
 
 

LIMITED LIBRARY VERTICAL RELEASE 
 

The Campè Barolo comes from the upper hillside portion of the Campè vineyard in the 
village of Grinzane Cavour and rises to an elevation of 920 feet.  Though the vineyard is 
situated in an area that is less well-known for Barolo production, the soil, vineyard 
exposure and microclimate are extraordinary. The average age of the vines in the 
Campè vineyard is 40 years old and planted on calcareous clay soil with Southern 
exposure.  
The wine is aged in 100% new, medium toast French oak for 24 months.  The wine is then 
transferred to stainless steel and aged another 9 months prior to bottling.  The wine is 
bottled un-fined and un-filtered, rested for at least 1 year in bottle and released 4 years 
after harvest.  
 

This is a 6-pk wooden case with 2 bottles of each vintage  
 

 

LA SPINETTA 2004 BAROLO “VIGNETO CAMPÈ” 
 

95 Points, The Wine Spectator:  “Slightly earthy, with mushroom and very ripe 
fruit. Almost pruny. Transforms to gorgeous fruit. Full-bodied, with spicy, meaty 
and superripe fruit flavors. Chewy and tannic. Big and rich. Turns exotic. This is 
massive, with impressive structure.” 

 

LA SPINETTA 2005 BAROLO “VIGNETO CAMPÈ” 
 

93 Points, The Wine Spectator:  “Intense ripe berry and dried fruit on the nose, 
with rose petal. Full-bodied, with silky tannins and a mahogany, fruity, almost 
nutty undertone. Ripe and round. Very soft and pretty.” 

 

LA SPINETTA 2006 BAROLO “VIGNETO CAMPÈ” 
 

93 Points, The Wine Advocate:  “The 2006 Barolo Campe’ is one of the most 
elegant wines I have ever tasted from La Spinetta. A deep, translucent red, the 
Campe’ opens with a captivating bouquet of roses, spices, flowers and 
cherries, all of which resonate on the palate. The wine turns muscular in the 
glass, with powerful tannins that frame the expressive, generous fruit. There is 
plenty of richness and concentration.  Smoke, tar and herbs are just some of 
the nuances that come to life as the dense fruit provides a wonderful foil to the 
tannins on the finish. This, too, is a terrific effort from La Spinetta. The 2006 
Campe’ was fermented in rotary tanks for 7-8 days and underwent malolactic 
fermentation in new French oak, where the wine was aged for 24 months prior 
to being bottled.” 
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