
CORSINI LANGHEROSATO

Podere (farm)Ruggeri (Nicola’s mother’s surname) Corsini (name of hamlet) is a small family domaine of 30
acres tucked in the valley that unfurls to the north behindMonforte d’Alba. Nicola has a PhD in vine disease

and etymology, his wife Loredana has a master’s in viticulture, and their daughters are taking over the
operation as they finish their own schooling. They make traditional wines of great value.

VINEYARD

Site: An east-facing hillside at 420 meters running north off of the
Monforte ridge.

Soil: Sandy calcareous soils.

Vines: One acre planted in 2002. Farmed without herbicides or
pesticides and harvested by hand.

Varieties: Nebbiolo.

CELLAR

Élevage: A combination of saignée and direct pressing (roughly 50-50).
Élevage is in steel for four months.

Production: 960 cases.

Profile: A rosé of Nebbiolo with real substance and class that excels at
the table. The label is a painting by a friend who gave it to
Nicola and Lori at their wedding.


