MARRONE
BAROLO - La Morra

PIEDMONT

MARRONE
AGRICOLA GIAN PIERO MARRONE
Pietro Marrone (grandfather of Gian Piero) was born in 1887 in a family where grapes for wine
production were produced since ever. Till when he was young he was very passionate and
ambitious: he’d have loved that the grapes produced by his family were the most beautiful of the
village; in 1910, when he was 23 years old, he asked his father Edoardo to grow some of the
vineyards with techniques at that time revolutionary: decrease the production to get more
quality, and not to plant corn among the vineyards, very normal behavior at that time.
As expected the family grapes became the most beautiful of the village, so slowly all the
vineyards were converted to the modern production system.
In 1924 Carlo was born, and he ended up helping his father Pietro together with his brothers
Paolo and Michele and his sister Mariuccia to enlarge the company , both in quantity and in
quality. Unfortunately Second World War started and they’ve been kept away from the vineyards
and the families for a long while. At the end of it Carlo went back to the fields, even with more
passion, both in the vineyards and in the cellar. The wines were better and better, some of them
also “Pichemej”, in dialect “more than good”, as Pietro loved to call them when they became
something unique. The farm was beautiful, and it became for everybody “Carlot”, the house
where Carlo lived.
In 1955 Gian Piero was born, but right suddenly he had in his DNA the wine genes so at the end
of his studies he dedicated with his father’s passion to the production of wines, following a
dream that became true every day: distributing those wines all around the world. It is now the
right moment to plant autochthonous varieties of white grapes: Arneis, Favorita, and Moscato, to
be produced together with the most well known Barbera, Dolcetto, Nebbiolo, and Nebbiolo for
Barolo and for Barbaresco.
It seems destiny’s like to stop this lucky story of passion and success, because Gian Piero gave
birth to three daughters, Denise, Serena and Valentina. But it never happened, the passion is
unrestrainable, and the three of them are following Gian Piero to always more ambitious goals,
thanks to knowledge coming from prestigious universities.
Denise is following the marketing and the welcoming of fans and customers in the cellar; Serena
is the commercial side of the company, following the office activities and the foreign customers;
Valentina follows with Gian Piero cellar and vineyards. The employees are very important as well:
some of them work since 25 years for the Agricola Marrone with huge competence, passion and
professionalism, and a great team spirit. The philosophy of the company, today as it once was, is
the search of an even higher quality, combined with a healthiness that permits to drink even
many wines during a meal and never have bad headaches the next day!!! New production and
sale techniques permit us to do so, limiting to the minimum the presence of sulfites in the wines
and chemical products in the fields. Our best acknowledgment is the possibility to see our wines
placed to the most serious and prestigious sale points in more of 20 countries around the world,
from Russia, to Korea and Japan, to China, to US and all Europe wide.

AGRICOLA GIAN PIERO MARRONE
Property Name:
Established:
Township:
Owner’s name:

Agricola Gian Piero Marrone
1973
La Morra
Gian Piero Marrone

Total Production:
Territory & Locality:
Elevation:
First Traded:
Region:

Stony, gentle slopes
350-400 m
1973
Piedmont

Province:
Wine area:
Oenologist:
Outside
oenologist
Agronomist
Gen. Manager
Sales Mngr.
Cellar Capacity:

Cuneo (50km)
Langhe
Valentina Marrone
Donato Lanati

Total size:
Total vineyards
Years planted:
Re-planting:

18 ha
15 ha
70% 1968-1975 – 30% since
5% per year

Daniele Gilberti
Gian Piero Marrone
Denise Marrone
Serena Marrone
320 barriques and 10
casks

Soil:
Yield/vine:
Density:
Training:
Harvesting:

Stony calcareous; rocky clay.
Max. 1.8 Kg
From 4,000 to to 6,000 vines per ha
Guyot
By hand

*The property is located both in La Morra, Annunziata district, where we have our ageing cellar, and Alba, Madonna di Como,
where the Cascina Carlot is our family farm since generations. The last generation is composed only by women: Denise is
following the marketing and the welcoming of fans and customers in the cellar; Serena is the commercial side of the
company, following the office activities and the foreign customers; Valentina follows with Gian Piero cellar and vineyards.
Mamma Giovanna is the soul of cellar welcoming and kitchen.
*In La Morra the property includes the tasting room, open 7/7 and a panorama terrasse available for the customers.
*Our Barolo is coming from La Morra hill (Monforte d’Alba – rented).
*The most part of the vineyards are in Madonna di Como: Arneis, Favorita, Sauvignon, Viognier, Chardonnay on North-East
exposition and Barbera, Dolcetto, Nebbiolo, Moscato on South.
*We rent Barbaresco vineyards in the village of Treiso.
WINES
Favorita
Vineyard Santantoni – Madonna
di Como – 340 asl. West
exposition, fresh soil, windy. In
perfect balance with the
adjacent woods.

