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    MOLETTO BRUT  VINTAGE  2004  
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wine expert Giovanni, “Moletto Brut retains its marked fruity 
character and complex taste that offers balanced acidity and 
elegant tannicity.” What lies behind the decision to keep it in 
autoclaves for 19 months? “Thanks to this method,” Giovanni 
continues, “we are able to firmly harness the youthful impetu-
ousness of the bubbles but without smothering it. It removes 
the aggressiveness while leaving its youthful exuberance. It is 
the touch that renders Moletto Brut even more seductive. With 
time, its vivaciousness matures becoming elegant and finding 
the right balance in the mouth without becoming intrusive. 
We must never forget that on the palate, the wine and its fla-
vor must be the primadonnas,  those  aspects  which  are  most 

_GOLD MEDAL  
   AT THE TORGIANO  
   WINE-TASTING FESTIVAL  

 

_Gold for the 
Cabernet Sauvi-
gnon Selecti 
2001 IGT Veneto 
Orientale, pre-
sented at the 26th 
Wine-tasting of 
Italian Wines held 
in Torgiano (Italy)
in last November. 
The   prestigious 
event awarded a 
gold medal to this 
wine produced  by  

the Moletto winery and which 
will shortly be available on 
the market. Cabernet Sauvi-
gnon Selecti 2001 IGT Ve-
neto Orientale was entered in 
the category “Dry, still red 
wines from traditional (IGT) 
areas, from the fourth year 
following harvest and up”. 
During this 26th Wine-tasting 
competition, 74 wines were 
awarded, presented by 58 
Italian producers, represent-
ing 11 regions. The tasting 
juries, presided over by 
Giuseppe Martelli, director of 
Assoenologi, were six total, 
each comprised of 4 wine  
experts  and  3 journalists 
from Italy and 10 other 
countries. This gold medal 
represents an important rec-
ognition and further confir-
mation of the on-going in-
tense   experimentation    lo- 
vingly carried out at the 
Moletto winery.  

A spumante of rare beauty, the ideal wine for the holiday season. 
 

 

_A splendid spumante: Moletto Brut Millesimato VSQ vintage 2004 
is the perfect wine for holiday toasting. The coming holidays and New 
Year merit a superlative wine to accompany the festivities. Without for-
getting that Moletto Brut is the ideal wine to offer for any special mo-
ment. A superb spumante that enchants those tasting it for the first time 
and always enthuses those already familiar with it. Moletto Brut, for 
which the 2004 vintage has just been made available, is the result of a 
long process of research and experimentation by Giovanni Stival, the 
wine expert for the Moletto winery. To start with, the basics: Moletto 
Brut Millesimato is created from 100% Pinot Bianco grapes, not a mix-
ture of grapes. What does this mean? Pinot Bianco is a noble vine 
with very old origins. After long and meticulous experimentation, 
Giovanni Stival chose the route—following vinification in stainless 
steel with fermentation using select yeasts—of maturation in Al-
lier oak barriques for two months. Following this period, the 
wine is transferred to autoclaves to be turned into sparkling 
wine using the Charmat method, where it stays for 19 
months. “Despite this long period in the autoclaves,” explains 
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_MOLETTO ROSA :     
  85 POINTS FROM WINE ENTHUSIAST 

 

_ACROSS  
  THE UNITED STATES AND CANADA 
 

_The trip just-concluded by Mauro Stival, marketing 
manager of the Moletto winery to the United States and 
Canada proved to be intense and fruitful. The states he 
visited included Delaware, New Jersey, Pennsylvania, 
Illinois, Arizona and Nevada, as well as the Canadian 
province of Ontario. Venturing out of Moletto’s “home 
base” in New England, Mauro Stival’s goal was to pre-
sent the winery’s product line to new areas and markets. 
During his visit he met with numerous agents, importers 
and restauranteurs. Moletto wines were presented during 
the course of numerous guided wine-tasting evenings 
that piqued the interest of those attending. “My deepest 
thanks to all the people I met with,” said Mauro Stival, 
“for their warm welcome and cooperation I found 
wherever I went.” The United States is one of the most 
interesting markets for Italian wines. Despite the fact that 
the competition is fierce, Moletto wines can boast all the 
tradition of products “Made in Italy”. 
 
