweet 
wine to be served at the end of the meal is also produced. The Malbech vine species is 
quite hardy and adapts easily to a wide range of soils, often manifesting luxuriant growth 
and high production yields.  
The results in clayey, calcareous soil—like that in which Moletto Winery cultivates its 
Malbech grapes—are excellent. 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. It then spends an additional four months in stainless steel before 
being bottled. The color of the Moletto Malbech is an intriguing, pleasant and sunny ruby-
red. Its bouquet is pleasingly vinous and enveloping in the freshness of its scents. It is dry 
and keen with a good, harmonious body. It should be served at a temperature of 20°C. It is 
an excellent wine to be served at meals to accompany meat and mushroom risotto, stews 
and grilled white meat, fine poultry and game, the latter going especially well with aged 
Malbech. It is an excellent wine to accompany Autumn get-togethers when the first fires 
are lit to dispel early hints of the cold and fog to come.  

 

 
 

 

_ 2007 HARVEST, AN EVENT TO REMEMBER 
 

_ GIOVANNI’S TREASURE 
 
_ A SWEET STOP-OVER AT THE “PRIMO FIORE” GELATERIA 

 

_ NEW AWARDS FOR CABERNET SAUVIGNON SELECTI 2001 
 

_ CHEERS, WE’RE LIFTING OFF! 
 

_ FESTIVAL OF FIRST COURSES IN FOLIGNO (UMBRIA) 
 

_ ANNA’S RECIPES 
 

_ MOLETTO NOTEBOOK 

 

3 
 

3 
 

3 
 

4 
 
 

4 

(See “Anna’s Recipes” on page 4 for dishes to serve with this wine) 
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_2007 HARVEST,  
   AN EVENT TO REMEMBER  
 
_The earlier harvest compared with previous years 
underscores the quality of the grapes. 
 

_A first. Commendatore Mario Stival who estab-
lished the Moletto Winery back in 1960—47 years 
ago—can’t remember another year in which har-
vesting began in early August, as it did this year. In 
fact, the past year’s weather with a mild winter, 
sunny, warm spring and hot, but not dry, summer, 
promoted early ripening of the grapes, but without 
jeopardizing their quality.  
On the contrary, the harvest was a true pleasure 
given that every snip of the shears yielded lovely, 
healthy, compact clusters of grapes with a high 
level of sweetness and perfectly ripened.  
At the Moletto Winery the harvest began on August 
6th in the Pinot Grigio vineyards.  
Perfectly healthy grapes thanks to the fact that they 
received the ideal amount of rain and warmth. And, 
luckily, picking always stayed just two or three days 
ahead of the rain that arrived later in the month. 
The quality of the grapes is perfectly in line with 
that of last year’s.  
The unique aspect this year was the earlier date 
and the fact that operations in the wine cellar began 
much earlier than in the past. 

_ A sweet stop-over at the  
 ‘PRIMO FIORE’ GELATERIA  
 

_As everyone knows, ice cream is a treat for both the eyes and 
the palate, and when the tradition of homemade ice cream is 
paired with a flair for originality, it becomes even more 
tempting and inviting.   
Creativity is the hallmark of the Gelateria Pasticceria Primo 
Fiore (est. 1971) in Serra Capriola, Corso Garibaldi 36,  in the 
province of Foggia.   
Among the myriad flavors offered by the Primo Fiore ice 
cream shop this summer were three popular flavors created 
using Moletto wines: Rose flavor, Vintage Brut and Sparkling 
Raboso. 
Michele Picchione, the enthusiastic master ice cream maker, 
began his career as a child and now has 34 years of experi-
ence to his credit. His sweet art has won awards in many com-
petitions in Italy and abroad and he is the two-time winner, in 
1992 and 1994, of the gold medal in world competitions. 