Arneis
Vineyard Santantoni – Madonna
di Como – 340 asl. West
exposition, fresh soil, windy. In
perfect balance with the
adjacent woods.

“Tre Fie”
Three daughters in our
Piedmontese dialect.
Madonna di Como.
40 years old vineyards.

“Suris”
Smile in our Piedmontese
dialect.
Madonna di Como.

“Memundis”
Vineyard Santantoni – Madonna
di Como – 340 asl. West
exposition, fresh soil, windy.
40 years old vineyards.

CLASSIFICATION-FERMENTATION & AGING

GRAPES

Langhe doc Favorita
Manual harvesting in 25 kg plastic baskets. The grapes are chilled 3 days to
0°C before pressing, in order to preserve the best aromas. Cold maceration
for 8 hours. Fermentation follows in stainless steel vats. Bottling with
coverage of nitrogen. The wine is then held for at least 6-months period of
further refinement before release.
Langhe doc Arneis
Manual harvesting in 25 kg plastic baskets. The grapes are chilled 3 days to
0°C before pressing, in order to preserve the best aromas. Cold maceration
for 8 hours covered by dried ice. Fermentation follows in stainless steel vats.
Batonnage and refining sur lies for 5 months. Bottling with coverage of
nitrogen. The wine is then held for at least 6-months period of further
refinement before release.
Langhe doc Arneis “Tre Fie”
Manual harvesting in 25 kg plastic baskets. The grapes are chilled 5 days to
0°C before pressing, in order to preserve the best aromas. Cold maceration
for 14 hours at 6-8°C covered by dried ice. Fermentation follows in stainless
steel vats at 13°C. Batonnage and refining sur lies for 7 months. Bottling with
coverage of nitrogen. The wine is then held for at least 6-months period of
further refinement before release.
Tasting Notes: the Arneis displays a yellow straw-like colour with slightly greenish tints.
The nose is delicate with aromas of white flowers, camomile, apple, peach and hazelnut;
in the mouth it is dry and slightly but pleasantly bitter. Excellent as an aperitif, it goes
well with a wide variety of dishes, and in particular is a splendid accompaniment to
various first courses as well as white meat. It is ideal with fish.
Langhe doc “Suris”
Manual harvesting in 25 kg plastic baskets. The grapes are chilled 5 days to
0°C before pressing, in order to preserve the best aromas. Cold maceration
for 14 hours at 6-8°C covered by dried ice. Fermentation follows each grape
separated in stainless steel vats at 13°C. Batonnage and refining sur lies for
8 months each wine separated. Bottling with coverage of nitrogen. The wine
is then held for at least 6-months period of further refinement before release.
Tasting notes: it displays a yellow straw-like colour with slightly greenish tints. The nose
is pleasantly fruity with aromas of apple and acacia flowers. This is the wine for happy
times: an ideal companion for smart aperitifs with friends or together with fine food.
Langhe doc Chardonnay “Memundis”
Manual harvesting in 25 kg plastic baskets. The grapes are chilled 6 days to
0°C before pressing, in order to preserve the best aromas. Cold maceration
for 16 hours at 6-8°C covered by dried ice. Fermented and aged 15 months
in 225 l Austrian and French new oak barrels. Batonnage 2 times a week for
5 months, then once a week. Malolactic fermentation happens. The wine is
then held for at least 12-months period of further refinement before release.
Tasting Notes: it has pleasant vanilla aromas without excessive oak. The barrel
fermentation gives the wine sweet tannins which make it an ideal accompaniment to
slightly fatty dishes as well as white meats.

700 cases

100% Arneis

450 cases

100% Arneis

650 cases

60% Sauvignon
20% Chardonnay
15% arneis
5% viognier

380 cases

100% Chardonnay

900 cases

www.agricolamarrone.com
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AVG. PROD.

100% Favorita

“Dolce Vita”
Madonna di Como

Dolcetto
Vineyard Madonna di Como

Nebbiolo
Young vineyard Madonna di
Como

“Passione”
A great wine is made with great
passion – the same passion that
has been accompanying our
family for 4 generations.

“Carlot”
Carlo was the name of
grandfather. Carlot is the
Madonna di Como farmhose’s
name.

