
   

WELLNESS AREA

25 meters long indoor swimming pool, 25 meters long indoor swimming pool, 
Jacuzzi, cedar sauna with view of the Alps,Jacuzzi, cedar sauna with view of the Alps,

ice-cold water tub and showers,ice-cold water tub and showers,
Technogym professional gym of 140 m2.Technogym professional gym of 140 m2.

New Year
 at Le Marne

31 DECEMBER, ONE NIGHT
(with dinner and New Year’s Day brunch)

13 rooms, 2 homes, 1 suspended house in the 
vineyards.

The House of PoetsHouse of Poets is a place of inspiration
and poetry: 5 different rooms5 different rooms, iconic in every
detail, inspired by 5 great Piedmontese poets 5 great Piedmontese poets.

In the House of ArtistsHouse of Artists there are 8 rooms8 rooms,
in in which just as many illustrators have created a a 
work of artwork of art, thus giving its name to each room. 

The Suspended HouseThe Suspended House in the vineyards is 5 meters 5 meters 
above the groundabove the ground, in the center of the Mura Mura 
estate, and it is a comfortable suitecomfortable suite, where you can 
dream and love. 

The price of the stay varies according to the type
of room you choose.

ART, SPORT, HIGH CUISINE,
PROTAGONISTS OF A STAY

IMMERSED IN THE VINEYARDS,
IN BEAUTY AND SERENITY.

Car entrance:
Via Vianoce, 1 - Montegrosso d’Asti

Piedmont - Italy
+39 0141 1852115    info@lemarnerelais.it

lemarnerelais.it

2025

from 980 €, for 2 persons.

Music and voice by Ginger Brew.

Ginger Brew Ginger Brew collaborated with Phil Collins,
Mariah Carey, Paolo Conte, Adriano Celentano,
Bobby Durham and many artists around the world.

Born in Ghana, Italian by adoption and citizen
of the world, Ginger Brew started singing in
at an early age, inspired by her father O.H. Kwesi 
Brew, former Ambassador of Ghana, writer and poet.

Her musical background includes jazz, soul,
rhythm & blues, afro gospel, reggae and calypso.

NEW YEAR’S EVE DINNER  

Amouse Bouche

Sparkling wine as proposed by Radici 

STARTER

Glazed cauliflower, celeriac and white truffle bearnaise

Raw amberjack, Castelfranco Radicchio
over charcoal and homemade trama

Ox heart carpaccio,
Grignolino reduction and kale

Bianca Piemonte Bianco Doc 2022

FIRST COURSES

Riso Riserva San Massimo,
Comtesse d’Oleron oyster and black lemon

Ravioli filled with Comte, burnt onion extraction,
home made almond oil 

Miolera Barbera d’Asti Doc 2020/1

SECOND COURSES

Deboned quail stuffed with chards and foie fras, crunchy wild rice;
deep fried quail leg and laurel sauce on side

Barbaresco Faset 2018 

DESSERT

Warm panettone from local “Pasticceria Bisco” and creme anglais

Coffee and small pastries

Ofelia Moscato Passito Doc 2020/1


