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130 years of Cocchi



COCCHI TODAY

Today the winery still maintains its artisan character and follows the original recipes, formulated by Giulio 
Cocchi in 1891,  to craft the distinctive wines that have made the Cocchi a cult name. 

Among the results of last 30 years, the defense of Barolo Chinato from forgetting and the relaunch of
Vermouth di Torino category.

Not to be forgotten the attention for the sparkling wines, with the committment for the valorization of Alta

Langa DOCG.



WHAT IS COCCHI

ASTI, PIEDMONT, 
ITALY FAMILY CONSTANT 

INNOVATORS

ONLY WINE BASED 
PRODUCTS

COCCHI IN THE 
WORLD HOSPITALITY



THE MILESTONES
1885 - Giulio Cocchi, a young Florentine pastry chef, moves from Florence to Asti. 
According to legend, Giulio Cocchi fell in love with the daughter of the owner of one
of the bars in the main square of the city, Piazza Alfieri. Even today that is the Bar 
Cocchi.

1891 - Giulio founds his Distillery and begins producing aromatized wines such as
Barolo Chinato. Fascinated by the local food and wine tradition, Cocchi discovered
the capital of Moscato in Asti and found a widespread tendency to aromatize wines
with herbs and spices.

1912 - Giulio Cocchi had the great idea of establishing authorized retailers where
people could taste his products. In 1913 there were seven Cocchi tasting Bars in 
Piemonte that soon became twelve.

1930 - The Cocchi name and range were spreading very soon worldwide, as shown 
by papers documenting exports to New York, London, Sydney, Colonial Africa and 
Venezuela, where the “Casa Cocchi de Venezuela” was founded and run for a long 
while in Caracas. 

1978 – Since 1978, Giulio Cocchi is owned and operated by the Bava Family, themselves 
highly renowned wine producers in Monferrato and Langhe.



130 years have passed since Giulio Cocchi began producing
aromatized wines in Asti, in the grounds of the medieval Baptistery
of San Pietro. The bond with the city has always remained strong, 
and is testified by the buildings of the historic offices that still exist
and by the Cocchi bar, still today a landmark for the social life of the 
city.

Today across the globe Cocchi is the champion not only of Asti but of 
the whole region of Piedmont: from the careful selection of local
ingredients, to Piedmontese wines and herbs, until the comsumption
style.

130 YEARS OF COCCHI

ASTI, PIEMONTE, ITALIA

COCCHI, ASTI, 
PIEMONTE

A BUSINESS OF 
TWO FAMILIES

CONSTANT 
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COCCHI AND THE 
WORLD BAR COCCHI



Cocchi was born as a family business and it is a family business still today. Giulio 
was assisted by his wife Giuseppina, who used to work actively with him in the 
Distillery and then by his 7 children. Giulio was then followed by his son Federico, 
author of Cocchi’s international success. It was Federico’s daughter, Adria, that
finally passed the company to Piero Bava in the 1970s.

In the last 40 years, Cocchi has seen 3 generations of the Bava family follow one
another, bringing new energies, experiences and strengthening the bond with the 
territory and its wine vocation. In fact, the Bava family has been producing wine in 
Monferrato since 1600, and today it has 50 hectares of vineyards in Monferrato and 
Langa: the Bava family have given new life and prestige to the Cocchi production, 
accentuating the relationship with the great quality wines of Piedmont, modernizing
the production techniques and laying the foundations for what has once again
become a cult brand in the world.

From the left:
Giulio Bava-Oenologist, 
Francesca Bava-
Marketing Director, 
Giorgio Bava-Export Area 
Manager, Piero Bava-
President, Paolo Bava-
Botanist,
Roberto Bava-Export 
Manager.   

A BUSINESS OF TWO FAMILIES From the left:
Rosina Cocchi, 
Federico Cocchi, Giulio 
Cocchi, Maria Cocchi, 
Giuseppina Robiglio 
Cocchi, Giulia Cocchi, 
Lina Cocchi, Rino Cocchi, 
Mario Cocchi.
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Giulio from the very beginning is an innovator and a tireless worker. We owe to him the 
recipes that are still the basis of Cocchi’s aromatised wines today, but also the fame of 
entire categories of products, such as Americano Bianco and Barolo Chinato. Cocchi’s
inventiveness and entrepreneurial spirit did not stop there: in a few years he patented
new machinery for the production of liqueurs and opened a plant to distill under his strict
control citrus fruits, which are very important in his recipes. He then opens tasting and 
commercial branches with tireless determination, first in Piedmont and then abroad.

Even today, the team at Cocchi never stops. We are always working to aim for the highest
quality in sparkling wines and aromatized wines, in the vineyard, in the cellar and also
outside: the commitment to the defense of Barolo Chinato, the relaunch of the Vermouth di 
Torino appellation, the work for the enhancement of Alta Langa DOCG are among the recent
results we are proud of.

CONSTANT INNOVATORS
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Cocchi, born as Distilleria San Pietro, immediately acquired fame for its aromatized
wines, starting with Barolo Chinato, of which Giulio is the first producer, Americano 
Bianco, a radically innovated recipe, and the vermouths: first the “Torino”, then the 
Bianco, the Chinato, the Dry. These products are accompanied by a vast production of 
liqueurs, bitters, syrups and sparkling wines: the renowned Asti Spumante but also
various dry sparkling wines produced both with the Martinotti method, patented in those
years in Asti, and with the Champenoise method. All the products that today make 
Cocchi famous all over the world will originate from these experiences.

Today the production of Cocchi collects only wine-based products: alongside the original
recipes for vermouth and aromatized wines, grappas made with our pomace, Piedmontese 
Italian Method sparkling wines and Alta Langa DOCG. A precise choice of production 
consistency and enhancement of our expertise, with a continuous search for quality
thanks to the work of Giulio Bava, oenologist, and Paolo Bava, oenologist and botanist.

