LA MORRA

WHERE TRADITION MEETS VISION




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 rev-
olution 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 in 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.

JUR COMPANY VISION

v Full enhancement of the grapes via biodiversity techniques

v Vineyard management to extract the best expression of a unique Terroir
v Producing elegant wines

v Keeping strong professional integrity

v Bringing hospitality to the highest level

v Sharing vision with business partners and clients throughout the world



OUR STRENGTHS

v A blessed and unique Terroir in the heart of Piedmont, Langhe

v A successful generational change: a family run business,
covering all the stages of the value chain

v Strong investments in the vineyards and in cellar management

v Full rebranding just completed, to reflect this new company phase

v Full commitment to strengthen the international distribution strategy via

business partnerships

A BLESSED AND UNIQUE TERROR 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:

v Wwe create eco-systems: to maintain precious microflora

v “only mechanical tools”, to allow plants to defend themselves from pests
and to aerate the solil, protecting it from adverse climate conditions

v “only organic fertilizers”, to nourish the plants and keep the richness of
the soil

v 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 REART 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!



INVESTING FOR EXCELLENCE AND SUCCESS

One of the key actions of the last four 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

8 professional growth. Through his reknown analysis center “Enosis”

he follows analytically all stages that make up a great wine.

e Vineyard management with low environmental impact

e Biodiversity enhancement

e Careful management of the vineyards-harvest-barrel-refinment-bottle
transition process

DONATO LANATI

A SUCCESSFUL GENERATIONAL CHANGE
A FAMLY PARTICIPATING IN ALL STAGES OF THE VALUE CRAN

CORPORATE
STRATEGY

gianpiero @ agricolamarrone.com

GIANPIERO

VALENTINA

SALES AND
DISTRIBUTION

marco @ agricolamarrone.com

MARCO

i SALES AND DISTRIBUTION,
ADMINISTRATION

serena@agricolamarrone.com

SERENA

MARKETING,
SALES AND HOSPITALITY

denise @agricolamarrone.com

DENISE

PRIVATE HOSPITALITY
AND KITCHEN DIRECTOR

giovanna @ agricolamarrone.com

GIOVANNA



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 Pied-
mont. Fruity, elegant, versatile.

CHARDONNAY
A challenge to demonstrate the influence of terroir on an international grape
variety.

MOSCATO D’ASTI
A widely spread variety in Piedmont, used mainly to produce the aromatic des-
sert 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!
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OUR WINES: T CLASSICI OLD VINEYARDS

CLASSIFICATION-FERMENTATION & AGING

LANGHE poc FAVORITA

Immediately after harvesting, 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
aromas during pressing. Cold maceration in contact with the skins for 4 hours. Fer-
mentation in stainless at 16 ° C, refining on the fine lees for about 5 months.

LANGHE poc ARNEIS

Immediately after harvest, the grapes are taken to cold storage rooms till 6°C, which
is essential for preserving the best aromas during pressing. Batonnage and ageing
on the lees for at least 5 months.

LANGHE poc ARNEIS “TRE FIE”

Soft pressing with 6-8 hours of skin contact, protected with nitrogen in order not to
oxidate aromas. Fermented at 16°C for 20 days in temperature controlled steel
tanks, with light over pressure (0,2 bar), fundamental to maintain fullness in aromas.
“Elevage sur lies” with batonnage for 5 months. Bottling under nitrogen coverage.

GRAPES

100% FAVORITA

North West exposition, altitude 390 m a.s.l.
These hills, of recent geological formation, have
on the surface a mainly calcareous soil, with a
high presence of quartz sand and very fine lime-
stone, which alternate with compact layers of
gray sandstone.

100% ARNEIS

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

100% ARNEIS

“Tre Fie”, ” Three daughters” in Piedmontese
dialect. Madonna di Como. Vineyards 40 years
old
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OUR WINES: T CLASSICI OLD VINEYARDS

CLASSIFICATION-FERMENTATION & AGING

DOLCETTO D’ALBA poc

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.

