
 
 

 

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 2016 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:  “The 2016 Monferrato Rosso Pin is a blend 
of mostly Nebbiolo with some Barbera in a supporting role. The wine offers lots of 
cherry and a distinctive mineral note of crushed aspirin or chalk. Those two sides 
of the wine, the sweetness of the fruit and that dryness, work nicely together to 
build the aromatic profile of this elegant production.” 
 

93 Points, James Suckling:  “Dried-fruit, meat and citrus aromas follow 
through to a full body with chewy tannins that are focused and intense.” 
 
92 Points, Vinous:  “The 2016 Monferrato Rosso Pin (Nebbiolo, Barbera) is bright, 
floral and vibrant. Crushed rose petal, mint, spice and lavender all open in the glass. 
The 2016 is a rich, structured wine that balances density with energy. Pin is the wine 
that made La Spinetta`s reputation in the early days and remains a flagship. The 
blend is 65% Nebbiolo from Bordini and 35% Barbera from Bionzo.” 
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