ONLY WINE BASED PRODUCTS
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Cocchi from the earliest years has gone beyond the borders of the 
city of Asti. In 1935 Federico Cocchi, the soul of an explorer and great
traveler, moved to Asmara (Eritrea), where he opened a Bar Cocchi 
that would become a point of reference for the city. Ten years later
he is in Caracas, where he established the Casa Cocchi de Venezuela 
headquarters which will remain in business for many years. In the 
1950s he landed with his vermouths in New York.

Today Cocchi, in the footsteps of its founders, is present in 70 markets
around the world: in wine bars, haute cuisine and in the best cocktail 
bars of the five continents thanks to the tireless work of Roberto Bava 
and of all the enthusiasts who work daily to share the Cocchi’s
products, knowledge and love in the world.

COCCHI AND THE WORLD
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Giulio Cocchi’s adventure began with a bar, and this has marked
its history and evolution. A network of outlets grows close to the 
Distillery, where customers can taste the renowned production of 
aromatized wines and sparkling wines. Between the 1910s and the 
1920s there are 12 Cocchi Bars or “tasting branches”, some of which
still exist today. They were the perfect testing ground for Cocchi 
products.

Even today, the Bar Cocchi in Asti, in the very central Piazza Alfieri, 
is one of the living rooms of city life, a meeting place where, in addition
to enjoying an aperitif or a good evening vermouth, it is not uncommon
to attend cultural events. Even today we always have in mind the 
world of hospitality, a privileged interlocutor for our products.

BAR COCCHI
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THE COMPANY



THE VINEYARDS
The Bava family estate extends in
Monferrato and Langhe, with fifty
hectares of vineyards, cultivated with the
same awareness, care and attention of the
olden times resulting in a sustainable
agriculture with a reduced environmental
impact.
Bottles weigh 500 grams or less, at least
20% less than the average, saving in
materials and CO₂ emissions during
transportation.



THE CELLAR

What defines Cocchi style is then its elegance and 
authenticity: the quality of the wine and of the 
other ingredients, the century-old technical
expertise and a passion and creativity that have
never failed over the years.
Since 2012 Giulio Cocchi is inscribed in the 
National Register of the Historic Companies in 
Italy for its first 130 years of uninterrupted activity.



COCCHI RANGE
alta langa and martinotti
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COCCHI RANGE
aromatized wines and spirits

GRAPPA DI ALTA LANGA

a
r

o
m

a
t

iz
e

d
w

in
e

s

s
p

ir
it

s

GRAPPA BIANCA GRAPPA DORÉE

COCCHI STORICO 
VERMOUTH  DI TORINO

DOPO TEATRO 
VERMOUTH AMARO

VERMOUTH DI TORINO 
EXTRA DRY

AMERICANO COCCHI ROSA BAROLO CHINATO



ALTA LANGA DOCG

Metodo Classico



Alta Langa DOCG – white or rosé – is a dry, vintage brut (zero 
dosage and extra dry can also be found). It is a highly prestigious 
artisan wine. Approximately 350,000 bottles are produced in total 
from slightly over 6,000 quintals of Pinot Noir and Chardonnay 
grapes that are hand-picked and then whole-cluster pressed.

The grapes are grown in vineyards positioned over 250 metres
a.s.l., on the hills on the right side of the Tanaro River, in 146 
villages. Ample in its scents and complexity, this spumante ages for a 
minimum of 30 months in bottles kept in the historic cellars, or over 
three years to become Reserve.

Alta Langa is always a vintage wine and is therefore produced only 
during the best vintages: there is no Alta Langa without the vintage 
being printed on the label.

ALTA LANGA DOCG

Metodo Classico from Piemonte



TOTOCORDE
ALTA LANGA DOCG

With its TOTOCORDE, Cocchi combines the expression of the centuries-old
tradition of Piedmontese Metodo Classico with the structure and power of
the grapes grown in the Alta Langa.

TOTOCORDE is our signature label in the Alta Langa DOCG appellation. It is a
classic cuvée of Pinot noir and Chardonnay grapes. Its quality comes from
flawless grapes, the expertise in the production of sparkling wine and the
long fermentation, at least 48 months in our historic cellars.

PINOT NERO CHARDONNAY



TOTOCORDE
ALTA LANGA DOCG

GRAPE VARIETY 80% Pinot noir, 20% Chardonnay.

VINIFICATION Must yield is low: 4500kg of grapes in the wine presses make 2650 liters of Pinot noir must
or 2800 liters of Chardonnay must. The first fermentation takes place in steel vats for nearly three weeks. At
the end of this period, the wine is chilled down to allow sediments to settle. The cuvée is assembled in late
winter time by combining Pinot noir and Chardonnay, all coming from the same harvest. Foaming takes
place in piled bottles and ends after aging in a fresh and dark place for four years. The remuage process is
done by hand on wooden A-shaped racks (the pupitres) with ice disgorgement (dégorgement à la glace). A
small dose of liqueur d’expedition is added to perfect a well-balanced brut.

TASTING NOTES Very wide aromatic spectrum tending towards hints of candied citrus fruits. Mouthfeel is 
very rich in matter and volume, with notes of apricot and raisins. Thanks to its low sugar content, this 
sparkling brut is a definitely rigorous, balanced wine.



BIANC’D BIANC
ALTA LANGA DOCG

Called Bianc ‘d Bianc in Piedmontese, this special cuvée is made from pure 
Chardonnay grapes to exalt the terroir’s intrinsic qualities.

The cuvée is made of grape from vineyards with white marl-limestone soil 
that makes this wine savory and durable. The Chardonnay biotype is native of 
Burgundy.
Cocchi was the first winery producing an Alta Langa made of 100% 
Chardonnay grapes.

CHARDONNAY



BIANC’D BIANC
ALTA LANGA DOCG

GRAPE VARIETY 100% Chardonnay, “early Burgundy” biotype. Grapes are hand-picked in small baskets.

