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PREPARATION

Boil the cotechino, and once cooked, pass it through a meat 
grinder, allowing it to drain excess fat. Once slightly cooled, mix in 
the mascarpone and Parmigiano until well combined.
After preparing and rolling out the pasta, cut it into squares to fill 
with the cotechino mixture. Let the tortelli rest, and before serving, 
boil them and toss with the horseradish-flavored butter. 
Serve with a sprinkle of pepper on top.

INGREDIENTS

FOR THE PASTA
350 g all-purpose flour
150 g semolina flour
4 eggs
3 egg yolks
A pinch of salt

FOR THE FILLING
1 cotechino
50 g mascarpone cheese
30 g Parmigiano Reggiano 
cheese
Horseradish-flavored butter

TORTELLI WITH COTECHINO 
AND HORSERADISH BUTTER

Casisano Rosso di Montalcino DOC
Casisano Brunello di Montalcino DOCG

Surani Primitivo di Mandiria DOC
Paternoster Synthesi Aglianico del Vulure DOC

Tommasi Ripasso Valpolicella Classico Superiore DOC
Tommasi Amarone della Valpolicella Classico DOCG

WINE PAIRING

Antica bottega del Vino

Tortelli with cotechino and horseradish butter carry memories of festive 
family dinners, where tradition meets a touch of freshness, 

transforming a classic into a delightful experience.




