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APPELLATIONS / TERROIR

The Rivetti family has been in the wine business for five generations. In the 1960s, 
70s, and 80s they were selling grapes and juice to other wineries. By working with 
some of the most prestigious wineries in the area, the family learned extensively 
about quality grape growing and winemaking. In 2000, they decided to start 
making their own wines and in 2001, produced their first vintage. Now, the winery 
is run by Massimo, his wife and the three sons.  Famiglia Rivetti is the creative 
expression of his three sons, led by Davide Rivetti. He is committed to balancing 
tradition with modernity.

The Rivetti family carefully sources grapes from ancient vines in the 
calcareous soils of Mango, Neive, Alba and La Morra. These old vines 
yield a limited quantity per hectare, ensuring grape quality and the 
complexity of flavors. Nebbiolo grapes sourced from the Mango and 
Alba regions thrive in a mixed limestone terroir, where limited yields per 
hectare elevate grape quality and flavor complexity. The Nebbiolo and 
Arneis grapes sourced from the renowned Neive region, thrive in a 
unique blend of chalky clay soil with controlled yields per hectare. This 
approach aims to elevate grape quality and enhance flavor complexity. 
In the La Morra region, Nebbiolo grapes that produce a remarkable 
Barolo are nestled at an elevation of 450 meters, the vines stand 
sentinel against the expansive landscape. Their roots grow deep into a 
fertile blend of chalky clay, imparting a unique character to the fruit. 
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KEY SELLING POINTS

TECHNICAL INFORMATION

THE WINEMAKING
Famiglia Rivetti Winery–with its 62 acres of vineyards cultivated under 
the EU organic certification–grows both traditional and international 
grapes. Over twenty different herbs are planted to grow with the vines 
to avoid any pesticide use. Natural fermentation with indigenous yeasts 
is used to represent the varietal and terroir. The flavor of the grapes is 
preserved through minimal use of sulfites and no filtration on the red 
wines.

Piedmont, Italy

*Wines are listed in Progressive Tasting Order

• Five generations of grape growing and winemaking excellence 

• Old vines organically cared for and managed with minimal 
intervention

• Intentional farming decisions result in exceptional wines that reflect 
the terroir
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Varietal

Appellation

Vineyards

Varietals

Oak

Aging

Winemaker
Notes

Barolo

Barolo DOCGBarbaresco DOCGLanghe DOC

Barbaresco

La Morra VineyardsNeive Vineyards

100% Nebbiolo100% Nebbiolo

Mango and Neive Vineyards

Slavonian Oak Barrels

24 months

Slavonian Oak Barrels

18 months

Floral and fruity notes 
with fresh acidity.

Langhe Arneis

100% Arneis

100% Stainless Steel

4 months

Red fruit and cassis 
aromas with licorice, 

smoke and caramel notes 
with silky tannins.

Pureed red fruit, warm 
spices with hints of 

rose petal.

Langhe DOC

Mango and Alba Vineyards

Elegant and mineral with 
silky tannins.

Langhe Nebbiolo

100% Nebbiolo

Slavonian Oak Barrels

12 months

Key
Competitors Abbona, Mauro VeglioLanzavecchia, AbbonaDamilano, Ceretto Mauro Sebaste,

Mauro Veglio


