Molise: A Small Region with Big Potential
Overview
Molise is one of Italy’s least-known wine regions, but it produces high-quality wines that deserve attention. Nestled between Abruzzo and Puglia, Molise is known for its Montepulciano-based reds, unique Tintilia grape, and refreshing white wines.
Historical Background
Despite its small size, Molise has a long winemaking tradition dating back to ancient Samnite civilizations. Historically overshadowed by its neighbors, Molise has recently gained recognition for its small-scale, quality-focused wineries that emphasize native grape varieties.
Classification System
Molise follows Italy’s classification system:
· Denominazione di Origine Controllata (DOC) – Wines with strong regional identity and production regulations.
· Indicazione Geografica Tipica (IGT) – A flexible category allowing for experimentation and modern styles.
Key DOC wines include:
· Tintilia del Molise DOC – The region’s flagship wine, made from the rare Tintilia grape, known for its deep color, black fruit, and spicy character.
· Biferno DOC – A blend of Montepulciano and Aglianico, producing structured, full-bodied reds.
· Pentro di Isernia DOC – A lesser-known DOC focusing on Trebbiano and Bombino Bianco, creating crisp, refreshing white wines.
Major Wine Regions
· Campobasso – The heart of Molise’s wine production, with Montepulciano, Aglianico, and Trebbiano-based wines.
· Isernia – A high-altitude region producing elegant and structured Tintilia wines.
Terroir
· Soils – A mix of clay, limestone, and sandy soils, providing structure and minerality.
· Climate – Continental with Adriatic influences, allowing for balanced ripening and fresh acidity.
· Elevation – Many vineyards are planted at higher altitudes, contributing to aromatic complexity and finesse.
Notable Grape Varieties
· Tintilia – A native red grape, producing dark, spicy wines with rich tannins and excellent aging potential.
· Montepulciano – A major component in Biferno DOC, known for its bold fruit and structured tannins.
· Trebbiano & Bombino Bianco – The primary white varieties, offering light, fresh, and citrus-driven wines.
Notable Wineries
· Di Majo Norante – A leading producer of Tintilia and Biferno DOC, known for its quality and innovation.
· Cipressi – A boutique winery producing highly expressive Tintilia wines.
Notable Wine Styles
· Tintilia del Molise – A bold, structured red with dark fruit and spice.
· Biferno Rosso – A Montepulciano-Aglianico blend with depth and complexity.
· Molise Bianco – A fresh, floral white, ideal for seafood pairings.
Key Takeaways for Sommeliers
· Tintilia is Molise’s signature variety – A must-know grape for Italian wine lovers.
· Biferno DOC offers great value reds – Structured, bold wines with excellent aging potential.
· Molise whites are crisp and refreshing – A great alternative to better-known Italian whites.
Final Thoughts
While often overlooked, Molise is a rising star in Italian wine. With bold reds, fresh whites, and a unique native grape (Tintilia), the region offers wines that are both distinctive and food-friendly. As more producers focus on quality over quantity, Molise is gaining recognition as an exciting addition to Italy’s diverse wine landscape.

