
The wines of Rocche cosTamagna

Piedmont is often referred to as Italy’s answer to Burgundy, with the Nebbiolo grape graced with many Pinot 
Noir attributes. Like Burgundy, Piedmont has laboured under Napoleonic inheritance laws since they came 
into existence, which serve to split up land holdings rather than keeping family vineyards together, and the 
region is a myriad of small plots, with incredibly similar sounding names, many prefaced by Bricco (which means 
the top of the hill, usually where snow melts first), and with the further complication of the same surnames 
appearing across bottles of wildly differing quality. As with Burgundy, the secret in Piedmont lies with the 
producer and once you have found a winemaker whose style is in tune with your tastes, you are unlikely to be 
disappointed. 

Rocche Costamagna came into being in the 19th Century but after the Second World War the estate went into 
decline, with the fruit sold off in bulk to other producers and only the bare minimum retained to make a bit 
of wine for family use. In the 1960s a niece and her husband took over the property and began a programme 
of replanting vines and updating the estate, subsequently taken over by their son Alessandro Locatelli. With 
the vines now averaging 50 years plus, and a new winery built in 2008, Alessandro is reaping the rewards with 
stunningly well-defined wines which beautifully illustrate what is so great about Piedmont. We have found the 
winemaker who suits our tastes – and we have yet to be disappointed!

Nicola Arcedeckne-Butler MW
June 2014

CALL US ON 01353 721 999 TO ORDER

Prices on this offer are listed in bond London with the equivalent duty paid bottle price inc VAT.
Wines may be purchased in bond or Duty Paid, as requested at the time of ordering. 

Delivery is free of charge for 24 bottles or equivalent within mainland England & Wales
(please ask for a quote for other areas) 

This offer closes on Friday 25th July and wines will be shipped for delivery in the Autumn of 2014.

Rocche Costamagna, Piedmont, Italy

Alessandro Locatelli



Arneis 2013 6 £36 £9.66
Italy abounds with unheard of grape varieties and appellations which struggle to make their voices heard over the 
more predictable Pinot Grigios and Gavis; Arneis became a DOC in the 1990s but remains an enigma, principally 
because at the time of becoming a DOC there were very few vines in production – so very Italian! Rocche 
Costamagna’s Arneis has lovely white flowers on the nose, chalky and fresh, with more tropical fruit on the palate, 
light with a sherbet zing and a pretty, floral finish. Different yet comfortingly good.

Barbera d’Alba  2012  6 £40 £10.46
From just 2.4 hectares of vines in two different sectors, the Barbera d’Alba is a stunning wine. Bright red black 
with a gorgeously alluring nose of morello cherries, spice and tar, leading to a juicy palate of black cherries with 
lightly grilled notes, sappy and mouthwatering, delicious – absolutely text book Barbera, and highly recommended 
for now and to drink over the next 3-8 years.

Dolcetto d’Alba Rubis 2010  6 £40 £10.46
From a small vineyard of less than a hectare, and from vines with an average age of 50 years, the Dolcetto Rubis is 
a classic example of the genre with lovely sweet, smoky black fruit on the nose, tarry and spicy on the palate with 
a balancing zip of tannin and acidity. Perfect with prosciutto crudo, antipasti and rich tomato sauces, and it takes 
beautifully to light chilling. Drinking now and for the next couple of years.

Barbera d’Alba Superiore Rocche delle Rocche 2010 Bottles 6 £58 £14.06
  Magnum 1 £25 £34.92
  Double Magnum 1 £45 £63.84
From just one and a half hectares of vines and produced only in exceptional years, hence the bigger formats, 
Rocche delle Rocche is a superb, intense wine combining the sweetness from judicious barrel ageing with mouth-
watering Barbera fruit. Savoury, dense, smoky black fruit on the nose with hints of cocoa and spice on the palate, 
it has a lovely smooth finish of dried black fruits underscored by ripe tannins. Drinking beautifully now but it will 
continue to mature and evolve for another 3-6 years in bottle, and even longer in magnums and double magnums.

Barolo Bricco Francesco Riserva  2007 Bottles 6 £134 £29.26
  Magnum 1 £52 £67.32
  Double Magnum 1 £99 £128.64
As the name suggests, this is a hilltop vineyard in La Morra consisting of just 1.7 hectares, and with a tiny yield of 
35 hectolitres per hectare (compared with the permitted yield of 56 hl/ha). 2007 was a fantastic vintage in Italy, 
and the Bricco Francesco is still very tight and closed with a gorgeously spiced nose of herbs, black cherries and 
spice, leading to a palate of dense black fruits with some cedar behind and just beginning to show some secondary 
notes as it evolves, with distant vanillin behind, tarry, spiced and grilled. Spectacular and will be even better in a 
couple of years time. 

TO ORDER, PLEASE CALL US ON 01353 721 999

 Vintage Bottles £ per case Equivalent
  per case in Bond £ per bottle
    inc VAT

Rocche Costamagna, Piedmont, Italy

Prices on this offer are listed per case, in bond London, although wines may also be purchased Duty Paid if requested at the 
time of ordering. Delivery is free of charge for 24 bottles or equivalent within mainland England & Wales. This offer is available 

while stocks last and closes on Friday 25th July. The wines will be shipped for delivery in September 2014. An offer does not 
constitute a guarantee of supply and Private Cellar’s Terms & Conditions apply. 

Please see the order form for more details. E&OE.



Order Form
Rocche Costamagna Offer

Wine   Bottles
 per case

£ per case
in bond

No. of 
cases

required
£ Total

Arneis 2013  6 x 75cl £36

Barbera d’Alba 2012 6 x 75cl £40

Dolcetto d’Alba Rubis 2010 6 x 75cl £40

Barbera d’Alba Superiore Rocche delle Rocche 2010 Bottles 6 x 75cl £58

Barbera d’Alba Superiore Rocche delle Rocche 2010 Magnum 1 x 150cl £25

Barbera d’Alba Superiore Rocche delle Rocche 2010 Double Magnum 1 x 300cl £45

Barolo Bricco Francesco Riserva 2007 Bottles 6 x 75cl £134

Barolo Bricco Francesco Riserva 2007 Magnum 1 x 150cl £52

Barolo Bricco Francesco Riserva 2007 Double Magnum 1 x 300cl £99

Total:

Payment Details
I enclose a cheque for the amount of £__________ made payable to Private Cellar Ltd.

Please charge my credit/debit  card number:______________________________________________
(Visa, MasterCard, Visa Debit, Maestro)

Start Date:_______________    Expiry Date:________________    Security No:_______________

Issue No:________________ Signature:______________________________________________ __

Delivery and Account Address Details
Name:_______________________________________________________________________

Address:______________________________________________________________________

____________________________________________________ Post Code:_________________

Daytime Telephone Number:________________________________________________________

This offer closes on Friday 25th July 2014 and the wines will be shipped
for delivery in the Autumn of 2014

Please indicate what you would like us to do with your wines when they arrive:

 Please store my wines under bond with Private Cellar Reserves LLP

 Please send me a Duty Paid invoice and deliver my wines to my account address

Private Cellar Ltd, The Estate Office, Kentford Lodge, Kentford, Newmarket, Suffolk CB8 7QS
T: 01353 721 999 | E: orders@privatecellar.co.uk
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www.privatecellar.co.uk