_GIOVANNI’S TREASURE 
 
_Limited Edition Colmello Rosso 2000 IGT Veneto 
Orientale 
 

_A cask of Colmello Rosso 2000 
wine that has proven to be a true 
rarity. It all began by chance 
when Giovanni Stival, Moletto’s 
wine expert, with the wine cellar 
log in-hand, noted as he toured 
the area of the cellar where wines 
are aged, that he had inadver-
tently overlooked a barrel labeled 
“Colmello Rosso 2000” on the 
very top of one of the barrel 
racks. And because it was too 
high up, in the last seven years it 
had not gotten the attention it 
should have.  
But what a surprise when he 
tasted it!  
Sublime quality, spectacular bou-
quet, outstanding on the palate. 
So special that Giovanni has de-
cided to offer this vintage of Col-
mello Rosso to the most demand-
ing wine lovers in a magnum 
bottle (1.5 liters) in a packaging 
all its own. The bottles will be 
numbered, in a limited edition, 
for this noblest of wines which, 
now aged, has come into its 
prime. A veritable “treasure” that 
every wine cellar must have.  
Reserve yours now!  
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_FESTIVAL OF FIRST COURSES  
  IN  FOLIGNO (UMBRIA) 
 
_Umbria, an enchanting region with a deep-seated culi-
nary tradition, was the host of the 9th Festival Nazionale 
dei Primi Piatti (National Festival of First Courses), an 
event which attracted thousands of food lovers. The 
Moletto Winery was also present thanks to the promo-
tional efforts of the Veneto Region aimed at acquainting 
the public with the region’s products and cuisine. 
Moletto wines were included in the special menu enti-
tled “Risi e sorrisi, a tavola con il cantastorie” (Rice and 
smiles, at table with the ballad singer) which offered rice 
polenta with a meat sauce from the Venice lagoon, Ve-
rona risotto made with local radicchio and another Ve-
rona risotto made with the local Tastasal IGP cheese. 
These dishes, paired with Moletto wines, were prepared 
by chef Gabriele Ferron in collaboration with the hotel 
and restaurant trades high school of Adria (Rovigo). 
During the tastings, a truly unique atmosphere was cre-
ated thanks to the stories, tales, rhymes and anecdotes 
taken from rural life, offered by actor Pino Costalunga.  

_CHEERS, WE’RE LIFTING OFF! 

_Moletto wines on view at a special stand at 
Venice’s Marco Polo Airport 
 

_The primary goal is to introduce people to the wines 
produced in the Lison-Pramaggiore DOC area, as 
well as a number of Slovenian wines. Lison-
Pramaggiore is a DOC area in which Moletto Winery 
has a number of vineyards and for this reason it de-
cided to take part in this initiative, featured in the de-
partures area of the Marco Polo Airport which is lo-
cated in the northeast of Italy and through which thou-
sands of travelers pass each year.  
What better way to face a trip, whether or long or 
short, than after having sampled a delectable glass of 
Moletto wine, taking away with you in body and spirit 
the scent and flavor of Lison-Pramaggiore DOC 
wines? Moletto Winery will be offering four wines at 
the stand: Lison Classico, Chardonnay, Franconia 
and Cabernet Sauvignon Selecti. The first two are 
classics of the Lison-Pramaggiore DOC area, while 
the Franconia is a Moletto pride and joy and is a re-
pository of the vine roots for reproduction of the vine 
species. The Cabernet Sauvignon Selecti is a wine 
that has won a place for itself on the international 
wine scene and therefore the perfect choice for world 
travelers. Moletto Wines will be featured from Oc-
tober 5-28 and two types may be tasted free-of-
charge at the stand. A sommelier will be present to 
answer questions from the public between  4 and 9 
pm, and of course a representative of the winery will 
also be present. At the same time, at the “De 
Canto” wine cellar, opposite the stand, wines 
paired with traditional Venetian cuisine can also 
be enjoyed.  This initiative, already underway, has 
generated much interest about wine production in the 

V e n e t o  a r e a 
among passen-
gers and, strange 
as it may seem, 
almost all wine 
lovers from abroad 
are surprised to 
learn that Venice 
also produces 
wine. For Italian 

consumers, on the 
other hand, knowledge about the production zones 
and wines is still quite hazy and, therefore, initiatives 
such as this one can only help to clarify awareness. It 
should also be noted that informational material re-
garding the wines is also available at the stand of the 
Province of Venice and the Venice Tourist Office in 
the arrivals area of Marco Polo Airport. This initiative 
was organized by Venezia Wine Forum and Venezia 
Opportunità. 