VINIFICATION The must yield is low: presses are loaded with 5500 kg of grapes to get 3000 liters of free-run
Chardonnay must. The first fermentation takes place in small steel vats for nearly three weeks. At the end 
of this process, the wine is left to settle on fine lees. The cuvée composition is prepared at the end of winter
with wines rigorously from the same harvest. Foaming takes place in piled bottles and ends after aging in a 
dark and fresh place for five years. The remuage process is done by hand on wooden A-shaped racks
(the pupitres) with ice disgorgement (dégorgement à la glace). Bianc ‘d Bianc is an Alta Langa brut with a 
limited dosage that makes it a contemporary wine with a youthful, seductive and characteristic palate.

TASTING NOTES A complex aromatic spectrum of white fruits with an apricot hint; in-mouth it holds a 
long sensation of on-the-nose aromatic notes with a delicate effervescence bringing out fine white 
chocolate and sweet fruits hints.



RÖSA
ALTA LANGA DOCG

Made of 100% Pinot noir, it retains a spectacular pink color but is an Alta
Langa with a strong temperament. Its spicy nature, which accentuates over
time, makes it ideally a great brut gourmet, to be enjoyed throughout the
meal.

Cocchi was the first winery to conceive and make a rosé Alta Langa.

PINOT NERO



RÖSA
ALTA LANGA DOCG

GRAPE VARIETY 100% Pinot Noir. Grapes are hand-picked in small baskets

VINIFICATION RÖSA Alta Langa is a ”rosé de saignée”, meaning that it is made from Pinot noir grapes only 
with a soft press and short maceration. After the first fermentation, which takes place in steel vats, the wine 
is left to settle on fine lees until it is bottled, in spring. Foaming takes place in piled bottles and ends after 
about 36 months, shaping the complexity and strong temperament of Alta Langa RÖSA. The remuage is 
done by hand on wooden A-shaped racks (the pupitres) and is followed by frozen disgorgement 
(dégorgement à la glace).

TASTING NOTES Fresh and tasty, RÖSA is a brut with a low dosage which makes it rigorous and 
fascinating, decidedly dry. Its spicy style increases with the age. Its volume, along with a good balance of 
the matter, translates into a product with an intensely fruity flavor and a strong temperament.



PAS DOSÉ
ALTA LANGA DOCG

PAS DOSÉ is Cocchi’s Brut Nature made with pure Pinot noir. Only made in
exceptional vintages with grapes characterized by unexpected concentration
and acidity which make us foresee the good result of a long maturation.

After 60 months, tasting the bottles still resting ‘sur lattes’, we realized how
this 100% Pinot Noir cuvée could give its best expression without dosage
and therefore without sugar addition.

Cocchi Pas Dosé Alta Langa DOCG Brut Nature is a reserve of 5000 bottles
and 500 Magnum.

PINOT NERO



PAS DOSÉ
ALTA LANGA DOCG

GRAPE VARIETY 100% Pinot noir Champagne fine biotype. Grapes are hand-picked in small baskets.

VINIFICATION Presses are loaded with 7800 kilos of grapes with a must yield of 55%.
The first fermentation takes place in small steel vats for three weeks. The cuvée composition has been
prepared at the end of winter with 100% Pinot noir rigorously from the same harvest. Foaming and aging
‘sur lattes’ over a period of 60 months. The remuage is done by hand on wooden A-shaped racks
(the pupitres) and is followed by frozen disgorgement (dégorgement à la glace). Zero sugar added.

TASTING NOTES The candor of the perfumes allow to recognize the purity of this great Alta Langa, while 
long refinement emphasizes the dense texture of Pinot noir.
The well-defined taste and the remarkable freshness of the cuvée combine with the persistent flavor of this 
vintage Alta Langa. The resolutely dry taste crunches in the mouth with its hints of raw hazelnut and 
candied white fruits, intense and involving for the good balance of its lightly acid hues.



COCCHI ALTA LANGA 
RECENT AWARDS

WINE MILLESIME AWARD ORGANIZATION

TOTOCORDE

2014 93 Editors' Choice WINE ENTHUSIAST 2019

2014 GRANDE VINO SLOW WINE 2020

2015 92 PTS WINE ENTHUSIAST 2022

2016 TOP WINE SLOW WINE 2022

RÖSA
2015 94 PTS WINE ENTHUSIAST 2019

2016 95 PTS WINE ENTHUSIAST 2022

BIANC 'D BIANC

2014 93 PTS WINE ENTHUSIAST 2019

2015 90 PTS HIGHLY 
RECOMMENDED

DECANTER TOP-TIER ITALIAN
SPARKLING WINES 2020

2016 91 PTS WINE ENTHUSIAST 2022

PAS DOSÉ

2012 5 SFERE SPARKLE BERE SPUMANTE 2020
2012 93 PTS WINE ENTHUSIAST 2019
2013 5 SFERE SPARKLE BERE SPUMANTE 2021
2014 95 PTS WINE ENTHUSIAST 2022

2014 5 SFERE SPARKLE BERE SPUMANTE 2022

2014 TOP WINE SLOW WINE 2021



SPUMANTI

Metodo Italiano 
sparkling wines



COCCHI’S PIEDMONTESE METHOD



Here at Cocchi we don’t speak in terms of Charmat wine: to us, ours
is Piedmontese Method spumante, made following the technique
developed by Martinotti, which we apply with varietals of local
origin or with a long, noble tradition in Piedmont.

In fact, it was in Asti, where the Cocchi wine cellars were located at
the time, that back in 1895 Federico Martinotti, director of the Royal
Oenological Center, elaborated his method for producing sparkling
wine in pressurized steel tanks under controlled temperatures.
Cocchi and the sparkling wine making technique we celebrate
with this product line started out in the same decade, just a few
blocks away.

Our Brut wnes belong to the Piemonte DOC appellation and are
made with Pinot Nero and Chardonnay grapes. The aromatic Asti
DOCG and Brachetto d’Acqui DOCG are made with native grapes:
white Moscato and Brachetto.

