
 
 
Giorgio Rivetti’s father, Giuseppe Rivetti, established the La Spinetta winery at Castagnole Lanze 
in 1977. It is now one of Piedmont’s iconic wineries, noted particularly for their red wines, but it all 
started with Moscato d’Asti. When La Spinetta Moscato d’Asti was released in 1978 it was the 
first ever single vineyard Moscati d’Asti. In fact the estate did not release a red wine until 1985 
when the Barbera d’Asti Ca’ di Pian was released. 
 
The Bricco Quaglia vineyard is located at 300m above sea level (which is considered to be high 
altitude for Moscato), has a southern exposure and covers some 20 hectares.  The vineyard is 
managed sustainably and no herbicides or pesticides are used. The 100% Muscat grapes are 
harvested when they are fully ripe, crushed and then undergo a long cool fermentation at 15C 
for 1 month in a pressurized stainless steel tank. Unlike Prosecco or Champagne it is only 
fermented once. The build up of carbon dioxide during fermentation and subsequent bottling 
under pressure produces the gentle sparkle. Fermentation is stopped by chilling the must which 
leaves a good amount of natural sweetness in the wine. This also keeps alcohol 
levels low and, by law, Moscato d’Asti must be within an alcohol range of 4.5%-
6.5%.  The wine is filtered prior to bottling to remove any yeast cells otherwise the 
wine would re-ferment. 

If you ever wondered what Bricco Quaglia means, Bricco, in Piedmontese 
dialect, means “hilltop” and Quaglia means “Quail”, hence the Quail standing 
on a hilltop, on the label. 

 
LA SPINETTA MOSCATO D’ASTI “BRICCO QUAGLIA” 

o 100% Moscato from 37-42 year old vines planted in 
Calcareous and sandy soil 

o Organically farmed 
o Residual sugar content – 120g/l  
o Total Acidity – 7% 
o pH level – 3.2 

 

2021 Review:  90 Points, The Wine Advocate:  “the 2021 Moscato 
d'Asti Bricco Quaglia shows foamy beading and a soft texture 
with mature peach, preserved lemon, sweet almond paste and  
flower. The wine delivers soft sweetness that caresses the palate 
but never feels heavy, thanks to the wine's mild effervescence 
and its balanced acidity.  
 

2017 Review:  92 Points, Vinous:  “Intense, pure aromas of grapefruit skin, crystallized ginger, 
aromatic herbs and honey. Juicy, precise and penetrating, with luscious yet taut flavors of 
lemon thyme, vanilla, ripe citrus and pear accented by honey and maple syrup. Closes 
luscious, long and very dense.” 
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