“La Pantalera”
This wine comes from the oldest
vines of the Azienda Agricola
Marrone, and as a result it
displays its great qualities after
the required ageing in cask and
bottle. It is a Barbera of the
highest quality – a quite original
creation as is also its name
“Pantalera” which echoes the
ancient Italian sport of
“Pallapugno” that finds its
centre of worship 5in the
Langhe.
50 years old vineyards.

“Agrestis”
Derived from the generic variety
of those great long-lived wines
to which is added the name of
their specific area of production.

Barbaresco
Vineyards in Treiso

Langhe doc Rosato “Dolce Vita”
Manual harvesting in 25 kg plastic baskets. The grapes are chilled 3 days to
0°C before pressing, in order to preserve the best aromas. Cold maceration
for 6 hours, in contact with dried ice. Soft pressing. Fermentation follows in
stainless steel vats. 6 months batonnage. Bottling with coverage of nitrogen.
The wine is then held for at least 6-months period of further refinement
before release.
Dolcetto d’Alba doc
Pressing of the grape stalk then fermentation with maceration on the skins
for 6 days. The must is then taken and the fermentation process completed
in temperature controlled stainless steel vats for 5 months, with
microoxigenation.
Langhe doc Nebbiolo
Manual harvesting middle-end of October. Crushing and destemming is
followed by long maceration in contact with the lees for 10 days Clarification
and malolactic fermentation in stainless steel vats, before passing the new
wines for 24 months to wooden casks. Bottling with coverage of nitrogen.
The wine is then held for at least 6-months period of further refinement
before release.
Langhe doc “Passione”
Manual harvesting of the Barbera end of September and Nebbiolo middle of
Ocotber. Crushing and destemming is followed by maceration in contact with
the lees for 15 days of the different types of grapes separated at 26-28°C.
Clarification and malolactic fermentation in stainless steel vats, before
rd
th
passing the new wines for 18 months to wooden casks 3 – 4 passage.
Bottling with coverage of nitrogen. The wine is then held for at least 6months period of further refinement before release.
Tasting Notes: displays an intense ruby colour tinged with garnet. It has characteristically
soft and delicate aromas of violet, raspberry and bilberry which improve with ageing.
The taste is typically smooth, well-bodied with pleasant tannins.
Barbera d’Alba doc “Carlot”
Manual harvesting end of September. Crushing and destemming is followed
by maceration in contact with the lees at 24 – 26°C for 12-14 days.
Clarification and malolactic fermentation in stainless steel vats with
microoxigenation, before passing the new wines for 12 months to wooden
rd
th
casks 3 – 4 passage (60%) and to steel container (40%). Bottling with
coverage of nitrogen.
Barbera d’Alba doc Superiore “La Pantalera”
Vineyard selection. Manual harvesting end of September. Crushing and
destemming is followed by maceration in contact with the lees at 28°C for
20 days. Malolactic fermentation in tonneaux 500 l. Batonnage for 8 months.
Racking and bottling after light filtration. The wine is then held for at least 6-8
months period of further refinement before release.
Tasting Notes: the Barbera d’Alba Superiore displays a ruby red colour which becomes
tinged with garnet after ageing. The nose is typically intense and the mouth is dry with
well marked acidity and light tannins which, after sufficient ageing, become round and
smooth.

Nebbiolo d’Alba doc “Agrestis”
Vineyard selection. Manual harvesting end of October. Crushing and
destemming is followed by long maceration in contact with the lees at 2830°C for 25 days, to encourage the extraction of the anthocyans. Malolactic
fermentation in oak casks 3000 l and 24 months wood refining. Racking and
bottling after light filtration.
Tasting Notes: At the summit of Italian wine-making, the Nebbiolo “Agrestis”
emphasizes the rustic nobility of this wine which is a delightful accompaniment to game,
red meats and elaborate roasts, as well as various other food combinations.
Barbaresco docg
Manual harvesting end of October. Crushing and destemming is followed by
long maceration in contact with the lees at 28-30°C for 25 days. Malolactic
fermentation in oak casks 3000 l (50%) and barriques 225 l (50%).
Batonnage for 8 months and 24 months wood refining. bottling after light
filtration. The wine is then held for at least 6-8 months period of further
refinement before release.
Tasting Notes: It presents an intense and brilliant colour ranging from ruby to garnet
red. The bouquet is a stimulating combination of fruit including raspberries and
redberry jam, geraniums and violets but also green pepper, cinnamon, nutmeg, hay
wood, toasted hazelnuts, vanilla and even aniseed.
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70% Dolcetto – 30%
Nebbiolo

