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DI PIERGIORGIO MARENGO

Dogliani
Docg Pian Marie

Made from 100% Dolcetto grapes

Soil:
clay loam, calcareous.

Exposure:
West.

Training system:
Classic Guyot in the counter.

Vinifi cation:
in red over the cup with daily pumping over, medium 
maceration on the skins.

Aging:
in stainless steel tank for a short time followed by a 
period of 2-3 months in bottles before the sale.

Dolcetto di Dogliani “Pian Marie” vineyard is born on a 
slope facing west with medium-depth, well-drained soil: 
exposure, soil and careful management of the foliage 
make the grapes ripen each year with advance giving a 
wine of great drinkability and personality. This is how it 
looks at the organoleptic examination.

Colour:
beautiful deep garnet with evident violet refl ections.

Aroma:
clear, ample, with notes of blackberry, rose and light 
spices.

Taste:
persistent, full, harmonious and sapid; it leaves a 
pleasant fruity aftertaste.

It is an all courses wine: it goes well with almost all the 
traditional piedmontese dishes, in particular it pairs 
wonderfully with apetizers and fi rst courses.

Dogliani
Pian Marie
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DI PIERGIORGIO MARENGO

Dogliani
Docg Castiglia Superiore

Made from 100% Dolcetto grapes

Soil:
clay loam, calcareous.

Exposure:
East.

Training system:
Classic Guyot in the counter.

Vinifi cation:
in red over the cup with daily pumping over, medium 
maceration on the skins.

Aging:
in wood barrel for a short time followed by a period of 
4-6 months in bottle before the sale.

Dolcetto di Dogliani vineyard Castiglia dei Poderi la 
Collina grows on a calcareous clay loam in position 
to the east where the warm but delicate rays of the 
morning combined with the richness of the lands 
allow us to obtain a robust wine in taste and structure; 
qualities that are enhanced by a short aging in wood 
giving rise to the following organoleptic characteristics.

Colour:
deep garnet red with evident violet refl ections.

Aroma:
clear, broad, with notes of blackberry, violet, cherry jam 
and spices, light vanilla.

Taste:
full, warm, harmonious with just noticeable tannic 
sensations that prolong the aftertaste and make it 
pleasant.

This Dolcetto is a wine that goes well with cold cuts in 
general, boiled meat, game and aged cheese.

Dogliani
Superiore
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DI PIERGIORGIO MARENGO

Barbera d’Alba
Doc

Made from 100% Barbera grapes

Soil: clay loam, calcareous.

Exposure: South-East.

Training system:
Classic Guyot in the counter.

Vinifi cation:
in red over the cup with daily pumping over, racking 
at the end of fermentation and subsequent malolactic 
fermentation.

Aging:
in stainless steel for 6 months followed by a period of 2-3 
months in bottle before the sale.

Barbera is one of the most widespread and well-known 
Piedmont wines; the production of Barbera d’Alba is part 
of a territory of 54 neighbouring municipalities in the 
Langhe capital, the heart of this area. The rusticity of the 
vine and the particular attention paid to the management 
of the vineyard guarantee the quality of the grapes even 
in years that are not entirely favourable; moreover, careful 
management of the decanting means that this wine is best 
expressed in the glass giving us the following organoleptic 
characteristics.

Colour:
deep garnet red with evident violet refl ections.

Aroma:
broad, intense and clean with fl oral notes of wild rose and 
small berries jam.

Taste:
full, harmonious, warm, savoury with a persistent and very 
pleasant aftertaste.

Precisely for the freshness and fragrance of this wine, the 
combination with food has no limits, however it is best 
expressed with fi rst courses and second courses of meat in 
general.

Barbera d’Alba
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DI PIERGIORGIO MARENGO

Barbera d’Alba
Superiore Doc

Made from 100% Barbera grapes

Soil:
loamy sand, calcareous.

Exposure:
South, South-East.

Training system:
Classic Guyot in the counter.

Vinifi cation:
in red over the cup with daily pumping over, long 
maceration on skins, racking and subsequent malolactic 
fermentation.

Aging:
in oak wood barrel for 12 months followed by a period of 
6 months in bottle before the sale.

From this vineyard, thanks to the sunny and warm 
exposure and the thinning of the bunches made in late 
summer, we obtain very ripe grapes, rich in colour and 
extracts; afterwards the prolonged maceration of the 
skins and the aging in wood enhance the characteristics 
of the vine giving it a pleasant, rich and long-lived wine.

Colour:
deep garnet, lively, with violet refl ections.

Aroma:
clean, broad and intense, with notes of rose, cocoa, 
tobacco and vanilla.

Taste:
full, harmonious, sapid, with a pleasant, persistent fi nish.