 

 
 
 
 
 

_VINITALY CHINA: 
  INTEREST IN MOLETTO WINES 
  IN SHANGHAI  
 

_Curiosity and interest in Moletto wines from Chinese 
consumers attending Vinitaly China, the major Italian 
wine fair combined with Cibus and traditional Italian 
cuisine, held in Shanghai this past November. The Chi-
nese market has only recently opened up and is destined 
to grow. Its full potential is there to be discovered and 
should not be underestimated. Nonetheless, given that 
the market is still in a very early stage, there are a num-
ber of controversial and complex aspects to be over-
come. “I would say that the presence of Moletto wines 
at Vinitaly China generated much curiosity,” noted 
Paolo Graziani who follows the Asian market for the 
Moletto winery. “It must be kept in mind that the wine 
and food culture of the Chinese consumer is extremely 
different from that of his Italian or European counter-
part. We chose to bring only red wines to Shanghai to 
adapt to the idea Chinese consumers have of wine. 
They believe that “red” embodies the very essence of 
wine. It will take some time before they learn that white 
wines, which are more delicate, go very well with many 
Chinese dishes.” Even if the journey has just begun, it is 
encouraging to note the interest the more sophisticated 
end of the Chinese market has in European wine and cul-
ture. 

from pag 1 
 

satisfying; its vivaciousness is that something extra, like a 
frivolous hat worn by a beautiful woman.” An extremely 
elegant wine, Moletto Brut Millesimato VSQ vintage 2004 
is superlative for holiday toasting. Its light gold color, viva-
cious and sparkling, goes perfectly with Christmas lights. It 
has a refined, straight-forward bouquet with a delicate 
fruitiness that diminishes with time. It is dry, but without 
being harsh or unassertive. On the palate, when young it 
has a noteworthy fruitiness that becomes increasingly com-
plex with age. Quick to froth, with fine, lingering perlage 
that are enchantingly harmonious.  
Awarded the Diploma of Merit at the 8th Enoconegliano 
2006 wine competition, it received 81 points in the Guida 
dei Vini Italiani 2007 wine guide by Luca Maroni, who 
wrote: “A spumante with this olfactory crispness is rare: 
naturally grapey fragrance and intensely vivacious.” 
Moletto Brut Millesimato VSQ 2004—we raise our 
glasses to wish everyone Happy Holidays and a Prosper-
ous 2007! 

      The excellent—and unex    
pected—evaluation awarded 
by this prestigious magazine. 
 

_A wonderful and unexpected 
surprise has arrived from the 
United States to bring 2006 to 
a satisfying close: the prestig-
ious magazine, Wine Enthusi-
ast, has awarded Moletto 
Rosa 2005 a total of 85 
points. Last June, the 2004 
vintage Moletto Rosa won 
the “Seal of approval” at 
the International Wine 
Challenge 2006 held in Lon-
don. The 85 points for 

Moletto Rosa 2005 from Wine En-
thusiast confirms the current trend of growing customer 
preference (especially young and female consumers) for 
rosé wines. Rosé wines are attractive because they have a 
more complex taste than white wines, but are fresher 
than reds, and this makes them the best choice for a wine 
to be drunk throughout a meal. And this was noted by 
those writing for Wine Enthusiast: “The year’s biggest 
trend from Italy’s Prosecco region is rosé sparkling wine. 
These wines embody the fresh buoyancy of traditional 
Prosecco with a fruitier, richer aromatic ensemble. 
Moletto’s Rosa, made from Tocai Rosso grapes, is a per-
fect example: The nose is redolent of raspberry and cran-
berry but also has an interesting brambly edge for added 
dimension. The piquancy of the bubbles hits the palate 
first but is smoothed out by crème de cassis-like flavors 
and pink grapefruit.” Moletto Rosa is imported into the US 
by Laird & Co. It is an intense, lively and sparkling rosé 
that is excellent as an aperitif and the ideal wine to ac-
company light dishes and even more robust pasta dishes. 
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_MOLETTO WINES IN   
               LUCA MARONI’S GUIDE... 
 

_Luca Maroni’s guide to wines for 
2007 has been published. The guide, in 
its evaluation of Moletto wines, marks a 
2.67% increase in the overall Quality-
Price Index compared with last year’s 
average. Luca Maroni comments: “A 
rich array of wines of virtually excel-
lent value is presented by Moletto, its 
glass filling in consistency. Rich and 
strong in glycerin its Pinot Grigio and 
Tocai Italico 2005, very mature its Col-
mello Bianco 2002. Among the reds of 