THE «PIEDMONTESE METHOD»



Cocchi Brut Rosé is refined, elegant and delicately fruity, aromatic
and fragrant, perfect in every season; a versatile and contemporary
bubbly, equally enjoyable as an aperitif at sunset or over a whole
meal.
The new expression of Pinot nero, the Cocchi Brut Rosé, first 
released in Summer 2020. A Martinotti Method sparkling wine made 
exclusively from Piedmontese grapes, like all the Giulio Cocchi
spumante, grown in the Langhe in the province of Asti.

A Pinot nero made into a pink wine, to date a rare choice across the 
Piemonte Doc designation. 

COCCHI BRUT ROSE’



COCCHI BRUT ROSE’
PIEMONTE DOC PINOT NERO

GRAPE 100% Pinot Nero

VINIFICATION AND SECONDARY FERMENTATION – The bunches are hand-picked and placed in small
crates in the Langhe Astigiane, and immediately taken to the Cocchi winery to be pressed and vinified. The
wine’s delicate powder pink color is the result of a brief soaking of the whole bunches, followed by a slow
pressing. The alcoholic fermentation takes place is steel fermenters and is followed by a period of rest. Early
in spring, the secondary fermentation begins in pressure tanks and is completed over 60 days, imparting
the wine its effervescence.

TASTING NOTES A sparkling wine with an elegant, unhurried and continuous bead, pleasantly crowning
the glass with a ring of bubbles. A striking bouquet, distinctive and fruity, with wild strawberries and
white peaches and light notes of white currant. To the palate, Cocchi Brut Rosé spumante is well-balanced
between minerality and freshness, offering a silky and full mouthfeel. Wild strawberries, peaches and
white flowers are echoed in the mouth as well, with citrus notes in the long finish.



PRIMOSECOLO 
PIEMONTE DOC CHARDONNAY

This elegant brut has been produced since 1991 to celebrate the centenary of the winery as a tribute to the
winemaking art of founder Giulio Cocchi. It’s a Piemonte DOC: a great fruit of our Piemonte pride. Enjoy its
intense and fragrant bouquet and smoothness

GRAPE VARIETY 100% Chardonnay

VINIFICATION The first fermentation takes place in steel vats for nearly three weeks. At the end of this
period, the wine is chilled down to allow primary yeasts to settle. Foaming takes place in autoclave (sealed
tanks), where the wine is then left to rest “sur lattes” (on yeasts) for 6 months before completing
maturation in the bottle where its soft, great character and very intense aroma take shape.

TASTING NOTES Made from pure Chardonnay grapes, this wine is a high quality sparking Brut – soft, with 
a great character and a very intense aroma.
The slow foaming process in accordance with long Charmat method, brings out a full and fragrant taste, 
with a long-lasting very fine perlage.



COCCHI BRUT
PIEMONTE DOC

Made from carefully selected Chardonnay and Pinot Noir grapes that undergo a slow and meticulous
secondary fermentation at low temperature to produce this elegant and pleasantly dry brut.
The personality of Cocchi Brut is characterized by an intense bouquet and full flavor complete with
sensation of freshness imparted by a very fine and persistent bead. Cocchi Brut is an ideal accompaniment
to a wide variety of dishes, and is superb as a chilled aperitif.

GRAPE VARIETY 70% Pinot Noir, 30% Chardonnay 

VINIFICATION The first fermentation takes place in steel vats for nearly three weeks. At the end of this 
period, the wine is chilled down to allow primary yeasts to naturally settle. The cuvée of Pinot Noir and 
Chardonnay is assembled at the end of the winter, right before the foaming in autoclave (sealed tanks).

TASTING NOTES An intense aroma and rich taste do complement the sensation of freshness from the
continuous, very fine perlage of this chic, wonderfully-dry sparkling wine.



ASTI DOCG

Creamy and delicate to taste, with a very scented aroma, Cocchi’s ASTI is an undiscussed representative 
of the most popular sparkling aromatic wine in the word. Today, only small quantities of ASTI are produced 
by Giulio Cocchi through the fermentation – in steel vats – of the finest Moscato from the Asti hills.
The colors of the flags of the medieval festival “Palio di Asti” are paraded in this bottle that Giulio Cocchi
produces with now more than one-century old experience. 

GRAPE VARIETY Moscato Bianco 

VINIFICATION The wine keeps the fruity, delicate aroma of the grape. A very slow fermentation process
takes place in steel vats at controlled temperature to get the very fine bubbles that are peculiar to Cocchi’s
Asti.

TASTING NOTES Asti Cocchi is a sweet sparkling wine with the immediate aromatic fragrance of Moscato
grape, a rich and intense aroma with a fruity taste of wisteria, acacia and honey. It features a well-
balanced sweetness and a low alcohol content (7% Vol). Ideal with desserts. It is a must with almond or
hazelnut pastries.



BRACHETTO D’ACQUI DOCG

The most distinctive of sweet sparkling wines, Brachetto d’Acqui has had a steady presence in the
Piedmontese wine history.

GRAPE VARIETY 100% Brachetto d’Acqui

VINIFICATION Bunches of grapes are harvested by hand and immediately pressed to obtain a very sweet
and cherry red must, which will then ferment in autoclave. Thanks to this technique, the aromatic qualities
of the grape pass to the wine, releasing its intense scent of rose and raspberry.

TASTING NOTES Cherry red with light notes and a joyful foam; vibrant, fresh and stylish bouquet with
an intense scent of rose; gentle, slightly tannic to balance the sweet aroma and grant a pleasant
persistence. It is the perfect party wine that goes naturally well with fresh fruits, pastries or elaborate
desserts. A young wine to be served chilled; ideal for bars and patisseries, it can be best presented in cup-
shaped glasses with a garnish of wild berries.



AROMATIZED WINES



AROMATISED WINES: VERMOUTH

Vermouth is an aromatised wine, fortified and flavoured with spices and herbs including Artemisia (wormwood).

At least
75% is
WINE

Alcohol
between

14,5% 
and 22%

+
Alcohol

+
Artemisia

Vermouth, as we know it, was born at the end of XVIII century in Torino as the final step of centuries of evolution in
the art of mixing herbs and wine which started with the ancient greeks and refined in the medieval monasteries.
It is an essential component in the drinking culture in Italy, but also in France and in Spain. Thanks to the growing
interest in this product category, vermouth is now produced also in other countries.



