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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

Cosset t i  i s  a  f ami l y - run  w inery  and  w inemaker  C lement ina ,  i s  now the  four th  generat ion  o f  w inemakers  i n  the
P iedmont  reg ion .  Cosse t t i  f o l l ows  sus ta inab le  v i t i cu tu re  to  h igh l i gh t  the  un ique  te r ro i r  ac ross  the i r  es tate .
C lemint ina ' s  ph i l osophy  i s  based  on  t rad i t i ona l  w inemak ing ,  where  she  s t r i ves  to  capture  a  pure  express ion  o f
the  l and  her  fami l y  has  been  cu l t i vat ing  fo r  over  125  years .  Cosse t t i  p roduces  obscure  P iedmontese  va r i e t i es
such  as  A lbarossa ,  Cor tese  and  Do lce t to ,  and  i s  an  underva lued  gem amongst  a  ve ry  we l l  known  w ine  reg ion .

The  proper ty  ( loca l l y  ca l led  San  Co lombano)  i s  a round  30 hectares ,  and  represents  the  beat ing  hear t  o f
Cosset t i  w inery .  The  v ines  are ,  on  average ,  30  years  o ld .  The  y ie lds  are  kept  low to  ensure  qua l i ty  o f  the
f ru i t  and  resu l t  in  g reater  concentrat ion  and  in tens i ty  o f  var ie ta l  character i s t ics  in  the  w ine .  Exposure  o f
the  v ineyards  vary  f rom south  to  south-east ,  w i th  a  mix ture  o f  so i l s ;  sandy-mar l ,  i n  wh ich  there  are  i ron
and  magnes ium depos i ts .  Th is  par t icu lar  type  o f  so i l  i n  the  reg ion  resu l ts  in  w ines  (dependent  on  var ie ty )
w i th  a  marked  in tens i ty  o f  a roma ,  f ine  tann ins ,  and  a  p leasant  minera l  express ion .  The  grapes  are
co l lected  in  conta iners  and  gent ly  pressed .  Fermented  in  temperature  contro l led  s tee l  vats  at  15-17°
unt i l  d ryness  ach ieved .  Ma lo lact ic  fe rmentat ion  as  necessary .  No .

St raw ye l low co lour  w i th  green ish  h igh l ights .  F resh ,  pers i s tent  a roma wi th  h in ts  o f  f l o ra l  and  f resh  f ru i t .
P leasant ly  dry ,  c r i sp  and  harmonious .  Exce l lent  as  an  aper i t i f ,  best  tas ted  wi th  co ld  hors  d ' oeuvres  and
seafood .

WINEMAKER  CLEMENTINA COSSETT I

VARIET IES  100% CORTESE

APPELLAT ION  PIEDMONT

CLOSURE  DIAM

ALCOHOL  12 .5%

SUGAR  1  G/L

TOTAL  ACIDITY  5 .09 G/L

ORGANIC  NO

BIODYNAMIC  NO

VEGAN  YES

VEGETARIAN  YES

TOTAL  SULPHUR  50 MG/L

CASE  S IZE  6