100% Dolcetto

160 cases

680 cases

100% Nebbiolo

920 cases

60% Barbera – 40%
Nebbiolo

680 cases

100% Barbera

820 cases

100% Barbera

300 cases

100% Nebbiolo

300 cases

100% Nebbiolo

350 cases

Barolo
Vineyards in La Morra and
Monforte

“Pichemej”
All women are alike but they are
not equal. Even casks of Barolo,
the King of Red Wine, look alike
but some distinguish
themselves even when
compared to the best of their
peers. Such a one is the Barolo
docg “Pichemej” or “piu che
meglio” (“beyond the best”)
which is the summit of what can
be achieved: an old magic
name devised by Grandfather
Pietro Marrone to describe the
absolutely best cask selected
according to his nose and
palate.

“Solaris”
Vineyard Madonna di Como

Barolo docg
Manual harvesting end of October. Crushing and destemming is followed by
long maceration in contact with the lees at 28-30°C for 25 days. Malolactic
fermentation in oak casks 3000 l (50%) and barriques 225 l (50%).
Batonnage for 8 months and 24 months wood refining. Bottling after light
filtration. The wine is then held for at least 6-8 months period of further
refinement before release.
Tasting notes: it displays a garnet red colour tinged with orange, gives off an intense
aroma with complex notes of dried flowers, raspberries, wild strawberries, jam and
nutmeg which later evolve into dried mushrooms, liquorice, tobacco and leather. The
taste is typically dry, full-bodied, robust, somewhat austere but quite smooth.

100% Nebbiolo

500 cases

Barolo docg “Pichemej”
Vineyard selection. Manual harvesting beginning of November. Crushing
and destemming is followed by long maceration in contact with the lees at
28-30°C for 30 days. Malolactic fermentation in oak casks 3000 l. 36 months
wood refining, with 3-4 rackings. Bottling after light filtration. The wine is then
held for at least 1 year for further refinement before release.
Tasting Notes: This is a classic Barolo - light garnet in color with Barolo's quintessential
aromas of roses, tart cherries, and hints of truffles. It is extraordinarily approachable
now, but it will continue to reward the patient wine drinker as it evolves over the course
of several years.

100% Nebbiolo

250 cases

Moscato d’Asti docg “Solaris”
Manual harvesting in 25 kg plastic baskets. The grapes are chilled 3 days to
0°C before pressing, in order to preserve the best aromas. Light pressing of
the grapes, fermentation in stainless steel vats at 16°C till reaching 5%
alcohol, blocked by chilling the fermenting wine.
Tasting notes: With its yellow straw-like colour, it has an intense aroma typical of its
variety , with notes of white flowers, peach and apricot. Fresh, harmonious and sweet .
It is the prince of sweet white wines, preserving the aroma and taste of the golden
grapes of a variety which represents the highest quality level in Piedmont. Essential for
desserts, with low enough alcohol for a child to sip. It was traditionally served to guests ,
in houses in the country, as an afternoon snack with biscuits and cakes

100% Moscato

700 cases

For information, call: Paolo Boselli -Tel (718) 263-4094 – fax 263-4409 - 06-09-00 - September 6, 2017
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PIEDMONT
wine zone map

Barolo
wine zone is #2

We give credit for
this wine zone map
of Piedmont to
http://lavinium.com

Thanks to DiWineTaste.com – Issue #37 of January, 2006

OUR COMPANY

CELLAR OF ANNUNZIATA IN LA MORRA HAMLET. Among the 11 villages where the Barolo production is permitted, La Morra has
the main production surface. Here we obtain a very elegant Barolo with smooth tannins also in its youth. The cellar includes a
panoramic terrasse from where you can experience a unique view: 11 castles surround it.
CASCINA CARLOT IN ALBA. The territory of Alba includes some hills very suited for the production of great wines. Madonna di
Como is surely one of them and here that Marrone Pietro, born in 1870 ... started his activity as a producer.

Four generations oF Winemaking

Pietro Marrone, born in 1887 from the wine
producer Edoardo, was a very passionate
and ambitious man. He managed his family
vineyeards to become the most beautiful of
his village and maximazed yields following
a modern cultivation philosophy: higher
quality, lower production and no more corn
crops among the vineyards’ rows. A real revolution for that time!

Carlo Marrone, born in 1924, despite the
second world war kept him and his sister
and brothers away from the vineyeards for a
long while, succeeded in developing the
company and strongly improving the quality
of the wines: one of them, which became
quite unique, was called “Pichemej”, i.e.
“more than good” in local dialect.