note are its full-bodied Merlot Piave Barrique 2003 and its 
Cabernet Franc Lison Pramaggiore 2005, the best of the lot 
given the high standards used in making it. Delicately full-
bodied, something rare, its Verduzzo Demi Sec spumante; of 
superior olfactory crispness the Brut Millesimato Moletto 
2004 with bubbles of superior expressive distinctness. My 
compliments.”  
And here is Luca Maroni’s evaluation and score for some 
wines: 
Cabernet Franc Lison Pramaggiore 2005  - score 83 points 
Impressions: wild clorophyllousness: wild blackberry bush 
with sweet pepper  with  an  explosive, swollen,  innately po- 
werful aroma. 
Colmello Rosso 2000 Moletto  -  score 82 points 
Impressions: this champion excels in consistency and there is 
good balance between its closely-knit tannic structure and its 
fleshily mature and viscous round opulence. Tremendous 
sweetness evolved from its vanilla spiciness. 
Verduzzo Demi Sec Moletto  -  score 82 points 
Impressions: this dense, round wine exhibits great pulpy vi-
vaciousness. Excels in smoothness, density and all its char-
acteristics are naturally full and grapey. 
Brut Millesimato Moletto 2004  -  score 81 points 
Impressions: a spumante with this olfactory crispness is rare: 
naturally grapey fragrance and intensely vivacious.  
Sauvignon 2005 Moletto  -  score 81 points 
Impressions: its varietal rings through clearly and intensely, 
proof of the quality of its raw material, and the technical skill 
used in making the wine. 

 

… and in the  DUEMILAVINI 2007 GUIDE 
 

_Gratifying the presentation of 
the Moletto winery by the 
Guide’s editors: “One can almost 
imagine Giovanni Stival, the win-
ery’s young, creative wine expert, 
as he tours the cellar, unseen by 
his father Mario and siblings 
Mauro and Chiara, lovingly check-
ing the wine aging in ‘his’ barri-
ques. ‘His’ because, flying in the 
face of commercial wisdom, he is the 
one who insists that the wine remain 
in barriques so that its full evolu-
tional potential can be appreciated. 

A family business founded in the 1960s that makes its entry 
into this Guide with an interesting and varied product range.”  
In the Guide, the entry for each wine includes a dish to ac-
company it: 
Lison Pramaggiore Tocai Italico 2005  -  rating: 4 clusters 
Its nose is elegantly comprised of the unblemished fragrance 
of almond, peach and pear blossoms. Savory and enveloping 
on the palate, it is a balanced wine that leaves a characteristi-
cally almondy aftertaste. Individual rice timbales with seafood 
salad. 
Cabernet Sauvignon Selecti 2000  -  rating: 3 clusters 
Its truly generous aroma is comprised of fruit preserved in 
alcohol, unsweetened cocoa, spices, hint of vegetable, men-
tholated whiffs and juniper. To the taste, it coherently com-
bines spirited-yet-compact tannins and smoothness. Venison 
morsels. 
Franconia 2004  -  rating: 3 clusters 
Floral fragrances followed by currant, blueberry, fern and 
whiffs of chinaroot and spices. On the palate, its youthful na-
ture offers fruity and mineral sensations, good acidity and 
savoriness. Spicy aftertaste. Messina-style swordfish rolls. 
Piave Raboso 2000  -  rating: 3 clusters 
Hints of ripe blackberry and sour black cherry, leather, lico-
rice, humus and chinaroot. In the mouth, the acidity typical of 
the vine species and the  decisive-yet-compact tannins erupt, 
but without covering the fruity aftertaste. Grilled meat. 
Colmello Rosso 2000  -  rating: 3 clusters 
Delightful nose with a peppery, mentholated hint. On the pal-
ate it offers blueberry, wild berries, cocoa, licorice and to-
bacco, together with a mineral savoriness that is held in bal-
ance by alcohol and smoothness. The aftertaste is clean and 
commendably long. Roast meat. 
Piave Merlot barrel aged 2003   -  rating: 3 clusters 
Traces of ripe blackberry and sour black cherry, sweet spices, 
vegetable and balsamic hints, pepper.  In  the mouth it is enve- 
loping, balanced and consistent, with clear-cut tannins and 
fruity hints. Beef tenderloin. 
Sauvignon 2005  -  rating: 3 clusters 
Varietal but delicate nose with a hint of tomato leaf, sage and 
citrus. Surprising in the mouth with a nervous freshness and 
savory edge. Fruity aftertaste. Breaded shrimp. 

 
 

 

_NEW CATALOG IN POCKET VERSION 
 

_New smaller, convenient 
size, just 21 x 15, to make it 
possible to have the 
Moletto winery catalog 
wherever you go. Although 
more compact in size, its 
content offers all informa-
tion about Moletto wines—

reds, whites, sparkling, spumanti and specialty 
products. Practical and easy-to-use, it is ideal for 
quick reference and answering any pre-purchase 
questions. 

