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“One of Italy’s most fashionable winemakers/proprietors, Giorgio Rivetti 
displays a masterful touch.  In 2001, Rivetti wanted to flex his winemaking 
muscle and purchased a 65-hectare property in Tuscany between Pisa 

and Volterra. Farming was converted to organic and construction of the 
on-site winery was completed in 2007  

- The Wine Advocate 
 

La Spinetta's Tuscan Estate lies in the village of Terricciola.  The “Casanova” 
vineyard consists of calcareous soils with ocean sediments at an average 
altitude of 250m. Here the Rivettis make wines from 4 indigenous varieties: 

Sangiovese, Prugnolo Gentile, Colorino & Vermentino.  
 

 

La Spinetta Toscana Vermentino 
100% Vermentino from 18 year old vines grown in mixed clay and sand at an average 
altitude of 180m.  Native yeast fermented in stainless steel and aged for 5 months on lees. 
No malo-lactic fermentation.  No oak.  The mineral finish is proof of the proximity to the 
Mediterranean Sea. 
2018 Review:  93 Points, James Suckling:  “Bright citrus, herbs and meringue are all on 
offer here. Medium-to full-bodied with good density to the center palate. Good acidity    
 drive, too. Finishes quite long.” 

 
 

La Spinetta Rosé “Il Rosé di Casanova”                   
A delicate, yet complex pale-salmon colored Rosé made from a blend of 50% 
Sangiovese and 50% Prugnolo Gentile from gently sloping Tuscan hillsides that enjoy cool 
Mediterranean breezes. Elegant rose petal aromas followed by a hint of pomegranate 
and sour cherry on the palate. Perfect with garden salads, mild cheeses and light, 
delicate fish like trout and branzino.   
2021 Review:  92 Points, Vinous:  “lovely with a bouquet that’s more savory than sweet, 
mixing crushed rocks with white strawberries and peach skins. While soothingly soft, 
there’s a salty core of minerality and vibrant acidity that creates a juicy and energetic 
expression, further accentuated by hints of sour melon. The 2021 tapers off remarkably 
fresh with a candied citrus twang and leaves the mouth watering for more. ” 

 
 

La Spinetta Toscana Sangiovese “Il Nero di Casanova” (375ml & 750ml) 
100% Sangiovese from 20 year-old-vines.  Aged 9 months in 10-year-old French cask.  
Transferred to stainless steel vats for 2 months before bottling, Unfined and unfiltered.   
Rested in bottle for no less than 12 months prior to release. 
2015 Review:  92 Points, Falstaff Magazine:  “Luminous ruby red. Fragrant nose of fresh 
plums, juicy cherries and ripe raspberries, particularly inviting. Juicy and balanced with 
great freshness and concentrated fresh fruit, medium bodied, lots of drinking fun! 

 
 

La Spinetta Chianti Riserva DOCG “Casanova” 
100% Sangiovese from 25 year old vines grown in calcareous soils with ocean sediments 
at an average altitude of 250m. Aged 24 months in medium toasted French oak casks 
(600 liters) and then transferred to stainless steel vats for 10 months before bottling.  
Released 5 years after harvest. 
2013 Review:  91+ Points, The Wine Advocate:  “This is nothing like the textbook Chianti 
you might be familiar with. An inspired rendition with a surprising level of personality and 

pedigree. Fruit is sourced from old vines (30-year-old plants). and the resulting concentration and density 
is evident. The wine opens to a dark, saturated color with aromas of dark fruit, wet earth and campfire 
ash. The wine is aged in large oak casks and shows broad, strong shoulders.” 
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