
 

Barbera d'Asti Superiore "La Vigna Vecchia"

DOCG / Cossetti / 2020 / Piedmont / Italy
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P R O D U C E R

V I T I C U L T U R E  +  V I N I F I C A T I O N

T A S T I N G  N O T E

F A C T S  +  S T A T S

Cossett i  i s  a  fami ly- run  winery  and  winemaker  C lement ina ,  i s  now the  fourth  generat ion  o f  w inemakers
in  the  P iedmont  reg ion .  Cosset t i  fo l lows  susta inab le  v i t icuture  to  h igh l ight  the  un ique  ter ro i r  across
the i r  estate .  C lemint ina ' s  ph i losophy  i s  based  on  t rad i t iona l  w inemaking ,  where  she  s t r i ves  to  capture  a
pure  express ion  o f  the  land  her  fami ly  has  been  cu l t i vat ing  for  over  125 years .  Cosset t i  produces
obscure  P iedmontese  var ie t ies  such  as  A lbarossa ,  Cortese  and  Do lcet to ,  and  i s  an  underva lued  gem
amongst  a  very  we l l  known wine  reg ion .

V ineyards  are  most ly  o lder  than  25 years  o ld  wi th  a  per fect  sun  expos i t ion ,  some v ines  are  more  than
90-years-o ld .  The  grapes  are  co l lected  in  conta iners  and  crushed  whi le  t ry ing  to  keep  the  f ru i t  as
uncontaminated  as  poss ib le .  Th is  i s  fo l lowed by  fermentat ion  o f  sugars  in  s tee l  vats  at  a  temperature
of  28-30° .  Devatt ing  takes  p lace  a f ter  the  sugar  has  been  converted ,  and  a f ter  2  rack ings  i t  goes  on  to
malo lact ic  fermentat ion .  I t  i s  aged  for  at  least  one  year  in  50 h l  oak  barre ls  and  part ly  in  second  use
barr iques .  F ina l  age ing  in  the  bot t le  for  6  months  before  i t  i s  re leased .  Yes .

C lement ina  Cosset t i ' s  l egendary  Barbera  f rom 90+ year  o ld  v ines .  A  wine  wi th  an  in tense  ruby  co lour
that  acqu i res  l ight  garnet  undertones  wi th  age ing .  Immediate  typ ic i ty  o f  Barbera  on  the  nose  wi th  a
s l ight  sp ic iness .  P leasant ly  fu l l  and  harmonious  f lavour .  Exce l lent  wi th  t rad i t iona l  entrées ,  wh i te  and
red  meats  and  medium aged  cheeses .

WINEMAKER  CLEMENTINA COSSETTI

VARIETIES  100% BARBERA

APPELLATION  PIEDMONT

CLOSURE  DIAM

ALCOHOL  14%

SUGAR  3 G/L

TOTAL ACIDITY  5.20 G/L

ORGANIC  NO

BIODYNAMIC  NO

VEGAN  YES

VEGETARIAN  YES

TOTAL SULPHUR  95 MG/L

CASE SIZE  6