VERMOUTH, PRODUCTION

HERBS

SPICES

MACERATION
FILTERING

PRESSING
BOTTLING

Spices and herbs
are dried, diced

and then
separately

macerated...

...In a solution of alcohol and 
water. The composition of this
solution, the temperature and 
the duration are different for 
every herb/spice (from a few

days to a month)

Wine is 75% of the final product. It is
specially made to become vermout. 
It is normally a blend of more wines.

The extract of the different
ingredients are separately added
to the wine to create the unique

formula. 

RESTING

WINE

THE 
EXTRACTS

ALCOHOL

SUGAR



Vermouth di Torino regulation is now
official! 
The Regulation for the Geographical Indication «Vermouth di Torino» has finally been approved on March 22nd 2017. This is
an important result for Cocchi, which actively participated in the preparation of the proposal and, with its Storico Vermouth di 
Torino,  promotes the name of Torino as symbol of quality in the world of Vermouth. 
These are the main statements of the Regulation: 

PRODUCTION

• Production and 
Packaging within
Piedmont

• Alcool content 
must be between 
16%   and 22%

WINE

• Only Italian wine
• DOC and DOCG 

wines from 
Piedmont can be 
declared if they
make more than
20% of the volume

CATEGORIES 
(SUGAR)

• EXTRA DRY: <30g/l; 
• DRY: <50g/l;
• DOLCE: >130g/l

INGREDIENTS

• Artemisia 
(wormwood) 
should come from 
Piedmont

• Artemisia 
Absinthium and/or 
Pontica minimum  
0,5 g/l 

• Colouring: only
caramel

VERMOUTH 
SUPERIORE

• Alcool > 17%
• Wine from 

Piedmont >50%
• Herbs should

preferably come 
from Piedmont



Cocchi Extra Dry is a classic-style vermouth from the 
birthplace of vermouth, Piemonte. Using a delicious base 
wine made of local Cortese grapes (same grape used for 
Gavi DOCG) and botanicals such as wormwood, angelica, 
coriander and cardamom as well as lemon peel and 
Piedmontese mint give a fragrant and perfectly balanced
flavour. 

VERMOUTH DI 
TORINO
EXTRA DRY
PIEMONTESE

NEW



A vermouth with a classic style, formulated and produced in the Italian cradle of flavored wines, Piedmont.

Cocchi Vermouth di Torino Extra Dry, presented for the first time at the Athens Bar Show 2021, on the
occasion of the 130th anniversary of Giulio Cocchi, is based on a “Ricetta Piemontese” (“Piedmontese Recipe”,
as highlighted on the label): a strong and precise characterization for this aromatized wine, since the main
ingredients are all Piedmontese, or have a solid link with the region.
The wine used is a Cortese, the same used for Gavi Docg; Artemisia Absinthium is 100% from Piemonte
mountains. The aromatic profile is characterized by Menta di Pancalieri – a local variety of peppermint – and
lemon traditionally used in the garnish of vermouth in our region.
Using a delicious base wine made of local Cortese grapes and botanicals such as wormwood, angelica,
coriander and cardamom as well as lemon peel and Piedmontese mint give a fragrant and perfectly balanced
flavour.

VERMOUTH DI TORINO
EXTRA DRY

WORMWOOD PEPPERMINT LEMON PEEL CORIANDER



VERMOUTH DI TORINO EXTRA DRY PIEMONTESE: 
RECIPES

MARTINI 50/50
• 50% Cocchi Vermouth di 

Torino Extra Dry
• 50% London Dry Gin
• GARNISH: Lemon coin

EXTRA SONIC
• 60ml Cocchi Vermouth di 

Torino Extra Dry
• 60ml Soda

• 60ml Tonic water
• 3 drops of Absynthe

(Blanche)
• GARNISH: Mint sprig

BAMBOO 1908
• 40ml Cocchi Vermouth di Torino 

Extra Dry
• 40ml Fino Sherry

• 1 Dash of Orange bitters
• 1 Dash of Angostura
• GARNISH: Olive



AMERICANO COCCHI

Cocchi Americano is an aromatized wine created in 1891 by Giulio Cocchi and since then produced without 
interruption according to the original recipe. The name “Americano” is both due to the alcohol made 
bitter (“amaricato”) by the addition of herbs and spices and to the American habit of drinking vermouth 
with ice and soda. Produced according to Giulio Cocchi original recipe, Cocchi Americano is recognized in 
Asti as the aperitif par excellence – a real piece of history of our town. On its label the original futurist 
rooster designed in the 30’s and representing his aperitif function (“it awakes the appetite”) as well as one 
of the symbols of the town of Asti.

The classic version sees it served well chilled in a cocktail glass with ice cubes, completed with a splash of 
seltz so to free all its aromas and typical perfumes. It can be perfected with a squeezed out orange peel.

GENZIANA CINCHONA BITTER ORANGE WORMWOOD



AMERICANO COCCHI: RECIPES

AMERICANO ROYALE
• 1 part Americano

• 2 parts Sparkling wine
• GARNISH: Lemon wheel 

and mint sprig

WHITE MEZCAL 
NEGRONI

• 1 part Cocchi Americano
• 1 part Mezcal Joven
• 1 part Bitter bianco

Luxardo
• GARNISH: Dried orange 

wheel

VESPER MARTINI
• 20ml Cocchi Americano

• 20ml Gin
• 35ml Vodka

• GARNISH: Lemon zest



AMERICANO COCCHI: RECIPES

Cocchi Americano has been included among the ingredients of the official
cocktail of the James Bond film, the Skyfall cocktail, created by Erik Lorincz,
head bartender of the American Bar at the Savoy in London.

