COUNTRY
ltaly

REGION

M are ngO Piedmont

APPELLATION
Langhe Nebbiolo DOC

Langhe Nebbiolo 2023

VARIETALS
100% Nebbiolo

VINEYARD PHILOSOPHY
Organic, Sustainable

VINEYARD NAME
Vezza d'Alba, Cru Valmaggiore

ASPECT TERRAIN SOIL TYPE
Loamy Clay and
1 Hectare facing Southeast Hilly Calcareous Soil
YIELD VINE AGE
6 Tons per Hectare 2015

CLIMATE

The Langhe features a varied climate: warm summers, cold winters,
and frequent rain and thunderstorms, with conditions changing by
altitude and season.

VINIFICATION
Vinified in purity.
AGING
Aged 8 months exclusively in stainless steel vats. MARENGO
# OF BOTTLES PRODUCED =
5,000 T
ANALYTICAL DATA phi
LANGHE®
ABV NEBBIOLO
13% Alc./Vol. NDEMMIA 2023
a s ":

TASTING & PAIRINGS

Appearance: Intense ruby red.

Nose: Fresh and fruity, with vibrant red berry notes.
Palate: Sweet tannins, fruity, fresh, and long-lasting.
Pairings: Red meat, game, and cheese.

Serving Temperature: 60-62°F AVAILABLE FORMATS

750 ml
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