DOLCETTO D’ALBA poc “CARLOT”

Crushing and de-stemming and fermentation with maceration in contact with the
skins at 23 © C for 6-7 days. Micro-oxygenation up to malolactic fermentation, fol-
lowed by 4 months of aging in steel on the fine lees

BARBERA D’ALBA poc “CARLOT”

Crushing and de-stemming and fermentation with maceration in contact with the
skins at 26 ° C for 12-14 days. Malolactic fermentation in steel and refining 60% in
barriques of French and Austrian oak third passage and 40% steel conteiner for
about 12 months. Bottling under nitrogen coverage.

GRAPES

100% DOLCETTO
15 years old vineyards in Madonna di Como.
Fresh soil, sandy and rich in white marls.

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

100% BARBERA

“Carlot”: Carlo was our grandfather’'s name.
Carlot is the family farmhouse in Madonna di
Como. 30 years old vineyards.
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OUR WINES: T CLASSICI OLD VINEYARDS

CLASSIFICATION-FERMENTATION & AGING

LANGHE poc NEBBIOLO

Destemming, crushing and fermentation with maceration in contact with the skins
at 26°C for 12-14 days. Malolactic fermentation in steel conteiners and 6 months
60% large barrels and 40% barriques and tonneaux of third and fourth passage re-
fining.

LANGHE poc “PASSIONE”

Manual harvest, late harvest for the Barbera the third week of September and last
week of October for the Nebbiolo. Separated vinifications, 12 months aging in bar-
rigue 2nd and 3rd passage. Blending as follows: after several tastings in search of
the perfect balance between acidity and freshness of Barbera and structure, el-
egance and longevity of Nebbiolo. Bottling under nitrogen coverage.

GRAPES

100% NEBBIOLO
25 years old vineyards in Madonna di Como. 400
m asl, East exposure

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.
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OUR WINES: T CLASSICI OLD VINEYARDS

CLASSIFICATION-FERMENTATION & AGING

MOSCATO D’ASTI poce “SOLARIS”

Immediately after harvesting, 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
aromas during pressing. Cold maceration in contact with the skins for 4 hours. Fer-
mentation in stainless at 16 © C until reaching 5% vol of alcohol. Fermentation is
stopped at -3° C.

100% MOSCATO

GRAPES

Vineyards in Madonna di Como.
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OUR WINES: LA SELEZIONE OLD VINEYARDS

CLASSIFICATION-FERMENTATION & AGING

LANGHE CHARDONNAY poc “MEMUNDIS”

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 fermen-
tation in Austrian and French first passage barriques. 3 weekly batonnages for 5
months, then 2 times for 11 months.

BARBERA D’ALBA SUPERIORE poc “LA PANTALERA”

Long fermentation with maceration in contact with the skins for 20 days at 28 ° C.
Malolactic fermentation in 500 [ tonneaux.

Batonnage of fine lees for 7 months and aging in wood for 18 months.

GRAPES

100% CHARDONNAY

South West exposition, altitude 410 m a.s.l.
These hills, of recent geological formation, have
on the surface a large mainly calcareous soil,
with a high presence of quartz sand and very
fine lime, alternating with compact layers of
gray sandstone.

100% BARBERA

“La Pantalera” recalls the ancient sport of
“Pallapugno” which finds its center in the
Langhe area. 60 years old vineyards.
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JUR WINES: LA SELEZIONE OLD VINEYARDS

CLASSIFICATION-FERMENTATION & AGING

NEBBIOLO D’ALBA SUPERIORE poc “AGRESTIS”

Production of 60 g/ ha. Selection of the best grapes in the vineyards and during the
crushing and destemming. Fermentation with maceration in contact with the skins
at 28° C for 25-28 days. Malolactic fermentation in 30 hl oval wooden barrels. Ba-
tonnage 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.

LANGHE poc ROSSO “SANCARLO”

Selection of the best grapes, harvesting of each variety at the perfect ripening point.
Separated vinifications, malolactic fermentation in 2nd and 3rd passage barriques.
Batonnage of fine lees for 20 months. Blending after several tasting in search of the
perfect balance to represent at its best our company philosophy.

BARBARESCO poce
Very delicate destemming and crushing to preserve the integrity of the grapes fol-
lowed by a long maceration in contact with the skins at 28°- 30°C for 25 days. Fer-
mentation in barrels of 30 HL (70%) and in barriques (30%). Batonnage for 8 months
and ageing in wood.

