
Here in beautiful Piemonte, just a hill 
away from Barolo and at one with nature, 
certified Organic, my family have been 
growing grapes and making wine here  
in Dogliani for over a hundred years now.  
I took over the day to day running  
of the winery from my father Aldo over  
a decade ago although he along with my 
mother, still help me in the vineyard. I am 
a winemaker and the experience you get 

Introduction.

from my wines is a reflection  
of my personality and what my family  
have always passionatly defended. A part  
of our history, territory and a reflection  
of our passion is something that my own 
son will one day continue to communicate 
to you just as I am doing today.

Claudio  Marenco

Growing area: Dogliani (CN)

Vinification: Grapes selected from 
various parts of our vineyards around 
mid September. Aged in concrete vats 
before being further aged in the bottle 
for a period of up to 6 months.

Characteristics: Pirun is an easy 
drinking young red wine and has  
a bouquet of cherry with hints of basil.

Growing area: Dogliani (CN)

Vinification: Grapes are selected from 
our vines exposed to the southeast  
and are harvested mid September.  
Aged in concrete vats before being 
further aged in stainless steel  
for 8 months.

Characteristics: It has a bouquet  
of red fruits, jam and liquorice. 

Growing area: Dogliani (CN)

Vinification: Hand selected by my 
father. The grapes from our vines 
exposed to the south of our vineyards, 
aged in concrete vats before being  
aged in large oak casks for a period  
of 8 – 10 months. 

Characteristics: Parlapa, roughly 
translated as “he who talks too much”, 
has a bouquet of ripe fruit  
and blueberry jam. 

Growing area: Dogliani (CN)

Vinification: Hand selected from our 
vineyards in “Madonna delle Grazie”, 
Pirona is aged in stainless steel tanks  
as well as oak casks .

Characteristics: Pirona has a bouquet 
of ripe fruits, vanilla as well as hints  
of straw. 

CERTIFIED ORGANIC CERTIFIED ORGANIC CERTIFIED ORGANIC CERTIFIED ORGANIC

GRAPE TYPE: 
100% DOLCETTO 

GRAPE TYPE: 
100% DOLCETTO 

GRAPE TYPE:  
100% DOLCETTO 

GRAPE TYPE:  
100% BARBERA 

APPELATION: 
D.O.C.G

APPELATION: 
D.O.C.G

APPELATION:  
D.O.C.G SUPERIORE

APPELATION:  
LANGHE D.O.C.

WINE TYPE:
DRY RED WINE 

WINE TYPE:
DRY RED WINE 

WINE TYPE:
DRY RED WINE 

WINE TYPE:
DRY RED WINE 

SERVING TEMPERATURE:  
16 -18°C

SERVING TEMPERATURE:  
16 -18°C

SERVING TEMPERATURE:  
16 -18°C

SERVING TEMPERATURE:  
16 -18°C

PAIRINGS: PAIRINGS: PAIRINGS: PAIRINGS: 

“Green hills and lush meadows” “South East, what else is there to say” “He who talks too much” “My great grandfgather, stubborn !”

DOGLIANI DOGLIANI DOGLIANI SUPERIORE LANGHE BARBERA

PIRUN SURÌ PARLAPA PIRONA
Growing area: Dogliani (CN)

Vinification: Made from grapes which we leave on the 
vine for a couple of weeks more thus giving Balin its 
jaminess. The juice is aged is small French and Slavonian 
oak barrels for a period of 12 months. 

Characteristics: Balin has a bouquet  a  It has a bouquet 
of dried prunes, nutmeg, tobacco as well as wild fruit jam.

Growing area: Dogliani (CN)

Vinification: Left with it skins to allow Dojan Rose  
to acquire its colour, it is a wine for everyday drinking,  
to be enjoyed on the veranda overlooking the vineyards 
on a warm summer evening. 

Characteristics: It has a bouquet of cherry, pineapple with 
hints of melon. 

Growing area: Dogliani (CN)

Vinification: Fermented in concrete vats before  
being aged in stainless steel and bottled in January.

Characteristics: Sole Luna has a bouquet of fresh flowers 
and exotic fruits.  We purposely make our Favorita  
to be light and not too complex.

Growing area: Dogliani (CN)
Vinification: The Nascetta grape has been used to make 
wine since the 800’s and although its past glory’s have faded 
with history, it has started to make a comeback. Vinified in 
stainless steel tanks for a period of 4 months before being 
refined in the bottle.
Characteristics: Briccolina is a dry white wine with notes  
of grapefruit and pear.

CERTIFIED ORGANIC CERTIFIED ORGANIC

CERTIFIED ORGANIC CERTIFIED ORGANIC

SERVING TEMPERATURE: 18°C SERVE CHILLED.

