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Cabernet Sauvignon Selecti is the quintessential international wine. And it is the Cabernet Sau-
vignon Selecti vintage 2000 that received 92 points from the tasting of the experts of Wine En-
thusiast magazine. This prestigious American publication, which is considered the bible for the 
American wine market and consumers, awarded the Cabernet Sauvignon Selecti of the Moletto 
Winery this superlative evaluation. Wine Enthusiast in its September 2006 edition presented its 
choice of the best Cabernets in the world. And the rating and review received by Moletto’s Cab-
ernet Sauvignon is something that fills the entire staff at Moletto with pride because of their on-
going commitment to producing ever higher quality wines. “Just by looking at its ruby color you 
can tell that you’re in for a fantastic ride,” is the intriguing comment of Wine Enthusiast 
magazine. And the article continues: “The nose is beautifully balanced and confirms that the 
magic of aging is well underway: Prune, dried currant, pencil shavings and graphite notes. 
On the palate, licorice, toast, vanilla and leather with a dusty quality to the finish; very lay-
ered and rich in the mouth”. This Cabernet Sauvignon Selecti is the result of the 
intense work of wine experts at the Moletto Winery to meet interna-
tional taste expectations and in recent years they have 
gleaned significant acclaim. The most recent is the Di-
ploma di merito awarded at the 8th Regional Wine Com-
petition ‘EnoConegliano 2006’ held this past July. Also 
of note, the Diploma di merito at ‘Banco d’Assaggio dei 
Vini d’Italia’ - the most prestigious competition of Italian 
wines- held in Torgiano in 2005, the Gold Medal at  
‘EnoConegliano 2005’ and the Silver Medal at the ‘11th 
Concours Mondial de Bruxelles 2004’. In the 2005 edition 
of his guide to Italian wines, ‘Guida dei vini d’Italia’, Luca 
Maroni said of the Cabernet Sauvignon Selecti: 
“Characteristics: very meaty, very smooth, with a sweet and 
chlorophyllously-spicy persuasiveness. The nose is well-
developed but clean, a classic of Bordeaux charme”. This wine 
is the product of the grapes grown in the vineyards cultivated on 
the Moletto Vineyard in Belfiore Pramaggiore, in the heart of 
the “Lison-Pramaggiore” DOC region. The vintage which earned  
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_GOOD FORECAST  
                 FOR THE 2006 HARVEST 

_EnoConegliano re-

gional wine competition: 

of the eleven wines en-

tered by the Moletto Win-

ery, ten were awarded 

the Diploma of Merit. 

The wines recognized 

with a score of over 80 

points were: Veneto ori-

en ta le  IGT Rosso 

“Colmello” 2000, Piave 

DOC Merlot aged in barri-

que 2003, Piave DOC 

Raboso 2001, Veneto Ori-

entale IGT Cabernet Sau-

vignon Selecti 2000, Ve-

neto Orientale IGT Fran-

conia 2004, Spumante 

Brut millesimato 2004, Lison Pramaggiore DOC Cabernet 

Franc 2005, Lison Pramaggiore DOC Chardonnay 2005, 

Veneto Orientale IGT Sauvignon 2005, Lison Pra-

maggiore DOC Tocai 2005.  The  selection  was orga- 

nized by the Associazione Enologi Enotecnici Italiani. Par-

ticipating were 129 vineyards from the Veneto region 

with a total of 405 wines entered. This was the eighth 

Enoconegliano competition, which has the approval of 

the Ministry of Agriculture. The wines that pass selection 

are entered in the tasting exhibition that takes place dur-

ing the Festa dell’Uva (Grape Festival). This spectacular 

event was held along the picturesque Via XX Settembre, 

in the heart of the city of Conegliano, on Saturday and 

Sunday, September 23-24. The awards ceremony with 

the presentation of the Diplomas of Merit, took place on 

Saturday 23 September at the Teatro Accademia in 

Conegliano in the presence of numerous dignitaries. 

_TEN  MOLETTO WINES  
    RECOGNIZED AT   
                         EnoConegliano 

from pag 1 
 

a score of 92 in the ‘Wine Enthusiast’ tasting was that of 
the year 2000 when only 1.8 kg of grapes per vine were 
registered—a truly low yield. At the time, these vines 
were only in their second year of production. The special 
characteristic of our Cabernet Sauvignon Selecti is that it 
mulls in stainless steel tanks for six months before being 
transferred into 225-liter barriques for three years. It is a 
superb dinner wine with its intense ruby-red color and 
violet nuances that, with age, become garnet-hued. It is a 
wine that ages well and, with the passing years, it is prov-
ing increasingly refined with a smooth, velvety quality. It 
is excellent with roasted meats, poultry, game, grilled 
meats and aged cheeses. It is also a wonderful wine to 
meditate over. The unexpected surprise of the top marks 
from the Wine Enthusiast provides renewed incentive for 
the Moletto Winery in its quest for on-going excellence. 