GRAPES

100% NEBBIOLO

South East exposition, altitude 380 m asl. White
clay-calcareous soils. The light color of the soil
is due to the high amount of calcium carbonate.
Clay, present in greater quantities than silt and
sand, associated with a high quantity of calcium
carbonate, allows the Nebbiolo to grow and
complete its vegetative cycle without water
stress and with limited vegetative vigor. This type
of soil gives the wine longevity, freshness, el-
egance and a great character.

70% Nebbiolo - 20% Barbera - 10% Dolcetto
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. Dedicated to Carlo, the soul of
the company.

100% NEBBIOLO

Vineyards in Treiso, 380 m asl, southern expo-
sure. White calcareous clay soils. The light color
of the soil is due to the high amount of calcium
carbonate. Clay, present in greater quantities
than silt and sand, associated with a high quan-
tity of calcium carbonate, allows the Nebbiolo to
grow and complete its vegetative cycle without
water stress and with limited vegetative vigor.
This type of soil gives the wine longevity, fresh-
ness, elegance and a great character.
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UJUR BAROLO

CLASSIFICATION-FERMENTATION & AGING

BAROLO poce

Selection in the vineyard and selection during light crushing to remove the berries
that are not perfectly healthy and ripe. Fermentation at 28° C for 30 days. Malolactic
fermentation in large barrels of 30 Hl (50%) and barrique (50%). Ageing in oak for
24 months with batonnage on fine lees for the first 8 months. Bottling under nitrogen
coverage and storage in a controlled temperature environment.

TASTING NOTES:
Rich and dense, full. Clean, lots of new leather, liquorice to the nose. There are hints
of fresh tobacco and a mintiness which makes for a particular freshness.

BAROLO poce “PICHEMEJ” wood box

Selection in the vineyard and selection during light 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 days. Malolactic fermentation in large barrels of 30 Hl 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 con-
trolled temperature environment.

TASTING NOTES:

It develops in the glass with a typically garnet color. It leaves the nose speechless,
where subtle and elegant notes alternate, to create an exceptional aromatic bouquet:
lovely mature cherry, nutmeg and hints of indian spice. In the mouth it continues
round and full, showing flashes of hay and alpine herbs and flowers, balanced tan-
nins. Great ageing potential.

GRAPES

100% NEBBIOLO

Castiglione Falletto: 350m a.s.l., Southwest ex-
position, soil composition: looser calcareous
marl with a high percentage of sandstone; La
Morra: 270m a.s.l., South exposition, more com-
pact calcareous marl soil mixed with sand, rich
In magnesium and manganese.

100% NEBBIOLO

“Pichemej” means “more than better” in local
Piedmontese dialect, heritage of the family.
Southwest exposition, altitude in Monforte
d’Alba 350 m a.s.l., soil composition: clayey
marls with a high percentage of sand; altitude
in La Morra 270 m a.s.l., soil composition: white,

clay, calcareous.
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CLASSIFICATION-FERMENTATION & AGING

BAROLO poce “BUSSIA” wood box

Selection in the vineyard and selection during light 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 large barrels of 25 Hl 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 con-
trolled temperature environment.

TASTING NOTES:

Barolo of structure and complexity, full of expressive intensity, but always dedicated
to finesse and class. It has a ruby red color, which turns towards garnet tones. Com-
plex aroma of cherry, small berries, licorice, mentholated, toasted notes and a
leather imprint. In the mouth it affirms a decisive and powerful character, charming.
Persistence is almost infinite, like its perspective over time.

100% NEBBIOLO

BUSSIA subzone, Monforte d’Alba at the border
with Castiglione Falletto.

GRAPES



JUR GUALS FOR THE FUTURE

v Improving penetration in the already covered countries via constant support to our
partners’ marketing activity.

v 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.



MARRONE

AGRICOLA GIAN PIERO MARRONE snc

Frazione Annunziata 13 - 12064 La Morra - Piemonte - Italia
Tel. +39.0173.509288 - Fax +39.0173.509063 - Web www.agricolamarrone.com - E-mail marrone(dagricolamarrone.com
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