SERVING TEMPERATURE: 6 - 8°C SERVE CHILLED.

GRAPE TYPE:  
100% BARBERA 

GRAPE TYPE:  
100% BARBERA 

GRAPE TYPE:  
100% FAVORITA

GRAPE TYPE:  
100% NASCETTA

APPELATION:  
LANGHE D.O.C.

APPELATION:  
NA

APPELATION:  
LANGHE DOC 

APPELATION:  
LANGHE DOC 

WINE TYPE:
DRY RED WINE 

WINE TYPE:
DRY ROSÈ WINE 

WINE TYPE:
DRY WHITE WINE 

WINE TYPE:
DRY WHITE WINE 

“The wandering dreamer, full of ideas” “The rosey cheeked girl”

“The feisty little one”
“The warmth of the summer sun  
and the beauty of a full moon”

LANGHE BARBERA VINO ROSATO

LANGHE FAVORITA LANGHE NASCETTA

BALIN

SOLE LUNA BRICCOLINA

PAIRINGS: 

PAIRINGS: 

PAIRINGS: 

PAIRINGS: 



Azienda Agricola Aldo Marenco

Borgata Pamparato 25  
Dogliani (CN) - Italy  
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- 
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Growing area: Neive (CN)

Vinification: Grapes which have been 
aged for up to 24 months in Slavonian 
oak barrels before being further aged  
in the bottle. 

Characteristics: It has a bouquet  
of spices along with liquorice  
and wild dried flowers. 

Growing area: Monforte d’Alba (CN)

Vinification: Aged in Slavonian oak 
barrels for up to 22 months and then 
further aged in the bottle for a year.

Characteristics: It has a bouquet  
of cherry, sweet spices as well  
as cracked black pepper.

Growing area: Dogliani (CN)

Vinification: Left to ferment in concrete 
vats for a period of 10 days before  
the juice is transferred to oak barrels  
for a period of 9 months, we then 
transfer the wine back to concrete  
vats for a further period  
of 2 months before botteling.

Characteristics: It has intense fruity 
notes evoking rasperry and blackberry 
as well as wild ripe cherries. 

Growing area: Canale (CN)

Vinification: Rich and complex  
our Arneis is fermented and aged  
in concrtete vats before being further 
aged in stainles steel tanks. 

Characteristics: It has a bouquet  
of Peach as well as acacia, haselnuts 
and yellow flowers.

Growing area: Dogliani (CN)

Vinification: Bric having no added sulfites should  
be drunk within 2 years of its vintage. Aged  
in stainless steel tanks and concrete vats.

Characteristics: Bric has a bouquet of cherry and jam.

Growing area: Dogliani (CN)

Vinification: Sains Sulfiti having no added sulfites 
should be drunk within 2 years of its vintage. It is aged  
in Stainless steel tanks and concrete vats. 

Characteristics: Sains Sulfiti Has a bouquet  
of blackberries and jam.

GRAPE TYPE:
100% NEBBIOLO 

GRAPE TYPE:
100% NEBBIOLO 

GRAPE TYPE:
100% NEBBIOLO 

GRAPE TYPE:
100% ARNEIS 

APPELATION: 
D.O.C.G

APPELATION: 
D.O.C.G

APPELATION: 
D.O.C.

APPELATION: 
D.O.C.G

WINE TYPE:
DRY RED WINE 

WINE TYPE:
DRY RED WINE 

WINE TYPE:
DRY RED WINE 

WINE TYPE:
DRY WHITE WINE 

SERVING TEMPERATURE:  
18°C

SERVING TEMPERATURE:  
18°C

SERVING TEMPERATURE:  
18°C

SERVE  
CHILLED.

PAIRINGS: PAIRINGS: PAIRINGS: PAIRINGS: 

“Elegant, distinct and classy”“Noble, outspoken and robust” “Dark, mysterious and yet welcoming” “Passionate, rich and complex”

BARBARESCOBAROLO LANGHE
NEBBIOLO

ROERO  
ARNESIS

CERTIFIED ORGANIC WITH NO ADDED SULFITES

CERTIFIED ORGANIC WITH NO ADDED SULFITES

SERVING TEMPERATURE: 16 -18°C

SERVING TEMPERATURE: 16 -18°C

GRAPE TYPE: 100% 
DOLCETTO 

GRAPE TYPE: 100% 
BARBERA

APPELATION:  
D.O.C.G

APPELATION:  
LANGHE DOC 

WINE TYPE:
DRY RED WINE 

WINE TYPE:
DRY RED WINE 

“Totally free to dream”

“Floating away never ton be forgotten”

DOGLIANI

LANGHE BARBERA DOC

BRIC

SAINS SULFI 

PAIRINGS: 

PAIRINGS: 


