
PIEMONTE      … noblewoman of wine      Andrea Zanfi        2006 1

LA SPINETTA 
Giorgio Rivetti 

Everything is linked and connected to honesty. 

The honestas you can have with regard to a person, a plant, a given word or any other thing 

whatever. A rule that encloses the secret of a personal relationship with life. 

If this is crystal clear to you, it’s unimportant what job you do because you’ll certainly do it well 

and find positive results and enthusiasm. This rule governs my relationship with things I do, and 

also with the wine, that marvellous plant which sees deeper into me than many people do and, like a 

faithful friend, tries to understand what I want from it. 

Our relationship is straightforward, sincere, and aimed at achievement of the ideal wine I’ve always 

wanted to make. 

And do you know what my idea of wine is? 

In my opinion wine should be the expression of the land, the vineyard and yourself. 

I make no division between the three, and I get enormous pleasure from this union, especially when 

I find it all in that glass of wine which succeeds in giving me big emotions and transmitting unique, 

special, characteristic and typical sensations of elegance and power that go beyond the simple 

pleasure of drinking it just because it is good or because it is technical and balanced. 

I won’t talk about how long it took me to make my vineyards understand what I wanted from them. 

It took a great deal of time before the plants understood my aim and succeeded in getting into tune 

with me and learning the philosophy with which I built up my terroir. 

 

L 
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You need time to create the harmony I 

mentioned earlier. Once this time has passed 

everything is transformed and gradually, year 

after year, harvest after harvest at last you 

begin to perceive, in the wine, the pleasure, 

the tastes, the perfumes and colours you 

sought. Also discovering that, at bottom, you 

too are in that glass, with your work, your 

land, the order you have given to the things, 

your honesty and your ideas.  

It’s marvellous when I get friends to taste my 

wine, like yesterday evening, and witness 

their emotions when they begin to perceive 

what comes out of that lass which they’ve 

been holding for half an hour. It’s often from 

those fine perfumes, powerful yet at the same 

time delicate, that the subtle play begins: an 

interaction of memories and olfactory 

perceptions that everyone wants to share. 

Each follows his own precise sensorial path 

that leads some to discover the perfumes of 

daisies, of flowering grapes of linden, others 

to ethereal and toasted sensations or notes of 

licorice and coffee beans, and yet others to 

bitter cocoa or the fruitiness of cherries, 

blackcurrants, wild strawberries and red roses. 

A disquisition free from preconceived 

schemes, within which emotions mix with 

pleasure. Whatever someone has inside comes 

out in a true, sincere and honest way just as I 

like it. 

Yesterday  evening’s wine was exactly how I 

wanted it to be, with that right mixture of 

power, delicacy and character, the perceptions 

you have when you see the flowing 

movements of a galloping horse. 

 

 
 

Time and dedication are required to achieve 

those results, not to say meticulous work 

carried out honestly on the land and vineyard. 

Because the vine is a sensitive work and can 

feel when it is being treated well, worked with 

respect and tilled in the right way. It will 

certainly always repay you in accordance with 

how your prune, thin and harvest it. Ninety 

percent of my wine is in that plant while the 

rest depends on my ability to relate to things 

and how I see the world. You won’t find it 

hard to discover the subtle nuances in that ten 

percent and how it can create a certain 
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something, a distinction, sometimes not so 

subtle, between the wine of one grower and 

that of another, though both come from the 

same zone or even from adjacent vineyards. 

Those substantial variables are the faithful 

mirror of what vignerons are and what they 

can transmit to their wines through the 

harmony of their souls, their thoughts and 

their dreams. It is with that imagination and 

those thoughts that they make wine. And even 

if everything begins with the soil, with how 

vineyards are cultivated and where they are 

located, almost everything can vary 

depending on what the vinedresser has to 

express, to say, his memories, sensations and 

background. 

Wine is far more complex than might be 

imagined. It must evoke, it must be like a 

beautiful woman whom – after you have 

paused over her beauty – you begin to 

discover a little at a time, begin to smell her 

perfumes, understand her soul and secrets. 

And you realize she is just what you wanted! 

 

 

Vigneto Starderi 
Barbaresco DOCG 

Quantity produced: 11.000 bottles a year 
First year: 1996 
Best vintages:1996-1997-1999-2000-2001-2003 
Notes: the wine, which takes its name from the 
homonymous vineyard, reaches maturity 6 years after the 
harvest and the aging plateau is between 6 and 20 years. 
The estate: owned by the Rivetti family since 1977, the 
estate stands on an overall area of 165 hectares, of which 
100 are vineyards in Piedmont and 65 are vineyards in 
Tuscany. The brothers Carlo, Bruno and Giorgio Rivetti 
share the functions of agronomist and enologist. 
 

Production area: the wine is 
produced from vinification  of 
the best Nebbiolo grapes from 
the estate’s vineyard of the 
same name in the Commune of 
Neive , whose vines have an 
average age of 35 years. 
Grapes used: Nebbiolo 100% 
Density of plants: 4800 vines 
per hectare 
Production techniques: after 
the harvest, which usually takes 
place from 10 to 30 October, 
the grapes are destemmed and 
crushed and the must obtained 
is set to alcoholic fermentation 
which proceeds for 7-8 days at 
a temperature of 32° C in heat 
conditioned stainless steel 
rotor-macerators; at the same 
time soaking on the skins takes 
place, during which frequent re-
passing over the dregs is carried 
out daily. On completion of this 
phase the wine goes into French 
oak barriques, fine grained and 
medium toasted, for malolactic 
fermentation where it remains 
for about 18 months. During 
this period it is decanted at least 
4 times. On completion of aging 
the various batches are blended 
and after 5 months of 
stabilization in steel the wine, 
without any filtering is bottled 
for further maturing of 12 
months before being put on the 
market. 