This wine goes well with important and rich meat dishes 
such as roasts and wild game.

Barbera d’Alba
Superiore Doc
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DI PIERGIORGIO MARENGO

Langhe Nebbiolo
Doc Bricco Barone

Made from 100% Nebbiolo grapes

Soil: loamy sand, calcareous.

Exposure: South, South-West.

Training system:
Classic Guyot in the counter.

Vinifi cation:
in red over the cup with daily pumping over, maceration on 
skins until the end of the alcoholic fermentation, racking 
and subsequent malolactic fermentation.

Aging:
in oak wood barrel for 6 months followed by a period of 3 
months in bottle before the sale.

Nebbiolo is the noblest vine in Piedmont but it is also 
the most demanding in fact, being late ripening, it 
requires warm and sunny exposures and loose and well-
drained soils; moreover, it pays particular attention to 
the management of the foliage and of the production, 
which must always be contained in order to facilitate 
and anticipate maturation as much as possible; from 
the organoleptic point of view it has the following 
characteristics.

Colour:
ruby red, of medium intensity, bright, lively.

Aroma:
it shows evident fl oral notes of rose and violet 
accompanied by fruity hints of raspberry and cherry.

Taste:
warm, harmonious with a slight tannic sensation that 
accompanies a long and very pleasant aftertaste.

This Nebbiolo, thanks to its personality, goes well with 
savoury fi rst courses, red meat dishes and wild game.

Langhe Nebbiolo
Bricco Barone
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DI PIERGIORGIO MARENGO

Marengo Langhe Rosso
Doc

Made from Nebbiolo and Barbera grapes

Soil:
loamy sand, calcareous and deep.

Exposure:
South-West, West.

Training system:
Classic Guyot in the counter.

Vinifi cation:
in red over the cup with daily pumping over, long 
maceration on skins, racking and subsequent malolactic 
fermentation.

Aging:
in small oak wood barrel (barriques) for around 18 
months followed by a period of 6 months in bottle 
before the sale

The Marengo Langhe Rosso comes from the 
skilful combination of Nebbiolo and Barbera delle 
Langhe grapes which, with different organoleptic 
characteristics, compensate and harmonize each other; 
helped by a careful and discreet aging in wood, they 
give rise to a wine full of emotions whose organoleptic 
characteristics are the following.

Colour:
very intense, bright garnet with light purple refl ections.

Aroma:
net, ample, intense, with notes of rose, blackberry, 
vanilla, cocoa, liquorice and light toasted hazelnut.

Taste:
full, harmonious, sapid, with a slightly dry and pleasant 
fi nish.

It goes well with meat second courses: roasted, grilles, 
wild game and medium-aged cheese.

Marengo Langhe Rosso
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DI PIERGIORGIO MARENGO

Langhe Arneis
Docg El Puss-Vej

Made from 100% Arneis grapes

Soil:
loamy sand, calcareous.

Exposure:
West.

Training system:
Classic Guyot in the counter.

Vinifi cation:
in white with fermentation at controlled temperature 
(18°C); once fermentation is complete and the fi rst 
racking is done, the wine stays on the yeasts for 5 
months with periodic mixing (bâtonnages).

Aging:
in bottle for at least 3 months before the sale.

The location of the vineyard, medium hill, and the quality 
of the rich but well-drained soil allow us to produce an 
Arneis with very pleasant organoleptic characteristics; 
moreover, the prolonged permanence on fermentation 
yeasts makes the wine more long-lived and palatable.

Colour:
pale straw-yellow with slight glints of green.

Aroma:
clear, ample, intense, with notes of candy, honey, white 
fl owers and pear.

Taste:
harmonious, full, savoury and very persistent aftertaste.

It is ideal as aperitif, it goes well with apetizers, light fi rst 
courses and fi sh dishes.

Langhe Arneis
El Puss-Vej
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DI PIERGIORGIO MARENGO

Langhe Sauvignon
Doc

Made from 100% Sauvignon grapes

Soil:
loamy sand, calcareous.

Exposure:
North-East.

Training system:
Classic Guyot in the counter.

Vinifi cation:
in white, in reduction, with fermentation at controlled 
temperature (18°C); once fermentation is complete and 
the fi rst racking is done, the wine stays on the yeasts for 
5 months with periodic mixing (bâtonnages).

Aging:
it is bottled and then it is aged in bottle for some 
months before the sale.

The careful protection from oxidation with the use 
of inert gas (nitrogen and carbon dioxide) allows the 
aromatic character of the grape to be preserved and 
emphasized.

Colour:
straw-yellow with slight glints of green.

Aroma:
net, ample, aromatic, with notes of peach, passion fruit, 
vegetable and grapefruit.

Taste:
savoury, full, warm, with a persistent and aromatic 
aftertaste.