SKYFALL - By Eric Lorincz
• 25ml Ketel One Vodka, 
• 25 ml Tanqueray no.TEN, 
• 25 ml Cocchi Americano, 
• 10 ml Plum Wine, 15 ml Lemon juice, 
• 10 ml Yuzu juice, 
• 15 ml Sugar Syrup.
Shake all the ingredients. Strain into a deep champagne 
coupette.  Place a lump of ice into the drink and serve



COCCHI ROSA

Cocchi Rosa is an aromatized wine belonging to the Americano category. Result of a centenary
Piedmontese tradition, Cocchi Rosa is an aromatic and natural aperitif, without artificial colors or flavors.
During its history, Cocchi has produced different variations of its Aperitivo Americano.
Cocchi Rosa, as the name suggests, is produced with red wines, from which it takes the color and
characters of wild roses. It is flavored with natural extracts of flowers and spices, in particular gentian,
cinchona and citrus fruits as in the Cocchi Americano Bianco, but with the addition of ginger, vanilla and
rose petals.

The beautiful red color coming from the wine and it’s completely natural.

GENTIANE GINGER BITTER ORANGE ROSES



AMERICANO COCCHI: RECIPES

COCCHI ROSA SPRITZ
• 60ml Cocchi Rosa
• 100ml Tonic water

• GARNISH: 3 Strawberries 
halved in the GLASS and a 

fresh basil sprig

ROSA ROSITA
• 2 parts Cocchi Rosa
• 3 parts Tequila Blanco

• 1 part Campari
• Angostura

• GARNISH: Pink grapefruit 
peel

ROSA COBBLER
• 50ml Cocchi Rosa

• 2.5ml Elderflower syrup
• 5ml Lemon juice
• Crushed ice

• GARNISH: Raspberries
and mint sprig



STORICO VERMOUTH DI TORINO

Storico Vermouth di Torino is produced according to the original recipe created by Giulio Cocchi more than
130 years ago. It belongs to the category of the sweet vermouths, or Italian vermouths, sweet and amber
as indicated in the manuals of the late ‘800. Storico Vermouth di Torino Cocchi has been the protagonist of
the international rebirth of the top-of-the-range vermouths and the renovated interest of the great
barmen for the denomination Vermouth di Torino. In a very short time, it’s become one of the top-of-the-
range Vermouths chosen in the best bars of the world.

The taste is therefore rich, with vibrant notes of cocoa and bitter orange.

WORMWOOD CINCHONA BITTER ORANGE RHUBARB



STORICO VERMOUTH DI TORINO: RECIPES

NEGRONI
• 1 part Cocchi Storico

Vermouth di Torino
• 1 part London Dry Gin

• 1 part Campari
• GARNISH: Orange peel

VERMOUTH & TONIC
• 2 parts Cocchi Storico

Vermouth di Torino
• 3 parts Tonic water

• GARNISH: Rosemary sprig

MANHATTAN
• 1 part Cocchi Storico

Vermouth di Torino
• 2 parts Rye whisky
• 3 drops Angostura
• GARNISH: Maraschino 

cherry



DOPO TEATRO VERMOUTH 
AMARO

It’s a rare “evening vermouth” called Dopo Teatro on the wake of Piedmonts tradition to drink a small cup of 
cool vermouth with lemon zest in the evening, maybe after watching a performance in one of the historic 
theatres of the Savoy capital.
Vermouth Amaro Cocchi has been created according to the original recipe by Giulio Cocchi where Artemisia 
is enriched with rhubarb, quassia wood, chiretta and a double infusion of cinchona.
The addition of Barolo Chinato to the base wine gives delicately red nuances and a further soft and complex 
note – totally Cocchi style.

It’s a rare “evening vermouth” called Dopo Teatro on the wake of Piedmonts tradition to drink a small cup
of cool vermouth with lemon zest in the evening, maybe after watching a preformance in one of the historic
theatres of the Savoy capital.

WORMWOOD CINCHONA RHUBARB QUASSIA WOOD



DOPO TEATRO VERMOUTH AMARO: RECIPES

MARTINEZ
• 25ml Cocchi Dopo 
Teatro Vermouth Amaro

• 45ml Gin
• 10ml Maraschino
• 2 drops Bitters

• GARNISH: Maraschino 
cherry

BOULEVARDIER
• 1 part Cocchi Dopo 
Teatro Vermouth Amaro
• 1 part Bourbon
• 1 part Campari

• GARNISH: Orange peel

“TEATRO AMERICANO”
• 1 part Cocchi Dopo 
Teatro Vermouth Amaro
• 1 part Campari
• 2 parts Soda

• GARNISH: Charred 
orange slice



BAROLO CHINATO COCCHI

Our iconic Barolo Chinato still follows the original recipe created by Giulio Cocchi where Barolo DOCG 
wine is infused cinchona Calisaya bark, rhubarb and gentian root and the precious cardamom seed whose 
active principles are extracted with a slow maceration at room temperature followed by a refining period of 
almost one year in barrel. Characterized by balance and harmony in the perfume with an immediate 
pleasant taste and a pleasant aromatic persistence. Inventor of this original recipe, Giulio Cocchi was also 
the protagonist of the diffusion of Barolo Chinato. 

Characterized by balance and harmony in the perfume with an immediate pleasant taste and a pleasant
aromatic persistence.

Also available
in 1 lt format

CHINCHONA CARDAMOMRHUBARBA GENTIANE



HISTORY OF BAROLO CHINATO

Born in Piedmont in the last century, it soon spread thanks to its taste, well balanced between bitter and sweet, and especially for
the leading effect on the market of its name “Barolo”, that immediately positioned it among the noblest products compared to
various other types of alcoholic drinks based on cinchona. Inventor of this original recipe, Giulio Cocchi was also the protagonist of
the diffusion of Barolo Chinato.

In Italy its consumption was encouraged by the fame it gained as therapeutic wine. A traditional remedy in Piedmont to cure many
small sicknesses, especially in case of cooling. Drunk as a vin brulé, hot and invigorating, its antipyretic and digestive capacities
were widely recognized. Serving it to the guests became a typical tradition of the farmers’ hospitality. Over time, the use of this
aromatized wine changed and today, in the general wake to recover traditions and naturality, it’s been rediscovered with new and
interesting consumption styles.