Gian Piero Marrone, born in 1955, had the
vision to plant autochtonous varieties of
white grapes: Arneis, Favorita, Moscato, to
be produced together with the most well
known Barbera, Dolcetto, Nebbiolo,
Nebbiolo for Barolo and for Barbaresco.

Four generations oF Winemaking
valentina - serena - denise
Today the winery is the hands of Gian Piero’s three daughters , Denise, Serena and Valentina, all actively involved in running and managing the daily
operations at the winery.

our company vision

4 Full enhancement of the grapes via biodiversity techniques
4 Vineyard management to extract the best expression of a unique Terroir
4 Producing elegant wines
4 Keeping strong professional integrity
4 Bringing hospitality to the highest level
4 Sharing vision with business partners and clients throughout the world

our strengths

4 A blessed and unique Terroir in the heart of Piedmont, Langhe
4 A successful generational change: a family run business,

covering all the stages of the value chain
4 Strong investments in the vineyards and in cellar management
4 Full rebranding just completed, to reflect this new company phase
4 Full commitment to strengthen the international distribution strategy via

business partnerships

a blessed and unique terroir in the heart oF piedmont, langhe
The winery of Annunziata located in La Morra among the 11 villages where Barolo winemaking
is allowed by law. Our main vinification area is in La Morra surrounded by 11 medieval castles.
Cascina Carlot is located in the surroundings of Alba, among an anfitheatre of hills vocated
for winemaking. Madonna di Como is one of them and here is where our family history with
Pietro Marrone started.

vineyard management at the heart oF our Winemaking
We actively manage our vineyards, in order to create an “ecologycal system”
for the plants to obtain the best grapes, as follows:
4 we create eco-systems: to maintain precious microflora
4 “only mechanical tools”, to allow plants to defend themselves from pests

and to aerate the soil, protecting it from adverse climate conditions
4 “only organic fertilizers”, to nourish the plants and keep the richness of

the soil
4 Vineyards management operations all hand-made: pruning, grape

selection during the harvest: all the grapes are harvested manually in boxes
of 25 kg and transported at the farm with “sleds” designed specifically to
limit the crushing of the grapes inside them and therefore the possibility of
uncontrolled fermentation in the liquid leaked from the bunches.

vineyard management at the heart oF our Fine Winemaking

White Grapes are transferred to the cellar only after few days
storage in a cold area at 2 C°. This will help the grape
bunches preserve their natural aroma and acidity. A gentle
pressing with a traditional-champagne-style Bucher Press
follows.
Red grapes are crushed with a destemmer-crusher -sorter
Pellenc that allows to select the best berries. It sorts them
out by putting on the side those which have not reached perfect ripeness or have been affected by harvest or bad
weather conditions, leaves and small insects.
These have been major investments justified by the desire to
improve wines’ quality for the fifth generation!

CORPORATE
STRATEGY

WINEMAKER
valentina@agricolamarrone.com

MARKETING,
SALES AND HOSPITALITY
denise@agricolamarrone.com

SERENA

gianpiero@agricolamarrone.com

GIOVANNA

DENISE

VALENTINA

GIAN PIERO

a successFul generational change:
a Family participating in all stages oF the value chain

SALES AND DISTRIBUTION,
ADMINISTRATION
serena@agricolamarrone.com

PRIVATE HOSPITALITY
AND KITCHEN DIRECTOR
giovanna@agricolamarrone.com

investing For excellence and success

DONATO LANATI

One of the key actions of the last two years has been hiring one of the most credited
enologist and winemaking consultant at an International level: Donato Lanati.

Donato accompanies Valentina in a constant and fruitful path for
professional growth. Through his reknown analysis center “Enosis”
he follows analytically all stages that make up a great wine.
• Vineyard management with low environmental impact
• Biodiversity enhancement
• Careful management of the vineyards-harvest-barrel-refinment-bottle
• transition process

our product: the grapes
FAVORITA
Indigenous white grape variety. It likes east – west exposure. It gives a perfect
aperitif wine, fresh, fruity, floral. A product to be discovered.
ARNEIS
Indigenous white grape variety. Surely the most prestigious white wine of Piedmont. Fruity, elegant, versatile.
CHARDONNAY
A challenge to demonstrate the influence of terroir on an international grape
variety.
VIOGNIER
A difficult grape to grow, but of great potential. It has been impossible to resist
the challenge of planting it in Langa, in the Barolo and Barbaresco terroirs. It
offers aromatic and tropical notes of great interest.
SAUVIGNON BLANC
One of the most unique grape varieties in the world, it is very sensitive to the
terroir and to winemaking techniques. For this reason the cultivation of this variety is always a great professional challenge.
MOSCATO D’ASTI
A widely spread variety in Piedmont, used mainly to produce the aromatic
dessert wine.

