




The companyéa history of passion  

Å Molettieri  Giovanniõs winery 
started its production history in 
1999 and established its 
working location in 
Montemarano . Situated in the 
heart of Irpinia , Montemarano  
is a small village   surrounded 
by  windy hills and a soil with a 
long  history devoted to 
viticulture included in a DOCG 
recognized area. Today 
Molettieriõs company continues 
an ancient family tradition,  
handed down from a 
generation to another, 
increasing this wine culture that 
has been preserved with hard 
work and sacrifice and their 
innate love for their homeland . 
Along the years, the real  
success of the company has 
been the excellent quality 
control obtained through 
laboratory  analyses  and 
specialized professionals. The 
main purpose of this productive 
experience is creating high 
quality ,balanced wines 
respecting the ancient taste of 
Irpinia . 



Bistrot 
 

The illustrations show the local òBistrot ó, first conceived as a 
place of exposure .Nowadays  it is a comfortable and warm 
tasting area where wine lovers  can taste, test and admire the 
excellent year wines in order to feel the sensations and the 
emotions involving the five senses, that characterize  a good 
wine.   



Tradition and territory  
 

Montemarano is situated on the Adriatic side of the 
Apennines, on a rich plot of land including volcanic 
materials generated by ancient eruptions. Thanks to the 
happy combination of the weather conditions  it is possible  
here to have a gradual ripening and a slow grape harvesting,  
useful to balance the complex nature of its wines.   



The essence of the quality  

The spirit of  Molettieriõs  company and the real essence of our 
work lie on the windy hills of Montemarano . The  wonderful 
landscape reminds the balance between  man and  nature.They 
rely on each other: the nature offers its generous fruits  while the 
man tries to reward the nature taking care of it.  This relationship 
is fundamental to create first class wines respecting nature. 
 



Production structure 
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Wines varieties: red gripes 

 Aglianico  in  Taurasi Riserva D.O.C.G. 

 Aglianico in Taurasi D.O.C.G. 

 Aglianico in Campi Taurasini D.O.C. 

Aglianico in Irpinia Aglianico D.O.C.   

Aglianico in Campania Aglianico I.G.P   

Merlot for blending 

Total hectares for the production of red 
wine: 5 ha   

The average wine production measured 
in quintals per hectare : 82 ql/ha   

 * With the reference to the year 2014  
 



Average and annual production  

Aglianico 
I.G.P.  
Vinea 
25% 

Aglianico 
I.G.P. 

Iuvenis  
22% 

Aglianico 
D.O.C. 
Dolium 

15% 

Aglianico 
D.O.C. 

Racemus 
18% 

Taurasi 
D.O.C.G. 
Roboris 

11% 

Taurasi 
Riserva 
D.O.C.G. 
Senex 

9% 

 Red wines 

Total red wine production : 32500 bottles  

 * With the reference to the year 2014  
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Wines varieties: white grapes 

Coda di volpe in Campania Coda di Volpe I.G.P. 

Falanghina in Falanghina del Beneventano I.G.P. 

Fiano in Campania Fiano I.G.P. 

Greco in Campania Greco I.G.P.  

Total hectares for the production of 
white wine: 1,5 ha  

The average wine production measured 
in quintals per hectare : :  68,6 ql/ha    * With the reference to the year 2014  

Production structure 



Falanghina 
del 

Beneventano 
I. G.P. 
Felix 
34% 

Coda di 
Volpe I.G.P. 

Albus 
29% 

Campania 
Greco I.G.P. 

Graecus 
18% 

Camapania 
Fiano I.G.P. 

Niveus 
19% 

White wines 

Total production of white wines: 10300 bottles 

 *With the reference to the year 2014 

Average annual production  





SENEX ð Taurasi  Riserva  D.O.C.G.  

Grape variety  : 
Aglianico   (100%) 
 
Production area :: 
In contrada Iampenne / Chianzano in 
Montemarano 
 
Exposure and altitude  : 
Hill terrains 450/520 meters on the sea level 
Exposure : south-west 
 
Soil  texture : 
clay-soil  
 
Training system : 
 cordon spur pruning system.  
 
Density system  : 
3000 vines per hectare  
 
Grape Production per hectare : 
45 ql./ha  with kg.  1,50 for plant  
 
Vintage  
End of October- Beginning of November  
Harvesting by hand  
 
Wine making process:  
When fully ripen, the grapes, are destemmed and 
pressed, fermented with an intense maceration. The next 
steps are malolactic fermentation and ageing in French 
oak barriques for a period of 18- 22 months, then there is 
an extra period of maturation of 3 years in stainless steel 
barrels and a refinement of about a year and half in 
bottle. 
 
Average annual production  
Around 3000 bottles 
 
Organoleptic  features:  
Red intense ruby colour, vivid and at the same time dark 
and impenetrable. Spicy flavours of pepper, nutmeg and 
balsamic notes. Low acidity, intense tannin. The elegant 
taste  derives from the long period in the French oak 
barriques. It is perfect with roasted meat dishes and 
mature cheeses. 
 

D.O.P. Wines 