BARLO CHINATO: RECIPES

NEAT
• Cocchi Barolo Chinato

• GARNISH: Dark 
chocolate next to the 

GLASS for pairing

ITALIAN FLING 
BY SALVATORE CALABRESE
• 1 part Cocchi Barolo 

Chinato
• 1 part Marsala secco
• 1 part Scotch Whisky
• GARNISH: Orange peel

REVERSE HARVARD
• 2 parts Cocchi Barolo Chinato

• 1 part Cognac
• Dashes of bitters

• Splas of soda water
• GARNISH: Maraschino 

cherry



COCCHI TOP TRENDING BRAND 
2017 - 2022

Voted by the best barmen in the world.
This is what emerges from the international research "Annual Brands Report" 
published by Drinks International magazine .

2022: n. 2 top trending brands n. 2 best selling brands
2021: n. 2 top trending brands n. 2 best selling brands
2020: n.1 top trending brands n. 1 best selling brands
2019: n. 2 top trending brands n. 3 best selling brands
2018: n.1 top trending brands n. 3 best selling brands
2017: n. 2 top trending brands n. 2 best selling brands

IN THE LAST 6 EDITIONS, COCCHI  STORICO 
VERMOUTH OF TORINO HAS ALWAYS BEEN 
AMONG THE TOP 3 TOP SELLING AND TOP 
TRENDING BRANDS IN THE WORLD.



GRAPPE E SPIRITI
SPIRITS



GRAPPA BIANCA

An unaged, traditional Piedmontese “white” grappa resulting from the distillation of scented pomace from
Barbera grapes harvested from vineyards in the Monferrato hills.

DISTILLATION
The steam distillation occurs in large copper pot stills by indirect technique. No aging in barrels is required
for this young grappa.

CHARACTER / TASTING NOTES

Clear, limpid with an oily appearance, it has the intense scent of the traditional Piedmontese grappas with
hints of ripe grapes, pomace and sarments. Mouthfeel is smooth and flowing, with a sharp, fragrant taste.

MATCHING
Ideal after meal, it can be served straight up, over ice cubes or as an espresso coffee addition. Cigar
matching: preferably Tuscan cigars



GRAPPA DORÉE

Grappa Dorée has always been part of the range of grappas produced by the Giulio Cocchi company.
Indeed, the design of the label deliberately evokes the style of the days when this grappa was first
presented and also the strength of character and balance to be found in this elegant product at the same
time.

PRODUCTION:
Pomace from selected Moscato grapes is collected in sacks after use in the making of Asti Cocchi and, after
fermentation, distilled in discontinuous copper alambics.

AGEING

The riserva is matured for at least three years in Piedmontese oak barrels.

ALCOHOL: 44% vol.

DESCRIPTION:
As the name implies, bright golden colour; intense, concentrated aroma, delicate and powerful at the same 
time; a true expression of its traditional aromatic style; soft, sophisticated, warming and good follow 
through from bouquet to palate; the level of alcohol is not noticeable thanks to exceptional balance and 
harmony.



GRAPPA DI ALTA LANGA

The first Grappa of Alta Langa comes from a collaboration between Cocchi and Marolo, produced in a 
limited number of bottles from the grape marc of Pinot noir and Chardonnay from which Cocchi produces
its Alta Langa Docg.
Distillation: In bain marie discontinuous stills in small batches.

CHARACTER / TASTING NOTES
This young and fresh Grappa maintains the same style of the wine which comes from: rigorous and
charming at the same time, white fruits and currant with a hint of honey.
Delicate and fragrant, on the palates it presents blackfruits character with some fresh vegetables notes;
slight hints of spices and honey complete this clean and white grappa.

Produced in a limited number of 300 bottles packed in single boxes.

Distilled by Marolo with Alta Langa Cocchi marc.



COCCHI FORMAT 
AND NEWS



GIULIO COCCHI, 2022

Established in Asti in 1891 and famous worldwide for its
quality production of aromatized and sparkling wines,
Giulio Cocchi doesn’t only represent great history but
also creativity and continue research for new ways to
communicate great products and a whole lifestyle.

Year after year we are personally committed in sharing
with consumers and bartenders all over the world the
knowledge about the products and how to consume
them better.

In the next slides we list our newest «formats»: menu,
workshop, seminars, concept dinners and tastings
based on Cocchi products and ready to be implemented.



BAROLO CHINATO TIPO
ESPORTAZIONE
The expression of “Barolo Chinato tipo Esportazione“ was originally developed in the 19th century
exclusively for export markets, holding a higher ABV to withstand long journeys by sea as the liquid
was transported in wooden barrels.

SINGLE VINEYARD – SINGLE VINTAGE – SINGLE CASK
This single vineyard, single cask, single vintage Barolo Chinato wine is made from the Bava family’s
estate in Castiglione Falletto, Cascina Scarrone from a 2016 Barolo vintage which is characterised by 
rich and full bodied wines. The recipe includes cinchona barks, rhubarb root, gentian flowers and laurel
leaves, paired with cardamom, coriander and orange peel. Barolo DOCG 2016 brings richness and 
elegance to the aromatised wine.

“Barolo Chinato tipo Esportazione”: 18% ABV, 75cl

The label of this Barolo Chinato tipo Esportazione is a reproduction of the historical 1900‘s one, hand-
drawn and printed with vintage techniques.
Each bottle is wax sealed by hand and hold in a wooden box. The box also contains vintage postcards
that trace the history of Cocchi.

“Barolo Chinato tipo Esportazione” is best enjoyed neat and pairs well with dark chocolate. This is one
perfect for aging as it will further refine over time.



COCCHI VERMOUTH PANETTONE

The Storico Vermouth di Torino is the protagonist of this special
panettone created by the collaboration between Albertengo and Cocchi:
two great expressions of the Piedmontese tradition.