our product: the grapes
DOLCETTO
Typical grape of Piedmont, which produces Dolcetto d’Alba, traditionally the
most consumed wine by the Piedmontese people. Often not understood by
those who do not know it because it is not “round” but has a very noticeable
freshness that makes it ideal for the whole meal, but difficult for tasting.
BARBERA D’ALBA
Depending on the age of the vineyard and its exposure can give wines excellent
throughout the meal or great wines, especially when aged in wood for a period
of one - two years
NEBBIOLO
Incredible Variety. It is the living example as the vine is the link between the
earth and the men. And as any soil characterizes this grape giving always very
different outstanding wines: Barolo, Barbaresco, Nebbiolo d’Alba, Gattinara,
are but a few of the wines that you will get from this amazing grape!

our wines: “i classici” old vineyards
WINES

CLASSIFICATION-FERMENTATION & AGING

GRAPES

LANGHE DOC FAVORITA
Manual harvest in 25 kg crates. Immediately after harvest, the grapes are taken to
cold storage rooms where they undergo a reduction in temperature down to 6° C,
which is essential for preserving the best aromas during pressing. Cold maceration
in contact with the skins for 4 hours. Fermentation in steel tanks at 16° C, ageing
on the lees for at least 5 months. Bottling under nitrogen coverage.

100% FAVORITA
Vineyard Santantoni, Madonna di Como,
300 asl. West exposure, fresh soil, very windy.
In perfect balance with the nearby woods

LANGHE DOC ARNEIS
Manual harvest in 25 kg crates. Immediately after harvest, the grapes are taken to
cold storage rooms where they undergo a reduction in temperature down to 6° C,
which is essential for preserving the best aromas during pressing. Cold maceration
in contact with the skins for 4 hours. Batonnage and ageing on fine lees for 5
months. Bottling under nitrogen coverage.

100% ARNEIS
Vineyard Santantoni, Madonna di Como,
380 asl. West exposure, fresh soil, sandy and
rich in white marls.

LANGHE DOC ARNEIS “TRE FIE”
Manual harvest in 25 kg crates and in 2 moments at 1-2 weeks distance from oneanother to collect the bunches only when they have reached the right ripening point
and then vinified separately. Immediately after harvest, the grapes are taken to cold
storage rooms where they undergo a reduction in temperature down to 6° C, which
is essential for preserving the best aromas during pressing. Cold maceration in contact with the skins for 6-8 hours. Fermentation in steel at 15-17° C, batonnage and
ageing on the lees for at least 7 months. Bottling under nitrogen coverage.

100% ARNEIS
“Tre Fie”, “ Three daughters” in Piedmontese
dialect. Madonna di Como. Vineyards 40 years
old

our wines: “i classici” old vineyards
WINES

CLASSIFICATION-FERMENTATION & AGING

GRAPES

LANGHE ROSATO DOC “DOLCEVITA”
Manual harvest in 25 kg crates. Immediately after harvest, the grapes are taken to
cold storage rooms where they undergo a reduction in temperature down to 6° C,
which is essential for preserving the best aromas during pressing. Cold maceration
in contact with the skins for 4-6 hours. Very soft pressing. Fermentation in steel
tanks at 18° C, batonnage and ageing on the lees for at least 5 months. Bottling
under nitrogen coverage.

70% Dolcetto - 30% Nebbiolo
“Dolce vita”
Madonna di Como

DOLCETTO D’ALBA DOC
Destemming, crushing and fermentation with maceration in contact with the skins
at 25° C for 6-7 days. Micro-oxygenation till malolactic fermentation, followed by 4
months of aging in steel tanks on fine lees

100% DOLCETTO
15-25 years old vineyards in Madonna di Como

DOLCETTO D’ALBA DOC “CARLOT”
Destemming, crushing and fermentation with maceration in contact with the skins
at 27° C for 10 days. Malolactic fermentation in 30 hl barrels. Ageing in wood with
weekly batonnage.

100% DOLCETTO
Vineyards in Madonna di Como, 420 asl, windy
and exposed position. 50 years old vineyards

our wines: “i classici” old vineyards
WINES

CLASSIFICATION-FERMENTATION & AGING

GRAPES

BARBERA D’ALBA DOC “CARLOT”
Manual harvest. Destemming, crushing and fermentation with maceration in contact
with the skins at 26° C for 12-14 days. Malolactic fermentation in steel tanks, then
60% refining in third passage barriques and 40% in steel tanks for about 12 months.
Bottling under nitrogen coverage.