It goes well with cold apetizers and fi sh dishes.

Langhe Sauvignon
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DI PIERGIORGIO MARENGO

Made from 100% Favorita grapes

Soil:
of medium texture, calcareous.

Exposure:
North-East.

Training system:
Classic Guyot in the counter.

Vinifi cation:
in white with fermentation at controlled temperature 
(18°C) for about 10 days; once the fi rst racking is done, 
the wine stays on the yeasts for 4-5 months before being 
stabilized and bottled.

Aging:
other 3 months in bottle before the sale.

The permanence on the yeasts gives this wine a greater 
body making it more pleasant to drink, moreover it also 
improves its longevity.

Colour:
straw yellow of medium intensity, lively and bright.

Aroma:
clean, broad, with notes of acacia fl owers, honey and 
candy.

Taste:
full, soft and savoury with a persistent and pleasant fi nish.

It is ideal as an aperitif, it goes well with cold apetizers and 
light fi sh dishes.

Langhe Favorita
Doc

full, soft and savoury with a persistent and pleasant fi nish.

It is ideal as an aperitif, it goes well with cold apetizers and 

Langhe Favorita
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DI PIERGIORGIO MARENGO

Langhe Rosato
Doc

Soil:
loamy sand, calcareous.

Exposure:
South-East.

Training system:
Classic Guyot in the counter.

Vinifi cation:
the crushed grapes put into press undergo a maceration 
of a few hours before pressing, the must obtained is 
decanted and fermented at a controlled temperature (18 
°C) for about ten days; after the fi rst racking, the wine 
will remain on the yeasts for 4-5 months before being 
stabilized and bottled.

Aging:
in bottle for 3 months before the sale.

The result is a unique rosé for pleasantness and 
typicality, highlighting the potential of the Nebbiolo 
grape also in this type.

Colour:
soft rosé with salmon nuances.

Aroma:
clear, broad, with notes of blossomed rose, cherry and 
raspberry.

Taste:
full, soft, savoury, warm, persistent taste with a pleasant 
and fruity aftertaste.

It is ideal as an aperitif, it goes well with cold apetizers 
and light fi sh dishes.
.

Langhe Rosato
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DI PIERGIORGIO MARENGO

Magnus Brut Rosé
Metodo Classico

Soil:
loamy sand, calcareous.

Exposure:
South-East.

Training system:
Classic Guyot in the counter.

Vinifi cation:
in rosé with a short skin maceration in the press, with 
fermentation at a controlled temperature (18 °C); once 
the fermentation is complete and the fi rst racking is 
done, the wine stays on the yeasts for 3 months with 
periodic mixing (bâtonnages), after which it is bottled for 
the sparkling process.

Aging:
it ages on the yeasts for 36 months before being 
disgorged and prepared for sale.

Careful processing and refi nement in the bottle for a 
long time and at a controlled temperature make the 
pleasure of drinking this unique, amazing, child of 
Nebbiolo’s versatility product exciting.

Colour:
rosy light but alive with an abundant and persistent 
foam, fi ne and continuous perlage.

Aroma:
clear, broad, with notes of rose, light spice, bread crust 
and hint of violet.

Taste:
sapid, full, rightly harmonious, with a persistent and dry 
aftertaste

It goes well with cold apetizers and fi sh dishes; it is ideal 
as an aperitif.

Magnus Brut Rosé
Metodo Classico
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DI PIERGIORGIO MARENGO

Magnus Brut
Metodo Classico

Made from 50% Chardonnay and 50% Pinot nero grapes

Soil:
loamy sand, calcareous.

Exposure:
South-East.

Training system:
Classic Guyot in the counter.

Vinifi cation e Aging:
in rosé with a short skin maceration in the press, with 
fermentation at a controlled temperature (18 ° C); once 
the fermentation is complete and the fi rst racking is 
done, the wine stays on the yeasts for 3 months with 
periodic mixing (bâtonnages), after which it is bottled 
for the sparkling process, it ages on the yeasts for 36 
months before being disgorged and prepared for sale.

Careful processing and refi nement in the bottle for a 
long time and at a controlled temperature make the 
pleasure of drinking this unique, amazing, child of 
Nebbiolo’s versatility product exciting.

Colour:
rosy light but alive with an abundant and persistent 
foam, fi ne and continuous perlage.

Aroma:
clear, broad, with notes of rose, light spice, bread crust 
and hint of violet.

Taste:
sapid, full, rightly harmonious, with a persistent and dry 
aftertaste.

It goes well with cold apetizers and fi sh dishes; it is ideal 
as an aperitif.

Magnus Brut
Metodo Classico

Made from 50% Chardonnay and 50% Pinot nero grapes


