
 
 

 
Named for Giorgio Rivetti’s father Giuseppe whose nickname was “Pin”.  
Giuseppe founded La Spinetta in 1977 with Giorgio’s mother Lidia.  The wine 
is a blend 65% Nebbiolo from the Starderi vineyard in Nieve and 35% 
Barbera d’Asti “Bionzo”.  The Barbera is harvested in the middle to end of 
September, the Nebbiolo in the beginning to middle of October; each variety 
is fermented separately for 7-8 days in temperature-controlled roto-
fermenters, while malolactic fermentation takes place in oak.  
Aged entirely in new, medium toasted French oak for 16-18 months, after 
which the two wines are blended together and transferred to stainless steel 
vats for 2 months before bottling.  
Bottled un-fined and un-filtered. 
The wine is cellared, in bottle, for another 3 months before release. 
The wine is named in honor of Giuseppe Rivetti, father of Giorgio Rivetti. 

 
La Spinetta 2015 Monferrato Rosso “Pin” 
65% Nebbiolo from the Starderi vineyard in Nieve and 35% Barbera d’Asti 
Bionzo  (vinified separately) 
aged 16-18 months in medium-toast French oak.  (blended after aging) 
 

93+ Points, The Wine Advocate:  “Pin is dedicated to Giuseppe, father of the 
Rivetti siblings Carlo, Bruno, Giorgio and Giovanna. The La Spinetta 2015 Monferrato 
Rosso Pin is a blend of 65% Nebbiolo and 35% Barbera. The Barbera comes from 
the Bionzo vineyard, meanwhile the Nebbiolo represents a selection from old vines 
in Castagnole Lanze. This is a lovely blend of Piedmont's great red grapes that 
delivers freshness and bright intensity. Bold cherry and cassis rise to the top, 
followed by light spice and smoke from barrique aging. The balance between those 
two grapes, one that adds exuberance and one that adds elegance, is terrific.” 
 

92 Points, Vinous:  “The 2015 Monferrato Rosso Pin (Nebbiolo/Barbera) is nicely 
lifted in the glass. Supple and silky on the palate, with lovely aromatic presence, the 
Pin is a joy to taste today. Stylistically, Pin is quite a bit more finessed than it was 
in its early days. Despite its easy approachability, the 2015 has enough structure to 
develop nicely in the cellar for a number of years.” 
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