100% BARBERA
“Carlot”: Carlo was our grandfather’s name.
Carlot is the family farmhouse in Madonna di
Como. 30 years old vineyards.

LANGHE DOC NEBBIOLO
Manual harvest. Destemming, crushing and fermentation with maceration in contact
with the skins at 26° C for 12-14 days. Malolactic fermentation in steel and ageing
for about 12 months in barriques and third and fourth passage tonneaux. Bottling
under nitrogen coverage.

100% NEBBIOLO
15-25 years old vineyards in Madonna di Como
400 m asl, west exposure

LANGHE DOC “PASSIONE”
Manual harvest of Barbera in late September and Nebbiolo in mid-October. Separated vinifications, 12 months ageing in barrique. Blending as follows: after several
tastings in search of the perfect balance between acidity and freshness of Barbera
and structure, elegance and longevity of Nebbiolo. Bottling under nitrogen coverage.

60% Barbera - 40% Nebbiolo
“Passione”. A great wine is made with great
passion - the same passion that has been driving our family for 4 generations.

our wines: “i classici” old vineyards
WINES

CLASSIFICATION-FERMENTATION & AGING
MOSCATO D’ASTI DOCG “SOLARIS”
Manual harvest in 25 kg crates. Immediately after harvest, the grapes are taken to
cold storage rooms where they undergo a reduction in temperature down to 6° C,
which is essential for preserving the best aromas during pressing. Cold maceration
in contact with the skins for 4 hours. Fermentation in autoclave at 16° C until reaching 5 per cent in alcohol volume. Fermentation will be stopped by cooling down at 3° C. Fresh, sweet, sparkling wine; thanks to the natural development during
fermentation of carbon dioxide, it gives the sensation of freshly harvested grapes.

GRAPES
100% MOSCATO
“Solaris”
Vineyards in Madonna di Como.

our wines: “la seleZione” old vineyards
WINES

CLASSIFICATION-FERMENTATION & AGING

GRAPES

LANGHE CHARDONNAY DOC “MEMUNDIS”
Production limited to 80 q/ha. Best grapes selection. Manual harvest in 25 kg crates
in 2 different moments, only when the grapes are perfectly ripen. Immediately after
harvest, the grapes are taken to cold storage rooms where they undergo a reduction
in temperature up to 6° C, which is essential for preserving the best aromas during
pressing. Alcoholic and malolactic fermentation in Austrian and French first passage
barriques. 2 weekly batonnages for 12 months. Bottling under nitrogen coverage.
Ageing in (the) bottle for a year before sale.

100% CHARDONNAY
“Memundis”, Santantoni vineyards, Madonna
di Como, 340 m asl.
West exposure, fresh soil, windy.
40 years old vineyards.

BARBERA D’ALBA SUPERIORE DOC “LA PANTALERA”
Selected vineyards in the best exposed areas. Production of 60 q/ha. Manual harvest
at the end of September. Long fermentation with maceration in contact with the
skins for 20 days at 28° C. Malolactic fermentation in 500 l tonneaux. Batonnage of
fine lees for 7 months and ageing in wood for 18 months. Bottling under nitrogen
coverage. Ageing in bottles in a temperature-controlled room for a minimum of 8
months before sale.

100% BARBERA
“La Pantalera”. This comes from the oldest
vineyards of the Azienda Agricola Marrone and
therefore it shows great qualities after due
ageing in barrels and bottles. It is a Barbera of
the highest quality - an original creation also
for its name “La Pantalera” which recalls the
ancient sport of “Pallapugno” which finds its
center in the Langhe area. 50 years old
vineyards.

NEBBIOLO D’ALBA SUPERIORE DOC “AGRESTIS”
Production of 60 q/ ha. Very delicate crushing with a special machine specifically
designed for the wines of the Langhe, in order to keep the grapes intact. Fermentation with maceration in contact with the skins at 28-30° C for 25-28 days. Malolactic
fermentation in 30 hl barrels. Batonnage of fine lees for 10 months. Aged in wood
for 18-20 months. Bottling under nitrogen coverage. Ageing in bottle in a temperature-controlled environment for at least 6 months.