(See “Anna’s Recipes” on page 4 for dishes to serve with this wine) 

 

 

_The harvest is underway! 2006 promises to be of 
good quality, marked by general good health of 
the grapes. On the vine, the bunches of grapes 
are fine and healthy. This year was not marked by 
adverse weather conditions, such as the frequent 
rain which compromised ripening in other years. 
This year’s situation is more or less similar to that 
of 2005 with rain at the right moment to relieve the 
dryness caused by the heat wave at the end of 
July. The lovely sunny days in late August and 
early September have created excellent conditions 
for the ripening of the grapes. And, finally, this 
year’s specially-designed agronomic treatments 
prevented the spread of vine pests and disease. 
Weather conditions during the month of Septem-
ber will be decisive. 

  

 
 ANOTHER GOLD  for our  

               COLMELLO ROSSO 2000  
                              at MUNDUS VINI 

                        Once again, a Gold Medal for our  
COLMELLO ROSSO 2000 which, following that 
awarded at the “Banco d’Assaggio dei Vini d’I-
talia” in Torgiano 2005, won over the palates of 
international tasters at Germany’s premier wine 
competition: the “International Wine Grand Prix - 
MUNDUSvini 2006” in which 4495 wines from 
33 countries were entered. Seventeen wines 
were awarded the Grand Gold Medal, 425 the 
Gold Medal and 988 the Silver Medal.  
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_WINES FROM HUNGARY,  
  PIEDMONT AND SPAIN  
  AT THE WINE TASTING COURSE 
 

_The wine tasting course given by Vanino Negro, pro-
fessor at the University of Padua and well-known wine 
expert, will resume on October 23. The course is di-
vided into three evening sessions, the first on October 
23, the second on November 6 and the last on Novem-
ber 13.  
This course will provide an in-depth examination of a 
number of wines and rounds-out the previously-held 
courses. Wines of Hungary (and not just Tokaj) will be 
tasted, including a Hungarian Franconia wine. There will 
also be Spanish wines: whites from the Rueda region 
and reds from Ribera and Rioja. The last evening will be 
dedicated to wines from Piedmont, an Italian region 
that is one of the sanctuaries of wine worldwide. A foot-
note: finalist of the Premio Campiello in Venice was the 
most recent work by Ligurian author Nico Orengo, enti-
tled Di Viole e Liquirizia (Violets and Licorice), a 
highly-readable novel centered around wine production 
in the Langhe region. Read it for an unusual approach to 
learning about Piedmont wines.  
Course information: 0422/860576. 

 

_INTERNATIONAL FAIRS:  
                    MOSCOW AND SHANGHAI 
 

_The Moletto Winery will be participating this Fall in 
two major international fairs. The first is “World Food 
Moscow”, the 15th International Fair being held in 
Moscow from September 26 to 29.  
The second is “Vinitaly China” this coming Novem-
ber. The Moletto staff have decided to attend both for 
two reasons: to present the winery’s products and, at 
the same time, get to know Russian and Chinese con-
sumers whose interest in Italian wines continues to 
grow.  

 

_Mauro Stival, marketing manager of the Moletto 

Winery, will be paying a visit to the United States 

this coming November. The US has become a sec-

ond home for Mauro Stival given that the Moletto 

Winery has been active in this sector since it first 

opened its doors to the international market.  

And it is this commitment that has contributed to 

making Italy the number one exporter worldwide 

of bulk wine and must with 18% of global sales 

and Italian exports totaling 2.8 billion euro. In the 

first quarter of 2006, Italian wines enjoyed a re-

cord growth of 9% in the value of exports with 

significant success in the United States (+18%) 

and newly-emerging countries, such as Russia 

(+20%) and China (+132%). In the United 

States, Italy is the export leader with two million 

hectoliters.  

Results such as these do not happen by chance. 

They are the result of a deep-seated commitment 

to quality and constant customer attention so that 

their desires are understood and anticipated.  

Wine has become one of Italy’s best ambassadors 

throughout the world, also thanks to wine tourism 

in which the Moletto Winery has also been a pio-

neer. On numerous Sundays throughout the year, 

the Stival family greets visitors, providing guided 

tours of the vineyards and cellar, rounding out the 

day with excellent dishes prepared by Signora 

Anna Maria. All accompanied, of course, by 

Moletto wines. 

NEW DISTILLED PRODUCT CATALOG 
 

The new catalog dedicated to the distilled wine products of the Moletto 
Winery is hot off the press. The violet hue of the cover brings to mind the 
mark, the steam rising from the alembics and the smells of the distillery. 

