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

 

 

  
 
 

 
  LA SPINETTA PIEDMONT 
  Region:  Grinzane Cavour (Campé) and Castagnole delle Lanze (Piedmont), Italy 
  Owners: Carlo, Bruno and Giorgio Rivetti  
  Website: www.la-spinetta.com 
  Winemaker: Giorgio Rivetti, Andrea Rivetti, Stefano Mazzetta, Mirko Bessi 
 
 

WINES: 
 

 

 
Moscato d’Asti Bricco Quaglia 
Deliciously sweet, slightly alcoholic, a fruity Moscato perfect for any occasion 
100% Moscato, month-long fermentation in autoclave, released just after bottling. 

 
Moscato d’Asti Biancospino 
Lively and pure, bursting with fresh fruit and enchanting floral and mineral notes  
100% Moscato, month-long fermentation in autoclave, released just after bottling. 
 
Moscato Pasito Oro 
A luscious wine with intense, complex, aromas and rich, juicy fruit flavors accented by maple syrup and spice 
100% Moscato, dried grapes are vinified and aged (2 years) in new French oak barrels; released 5 years after harvest. 

 
Langhe Bianco Sauvignon 
A fresh white bursting with bright aromas enhanced by a gripping minerality and acidity, a great food wine 
100% Sauvignon Blanc, 12 months in 2,000L French oak casks plus 24 months in stainless steel vats before bottling. 

 
Lidia Chardonnay 
A Burgundian-inspired Chardonnay, creamy and layered with aromas of exotic fruits and enticing mineral nuances 
100% Chardonnay, 12 months in 2,000L French oak casks plus 24 months in stainless steel vats before bottling. 
 
Barbera d’Asti Ca’ di Pian 
A rich, concentrated Barbera d’Asti whose full body and intensity are balanced by a silky finesse 
100% Barbera, 12 months in new and used medium-toast French oak barrels, followed by 6 months in stainless steel 
before bottling; additional 2 months in bottle before release. 

 
Barbera d’Asti Superiore Bionzo 
Big, concentrated and dense with a plethora of aromas and incredible depth of flavor; this isn’t your average Barbera 
100% CBarbera, 16-18 months in entirely new, medium-toasted French oak barrels, followed by 6 months in stainless 
steel vats before bottling; additional 3 months in bottle, no filtration, no clarifying. 
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Barbera d’Alba Gallina 
A Cru Barbera, this supple, dense and racy wine expresses a natural, almost feminine, silkiness and character  
100% Barbera, 16-18 months in entirely new, medium toast French oak barrels, followed by 6 months in stainless steel 
vats before bottling; additional 3 months in bottle, no filtration, no clarifying. 

 
Langhe Nebbiolo 
This wines offers an enticing mix of bright berry fruit and notes of flowers, spice and mint; enjoyable young or after                                                                   
some cellaring 
100% Nebbiolo, 12 months in used medium-toast French oak barrels, followed by 2 months in stainless steel vats before 
bottling; additional 2 months in bottle, no filtration, no clarifying. 
 
Pin 
A supple, silky blend combining the approachability and fruity appeal of Barbera with the structure and elegance of 
Nebbiolo 
65% Nebbiolo, 35% Barbera; 16-18 months in new medium-toast French oak barriques when wines are blended and 
transferred to stainless steel vats for 2 months before bottling; additional 3 months in bottle, no filtration, no clarifying. 
 
Barbaresco Bordini  
Elegant and floral, this balanced and fresh Barbaresco ideally expresses the La Spinetta style 
100% Nebbiolo, 20-22 months in 50% new/50% 1-year-old medium toast French oak barriques, followed by 3 months in 
stainless steel vats before bottling; additional 12 months in bottle, no filtration, no clarifying. 
 
Barbaresco Gallina 
Gorgeous, vivid and nuanced wine with sensual aromas of redcurrant, plum, earth, herbs, spices and flowers  
100% Nebbiolo, 20-22 months in medium toast French oak barriques, followed by 3 months in stainless steel vats before 
bottling; additional 12 months in bottle, no filtration, no clarifying. 
 
Barbaresco Gallina Riserva (Magnum) 
Released 10 years after harvest, an exclusive wine with tension and form and a striking character enhance with blueberry, 
spice and minerality. 
100% Nebbiolo, 32-34 months in entirely new, medium-toast French oak barriques, followed by 9 months in stainless 
steel vats before bottling; additional 5-6 years in bottle before release, no filtration, no clarifying. 
 
Barbaresco Starderi 
Elegant and refined aromatics integrate with firm acidity and serious tannins, a wine that will come truly into its own 
time 
100% Nebbiolo, 20-22 months in medium toast French oak barriques, followed by 3 months in stainless steel vats before 
bottling; additional 12 months in bottle, no filtration, no clarifying. 
 
Barbaresco Starderi Riserva (Magnum) 
Released 10 years after harvest, this is a powerful, rich wine with a full body, chewy tannins and a long, intense finish 
100% Nebbiolo, 32-34 months in entirely new, medium-toast French oak barriques, followed by 9 months in stainless 
steel vats before bottling; additional 5-6 years in bottle before release, no filtration, no clarifying. 
 
Barbaresco Valeirano 
A precise and finely cut Barbaresco, exhibiting the most austere, yet sophisticated personality of the three La Spinetta 
Barbaresco wines 
100% Nebbiolo, 20-22 months in medium toast French oak barriques, followed by 3 months in stainless steel vats before 
bottling; additional 12 months in bottle, no filtration, no clarifying. 
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Barbaresco Valeirano Riserva (Magnum) 
Released 10 years after harvest, a beautiful display of purity of fruit and flowers laced with aromas of herbs and spice 
100% Nebbiolo, 32-34 months in entirely new, medium-toast French oak barriques, followed by 9 months in stainless 
steel vats before bottling; additional 5-6 years in bottle before release, no filtration, no clarifying. 
 
Barolo Garretti 
Typical varietal characteristics of sweet and savory herbs, tobacco, mint, licorice, berries, roses and spice; a supple and 
silky wine that will continue to improve with age 
100% Nebbiolo, 20 months in 50% new/50% 1-year-old medium-toast French oak tonneaux, followed by 3 months in 
stainless steel vats before bottling; additional 12 months in bottle, no filtration, no clarifying. 
 
Barolo Campè 
Powerful and imposing in the glass with aromas of berries, graphite smoke and leather, smooth tannins shape a 
distinguished, balanced and long wine 
100% Nebbiolo, 24 months in new medium-toast French oak barriques, followed by 9 months in stainless steel vats 
before bottling; additional 12 months in bottle, not filtration, no clarifying. 
 
Barolo Campè Riserva (Magnum) 
Extensive aging in magnum reveals a full-bodied, yet reserved and beautiful wine with firm tannins, silky texture and 
mesmerizing depth of fruit 
100% Nebbiolo, 36 months in new medium-toast French oak barriques, followed by 9 months in stainless steel vats 
before bottling; additional 5-6 years in bottle before release, no filtration or clarifying. 
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