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Grape variety:   100% Nebbiolo 
Alcohol content:  14.5% by vol. 
Production:   400 cs 
Average yield per ha:  20 hl/ha 
First vintage:   2000 
Vineyard:   Baluchin, Neive 
Soil type:   Calcareous clay and sand 
Vine age:   19 years old 
Altitude:   1200-1300 feet above sea level 
Time of harvest:  October 
Cellar location:   La Spinetta, Castagnole delle Lanze 
Fermentation: 7 to 8 days in temperature controlled rotofermenters, malolactic fermentation in 

oak 
Aging: Aged in medium toasted, small French barrels (30%) new for 20-22 months, no 

filtration or clarifying 
Evolution:   30+ years 
Special Note:   Wine is packaged exclusively in wooden boxes (6 packs) 
 

 

 

3000 NE 30th Place, Suite 301 – Fort Lauderdale, FL 33306  www.indigenousselections.com 

This Barbaresco Riserva is crafted from Nebbiolo grapes planted in the calcareous clay/sandy soil of the 
miniscule Bric Micca Cru, the highest point (1,200-1,300 feet above sea level) of the Baluchin vineyard in 
Neive.  Baluchin means “star” in the Piedmontese dialect, and refers to the vineyard’s ideal position for star 
gazing on clear night.  This is an extremely precise and focused expression of Nebbiolo, with razor sharp, 
elegant aromas of blue violets, flint and ash.  The high altitude, and thus cooler temperatures, of the 
vineyard result in a particularly pretty and graceful wine that opens quite beautifully at even a young age.  A 
close friend of Giorgio Rivetti, vitner Ezio Cocito vinifies his Baluchin at La Spinetta’s cellar in Castagnole 
Lanze.  
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