






Mauro Molino produce his wines in Annunziata of La Morra, one of the most prestigious municipality of the Barolo area.

The extension of the vineyards is 13 ha, 50% of which is meant for Nebbiolo for Barolo, the rest is devoted to the

production of Barbera.

Three of the most important Barolo's Cru of La Morra are part of the estate:

Barolo Bricco Luciani, Barolo Conca and Barolo La Serra.





"OUR COMPANY IS YOUNG AND DYNAMIC

BUT STRONGLY CONNECTED TO IST TRADITION AND ROOTS"

1953: Giuseppe Molino, Mauro's father purchased the property.

1982: Mauro Molino after the winemaking school and some experiences as oenologist, begin his adventure as a Barolo

producer in La Morra. He started with the vinification of the famous Barolo Vigna Conca, which is still the winery

ambassador.



"OUR COMPANY IS YOUNG AND DYNAMIC

BUT STRONGLY CONNECTED TO IST TRADITION AND ROOTS"

2009: Matteo, Mauro’s firstborn, is now part of the company staff. Matteo, like his father, attended Alba Winemaking

School and after graduating, threw himself headlong into the family adventure.

After learning from Mauro, Matteo, a far-sighted and ambitious young man, brought fresh ideas and innovation to the

company, promoting a type of winemaking aimed at enhancing the quality, the elegance and the superiority of the wines.

2010: Martina, Mauro’s younger daughter, joins the family business together with her father and brother. Martina too

graduates from Alba Winemaking School.

Thanks to her inquisitive mind and passion for communication, she directs her endeavours towards developing and

advertising the company philosophy.





GRAPE VARIETAL: Chardonnay

AGE OF VINEYARD: 24 years

EXPOSURE: west

SOIL: clayey and sandy

HARVEST TIME: early September

WINE LIFETIME: 8 to 10 years

BOTTLES PRODUCED: 2800, 2012 vintage

SENSORY CHARACTERISTICS: deep straw yellow in color with golden reflections,

fine bouquet, wit scents of grape-fruit and citrus, banana, ripe apple. A

persistent wine with a fresh, smooth and elegant palate.



GRAPE VARIETAL: Barbera

SOIL: calcareaous/clayey

HARVEST TIME: late September, early October

VINIFICATION: maceration on the skins in steel tanks at controlled temperature

for 6 days, alcoholic and malolactic fermentation in steel tanks, ageing in steel

tanks for 6 months

WINE LIFETIME: 6 to 8 years

BOTTLES PRODUCED: 2800, 2012 vintage

SENSORY CHARACTERISTICS: deep violet red, fine fruity bouquet with scents of

ripe red berries and

minerals. A fresh wine, mellow and persistent.



GRAPE VARIETAL: Nebbiolo, Barbera, Merlot, Cabernet

SOIL: calcareaous/clayey

HARVEST TIME: late September, early October

VINIFICATION: maceration on the skins in steel tanks at

controlled temperature for 4 days, alcoholic and malolactic

fermentation in steel tanks, 6 months ageing in steel

tanks.

WINE LIFETIME: 5 to 6 years

BOTTLES PRODUCED: 2800, 2012 vintage



GRAPE VARIETAL: Barbera

SOIL: calcareaous/clayey

HARVEST TIME: late September, early October

WINE LIFETIME: 12 to 15 years

VINIFICATION: maceration on the skins in steel tanks at controlled temperature

for 6 days, alcoholic and malolactic fermentation in steel tanks, ageing in steel

tanks for 6 months

BOTTLES PRODUCED: 6699, 2011 vintage

SENSORY CHARACTERISTICS: deep ruby red color with violet reflection,

persistent bouquet with scents of rose and blackberry. A smooth and fruity

wine, pleasantly intense

and persistent.



GRAPE VARIETAL: Nebbiolo

AGE OF VINEYARDS: 10 – 30 years

EXPOSURE: south, southeast

SOIL: calcareaous/clayey

HARVEST TIME: late September, mid-October

WINE LIFETIME: 6 to 8 years

SENSORY CHARACTERISTICS: light ruby red color, with

scent of rose and violet. Fresh and fruity palate with

smooth and delicate tannins.



GRAPE VARIETAL: Nebbiolo

SOIL: calcareaous/clayey

HARVEST TIME: October

VINIFICATION: maceration on the skins for 6 days, malolactic

fermentation in steel tanks, ageing in oak barrels for 18

months.

WINE LIFETIME: over 20 years

BOTTLES PRODUCED: 22000

SENSORY CHARACTERISTICS: garnet red color with very

intense bouquet of cherry and dried rose. Warm and dry

palate, persistent with intense tannins.



GRAPE VARIETAL: Nebbiolo

SOIL: calcareaous/clayey

HARVEST TIME: mid-October

VINIFICATION: maceration on the skins for 9 days in steel tanks at controlled

temperature, alcoholic fermentation in steel tanks for 20 days, malolactic

fermentation and ageing in French oak barriques for 18 months. Further ageing

in the bottle for 4 months.

WINE LIFETIME: over 20 years

BOTTLES PRODUCED: 9180 and 375 Magnum, 2010 vintage

SENSORY CHARACTERISTICS: garnet red color, with rich and intense bouquet of

ripe fruits. Smooth palate, velvety tannins and long finish.



GRAPE VARIETAL: Nebbiolo

SOIL: calcareaous sandy

VINIFICATION: maceration on the skins for 10 days in steel

tanks at controlled temperature, fermentation in steel tanks

for 20 days, malolactic fermentation and ageing in Allier

oak barriques for 18 months. Further ageing in the bottle

for 4 months.

WINE LIFETIME: over 25 years

BOTTLES PRODUCED: 4209 and 162 Magnum, 2010 vintage

SENSORY CHARACTERISTICS: garnet red color with ruby red reflections. Intense

bouquet with scents of liquorice, ripe plum and raisins. Intense and smooth

palate. A well structured wine with remarkable tannins and a very long finish.



GRAPE VARIETAL: Nebbiolo

EXPOSURE: south, southeast

SOIL: calcareaous/clayey

HARVEST TIME: mid-October

VINIFICATION: maceration on the skins for 10 days, alcoholic fermentation in steel tanks at controlled

temperature, malolactic fermentation and ageing in French oak barriques for 18 months. Further ageing

in the bottle for 4 months.

WINE LIFETIME: over 25 years

BOTTLES PRODUCED: 2760 and 50 Magnum, 2010 vintage

SENSORY CHARACTERISTICS: garnet red color with ruby red reflections. Rich and balanced bouquet of

ripe fruits and liquorice. An elegant wine with a smooth palate, velvety tannins and a very long finish.



GRAPE VARIETAL: Nebbiolo

EXPOSURE: south, southeast

SOIL: calcareaous/clayey

HARVEST TIME: October

VINIFICATION: maceration on the skins for 9 days, alcoholic fermentation in steel tanks at controlled

temperature, malolactic fermentation and ageing in French oak barriques for 18 months. Further ageing

in the bottle for 4 months.

WINE LIFETIME: over 25 years

BOTTLES PRODUCED: 2465 and 100 Magnum, 2010 vintage

SENSORY CHARACTERISTICS: garnet red colour with ruby red reflections. Rich bouquet of spices fruits

and violet. An elegant, exceptionally complex wine..




