
�e 2006 Mosby Ossessione is cra�ed in the style of 
the �nest wines from Marche under the direction of 
Bill Mosby.  It is a classic example, deeply colored 
and highly extracted. �e aromas of spice are 
so�ened by ripe loganberry and cooking-chocolate 
�avors with a velvety mouth feel. �e wine �nishes 
with subtle oak, so� tannins and integrated acidity. 
It can be cellared for up to �ve years. �is versatile 
and elegant wine pairs very well with veal dishes, 
poultry or beef.
Gold medal, 2010 Paci�c Rim International
Silver medal, 2009 Long Beach Grand Cru
Silver medal, 2010 San Diego International
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