
     
LUCA MARENCO
LANGHE NEBBIOLO  

Style: Still red
Area of Production: Piedmont, Italy        
Appellation: Langhe                                       
Varietals: 100% Nebbiolo
Soil: Clay-limestone  
Elevation: 400 meters 
Farming Practices: Practicing organic
Fermentation: In stainless steel, submerged cap 
fermentation for 10 days                 
Aging: In bottle 
Production: 6,400 bottles per year

Deep ruby red color. Bright notes of red berries, 
roses, violets, and a touch of fresh mint. Elegant 
tannins frame a long finish with flavors of leather, 
graphite, and morello cherry.