An elegant and fragrant panettone, with lemon and orange peel
candied with Cocchi Vermouth and decorated with a glaze of
"Piedmontese hazelnut IGP"* and almonds: the aroma of spices,
delicate and enveloping, combined with the fresh tone of ginger recall
the profile aromatic of the vermouth and make this panettone rich and
surprising.

The recipe calls for the use of mother yeast, a 48-hour leavening and
only first choice ingredients: from butter to Italian free-range eggs, from
raisins to candied fruit. Preservative free.

Pair it with a glass of Storico Vermouth di Torino with ice and a lemon
zest.

Each panettone is individually wrapped with ribbon.
Panettone is packed in 6 pcs cases. 
Orders are by the case.

*«Product obtained exclusively from “Piedmnontese hazalnuts IGP"»



COCCHI EXPERIENCE

At our winery in Cocconato we offer the possibility to learn everything
that concern vermouth from production to consuption.
We created a new concept of tasting room where is possible to
partecipate to vermouth tasting, food and vermouth pairing, workshop
with professional barman and in-depth seminars about vermouth.

Thanks to our Botanical Library, a unic collection of herns and spices, is
also possible to discover in details the ingredients we used in our
vermouth.



A vermouth in the style of the former kingdom of Piemonte,
this bottling is a result of a unique partnership between Cocchi and
the royal Reggia di Venaria. Only two very limited editions have
been produced since 2016, making them rare and collectible bottles.
Recipe, selection of botanicals, long maturation: every element has
been carefully reasoned and selected for historical and geographical
consistency.

Cocchi Vermouth Riserva La Venaria Reale has, in fact, a strong local
identity - Piedmontese wine, herbs from the Alps - and historical
identity, recalling the essential role played by the House of Savoy in
the diffusion of the modern Vermouth.

RISERVA LA VENARIA REALE



The Cocchi Riserva La Venaria Reale is the pinnacle of decades of researches
and experiences in historical vermouth’s production.
The signature Cocchi style makes this unique vermouth identifiable for its
strong personality, for the intensity of floral freshness and spicy fragrances
and for the complexity of flavours

As for Cocchi Storico Vermouth di Torino, the wine is aromatized with a 
formula particularity rich in Artemisia from Piedmont, Rhubarb, 
Alpine herbs and a touch of Piedmontese mint. 
This composition accentuates the pleasant balsamic notes and gives a 
surprising freshness, still very intense even when mixed with aged Rye 
or Bourbon.

RISERVA LA VENARIA REALE

The second edition



Launched in London in December 2019, this exclusive vermouth is
the product of a longstandig relationship between Cocchi and
esteemed London institution, The Savoy.
Maxime Schulte (Head Bartender at The American Bar) and Elon
Soddu (Head Bartender at The Beaufort Bar) joined forces to create
the second edition of the Cocchi Savoy Vermouth di Torino Dry,

Cocchi Savoy Vermouth di Torino Dry, Second Edition, has acquired
“Vermouth di Torino” status, by the Vermouth di Torino institute. This
places the liquid within the renewed and protected family of brands
proudly upholding the GI.

A limited amount of Cocchi Vermouth di Torino Dry-Second Edition is
also available from The Whiskey Exchange e-shop.

COCCHI SAVOY VERMOUTH DI 
TORINO DRY

“Cocchi were the obvious partners as they have an excellent 
background as winemakers which is a core part to any vermouth.” 
Declan McGurk, Head of Bars at the Savoy.

The second edition



After several years of tests and pressing requests from friends and fans, we have finally released on the global
stage the rare Cocchi Dry Vermouth di Torino, in very limited quantities. Born from the collaboration between
some of the world’s best bartenders and our team of oenologists and botanists, this unique product is the
combination of traditional skills of Italian winemaking and contemporary mixology.

CHARACTERISTICS
Cocchi Dry Vermouth di Torino, through the use of Piedmontese Artemisia, rare bitter herbs and high quality white
wine, embodies the essence of a classic Vermouth di Torino. The unique recipe is enriched with citrus fruits,
bergamot infusion and Alpine herbs leading to a dryer and more floral taste profile, and an exceptional drinking
experience.

HOW TO DRINK IT
Born with the aim of perfectly balance an elegant gin or a premium vodka in a Martini cocktail, Cocchi Dry 
Vermouth di Torino can also be enjoyed neat or over ice thanks to the quality of the 100. Italian wine base and the 
perfect balance of the recipe. The distinctive flavor of the new Cocchi Dry Vermouth di Torino gives an inimitable
character to the legendary Martini, and it enhances classic cocktails such as Martinez, El Presidente, Bronx and 
many others.

VERMOUTH DI TORINO DRY



The book ‘Futurist Mixology – Polibibite, the autarchic italian answer to the cocktails of the 1930s’ 
by the barman and expert Fulvio Piccinino has been published for CocchiBooks on September 2014. 
The second Edition, enriched with new materials, has been published in July 2016.
Firstly conceived for other barmen – so that they can feel the emotion of mixing a polibibita – but
then, it will certainly arise the curiosity and the interest of people not on the ground, for its historical
and iconographic apparatus and the care with which it succeeds in revealing unknown sides of the 
futurist movement. 
Futurist Mixology collects stories, anecdotes, details of Marinetti & co.’s cuisine with particular
attention to the mixed drink world. It illustrates, between philology and trend, 19 curious polibibite
and it is enriched by a significant appendix with place for the tricks to create a futurist aero aperitif
and a neo Manifesto of the futurist mixer. 
Besides the historic company of Asti Giulio Cocchi – promoter of the initiative - also Alpestre, 
Campari, Fabbri, Cedrata Tassoni, Luxardo, Nardini, Pallini, Strega and Vecchia Romagna partook
in the project with an unprecedented synergy arising from the unanimous intention of these great
liquorists, sharing a link of product and history to the Futurist years, to enhance the development and 
the spreading of the Italian mixology in a scenario where the Anglophone recipes are dominating.

FUTURIST MIXOLOGY

A COCCHI BOOK



@Cocchi1891

@Cocchi1891

@cocchi1891

www.cocchi.it


