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VINEYARD
Region: 	 Piedmont

Appellation: 	 Moscato d’Asti DOCG

Soil: 	 Sandy 

Vine Density: 	 4,000 vines/hectare (1,619 vines/acre)

Plot Size: 	 1 hectare/ 2.47 acres

Eco-Practices: 	 Sustainable

WINEMAKING

Varietals: 	 100% Moscato

Aging: 	 None 

 
TECHNICAL DETAILS
Yeast: 	 Selected

Alcohol: 	 5.5%

WINERY
The Cogno family has been making wine in the Langhe 

area of Piedmont for four generations. The values 

of history and traditions handed down by father 

Elvio are enhanced by the freshness and innovation 

introduced by his daughter Nadia and her husband 

Valter Fissore.

WINE
Moscato d’Asti is a charming and aromatic wine 
known for its sweet prof ile and vibrant character. 
The Moscato d’Asti by Cogno of fers a clear and 
faithful interpretation of the grape, highlighting 
its typical aromatic prof ile. It shows a delicate 
balance of sweetness and freshness, with an 
intense aromatic bouquet that ref lects the purity 
of the fruit.

VINEYARDS
The grapes, traditionally harvested, come from 

a 1-hectare vineyard. The vines, whose density is 

4000 plants per hectare, are trained with Guyot 

system. 

VINTAGE NOTES
The 2025 Barolo vintage progressed with balance and 
without major climatic extremes, resulting in wines 
of clarity, precision, and pure fruit expression without 
excess weight. Regular spring rainfall and a warm but 
measured summer allowed Nebbiolo to ripen slowly 
and evenly, while a slightly earlier harvest still followed 
the natural rhythm of each vineyard. Later sites such 
as Ravera ripened after the earlier crus, and the cooler 
end of September contributed to the vintage’s refined, 
balanced character.

WINEMAKING
Soft pressing, clarification, fermentation with control 
of temperature at 59°F, with selected yeasts in slight 
pressing without malolactic fermentation. 

TASTING NOTES
Brilliant straw-yellow in color, the Moscato d’Asti 
2025 opens with a vibrant and expressive bouquet of 
Mediterranean herbs like sage and rosemary, delicately 
woven with white blossoms and bright citrus. The 
palate is juicy and generous, offering a satisfying 
sweetness and a long, lingering finish filled with ripe 
fruit.