100% NEBBIOLO
“Agrestis” - selected vineyards in the best
exposed areas.

our wines: “la seleZione” old vineyards
WINES

CLASSIFICATION-FERMENTATION & AGING

GRAPES

LANGHE DOC ROSSO “SANCARLO”
It is a blend of Nebbiolo, which gives structure, elegance and longevity; Barbera,
which gives body and freshness and Dolcetto, which gives aroma and fruit. Ageing
20 months in barrique and tonneaux. Blended after careful tasting, to create a classic terroir wine. Dedicated to Carlo, the soul of the company.

70% Barbera
20% Nebbiolo
10% Dolcetto

BARBARESCO DOCG
Manual harvest at the end of October. Very delicate destemming and crushing to
preserve the integrity of the grapes followed by a long maceration in contact with
the skins at 28° -30° for 25 days. Malolactic fermentation in barrels of 3000 l (70%)
and in barriques 225 l (30%). Batonnage for 8 months and 20-24 months of ageing
in wood. Ageing in bottle for at least 6 months in a controlled temperature environment.

100% NEBBIOLO
Vineyards in Treiso, 380 m asl.
Rather cool and breezy area.

our barolo
WINES

CLASSIFICATION-FERMENTATION & AGING

GRAPES

BAROLO DOCG
Manual harvest at the end of October. Destemming and crushing carried out with
an innovative machine designed specifically for the Nebbiolo wines. Selection in the
vineyard and selection during crushing to remove the berries that are not perfectly
healthy and ripen. Fermentation with maceration in contact with the skins at 28-30°
C for 28-30 days. Malolactic fermentation in 3000 l (50%) and barrique (50%) barrels.
Batonnage of fine lees for 8 months and 24 months of ageing in wood. Bottling under
nitrogen coverage and ageing in bottle for a minimum of 6 months in a controlled
temperature environment. Tasting notes: the fresh, calcareous, sandy soil of La
Morra gives to the wine fresh aromas of rose and silky tannins. The solid and clayey
soil of Castiglione gives great structure, longevity and intensity in color.

100% NEBBIOLO
Vineyards in La Morra and Castiglione Falletto

BAROLO DOCG “PICHEMEJ” wood box
Manual harvest at the end of October. Destemming and crushing carried out with
an innovative machine designed specifically for the Nebbiolo wines. Selection in the
vineyard and selection during crushing to remove the berries that are not perfectly
healthy and ripe. Fermentation with maceration in contact with the skins at 30° C
for 30-35 days. Malolactic fermentation in barrels of 3000l and 30 months of ageing
in wood. Batonnage on fine lees for the first 10 months. Bottling under nitrogen coverage and bottled storage for a minimum of 6 months in a controlled temperature
environment. Tasting notes: maximum expression of our most important vineyards
in La Morra (300 m asl) and Monforte (230 m asl, Bussia area). The delicacy and aromas of La Morra are united to the power of tannins, the structure and the body of
Monforte. Very pleasant from a young age, it will give great satisfaction to the most
patient Barolo lover.

100% NEBBIOLO
Vineyards of La Morra and Monforte. 40 years
old vineyards.
“Pichemej” or “more than better” in
Piedmontese dialect, expression of our
grandfather Carlo to indicate the best barrels
in the cellar.

our barolo
WINES

CLASSIFICATION-FERMENTATION & AGING
BAROLO DOCG “BUSSIA” wood box
Manual harvest at the beginning of November. Destemming and crushing carried
out with an innovative machine designed specifically for the Nebbiolo wines. Selection in the vineyard and selection during crushing to remove the berries that are not
perfectly healthy and ripe. Fermentation with maceration in contact with the skins
at 30° C for 35 days. Malolactic fermentation in barrels of 3000 l and 30 months of
ageing in wood. Batonnage on fine lees for the first 10 months. Bottling under nitrogen coverage and bottle storage for a minimum of 6 months in a controlled temperature environment. Tasting notes: it is our “single vineyard”, Barolo to allow this
wonderful vineyard to express its full potential. The result is this wine of great structure, elegance, longevity, intense color and unique aromas. Each sip gives an infinity
of emotions.

GRAPES
100% NEBBIOLO
Vineyards in Bussia - Monforte.
50-60 years old vineyards

our goals For the Future

4 Improving penetration in the already covered countries via constant support to our

partners’ marketing activity.
4 Expanding the international distribution partnership coverage to new countries via:

a) proactive and transparent “activity/goals planning and sharing” with partners;
b) support to new partners in building our brand positioning in their own markets and
in our story telling.

To support this mission, we have just completed a full rebranding of all our products,
to fully reflect this new phase of the company, and we feel ready to start and an ambitious
path of growth, supporting our partners.