 

Brut millesimato 2003  -  rating: 3 clusters 
Fragrant nose of bread crusts, followed by citrus and white 
musk. Pleasing acidity and savoriness balanced by a soft 
creaminess. Rice with cuttlefish. 
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We will be attending 
VINITALY  41st edition 
VERONA, March 29-April 2nd 2007 
Hall 4  Stand G5 

 

_GOLDEN RICHNESS OF PASSITO     
WINE FOR THE HOLIDAY SEASON 
 

New presentation packaging for “Solamini et amicis”  
  Passito 2003 
 

_Its new packaging is shiny, amber-
colored and seems to reflect all the gleam 
of holiday lights. It is “Solamini et ami-
cis” Passito 2003 making its appearance in 
a new 375 ml presentation bottle, the ideal 
wine to savor while awaiting all those spe-
cial moments of the season, either alone or 
with friends.  
Complex yet delicate scent, it offers the 
rich bouquet of apricots, raisins, figs and 
hazelnuts against an elegant vanilla-
scented background with honeyed, toasted 
traces.  Warm and enveloping,  on  the pa- 
late “Solamini et amicis” Passito 2003 has 

the same olfactory blend  of  dried  fruit and  even some mi- 
neral hints. Sweetness and alcohol content are balanced by 
the  right  amount of  freshness and  its  tannicity  and persi- 
stence are caressing and velvety. It is offered at the end of a 
30-month fermentation and aging period in barriques.  
During the winter months, and especially during the holi-
days, it is the perfect companion for fois gras, savory, aged 
cheeses, honey and dark chocolate. “Solamini et amicis” 
Passito 2003 is the ideal accompaniment to these refined 
foods. Try it with pecorino cheese drizzled with chestnut 
honey. The result of intense, loving preparation that draws 
on traditional techniques jealously handed down from fa-
ther-to-son, “Solamini et amicis” Passito 2003 is the ideal 
wine for meditating the good things in life. 

We will be attending 
PROWIEN  
Düsseldorf, March 18-20, 2007 

  

 

 

_SEE YOU AT PANEVIN 
 

_Once again, on January 5, the tradition of Panevin 
will be observed at the Moletto winery. Legend in the 
Venice region says that since ancient times, local popu-
lations have lighted bonfires in the countryside on the 
left bank of the Piave River on Epiphany eve to light 
up the night sky and aid the Wise Men in their journey 
towards the manger of Jesus. In reality, the origins of 
Panevin are even older and hearken back to ancient 
rituals with the great bonfire that burns the symbol of 
poverty to drive it away. It was Mario Stival, founder 
of the Moletto winery, who reinstated the tradition in 
order to invite friends to share the evening of Panevin 
over wine and to watch which way the sparks flew. A 
wonderful custom that is now carried on by his chil-
dren Mauro, Giovanni and Chiara who prepare a 
splendid gathering at the winery to spend a joyous eve-
ning with friends. 

 

_“BUBBLY” UNDER THE TREE! 
                             Always a welcome gift! 
 

_Wines—whether for others or for 
oneself—are unquestionably one of the 
most appreciated and appropriate gifts. 
Spumanti are in demand especially on 
Christmas and New Years and so, if 
you give it as a gift, it is sure to be a hit. 

But in addition to sparkling wines, there are also spe-
cial ones such as Passito and Torcolo. Winter meals, 
with the family or friends gathered festively around the 
table laden with hearty red meat and game dishes, re-
quire robust red wines such as Raboso, Refosco dal Pe-
duncolo Rosso or Franconia. And last, but certainly 
not least, is Prosecco. A wine that truly plays a central 
role throughout a winter evening, from aperitif before 
going out, to celebrate at a party or the proper conclu-
sion to a lovely evening at the theater or the movies, a 
wine to be sipped in the company of others while 
awaiting Santa’s sled, or while unwrapping presents un-
der the tree. But why limit yourself to giving wine? 
This year, why not offer grappa, honey, extra-virgin 
olive oil or balsamic vinegar? All ideas from the 
Moletto catalog to be seen and tried. 
 
Seasons Greetings 
Mario and Annamaria Stival, together with daughter 
Chiara and sons Mauro and Giovanni and the entire 
staff of the Moletto winery, wish you all a rich and 
joy-filled holiday season  and  a  2007  filled with sati- 
sfaction, hoping that peace will spread throughout 
the world, bringing with it progress and well-being 
for all. 

 

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. 




