
 
The concept is simple, real wines made from some of Italy's 
most interesting and extraordinary local grape varieties. 
These wines remain faithful to the philosophy we embrace for 
all the wines in the Indigenous Selections portfolio -- quality 
over quantity, no chemicals, no herbicides, no pesticides, 
always and without exception. The wines are personally 
selected by Giorgio Rivetti of La Spinetta and the producers 
are small, family-owned vineyards with an expression of 
genuine character and terroir. This ensures that the wines 
convey their own identity and sense of place. 

 
 
 
 
 

 
100% Estate grown and vintage!  100% Glera from 17 year old vines grown in high hillside 
vineyards between Conegliano and Farra di Soligo, on the border of the Conegliano 
Valdobbiadene D.O.C.G. appellation.  A Prosecco with noticeably more depth of flavor than your 
average one, thanks to its high quality vineyard sites giving extra complexity. Classically floral in 
aroma with a creamy richness to support the palate fruit, albeit with lightness of touch. 
 

Total Acidity: 6.8 grams/liter Sugar Content: 10 grams/liter pH Level: 3.2 
 
100% Pinot Grigio from 21-year-old vines planted on a western exposure in rocky and calcareous 
clay soil at an elevation of 1000-1500 feet.  Fermented in stainless steel and aged for 3 months 
on lees. 
A delightfully aromatic, nuanced and crisp Pinot Grigio with notes of white flowers, mineral, 
green pear, white peach and a hint of saltiness that leads to a pallet of abundant, fresh fruit that 
mirrors the aromas and a zesty finish. 
 

Total Acidity: 6.0 grams/liter Sugar Content: 0 grams/liter pH Level: 3.5 
 
 
 

100% Sangiovese from 10-year-old vines planted on a Southern exposure in marine deposit and 
travertine soil in Terricciola, Tuscany.  Fermented and aged in stainless steel – no oak - and then 
bottle rested for 2 years prior to release.   
Bright, intense, luscious fruit and floral hints.  Showing sweet spices, dark cherry, strawberry, 
blackberry, violets and cinnamon that are well integrated with the ripe tannins giving the wine 
its backbone, finishing with freshness and persistency. 

 

Total Acidity: 5.6 grams/liter Sugar Content: 0 grams/liter pH Level: 3.5 
 
 
 
100% Nero d’Avola from from 20-year-old vines planted on a Southern exposure in chalky soil in 
Saleni, Sicilia.  Fermented and aged in stainless steel – no oak.   
Very pronounced bouquet with notes of dark black cherry, ripe plum, fresh flowers and black 
licorice that leads to an exotic medley of juicy dark cherries, and tobacco, well-integrated into the 
body of the wine, finishing with persistency and a notable balance. 
 

Total Acidity: 5.6 grams/liter Sugar Content: 0 grams/liter pH Level: 3.5 
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100% Nero di Troia from 15-year-old vines planted on a southern exposure in clay soil at an 
elevation of 150 meters.  Fermented in stainless steel and aged for 3 months.  No oak.   
Troia translates as "Troy" and lies in northern Puglia.  Legend has it that the town was founded 
by Diomedes, a hero of Virgil's Aeneid, who was among the Greeks holed up inside the Trojan 
horse.  The grape is now scarce.  Difficult to grow, vines were uprooted mainly by growers lacking 
passion, patience and resources to produce quality fruit. 
Enticing and inviting with intense orange peel, fresh raspberry and dried dark fruits and coffee 
tones.  Full and velvety, with lots of fruit and a long, beautiful finish. 
 

Total Acidity: 6.0  grams/liter Sugar Content: 0 grams/liter pH Level: 3.6 
 

100% Primitvio from 23-year-old vines planted on a Northern exposure in calcareous soil at an 
elevation of 330 feet.  Fermented and aged in stainless steel – no use of oak. 
Primitivo traces back to the ancient Phoenicians who settled in Apulia (Puglia).  Legend says it 
was the wine served at the Last Supper. 
Bright, fresh and balanced showing a full bodied and round expression of brambly fruit, tomato 
leaf wrapped around a soft texture.   

 

Total Acidity: 6.2 grams/liter Sugar Content: 0 grams/liter pH Level: 3.65 
 
 

100% Cortese.  Harvest is usually the second half of September.  The grape is soft pressed and 
then fermentation is with native yeasts.  The wine then rest on its lees for a while before being 
bolted. the aging happened in steel vats for around 5 months. Then the wine rests in the bottle 
for 2 to 4 months.  The vineyard is west - south/west exposed, 250 meters in elevation and the 
vines average 25 years in age.   The soil is varied with tuffaceous, calcareous, interspersed with 
clayey zones, with iron-oxide rich sand and gravel.  soft pressing of whole grapes with a “Bucher 
Inertys” press, which prevents oxidation and thereby preserves the full aroma of the grapes. 

 

100% Nebbiolo from 14-year-old vines planted on a southwest exposure in sandy calcareous clay 
soils mixed with seashells at 980 feet in altitude. Fermented in stainless steel and aged 12 months 
in medium-toasted used French oak.  Then transferred back to stainless steel for 6 months, 
bottled and rested in bottle for 12 months.   
An elegant bouquet of ripe cherry, black current, dried rose petals and mint leading to a refined 
pallet of sweet red cherries, herbs, flowers & spices with excellent tannic grip. 
 

Total Acidity: 5.2 grams/liter Sugar Content: 0 grams/liter pH Level: 3.6 
 

100% Barbera from 22-year-old vines planted on a Southwest exposure in calcareous clay soil at 
an elevation of 820 feet.  Fermented in stainless steel and aged in French oak for 12 months with 
additional bottle rest for 12 months. 
Inviting and well-integrated aromas of ripe red and black berries with rose petals  that leads to a 
rich, silky and medium bodied wine showing bright raspberry, blackberry, dark cherry and spice 
tones infused with minerality and silky tannin. 
 

Total Acidity: 6.0 grams/liter Sugar Content: 0 grams/liter pH Level: 3.55 

INDIGENOUS SELECTIONS 
 

INDIGENOUSSELECTIONS 
 

INDIGENOUSWINES 

 
WWW.INDIGENOUSSELECTIONS.COM 


