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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  Clement ina ,  i s  now the fourth  generat ion of
winemakers  in  the Piedmont  region .  Cossett i  fo l lows susta inable  v i t icuture  to  h ighl ight  the unique
terro ir  across  their  estate .  C lemint ina 's  phi losophy is  based on tradit ional  winemaking ,  where she
str ives  to  capture  a  pure  express ion of  the land her  fami ly  has  been cult ivat ing for  over  125
years .  Cossett i  produces obscure Piedmontese var iet ies  such as  Albarossa ,  Cortese and Dolcetto ,
and is  an undervalued gem amongst  a  very  wel l  known wine region .

Selected v ineyards  of  ca lcareous-marl  so i l  in  the best  locat ions  of  Monferrato  area .  Y ie lds  of  9
tons  per  hectare  with  manual  harvest  in  mid-September .  Fermentat ion in  temperature  contro l led
steel  vats  for  6-7  days  with  gent le  pump-overs .  After  devatt ing ,  the  must  gradual ly  f in ishes  i ts
fermentat ion process .  No malo lact ic  fermentat ion .

Made from the rarely  seen Grignol ino ,  a  grape whose name der ives from the old dia lect  word
for  p ips -  "gr ignole"  -  referr ing to  the abundance of  them within .  S l ight ly  pale  ruby red colour ,
intense and fruity  on the nose with f loral  and underbrush sensat ions .  Enveloping ,  f resh ,  dry  and
sl ight ly  tannic ,  with a  bitter ish aftertaste and l inger ing f in ish with f loral  notes .

WINEMAKER  CLEMENTINA COSSETTI
VARIETIES  100% GRIGNOLINO
APPELLATION  PIEDMONT
CLOSURE  DIAM
ALCOHOL  12.5%
SUGAR  3 G/L
TOTAL ACIDITY  5.19 G/L
ORGANIC  NO
BIODYNAMIC  NO
VEGAN  YES
VEGETARIAN  YES
TOTAL SULPHUR  61 MG/L
CASE SIZE  6


