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OUR VISION
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that conveythe emotions and hard work we put into our vineyards and
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land has given us so much that we want to treat it with the respect anc
dedication that it deserves.

Our wines are entirely organic since 2015. It was a great joy to see af
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OUR STORY

Ours is the story of a father and a daughter's dream and passion
to produce great wines and of a great friendship supporting us in
achieving that goal.

Ezio felt the urgency to reconnect to his family history: the Cocito

family had to stop producing wine due to the Second World War

but Ezio remembers clearly the summers spent at the great
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memories is when his fathdgrcole organized the renactment

of the traditional way of producing wine by pressing it barefoot.

Ezio was about 5 years old but he still remembers the joy of that

moment as if it was yesterday.

In 1996 Ezio replanted Nebbiolo in our family vineyRedichin

located inBricMicca inNeive Baluchinvineyard has one of the

best exposure iNeive an exposure that enables the Nebbiolo
vines to express themself at their best.

Baluchinis a special vineyard: not only for its geological
characteristics, but also for the history and emotional value
connected to itBaluchinwas the land where Ezio's fathErcole
spent his last years doing what he loved the most: taking care of
his land, admiringNeivefrom one of the most breattaking spots
and playing Saxophone and Clarinet in harmony with nature.




Thanks to the great friendship and

common passionbetween LaMU AT ! 0

and Contratto'sGiorgioRivettiand Ezio, in
2000 the first Barbaresddaluchinmade its
appearance with one of the most futuristic
labels for that time. The friendship with
Giorgio and his family, goes to the extent
that Andrea, Giorgio's son and brilliant
winemaker of L&pinettaand Contrattq
supports us in producing our wines in

their facilities.




Ve

BARBARESCO BALUCHIN

Denomination|| Barbaresco DOCG RISERVA
Vine || 100% Nebbiolo
Alcohol || 14.5%Vol
Best Temperature to serve¢ 1618°C

Our Baluchinvineyardis locatedin Neivein BricMicca at a height of 380meters

It enjoysthe best exposureto south/southwest Its exceptionalslope (455%%), which
demandshard work and dedication,grants to the wine its exceptionalorganoleptic
characteristics

TastingNotes

Thecolour presentsitself on the shadesof grenadeand ruby.
Thenoserecallsrosesaromasand ripe fruit in harmonywith fresh balsamichints. Fulk
bodiedandwell structuredwith soft tanninsand a silky texture,Barbaresc@®aluchinhas
a long and silky, persistentfinish. A rare combinationof structure and eleganceoffers
greatpleasureto the palate

Vinification

Our grapesare harvestedand vinified from the beginning of October. Macerationand
fermentationlast 7-8 daysusing horizontalfermentersat a controlledtemperature
Malolacticfermentationand agingtake placein mediumtoastFrenchoak barriquesand
last20to 22months Whenthe agingis completedthe wine restsin stainlesssteeltanks
for about three months and then it is bottled No wine clarification or filtrations are
made Lastlythe agingin bottle for a fewyearsmakesthe wine readyto be enjoyed

SuggestedPairings
Our Barbarescdaluchinis best paired with roasts fine meats,wild meat,overall,very
savorydisheshoweverit canalsobe a greatcompanionof meditationsandrelax



LANGHE BIANCO

LANGHE BIANCO BEN TURNO

Denomination|| Langhe Bianco
Vine || 95% Arneis and 5%
Chardonnay from scattered
vines in the vineyard
Alcohol || 12.5% Vol
Best Temperature to servle 8-10°C

BenTurnovineyardis locatedin Neiveat a height of 260280 meters It is one of the
oldestvineyardsof Neive In fact,it presentsitself with a mix of Arneisvines and few
Chardonnayvines It enjoys a SouthEastand Eastexposure,the best to securethe
expressionof the Arneis¢ A T chairaoteristics

TastingNotes
BenTurno perfumeis fruity and fragrant Extremelypleasanton the palate with a rare
combinationof savoryand mineralitywhich resultsin a balancedad elegantwine.

Vinification

Dependingon the vintage,the grapesare harvestedfrom the end of Augustto the
beginningof SeptemberThefermentationis done at controlled temperaturethen the
wine rests and gets refined in stainlesssteel tanks for some months before being
bottled

Suggestegbairings
BenTurnois a wine that is capableto partnerwith a multitude of dishes from meatto
fish,from pastato dessert
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OURLABELS

All our labels are manually designed by EEmm the first version of ouBaluchin2000 to the

newest addition to the family, the Ben Turno, all the labels are hand made by Ezio. This process
is very symbolic of the passion we put into our wines: we start loving our wines from the >~

vineyard, we cuddle them in the cellar and finally we express our vision of quality and precision

in out labels.
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THE BALUCHIN LABEL

The originaBaluchinlabel depicts an abstract drawing hand made by
Ezio. The drawing shows tBaluchinvineyard through the fog,

symbolizing the hard work and dedication needed to care for such a
complex vineyard with sloped up until 55%. Through the fog it is

possible to see a star shining, tBaluchinstar.

In the local dialect oBricMicca BaluchirE ! ~ 1T 0 T 00"~ 81 {
that can be seen from the vineyard and in the Cocito logo, portrayed

in our new label.

“That's what we hope to share with you, while enjoying our wine.: a

little piece of those starls

Our Baluchinlabels express themselves to the fullest if moved in the
light to see all the stars shining, try it to share the same emotions we

put into it!



THE BENURNQ.ABEL

Ben Turno is the latest addition to our small family. Here we wanted
to bring together the two great loves of Ezio's and Giorgio's life:
great wines and horses. On the label you can see a horse galloping

through the vineyards oNeive the same Arneis vineyard that gives

life to this beautiful wine.

Ben Turno means 'Welcome back' and it isRlemontese
expression that celebrates the happiness of welcoming back a loved

one.

This name has been chosen by Ezio to celebrate the return of his

daughter Federica, after she lived 10 years abroad.
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