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Italian

The Rivetti siblings believed in Moscato’s 
potential and created, in 1978, Moscato Bricco 
Quaglia and Biancospino — the first single 
vineyard Moscato in Italy. In 1985, they made 
La Spinetta’s first red wine — Barbera Cà di 
Pian. After this, many great reds followed.

In 1989, the Rivettis dedicated a red blend, 
Pin, to their father. It is a blend of 50 percent 
Nebbiolo, 25 percent Barbera and 25 percent 
Cabernet Sauvignon. And the addition of the 
latter was a revolutionary step at that time. 

The Lidia Chardonnay was conceived 

L a Spinetta, which means “top of the hill” in local 
Piedmontese, was founded by Guiseppe and Lidia Rivetti 
in 1977. Guiseppe’s father Giovanni left Piedmont for 
Argentina and dreamed of returning one day to make 
great wine in his homeland — he never did. But Giuseppe 

(nicknamed Pin)returned and  bought 70 hectares of Moscato and 
Barbera d'Asti vineyards. And his children — Carlo, Bruno, Giorgio and 
Giovanna — have since taken over the family business, with Giorgio 
very much in the forefront, ably assisted by elder sister Giovanna who is 
in charge of vineyard production. 

flair
and Barbaresco Valeirano came along. And 
in 1998, they premiered the Barbera d'Asti 
Superiore blend. 

In 2000, the family created its first Barolo 
vintage. Barolos, which are made from 100 
percent Nebbiolo grapes, are noted for the 
ability to age and take on an orange tinge as 
they get older. The Nebbiolo vineyards are 
between 35 and 55 years old, and located just 
outside the town of Grinzane Cavour. 

La Spinetta acquired, in 2001, Sangiovese 
and Colorino (a local Tuscan grape varietal) 
vineyards in Tuscany, making three different 
types of 95 percent Sangiovese wines — Il 
Nero di Casanova, Sezzana and Sassontino 
— in their new-completed 2003 winery and 
outbuildings in the Pisan hills. Their first 
vintage was the Sezzana 2001.

The work at La Spinetta is dedicated to the 
vineyards, which they treat with the utmost 

La Spinetta's Campe 
Winery in Piedmont

The barrique cellar in 
Castagnole Lanze  

in Piedmont

in 1993. And, in 1995, the first Barbaresco, 
Gallina, bearing the first rhinoceros label, was 
added to the list. Later, in 1996 and 1997, the 
Barbarescos Starderi, Barbera d'Alba Gallina 
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 TaSTING NOTES

Il Nero di Casanova 2005, 
Terricciola, Tuscany,
Sangiovese IGT, 95% 
Sangiovese, 5% Colorino (a 
Tuscan varietal), ABV13.5%
The wine is a pigeon ruby red. The 
aromas have scents of ripe berries 
and cherries, and after the swish, 
the wood tannins (nine months 
in medium toasted French oak) 
comes through with mocha notes. 
on the palate, the unfiltered wine 
has good acidity with a full body on 
the mid-palate, and a fine finish.

Pin 2005, Castagnole, 
Neive, Barbaresco
Monferrato Rosso DOC, 
65% Nebbiolo, 35% Barbera d’Asti 
Superiore Bionzo, ABV14%
It is a dark, brooding red colour 
in the glass. The bouquet shows 
complex aromas of red cherries 
and raspberries, and a gentle minty 
nose. on entry, the silkiness in the 
tannins is very evident. And it has 
an elegant and persistent finish.

Barbaresco Gallina 2005, Neive,
Barbaresco DOCG, 100% 
Nebbiolo, ABV14.5%
The colour is a medium red with 
aromatic scents of violet and raspberry, 
accented by notes of coffee and dried 
Mediterranean herbs. It has a perfect 
balance between fruits and acidity on 
entry, with layered flavours of ripe fruits 
tinged with blueberry and cassis.

1
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3care, attention and respect, especially with 
regards to agronomy and production quantities. 
They limit their use of chemical products, 
fertilizers, and pesticides and are 75 percent 
bio-dynamic. 

By using the least possible amount of 
chemicals and by keeping the production 
relatively small (only 17 to 20 hectolitres per 
hectare), they dedicate 90 percent of their effort 
to the vineyards, and only 10 percent to the 
cellars. Their philosophy is that the vineyards 
existed long before La Spinetta began making 
wine and will survive them.

As they did not inherit their land 
through generations of winemakers, the 
Rivettis’ vineyards were carefully selected. 
All of their vineyards have south, south-
east or south-west exposure and the vines 
are mostly 35 to 65 years old. The Rivettis 
believe that only vines of substantial age 
are able to give mineralogy, longevity, 
complexity and terrain character to the 
wine. Younger wines are mostly used to 
make La Spinetta’s Barbera Cà di Pian, 
Langhe Nebbiolo and Il Nero di Casanova 
blends. 

La Spinetta wines are exclusively made 
from estate grown fruits from their 100ha 
of vineyards in Piedmont, and 65ha in 
Tuscany. They focus on indigenous grape 
varieties like Barbera, Nebbiolo and 
Moscatoin Piedmont, and Sangiovese 
and Colorino in Tuscany. La Spinetta is 
well committed to the fight against “the 
globalisation of taste”. And the Rivettis 
believe that only indigenous varieties can 
give a sense of place and identity and reflect 
Italian terroir, culture and history.   

According to the Rivetti siblings, the logo signifies quality. 
But why the rhinoceros? The illustration is from an ancient 
woodcut by Albrecht Dürer. he prepared his drawing and 
woodcut from descriptions and sketches of a rhinoceros 
gifted to the king of Portugal  from India. It was the first 

animal of its kind in europe. The Rivettis simply claim that they 
fell in love with this ancient wood cut print and the story behind 

it. Giorgio Rivetti has stated his great admiration of this celebrated 
drawing and woodcut by the German artist and has always asserted that there 
is no real connection between this animal and the brand. Also depicted on 
the bottles of La Spinetta’s first Barolo Campè vintage, is a pencil drawing of a 
lion by Dürer. Since Barolo is commonly known as the king of Italian reds, the 
siblings thought a print of the king of the jungle was a fitting match.

THE

RHINOcEROS

ON THE

BOTTlE

TOP, frOm LefT TO righT:
il Nero di Casanova 2005, Barbaresco gallina 2005 
and Pin 2005 

The Casanova  
Winery in Tuscany

The Rivettis believe 
that only indigenous 

varieties can give 
a sense of place 
and identity and 

reflect Italian terroir, 
culture and history
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