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VINEYARD
Region: 	 Piedmont

Appellation: 	 Barolo DOCG

Soil: 	 Calcareous-clay

Age/Exposure: 	 31-56 years old					   
	 South and southwest

Vine Density: 	 5,000 vines/hectare

Eco-Practices: 	 Sustainable

WINEMAKING

Varietals: 	 100% Nebbiolo Lampia

Aging: 	 36 months in large Slavonian oak barrels; 
	 6 months in bottle
 
TECHNICAL DETAILS
Yeast: 	 Indigenous

Alcohol: 	 14.5%

Total Acidity: 	 5.64 g/L	

Residual Sugar: 	 0.56 g/L

WINERY
Azienda Agricola Cogno produces the principal wines 
of the Langhe in Novello, one of the eleven townships 
in which Barolo Docg production is allowed. In the 
footsteps of its founder Elvio Cogno, today Nadia Cogno 
and Valter Fissore run their winery in the heart of Ravera 
MGA, producing wines that are able to withstand time 
while maintaining their aromas and freshness intact.

WINE
Barolo Ravera Bricco Pernice, named after a small hill on 
which courting partridges build their nests, is the very 
latest wine from Cogno. The fruit of years and years of 
hard work, a desire that has come true. A project — a wine 
from a beautiful vineyard in Novello, in the most historic 
part of the Ravera cru, where the exceptional microclimate 
gives superb Barolo — dreamt of by Elvio and achieved by 
Valter and Nadia. A peculiar characteristic of Barolo Ravera 
Bricco Pernice is its enveloping softness, capable at once 
of revealing all the allure and power of Ravera cru.

VINEYARDS
The vineyard for Barolo Ravera Bricco Pernice is located in 

a warm, naturally sheltered area of the Ravera MGA. It has 

white soil with a high amount of limestone mixed with clay, 

distinguishing it from other areas of the Ravera cru.

VINTAGE NOTES
The 2021 season began with a mild, rainy winter that 
encouraged early bud break and built valuable water 
reserves. Cooler temperatures later slowed vine growth, 
while a dry, breezy summer without extreme heat 
supported healthy development. Rain at the end of 
summer and strong day-night temperature swings in 
September helped the grapes reach full ripeness. The 
result was an excellent vintage, with optimal yields and 
wines of deep color, structure, and character.

WINEMAKING
Fermented in stainless steel, temperature-controlled, 
automatic pumping-over, post-fermentation maceration 
for 30 days with submerged cap. Aged for 36 months in 
large Slavonian oak barrels and for 6 months in bottle. 

TASTING NOTES
The 2021 Barolo Ravera Bricco Pernice stands out for its 
intense and enveloping profile, marked by remarkable 
purity. On the nose, juicy notes of red fruit emerge, 
accompanied by citrus nuances, spices, and a delicate 
hint of licorice, enriching the bouquet. On the palate, the 
wine reveals itself as harmonious and well-balanced, with 
finely chiseled tannins and a full, satisfying structure. The 
result is a wine of precision and dynamism, expressing 
great balance and finesse overall. 