On the inside is the entire range of distilled products which is so wide and 
diversified that it deserved a catalog of its 

own. Included are Acquavite d’uva (Immature 
brandy) and Grappa; Cabernet, Merlot, Pinot 

Bianco, Tocai, Verduzzo, Arneis, Barbera,  
Moscato and Nebbiolo da Barolo single-grape 
grappas. A vibrant publication that mirrors the 

Moletto style: clean, elegant, absorbing. 

 

 

_ ITALIAN WINE ON AMBASSADORIAL  
   VISIT TO THE UNITED STATES 
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October - November 2006 : TASTING COURSE  with Prof. 
Vanino Negro -  Course information: tel 0422.860576 

order to draw out the excess marinade which should also be 
discarded. 
In a flame-proof dish sauté 2 garlic cloves in olive oil, add the 
meat and brown. Dice and add the remaining 3 carrots and 
celery stalk, a whole onion stuck with the cloves, the dry white 
wine and the tablespoon of balsamic vinegar. Finally, mince 
the giblets and add to the rest. Salt to taste. Braise over low 
heat for approx. 3 hours. 
When the meat is tender, take it off the heat, add some 
Moletto extra virgin olive oil and let rest for 12 hours before 
serving with polenta. 
Recommended wine:  
CABERNET SAUVIGNON selecti Igt Veneto Orientale  
 
 

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

       

      

We are present at WORLD FOOD MOSCOW  September 26-29, 2006 

 

Two meat dishes that are hearty but not heavy. Perfect for being 
accompanied by a correspondingly substantial wine, such as our 
Cabernet Sauvignon Selecti. 
I especially recommend “Anna’s Wild Hare”, an old family recipe 
that I have updated. It was handed down to me by my mother 
Rina who inherited it from my great-grandmother Angela who in 
her youth, in 1890, learned to prepare this dish while working for 
a noble family. Good work, Anna. 
 
 

● 
 
 
BEEF POT ROAST 
(STRACOTTO DI MANZO) 
Serves 8-10. 2 kg of tender beef (rump roast), 1 small onion, 
2 celery stalks, 2 carrots, small bunch of parsley, garlic clove, 
4 sages leaves, rosemary sprig, 2 bay leaves, 7 juniper ber-
ries, 10 pepper grains, small cinnamon stick, 3 cloves, full-
bodied red wine (Moletto Cabernet Sauvignon Selecti), 
Moletto extra-virgin olive oil, salt . 
To prepare: Dice the celery, carrot and onion, chop the pars-
ley, garlic, rosemary and sage. Tie the roast and place it in a 
glass dish. Add the diced vegetables and chopped herbs, bay 
leaves, juniper berries, pepper grains, cinnamon and cloves, 
and cover with red wine. Let marinate for 12 hours. To cook, 
heat the extra-virgin olive oil in a heavy pot, remove the meat 
from the marinade and brown it on all sides in the olive oil. 
When brown, add the marinade and vegetables, bring it to a 
boil and then lower the heat and braise slowly for several 
hours (approx. 3). When tender, remove the meat and reduce 
the cooking liquid over high heat. Slice the meat and serve 
with the cooking juices. 
Recommended wine:  
CABERNET SAUVIGNON selecti Igt Veneto Orientale  
 
 

● 
 
 

ANNA’S BRAISED HARE 
A hare, ⅔ cup vinegar, 1⅓ cup red wine, 1⅓ cup dry white 
wine, 2 celery stalks, 5 carrots, 2 onions, 5 sage leaves, 3 bay 
leaves, 2 chicory leaves, 4 garlic cloves, 15 whole pepper 
grains, a sprig of rosemary, 15 whole cloves, 1 T Moletto bal-
samic vinegar, Moletto extra virgin olive oil, salt. 
To prepare: Cut the hare into pieces and tie with thread. Set 
aside the giblets. Marinate the hare for 12 hours in the vine-
gar, red wine, one celery stalk, 2 carrots, 1 onion, 2 garlic 
cloves, rosemary sprig, sage, bay leaf, chicory and pepper 
grains and cover with water. After 12 hours, drain off and dis-
card  the marinade  and  place the hare in a pre-heated pan in  

February 20, 2007, 7.00 p.m. -  
AIS FROSINONE DELEGATION  
organizes “ TERRE e TERRITORI”: Veneto- MOLETTO  
c/o Enoteca Celani, via A. Moro. Obligatory booking  
Soci AIS Lazio or Club BIBENDA . 

February 27, 2007, 5.00 p.m.  - “ VINO e DINTORNI” -  
Le Bistrot de Venice, Venezia. 

October 24, 2006 - BERLIN, Banco d’assaggio vini di pregio 
e specialità gastronomiche (Tasting of value Italian wines 
and gastronomic specialities). 

We will be attending VINITALY CHINA - SHANGHAI EXIBITION CENTRE 
SHANGHAI  November 23-25, 2006  