_NEW AWARDS FOR  
 CABERNET SAUVIGNON SELECTI  2001              
 
_The  medal  collection  of  Cabernet  Sauvignon  Selecti 
IGT Veneto Orientale continues to grow. This wine was 
awarded the Gold Medal at the Mundus Vini 2007 Gran 
Premio  Internazionale  del Vino. At  the  9th  Enoconegli‐
ano 2007 it won the prestigious Dama d’Oro, at the In‐
ternational Wine Challenge 2007  in London  it received 
the Gold Medal and the Bronze Medal at the 15th Inter‐
national Wine Competition at Vinitaly 2007  in Verona. 
What  is  the  significance  of  these  new  awards?  That 
Cabernet  Sauvignon  Selecti  IGT  Veneto  Orientale 
2001—a generous wine with a harmonious, enveloping 

bouquet  and 
balanced  on  the 
palate—is  able 
to win over even 
the  most  pres‐
tigious juries and 
make a name for 
itself  within  the 
i n t e r na t i ona l 
wine  scene 
where  it  is  in‐
creasingly  es‐
teemed  by  de‐
manding  wine 
lovers. 

 



 

MOLETTO NEWS 
Aut. Trib. TV, n.45 del 27.11.2006 - Stampato in proprio 
Direttore Responsabile: Annalisa Fregonese 
 

MOLETTO Azienda Agricola  
via Moletto 19   31045 Motta di Livenza    Treviso    ITALY 
Tel. 0039 0422 860576             Fax  0039 0422 861041 
e-mail: moletto@moletto.com       www.moletto.com 

 
   September 2007 

4 

 

 
 
 
“YELLOW” CHICKEN 
 

Ingredients: 1 free-range chicken of approx. 1-1/2 kg, 2 
eggs, salt, 1 lemon, breadcrumbs, Moletto extra-virgin olive 
oil. 
 

To prepare: Cut the chicken into even, medium-sized pieces. 
Season the eggs with salt and beat, adding the lemon juice. 
Add the chicken pieces and let marinate for 1 hour. 
In a non-stick pan, heat a ¾-in layer of extra-virgin olive oil. 
Dredge the chicken pieces in the breadcrumbs, pressing to 
have the crumbs stick. Add to the hot oil and cook, simmering 
gently, for 1 hour. 
 

Recommended wine:  
MALBECH Igt Veneto Orientale 
 
 

● 
 

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

       

      
 

In this issue, the recipes of  traditional meat dishes to accompain 
the warm enveloping pleasantness of  Malbech Moletto. 
 
 
 
 

BRAISED CHICKEN 
 

Ingredients: A young, whole chicken weighing approx. 1.2 
kg, Moletto extra virgin olive oil, 350g ripe tomatoes, dry white 
wine, onion, carrot, celery, parsley, cloves, salt and pepper 
 

To prepare: Clean the chicken, cut into pieces and dry. 
In a heat-proof dish, add some oil and finely-diced onion, car-
rot and celery. Sauté until soft and add the chicken pieces. 
When the meat has browned, add ⅓ cup white and when it 
has evaporated add the peeled, puréed tomatoes. Salt and 
pepper to taste. 
Braise, adding a few spoonfuls of hot water if the chicken be-
comes too dry. 
Serve with polenta. 
 

Recommended wine:  
MALBECH Igt Veneto Orientale 
 
 
 

● 
 
 
 
 

ROAST PORK SHANK 
 

Serves 2-4: 1 pork shank cut in half vertically, salt, pepper, 
sprig of rosemary, garlic, Moletto extra virgin olive oil, dry 
white wine. 
 

To prepare: open the shank, season with salt, pepper and a 
sprig of rosemary, close the two halves together. Tie using 
kitchen string, inserting another rosemary sprig. Also salt and 
pepper the outside. 
Place the shank in flame-proof dish, add 2 tbsp extra virgin 
olive oil and a clove of garlic and brown the meat on all sides. 
Add 2 glasses of white wine, bring to the boil and place the 
dish in a 180°C oven for approx. 2 hours. 
When ready, drizzle with extra virgin olive oil. 
 

Recommended wine:  
MALBECH Igt Veneto Orientale 
 
 
 

● 

 

We will be attending: 
2° Festival Spumanti d’Italia 
Roma, Hotel Parco dei Principi, 
Saturday November 10, 2007 

We will be attending: 

We will be attending: 

We will be attending: 

November  27, 2007  New Otani Hotel, Tokyo 


